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INTRODUCTION

GOOD NEWS AND BAD NEWS

THE GOOD NEWS IS THE NUMBER OF
top-performing wine producers throughout the
world, which has swollen out of all proportion
when compared with earlier editions of this
encyclopedia. Despite deleting hundreds of
previously recommended producers, there are
now in excess of 6,000 wineries recommended
over the following pages. I have never upgraded

the star ratings of so many producers in any

revision than I have for the California chapter

in this edition. And, proportionately, the number
of increased ratings for wineries in Australia and, my self-
confessed favorite, New Zealand, was not far behind.

The bad news is the low number of top-performing organic
wine producers. To be frank, I had no idea just how bad the
situation was when 1 first decided to use ® and ® symbols to
identify recommended organic and biodynamic wine producers,
but the relative rarity of these symbols throughout the book
rang alarm bells. It is one thing if someone gifted like Olivier
Humbrecht of Domaine Zind-Humbrecht in Alsace or Lalou Bize-
Leroy of Domaine Leroy in Burgundy go organic or biodynamic.
When great winemakers with exceptional ferroirs “go green” they
produce great organic or biodynamic wines. However, it is quite
another matter when others less passionate about the quality of
wine are organic. While they may well have a true passion for
the environment, the majority of the world’s organic producers
clearly have no idea how to make a superior quality wine.

And considering that many of them have been churning out
their green gunge for years, they obviously could not care less.
Just as worrying are the organizations that certify organic and
biodynamic production, because it seems as if they could
not care less either. It is not good enough to

certify the method of production alone.

They should acknowledge the importance of

quality by introducing some sort of superior

award on the label. Either that or the likes

of Humbrecht and Bize-Leroy should set up

international schools of organic and biodynamic

excellence. Both ideas would be nice.

Tn&aws—

September 2005




8 INTRODUCTION

USING THIS BOOK

Each chapter of the Encyclopedia is arranged on a country-by- Where appropriate—in Bordeaux, for example—a listing of generic
country basis, within which each wine region is dealt with; appellations provides an overview before the author deals with the
any districts within regions are examined, as are any smaller more specific appellations. Various levels of information may be
winemaking areas in each district. Within each chapter, there are included in the Taste Guides, depending on the importance of a
two basic types of page: general introductory text and taste guides. wine and/or its producer. Look for red, white, rosé, and sparkling
Introductory text has three regular features, “Label Language,” tasting notes, with symbols denoting other information as detailed
“Recent Vintages,” and “Factors Affecting Taste and Quality,” below right. When consulting the encylopedia for a comment on a
which may be given at either the national or regional level (see particular wine, look up the wine producer in the index. If you find
below). Taste guides are variously entitled: “The Appellations that the producer is not listed, then look up the wine’s appellation
of...”; “The Wine Styles of...”; and “The Wine Producers of....” or style (by country or region).

COUNTRY AND REGION INTRODUCTION PAGES

The WINES of
FRANCE____ CHAPTER INTRODUCTION
Full-spread chapter openers give
readers a brief introduction to
the region in question and a
taste of what is to come.

FRANCE

COUNTRY MAP

Country maps show a country’s
main wine-producing regions,
which are color-coded

and cross-referenced, where
appropriate, to regional maps.

COUNTRY INTRODUCTION
This gives a broad picture of the
country in question. Much of the
statistical and technical data is
compartmentalized into boxes to
avoid interrupting the flow of text
while enabling readers seeking such
information to zero-in on it quickly.

TABLES, CHARTS, AND BOXES ____—
A wealth of statistical information
is given in various charts, tables,
and information boxes.

MAIN WINE REGION

If a country has major
winemaking regions, each
is given a full introduction.

REGIONAL MAP
Regional maps
show a region’s
main winemaking
areas, which are
color-coded and
cross-referenced,
where appropriate,
to district maps.




USING THIS BOOK

DISTRICTS AND TASTE GUIDES

WINE DISTRICTS

In France and
California, each region’s
individual wine- ;
producing districts are "

THE MEDOC

and thety

PROPORTION OF AOC AREA UINDER VINE
EPRISENTED 87 CRLS CLASSES

THE FIGHT
FOR GRAVEL

examined separately.

FACTORS AFFECTING
TASTE AND QUALITY

In the introductory text

Jfor countries, regions, or
districts, a tinted panel gives
a quick-reference guide to
the fundamental conditions
that determine the quality

DISTRIBUTION OF MEDOC CRUS
ROUGHOLT TH

DISTRICT MAP

These maps show color-coded
winemaking areas, and, like
some regional maps, also show
intensive wine-producing zones
and indicate the location of the
best wine producers.

and style of the wines THE MEDOC

produced in each area.

APPELLATIONS TEXT

Each winemaking area or appellation of a
country, region, or district, whether legally
defined or not, is listed and reviewed. The
best producers in each appellation are listed.
The symbols below form part of the text.

NOULIS A0C
OR MOULS X

THE MEDOC

WINE STYLES

If a country or a region
bas a purely geographical
system of appellations, then
its wines may be described
under the heading “The
Wine Styles of....” The best-
of-the-best wines of each
wine style are listed.

CLASIC WIHITEWINE BLENDS

STAR RATING SYSTEM

The Factors Affecting Taste and Quality boxes appear on the
introductory pages of countries, regions, or districts. The taste guides
(Appellations, Producers, and Wine Styles) follow these introductions.

FACTORS AFFECTING TASTE GUIDE SYMBOLS
TASTE AND QUALITY [~ When to drink for optimum
2 LOCATION enjoyment. This is usually given as
% a range (such as 3-7 years) from the
date of the vintage. “Upon purchase”

»

CILRIATS is for wines that should be both
bought and drunk while young.

N ASPECT “Upon opening” is for fortified wines

@ that can keep for many years but,

contrary to popular belief, do not

Soi keep well once opened.

35N Grape varieties used.
2  The very best wines in the
author’s experience.

A/ Recommended producers,
vineyards, and wines.

ﬁ VITICULTURE AND
VINIFICATION

%@ GRAPE VARIETIES

ILLUS

WINE
PRODUCERS

The best and

most famous
wine producers in
countries, regions,
and districls are
reviewed on Wine
Producer pages.
Star ratings are
given where
applicable, and
particular wines
are recommended.

TRATIONS

Color photographs capture
the flavor of each region.

STAR RATING SYSTEM

Stars are given for a producer’s general quality and do not necessarily
apply to each wine produced. When a producer has neither stars nor
a cross, this indicates an acceptable but not outstanding standard.

Half-stars indicate intermediate ratings

* Wines that excel within their

class or style.

%% Very exceptional wines.

The local equivalent of a

Bordeaux super-second. See

Glossary, p.638.

% % % The best wines that money can
buy, without any allowances
made for limitations of local
style and quality.

®
(6]
(V]

A producer of organic wines.

A producer of biodynamic wines.
Wines of exceptional value for
money, whether they are
inexpensive or not.

Wines that are inconsistent, or
too rustic, or judgment has
been reserved for a stated reason.
Underperformers for their
category or style.
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THE TASTE OF WINE

The difference between tasting and drinking is
similar to test-driving a car you may buy and the
relish of driving it afterward. One is a matter of
concentration, as you seek out merits and faults,
while the other is a more relaxed and enjoyable
experience. Almost anyone can learn to taste wine.

WHEN TASTING A WINE it is important to eliminate all distractions,
especially comments made by others; it is all too easy to be
swayed. The wine should be tasted and an opinion registered
before any ensuing discussions. Even at professionally led
tastings, the expert’s job is not to dictate but to educate, to

“lead from behind,” putting into perspective other people’s
natural responses to smells or tastes through clear and concise
explanation. The three “basics” of wine-tasting are sight, smell,
and taste, known as “eye,” “nose,” and “palate.”

THE SIGHT, OR “EYE” OF A WINE

The first step is to assess the wine’s limpidity, which should be
perfectly clear. Many wines throw a deposit, but this is harmless
if it settles to yield a bright and clear wine. If it is cloudy or hazy,
the wine should be discarded. Tiny bubbles that appear on the
bowl or cling persistently to the edge of the glass are perfectly
acceptable in a few wines, such as Muscadet sur lie and Vinho
Verde, but probably indicate a flaw in most other still wines,
particularly if red and from classic Old World regions.

The next step is to swirl the wine gently around the glass.
So-called “legs” or “tears,” thin sinewy threads of wine that run
down the side of the glass, may appear. Contrary to popular
belief, they are not indicative of high glycerol content, but are
simply the effect of alcohol on wine’s viscosity, or the way the
wine flows. The greater the alcohol content, the less free-flowing,
or more viscous, the wine actually becomes.

VISUAL EXAMINATION

Unless it has an extreme color or bue, the appearance of a wine is the least
interesting aspect of a tasting note for most readers, which is why most authors
use color descriptions sparingly. The eye is, however, one of the most important
sensory organs for professional tasters, since even the most subtle shade or
nuance can provide numerous clues to the wine’s identity.

The color of wine

Natural light is best for observing a wine’s color, the first clue to
its identity once its condition has been assessed. Look at the
wine against a white background, holding the glass at the bottom
of the stem and tilting it away from you slightly. Red wines vary
in color from clairet, which is almost rosé, to tones so dark

and opaque that they seem black. White wines range from a
colorless water-white to deep gold, although the majority are

a light straw-yellow color. For some reason, there are very

few rosé wines that are truly pink in color, the tonal range
extending from blue-pink, through purple-pink, to orange-pink.
Disregard any impression about a wine’s color under artificial
lighting because it will never be true—fluorescent light, for
example, makes a red wine appear brown.

Factors affecting color

The color and tonal variation of any wine, whether red, white, or
rosé, is determined by the grape variety. It is also influenced by
the ripeness of the actual grapes, the area of production, the
method of vinification, and the age of the wine. Dry, light-bodied
wines from cooler climates are the lightest in color, while fuller-
bodied or sweeter-styled wines from hotter regions are the
deepest. Youthful red wines usually have a purple tone, whereas
young white wines may hint of green, particularly if they are from
a cooler climate. The aging process involves a slow oxidation that
has a browning effect similar to the discoloration of a peeled
apple that has been exposed to the air.

THE SMELL, OR “NOSE” OF A WINE

Whenever an experienced taster claims to be able to recognize
in excess of 1,000 different smells, many wine lovers give up
all hope of acquiring even the most basic tasting skills. Yet they
should not be discouraged. Almost everybody can detect and
distinguish over 1,000 different smells, the majority of which are
ordinary, everyday odors. Ask anyone to write down all the

NOSING A WINE

As we smell most flavors, rather than taste them, a good sniff tells us a lot about
a wine. But refrain from continuously sniffing, as this will dull your sense of
smell. Take one good sniff; then pause for thought. Do not rush on to tasting the
wine. Remember that no smells are specific to wine—they can all be compared
to something familiar, but you need time to work out what they are.



THE TASTE OF

smells they can recognize and most will be able to list several
hundred without really trying. Yet a far greater number of smells
are locked away in our brains waiting to be triggered.

The wine-smelling procedure is quite simple. Give the glass
a good swirl, put your nose into the glass, and take a deep sniff.
While it is essential to take a substantial sniff, it is not practicable
to sniff the same wine again for at least two minutes. This is
because each wine activates a unique pattern of nerve ends in
the olfactory bulb; these nerve ends are like small candles that are
snuffed out when activated and take a little time to reactivate. As
a result, subsequent sniffs of the same smell can reveal less and
less, yet it is perfectly feasible to smell different smells, therefore
different wines, one after the other.

THE TASTE, OR “PALATE” OF A WINE
As soon as one sniffs a wine the natural reaction is to taste it,
but do this only after all questions concerning the nose have been
addressed. The procedure is simple, although it may look and
sound rather strange to the uninitiated. Take a good mouthful and
draw air into the mouth through the wine; this makes a gurgling
sound, but it is essential to do it in order to magnify the wine’s
volatile characteristics in the back of the throat.

The tongue itself reveals very little; sweetness is detected on
its tip, sourness or acidity on the sides, bitterness at the back and
top, and saltiness on the front and sides. Apart from these four
basic taste perceptions, we smell tastes rather than taste them.
Any food or drink emits odorous vapors in the mouth that are
automatically conveyed to the roof of the nasal passages. Here
the olfactory bulb examines, discerns, and catalogs them—as they
originate from the palate the natural inclination is to perceive
them as tastes. For many of us it is difficult to believe that we
taste with an organ located behind the eyes at the top of the
nose, but when we eat ice cream too quickly, we painfully
experience precisely where the olfactory bulb is, because the
chilly aromas of the ice cream literally freeze this acutely delicate
sensory organ. The texture of a wine also influences its taste; the
prickly tactile sensation of carbon dioxide, for example, heightens
our perception of acidity, while increased viscosity softens it.

MAGNIFYING THE TASTE OF A WINE

The tongue discerns only sweetness, sourness, bitterness, and saltiness. Every other
‘taste” we smell. By drawing air through a mouthful of wine, the volatilized
aromas are taken into the back of the throat, where they are picked up by the
olfactory bulb, which automatically analyzes them and transmits the information
to the brain as various so-called flavors. (See also “Umami,” Glossary p.639)

WINE 1

SPITTING OUT

When tasting a large number of wines, each mouthful should be ejected after
due assessment to prevent alcobol from affecting the ability to taste. Yet some
wine will remain, even after spitting out, coating the inner surface of the mouth,
where it is absorbed directly into the bloodstream. Contrary to popular belief;
the more you taste the better you taste, but it is a race between the wine
sharpening the palate and the alcobol dulling the brain!

QUALITY AND TASTE: WHY OPINIONS DIFFER
Whether you are a novice or a Master of Wine, it is always
personal preference that is the final arbiter when you are judging
wine. The most experienced tasters can often argue endlessly over
the relative merits and demerits of certain wines.

We all know that quality exists, and more often than not agree
which wines have it, and yet we are not able to define it. Lacking
a solid definition, most experienced tasters would happily accept
that a fine wine must have natural balance and finesse and show
a definite, distinctive, and individual character within its own type
or style. If we occasionally differ on the question of the quality
of wine, should we disagree on what it tastes like? We may love
or hate a wine, but surely the taste we perceive is the same?

Conveying specific taste characteristics from the mind of one
person to that of another is difficult enough, whether one is
writing a book or simply discussing a wine at a tasting. Much
of this difficulty lies in the words we choose, but the problem is
not confined to semantics. In a world of perfect communication,
conveying impressions of taste would still be an inexact art
because of the different threshold levels at which we pick
up elementary tastes and smells, and because of the various
tolerance levels at which we enjoy them. If individuals require
different quantities of acidity, tannin, alcohol, sugar, esters, and
aldehydes in a wine before actually detecting them, then the same
wine has, literally, a different taste for each of us. In the unlikely
event of people having the same threshold for every constituent
and combination of constituents, disagreement would probably
ensue because we also have different tolerance levels; therefore,
some of us would enjoy what others dislike because we actually
like the tastes and smells they dislike. Thresholds and tolerance
levels vary enormously; the threshold for detecting sweetness, for
example, varies by a factor of five, which explains the “sweet
tooth” phenomenon, and there are an infinite number of tolerance
levels. Apply this to every basic aroma and flavor, and it is
surprising that we agree on the description of any wine.
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HOW TO ASSESS A WINE

It would be impossible to answer many of the
Jfollowing questions without a degree of experience.
Likewise, it would be difficult to identify a particular
wine, or type of wine, having never tasted it. But
your knowledge will increase with every tasting.

SIGHT

Look at the color. Is it deep or pale? Is there a positive quality

to it, a specific hue that reminds you of a particular grape variety,
the growing climate, or the area of production? Is the color vivid

A SAMPLE

This chart provides a few examples from a whole range of the possible
options that are open in the complex business of tasting. It also

demonstrates that it is possible to approach the task systematically and
rationally. When tasting it is important to keep your options open until

and youthful, or is there browning that might suggest its age?
What does the rim, or meniscus, indicate? Does it retain the
intensity of colour to the rim of the glass, which suggests a high-
quality product, or does it fade to an unimpressive, watery finish?

SMELL

If the first impression is very heady, is the wine fortified? (Classic
fortified wines, such as port, sherry, and Madeira, do have easily
recognizable characteristics, but it can still be difficult to
distinguish between a robust wine with a naturally high alcohol
level produced in a hot country and a fortified wine.) Does the
wine have any distinctive aromas, or are they obscure or bland,

TASTING

you have assessed the sight, smell, and taste of the wine. At each stage
you should be seeking to confirm at least one of the possibilities that has
arisen during the previous stage. Be confident and do not be afraid to
back your own judgement—it is the only way to learn.

SIGHT

The clear, well-defined garnet color
of medium intensity suggests only
moderately hot climatic origins. The
tinge of purple on the meniscus
could indicate youth.

SMELL

This is dominated by the distinctive
pear-drop aroma of macération
carbonique, hallmark of all but the
best cru Beaujolais. Often mistaken
for the varietal aroma of Gamay
(from which Beaujolais is made),
the aroma is characteristic of all
wines fermented in this way.

If this is a Beaujolais, the color
suggests something more serious
than a lighter basic Beaujolais

or Nouveau.

TASTE

The balance between fruit, acidity,
and alcohol confirms that this is
Beaujolais. The good depth of spicy-
grapey fruit beneath the pervasive
pear-drop character indicates that

it is better than average.

CONCLUSION

Grape variety Gamay

Region Beaujolais

Age 2 to 3 years old
Comment Beaujolais Villages

Water-white, this wine has obvious
cool climatic origins, although the
tiny bubbles collecting on the glass
suggest it could be a Vinho Verde.
But the palest usually have a
tell-tale hint of straw color. Probably
a modest Qualitdtswein from the
Mosel region of Germany.

SMELL

This is not Vinho Verde. Its crisp,
youthful, sherbet aroma is typical
Mosel Riesling. Considering its
color, the nose would confirm

that this is probably a Qualitdtswein,
or a Kabinett at most, of a modest
vintage, but from a very good
grower who is possibly as

high up as the Saar tributary.

TASTE

Youthful, tangy fruit, the flower of
the Riesling is still evident. More
flavor than expected, and a nice dry,
piquant finish with a hint of peach
on the aftertaste.

CONCLUSION

Grape variety Riesling

Region Mosel

Age about 18 to 24 months
Comment Kabinett, top grower

SIGHT

SIGHT

Intense, almost black color that is
virtually opaque. Obviously from a
thick-skinned grape variety like the
Syrah, which has ripened under a
very hot sun. Australia’s Swan Valley
or France’s Rhone Valley? California?

SMELL

As intense on the nose as on the
eye. Definitely Syrah, and judging by
its spicy aroma with hints of herbal
scrub, almost certainly from the
northern Rhone. Australia and
California can now be ruled out.
More massive than complex, it must
be from an exceptional vintage.

TASTE

Powerful and tannic, the spicy-fruit
flavor is rich with blackberries,
blackcurrants, plums, and cinnamon.
Beginning to develop, but has a
long way to go. This is a high-
quality Rhone Syrah, but without
quite the class of Hermitage,

or the finesse of Cote Rotie.

CONCLUSION

Grape variety Syrah

Region Cornas, Rhone Valley
Age about 5 years old

Comment top grower, great year

SIGHT

The brick-red color and watery
meniscus immediately suggest a
young Bordeaux of petit-chéteau
quality. But first impressions can
deceive—more evidence is needed.

SMELL

An attractive violet aroma with a
restrained hint of soft, spicy fruit.
Nothing contradicts my impressions,
although the lack of blackcurrant
suggests that the wine is a Bordeaux
with a high proportion of Merlot
rather than Cabernet Sauvignon.

TASTE

The palate perfectly reflects the
nose. This is a medium-bodied,
modest claret of no great age.
However, the fruit is well rounded
and the soft tannin structure
indicates that in little more than
another 2, possibly 3, years it

will be at its peak.

CONCLUSION

Grape variety Merlot-
dominated blend
Region Bordeaux

Age 2 years old
Comment petit chéteau
or good generic
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or simply reticent? Does the wine smell as youthful or as mature as
it appears to the eye? Is it smooth and harmonious, suggesting the
wine is ready to drink? If so, should it be drunk? If it is not ready,
can you estimate when it will be? Is there a recognizable grape
variety aroma? Are there any creamy or vanilla hints to suggest
that it has been fermented or aged in new oak? If so, which region
ages such wine in oak? Is it a simple wine or is there a degree of
complexity? Are there any hints as to the area of production? Is its
quality obvious or do you need confirmation on the palate?

TASTE
This should reflect the wine’s smell and therefore confirm any
judgements that you have already made. Should. But human
organs are fallible, not least the brain, so keep an open mind.
Be prepared to accept contradiction as well as confirmation.
Ask yourself all the questions you asked on the nose, but before
you do, ask what your palate tells you about the acidity,
sweetness, and alcoholic strength.

If you are tasting a red wine, its tannin content can be
revealing. Tannin is derived from the grape’s skin, and the darker
and thicker it is, and the longer the juice macerates with the skins,

the more tannin there will be in the wine. A great red wine will
contain so much tannin that it will literally pucker the mouth,
while early-drinking wines will contain little.

If you are tasting a sparkling wine, on the other hand, its
mousse, or effervescence, will give extra clues. The strength
of the mousse will determine the style—whether it is fully
sparkling, semi-sparkling, or merely pétillant — and the size of the
bubbles will indicate the quality; the smaller they are, the better.

CONCLUSION

Just try to name the grape variety and area of origin, and give
some indication of the age and quality of the wine. Wise tasters
will not risk their credibility by having a stab at anything more
specific, such as the producer or vineyard, unless he or she is
100 percent sure. In the Master of Wine examination, marks are
given for correct rationale, even if the conclusion that is drawn
is wrong, while it has been known for a candidate to name the
wine in precise detail but, because of defective reasoning, to
receive no score at all. Wine tasting is not a matter of guessing.
It is about deduction, and getting it wrong should be encouraged
because that is the only way to learn.

SIGHT

This distinctive yellow-gold color
retains its intensity to the rim.
Various possibilities: a sweet wine,
a full-bodied dry wine, a mature
wine, or something obscure like
Retsina. If none of these, it could
be a Gewlrztraminer.

SMELL

Gewtirztraminer! Full, rich, and
spicy, the aroma hits you between
the eyes and the first instinct is to
think of Alsace. Usually you will
be right, but bear in mind the
possibility of a top grower in the
Rheinpfalz or Austria. If the aroma
were muted, it might be Italian; if
exotic, Californian or Australian.
This, however, seems to be a classic
example of a ripe Alsace vintage of
perhaps 4 years of age.

TASTE

A rich-flavored wine; full, fat, and
fruity with well-developed spice and
a soft, succulent finish. Evidently
made from very ripe grapes.

CONCLUSION

Grape variety Gewlrztraminer
Region Alsace

Age about 4 to 5 years old
Comment very good quality

SIGHT

Stunning color, more distinctive even
than the Gewlrztraminer, the old
gold immediately suggests a

full, rich, and probably very sweet
wine. Sauternes springs to mind,

but Austria, or even an oddity from
Australia are also possible.

SMELL

This has the amazingly full, rich, and
opulent nose of a botrytized wine.
Anyone who dislikes sweet wine
should smell a wine like this before
giving up on it altogether. A touch
of creamy-spicy oak rules out
Austria and its maturity, probably
between 10 and 15 years, probably
disposes of Australia.

TASTE

Everything is here from peaches,
pineapple, and cream to the
honeyed aromatics of a fairly mature
wine. Only a classic Sauternes can
have such intense flavors, yet
possess such great finesse.

CONCLUSION

Grape variety mostly Sémillon
Region Sauternes

Age about 15 years old

Comment Premier cru, great vintage

SIGHT

The orange-pink of this wine almost
certainly pins it to Provence or
Tavel, although, if the orange hue
is not indicative of the style and
vinification of the wine, it could

be almost any over-the-hill rosé.

SMELL

Put the dunce’s hat on and stand
in the corner! The high-toned Pinot
Noir aroma dismisses the firm
conviction of a Tavel or Provence
rosé. But what is it? It is not
oxidized, so it cannot be an
otherwise obvious wine that has
gone over. Is the orange hue a clue
to its origin? More information is
needed; must taste the wine.

TASTE

Definitely Burgundian, but with

a very distinctive, piquant Pinot
Noir taste. At its peak now, but
certainly not on the way down. By
eliminating what it cannot be, only
Rosé de Marsannay fits the bill.

CONCLUSION

Grape variety Pinot Noir
Region Burgundy

Age 4 to 5 years old
Comment medium quality

SIGHT

This sparkling wine has an
attractive, lively, lemon-yellow color.
Not young, but not old, its mousse
is evident, but its power and size of
bubble cannot be assessed without
tasting it. Its star-bright limpidity just
makes it look like a fine wine.

SMELL

Its quality is immediately evident,
with the autolytic characteristics of
a wine with several years on its first
cork (in contact with its lees prior
to disgorgement), which eliminates
every possibility other than a fine
Champagne. It has the zippy tang
of ripe Chardonnay grapes. This
must be a Champagne blanc de
blancs with a high proportion of
wine from the Cote des Blancs.

TASTE

A gently persistent mousse of ultra-
fine bubbles. The fresh, lively flavor
has a long finish but needs five
years more to reach perfection.

CONCLUSION

Grape variety Chardonnay
Region Champagne

Age about 5 years old
Comment top quality
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TERROIR

The same grape grown in the same area can make
two totally different wines, owing to seemingly
inconsequential factors such as a different soil or
aspect. And yet different grapes grown continents
apart may produce two wines that are very similar.

THERE ARE CERTAIN, CONSTANT FACTORS that affect the
taste and quality of wine. These include location; climate, which
determines the ability to grow grapes; vintage, the vagaries of which
can make or break a harvest; aspect, responsible for enhancing or
negating local conditions; and soil. All these factors are discussed
in more detail below and can be classified as elements of terroir.
Also important, of course, are viticulture, because the cultivation
techniques used can stretch or concentrate varietal character (see
pp-19-22); vinification, which, like cooking methods, can produce
a range of options from the same basic ingredient (see pp.25-31);
the winemaker, the idiosyncratic joker in the pack; and grape
variety—always the most important factor (see pp.35-45).

LOCATION

The location of a vineyard is fundamental in determining whether
its climate is suitable for viticulture. Virtually all the world’s wine-
producing areas, in both hemispheres, are located in the temperate
zones between 30° and 50° latitude, where the annual mean
temperature is between 10°C (50°F) and 20°C (68°F). The most
northerly vineyards of Germany are at the outermost limit of this
range, between 50° and 51° latitude (almost 53° if we include the
scattered vineyards of former East Germany), but they survive
because of the continental climatic influence, which assures hotter
summers. The shorter days also retard the cane growth in favor
of fruit maturity, allowing the grapes to ripen before the harsh
continental winter. Interestingly, most of the world’s finest wines
are produced in west-coast locations, which tend to be cooler and
less humid than east-coast areas. Forests and mountain ranges
protect the vines from wind and rain. A relatively close proximity
to forests and large masses of water can influence the climate
through transpiration and evaporation, providing welcome
humidity in times of drought, although they can also encourage
rot. Thus some factors can have both positive and negative effects.

By ey e (1
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APPLE TREE IN CALVADOS, NORMANDY
Methods of vine-training are applicable to other cultivated fruits, as this spur-
trained apple tree in Calvados illustrates.

CLIMATE

Climate and weather are the most important factors that influence
the growth of grapes for high-quality wines. Climate is determined
by geographical location, whereas weather is the result of how
nature decides to affect that climate on a daily basis. In other
words, climate is what it should be, weather is what it is. A
grower must select a region with an amenable climate and hope
that nature does not inflict too many anomalies.

Although some vines survive under extreme conditions, most—
and all classic—winemaking vines are confined to two relatively
narrow climatic bands between 30° and 50° latitude and require
a combination of heat, sunshine, rain, and frost.

HEAT

Vines will not provide grapes suitable for winemaking if the
annual mean temperature is less than 50°F (10°C). The ideal

THE WORLD OF WINE

The most important areas of
cultivation in both the northern

and southern hemispheres lie

mainly between latitudes 30° and
50°. However, there are a number

of smaller winemaking areas closer to
the equator. Indeed, equatorial
vinifera wines are produced in tiny
quantities in Kenya and Peru.
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mean temperature is 57° to 59°F (14° to 15°C), with an average
of no less than 66°F (19°C) in the summer and 30°F (-1°C) in

the winter. In order for the vines to produce a good crop of ripe
grapes, the minimum heat-summation, measured in “degree-days”
with an average of above 50°F (10°C) over the growing season,
is 1,800° (using °F to calculate) or 1,000° (using °C to calculate).
Below are the degree-day totals over the growing season for a
variety of vineyards from around the world.

AREA/REGION DEGREE-DAYS
FAHRENHEIT (CELSIUS)
Trier, Mosel, Germany 1,700 (945)
Bordeaux, France 2,375 (1,320)
McLaren Vale, South Australia 2,425 (1,350)
Russian River, California 3,600 (2,000)

SUNSHINE

While light is required for photosynthesis, the most important
biological process of green plants, there is sufficient light for this
even in cloudy conditions. For vinegrowing, however, sunshine is
needed more for its heat than its light. Approximately 1,300 hours
is the minimum amount of sunshine required per growing season,
but 1,500 hours is preferable.

RAINFALL
A vine requires 27 inches (68 centimeters) of rain per year. Ideally,
most of the rain should fall in the spring and the winter, but some
is needed in the summer too. Vines can survive with less water if
the temperature is higher, although rain in warm conditions is
more harmful than rain in cool conditions. A little rain a few days
before the harvest will wash the grapes of any sprays, and is
therefore ideal if followed by sun and a gentle, drying breeze.
Torrential rain, however, can split berries and cause fungus.
Below are annual rainfall figures for a variety of vineyards
from around the world.

AREA/REGION RAINFALL

McLaren Vale, South Australia 24 in (60 cm)
Trier, Mosel, Germany 26 in (65 cm)
Bordeaux, France 36 in (90 cm)

Russian River, California 53 in (135 cm)

PREPARING FOR RAIN
In southern Spain, furrows are dug horizontally between rows of vines to
provide channels for any rain.

FROST

Surprising as it may seem, some frost is desirable, providing it is
in the winter, since it hardens the wood and kills spores and pests
that the bark may be harboring. However, frost can literally kill

a vine, particularly at bud-break and flowering (see p.23).

VINTAGE

The anomalies of a vintage can bring disaster to reliable vineyards
and produce miracles in unreliable ones. A vintage is made

by weather, as opposed to climate. While the climate may be
generally good, uncommon weather conditions can sometimes
occur. In addition to this, the vintage’s annual climatic adjustment
can be very selective; on the edge of a summer hail storm, for
example, some vineyards may be destroyed and produce no wine
at all, while others are virtually unharmed and produce good
wine. Vines situated between the two might be left with a partial
crop of fruit that could result in wines of an exceptional quality if
given a further two to three months of warm sunshine before the
harvest, because reduced yields per vine produce grapes with a
greater concentration of flavor.

CLIMATIC CONDITIONS

Favorable

e A fine, long summer with warm, rather
than hot, sunshine ensures that the grapes
ripen slowly. Such weather leads to a good
acid-sugar balance.

e A dry, sunny fall is essential for ripening
grapes and avoiding rot; but, again, it must
not be too hot.

® The winter months from November to
February (May to August in the southern
hemisphere) are climatically flexible, with the
vine able to withstand temperatures as low as
-4°F (-20°C) and anything other than absolute
flood or drought.

e Within the above parameters, the climate
must suit the viticultural needs of specific
grape varieties; for example a cooler climate
for Riesling, hotter for Syrah, and so on.

Unfavorable

® Major dangers are frost, hail, and strong
winds, all of which can denude a vine and
are particularly perilous when the vine is
flowering or the grapes are ripening and

at their most susceptible.

® Rain and/or cold temperatures during the
flowering may cause imperfect fertilization,
which results in a physiological disorder
called millerandage. The affected grapes
contain no seeds and will be small and only
partially developed when the rest of the
cluster is fully matured.

e Persistent rain at, or immediately before, the
harvest can lead to rot or dilute the wine,
both of which can cause vinification problems.
® Sun is not often thought of as a climatic
danger, but, just as frost can be beneficial to

the vine, so sun can be harmful. Too much
sun encourages the sap to go straight past
the embryo grape clusters to the leaves and
shoots. This causes a physiological disorder
called coulure, which is often confused with
millerandage. It is totally different, although
both disorders can appear together due to the
vagaries of climate. Most seeds suffering from
coulure drop to the ground, and those that
remain do not develop.

® Excessive heat during the harvest rapidly
decreases the acid level of grape juice and
makes the grapes too hot, creating problems
during fermentation. It is especially difficult to
harvest grapes at an acceptable temperature
in very hot areas, such as South Africa. As a
result, some wine estates harvest the grapes at
night when the grapes are at their coolest.
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ASPECT
The aspect of a vineyard refers to its general topography—which
direction the vines face, the angle and height of any slope, and so
on—and how this interrelates with the climate.

There are few places in the world where winemaking grapes—
as opposed to table grapes—are successfully grown under the
full effect of a prevailing climate. The basic climatic requirements
of the vine are usually achieved by manipulating local conditions,
keeping sunshine, sun strength, drainage, and temperature in mind.

SUNSHINE

South-facing slopes (north-facing in the southern hemisphere) attract
more hours of sunshine and are therefore cultivated in cooler areas.
In hotter regions, the opposite facing slopes tend to be cultivated.

SUN STRENGTH AND DRAINAGE

Because of the angle, vines on a slope absorb the greater strength
of the sun’s rays. In temperate regions the sun is not directly
overhead, even at noon, and therefore its rays fall more or less
perpendicular to a slope. Conversely, on flat ground the sun’s rays
are dissipated across a wider area, so their strength is diluted.
(The plains are also susceptible to flooding and have soils that are
usually too fertile, yielding larger crops of correspondingly inferior
fruit). Lake- and river-valley slopes are particularly well suited for
vines because they also receive rays reflected from the water.

A sloping vineyard also affords natural drainage. However, hilltop
vines are too exposed to wind and rain and their presence, instead
of a forest covering, deprives vines below of protection. Forested
hilltops not only supply humidity in times of drought, but absorb the
worst of any torrential rain that could wash away the topsoil below.

TEMPERATURE

While slopes are very desirable sites, it must be remembered that
every 330 feet (100 meters) above sea level, the temperature falls
1.8°F (1°C). This can result in an extra 10 to 15 days being needed
for the grapes to ripen and, because of the extra time, the acidity
will be relatively higher. Thus a vineyard’s altitude can be a very
effective way of manipulating the quality and character of its crop.
Riverside and lakeside slopes also have the advantages of reflected
sunlight and the water acting as a heat reservoir, releasing heat at
night that has been stored during the day. This not only reduces
sudden drops in temperature that can be harmful, but also the
risk of frost. However, depressions in slopes and the very bottoms
of valleys collect cold air, are frost-prone, and retard growth.

TERRACED VINEYARDS OVERLOOKING THE RHINE
Vines beside bodies of water benefit from the sun’s rays reflecting off
the water, an advantage in areas where the climate is cooler.

SOIL

Topsoil is of primary importance to the vine because it supports
most of its root system, including most of the feeding network.
Subsoil always remains geologically true. Main roots penetrate
several layers of subsoil, whose structure influences drainage,
the root system’s depth, and its ability to collect minerals.

The metabolism of the vine is well known, and the interaction
between it and the soil is generally understood. The ideal medium
in which to grow vines for wine production is one that has a
relatively thin topsoil and an easily penetrable (and therefore
well-drained) subsoil with good water-retaining characteristics.
The vine does not like “wet feet,” so drainage is vital, yet it needs
access to moisture, so access to a soil with good water-retention
is also important. The temperature potential of a soil, its heat-
retaining capacity, and its heat-reflective characteristics affect the
ripening period of grapes: warm soils (gravel, sand, loam) advance
ripening, while cold soils (clay) retard it. Chalk falls between these
two extremes, and dark, dry soils are obviously warmer than light,
wet soils. High-pH (alkaline) soils, such as chalk, encourage the
vine’s metabolism to produce sap and grape juice with a relatively
high acid content. The continual use of fertilizers has lowered the
pH level of some viticultural areas in France, and these are now
producing wines of higher pH (less acidity).

THE MINERAL REQUIREMENTS OF THE VINE

Just as various garden flowers, shrubs, and vegetables perform
better in one soil type as opposed to another, so too do different
grape varieties. Certain minerals essential to plant growth are
found in various soils. Apart from hydrogen and oxygen (which
are supplied as water) the most important soil nutrients are
nitrogen, which is used in the production of a plant’s green
matter; phosphate, which directly encourages root development
and indirectly promotes an earlier ripening of the grapes (an
excess inhibits the uptake of magnesium); potassium, which
improves the vine’s metabolism, enriches the sap, and is essential
for the development of the following year’s crop; iron, which is
indispensable for photosynthesis (a lack of iron will cause
chlorosis); magnesium, which is the only mineral constituent

of the chlorophyll molecule (Iack of magnesium also causes
chlorosis); and calcium, which feeds the root system, neutralizes
acidity, and helps create a friable soil structure (although an
excess of calcium restricts the vine’s ability to extract iron from
the soil and therefore causes chlorosis). For information on
specific soil types, see pp.17-18.

HILLS NEAR SANCERRE
In the spring, vineyards give the rolling countryside in France’s Loire Valley a
speckled appearance. Most soils in the area are dominated by clay or limestone.
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To the wine amateur, the details of geology are not
always important; what matters is how soil affects
the growth of vines. If one clay soil is heavier or

Aeolian soil Sediments deposited by wind

(e.g. loess).

Albariza White-surfaced soil formed by
diatomaceous deposits, found in southern Spain.
Alluvial deposits (noun—alluvium) Material that
has been transported by river and deposited.
Most alluvial soils contain silt, sand, and gravel,
and are highly fertile.

Aqueous rocks One of the three basic rock forms
(see Rock). Also called sedimentary or stratified.

Arenaceous rocks Formed by the deposits of
coarse-grained particles, usually siliceous and
often decomposed from older rocks

(e.g. sandstone).

Argillaceous soils This term covers a group

of sedimentary soils, commonly clays, shales,
mudstones, siltstones, and marls.

Basalt material accounts for as much as 90
percent of all lava-based volcanic rocks. It
contains various minerals, is rich in lime and
soda, but not quartz, the most abundant of all
minerals, and it is poor in potash.

Bastard soil A bordelais name for medium-heavy,
sandy-clay soil of variable fertility.

Boulbenes A bordelais name for a very fine
siliceous soil that is easily compressed and hard
to work. This “beaten” earth covers part of the
Entre-Deux-Mers plateau.

Boulder See Particle size

Calcareous clay Argillaceous soil with carbonate
of lime content that neutralizes the clay’s
intrinsic acidity. Its low temperature also delays
ripening, so wines produced on this type of soil
tend to be more acidic.

Calcareous soil Any soil, or mixture of soils,
with an accumulation of calcium and
magnesium carbonates. Essentially alkaline, it
promotes the production of acidity in grapes,
although the pH of each soil will vary according
to its level of “active” lime. Calcareous soils are
cool, with good water retention. With the
exception of calcareous clays (see above), they
allow the vine’s root system to penetrate deeply
and provide excellent drainage.

Carbonaceous soil Soil that is derived from
rotting vegetation under anaerobic conditions.
The most common carbonaceous soils are peat,
lignite, coal, and anthracite.

Chalk A type of limestone, chalk is a soft, cool,
porous, brilliant-white, sedimentary, alkaline
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CHALK
Pristine white chalk on the Cotes des Blancs.

rock that encourages grapes with a relatively
high acidity level. It also allows the vine’s roots
to penetrate and provides excellent drainage,
while at the same time retaining sufficient
moisture for nourishment. One of the few

finer geological points that should be adhered
to is that which distinguishes chalk from the
numerous hard limestone rocks that do not
possess the same physical properties.

Clay A fine-grained argillaceous compound with
malleable, plastic characteristics and excellent
water-retention properties. It is, however, cold,
acid, offers poor drainage, and, because of its
cohesive quality, hard to work. An excess

of clay can stifle the vine’s root system, but a
proportion of small clay particles mixed with
other soils can be advantageous.

Clayey-loam A very fertile version of loam, but
heavy to work under wet conditions with a
tendency to become waterlogged.

Cobble See Particle size

Colluvial deposits (noun—colluvium) Weathered
material transported by gravity or hill-wash.
Crasse de fer Iron-rich hardpan found in the
Libournais area of France. Also called machefer.
Crystalline May either be igneous (e.g. granite)
or metamorphic.

Dolomite A calcium-magnesium carbonate rock.
Many limestones contain dolomite.

Feldspar or Felspar One of the most common
minerals, feldspar is a white- or rose-colored
silicate of either potassium-aluminum or
sodium-calcium-aluminum and is present in a
number of rocks, including granite and basalt.
Ferruginous clay Iron-rich clay.

Flint A siliceous stone that stores and reflects
heat, and is often associated with a certain
“gun-flint” smell that sometimes occurs in wines,
although this is not actually proven and may
simply be the taster’s auto-suggestion.

Galestro Rocky, schistous soil commonly found
in most of Tuscany’s best vineyards.

Glacial moraine A gritty scree that has been
deposited by glacial action.

Gneiss A coarse-grained form of granite.
Granite A hard, mineral-rich rock that warms
quickly and retains its heat. Granite contains

40 to 60 percent quartz and 30 to 40 percent
potassium feldspar, plus mica or hornblende,
and various other minerals. It has a high pH,
which reduces wine acidity. Thus, in Beaujolais,
it is the best soil for the acidic Gamay grape. It
is important to note that a soil formed from
granite is a mixture of sand (partly derived from
a disintegration of quartz and partly from the
decomposition of feldspar with either mica or
hornblende), clay, and various carbonates or
silicates derived from the weathering of
feldspar, mica, or hornblende.

Gravel A wide-ranging term that covers siliceous
pebble of various sizes that are loose, granular,
airy, and afford excellent drainage. Infertile, it
encourages the vine to send its roots down
deep in search of nutrients. Gravel beds above
limestone subsoils produce wines with
markedly more acidity than those above clay.

more silty, sandy, or calcareous, that is relevant.
But there is enough jargon used when discussing
wine to think of mixing it with rock-speck.

GRAVEL
Chateau de France, Leognan, Gironde.

Greywacke Argillaceous rocks that could have
been formed as recently as a few thousand
years ago by rivers depositing mudstone, quartz,
and feldspar. Commonly found in Germany,
South Africa, and New Zealand.

Gypsum Highly absorbent, hydrated calcium-
sulfate that was formed during the evaporation
of seawater.

Gypsiferous marl A marly soil permeated with
Keuper or Muschelkalk gypsum fragments,
which improve the soil’s heat-retention and
water-circulation properties.

Hardpan A dense layer of clay that forms if
the subsoil is more clayey than the topsoil

at certain depths. Because hardpans are
impermeable to both water and roots, they

are not desirable too close to the surface, but
may provide an easily reachable watertable if
located deep down. A sandy, iron-rich hardpan
known as ironpan is commonly found in parts
of Bordeaux.

Hornblende A silicate of iron, aluminum,
calcium, and magnesium, it constitutes the

main mineral found in basalt, and is a major
component of granite and gneiss.

Humus Organic material that contains bacteria
and other microorganisms capable of converting
complex chemicals into simple plant foods.
Humus makes soil fertile. Without it, soil is
nothing more than finely ground rock.

Igneous rock One of the three basic rock forms
(see Rock), igneous rocks are formed from
molten or partially molten material. Most
igneous rocks are crystalline.

Ironpan A sandy, iron-rich hardpan.

Keuper Often used when discussing wines in
Alsace, Keuper is a stratigraphic name for the
Upper Triassic period, and can mean marl
(varicolored, saliferous gray or gypsiferous gray)
or limestone (ammonoid).

Kimmeridgian soil A grayish-colored limestone
originally identified in, and so named after, the
village of Kimmeridge in Dorset, England. A
sticky, calcareous clay containing this limestone
is often called Kimmeridgian clay.

Lignite The “brown coal” of Germany and the
“black gold” of Champagne, this is a brown
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carbonaceous material intermediate between
coal and peat. Warm and very fertile, it is mined
and used as a natural fertilizer in Champagne.
Limestone Any sedimentary rock consisting
essentially of carbonates. With the exception

of chalk, few limestones are white, with gray-
and buff-colored probably the most commonly
found limestone in wine areas. The hardness
and water retention of this rock varies, but
being alkaline it generally encourages the
production of grapes with a relatively high
acidity level.

Loam A warm, soft, crumbly soil with roughly
equal proportions of clay, sand, and silt. It is
perfect for large-cropping wines of mediocre
quality, but too fertile for fine wines.

Loess An accumulation of wind-borne, mainly
silty material, sometimes calcareous, but usually
weathered and decalcified. It warms up
relatively quickly and also has good water-
retention properties.

Machefer See Crasse de fer

Marl A cold, calcareous clay that delays ripening
and adds acidity to wine.

Marlstone Clayey limestone that has a similar
effect to marl.

Metamorphic rocks One of the three basic
categories of rock (see Rock), it is caused by
great heat or pressure, often both.

Mica A generic name encompassing various
silicate minerals, usually in a fine, decomposed-
rock format.

Millstone Siliceous, iron-rich, sedimentary rock.
Moraine See Glacial moraine

Mudstone A sedimentary soil similar to clay but
without its plastic characteristics.

Muschelkalk Often used when discussing wines
in Alsace, Muschelkalk is a stratigraphic name
for the Middle Triassic period, and can mean
anything from sandstone (shelly, dolomitic,
calcareous, clayey, pink, yellow, or millstone)
to marl (varicolored or fissile), dolomite,
limestone (crinoidal or gray), and shingle.
Oolite A type of limestone.

Oolith A term used for small, round, calcareous
pebbles that have grown through fusion of very
tiny particles.

Palus A bordelais name for a very fertile soil of
modern alluvial origin that produces medium-
quality, well-colored, robust wines.

Particle size The size of a rock determines

its descriptive name. No handful of soil will
contain particles of a uniform size, unless it
has been commercially graded, of course, so
all such descriptions can only be guessed at,
but it is worth noting what they should be,
otherwise you will have nothing to base your
guesses on. According to the Wentworth-Udden

PUDDING STONE
Large stones (galettes), Chdteau de Beaucastel,
in Chdteauneuf-du-Pape.

scale, they are: boulder (greater than 256mm),
cobble (64mm-256mm), pebble (4mm-64mm),
gravel 2mm-4mm), sand (Yismm-2mm), silt
(Yssmm—Yismm) and clay (smaller than Ysssmm).
Notice that even by this precise scale,
Wentworth and Udden have allowed overlaps,
thus a Yiemm particle might either be sand or silt
and, of course, sub-divisions are possible within
each group, as there is such a thing as fine,
medium, or coarse sand and even gritty silt.
Pebble See Particle size

Perlite A fine, powdery, light, and lustrous
substance of volcanic origin with similar
properties to diatomaceous earth.

Porphyry A colored igneous rock with high pH.

Precipitated salts A sedimentary deposit.

Water charged with acid or alkaline material,
under pressure of great depth, dissolves
various mineral substances from rocks on the
seabed, which are then held in solution.
When the water flows to a place of no great
depth or is drained away or evaporates, the
pressure is reduced, the minerals are no
longer held in solution, and precipitate in
deposits that may be just a few inches

or several thousand yards deep. There are

five groups: oxides, carbonates, sulfates,
phosphates, and chlorides.

Pudding stones A term used for a large,
heat-retaining conglomerate of pebbles.
Quartz The most common and abundant
mineral found in various sizes and in almost all
soils, although sand and coarse silt contain the
largest amount. Quartz has a high pH, which
reduces wine acidity, but quartz that is pebble-
sized or larger, stores and reflects heat, which
increases alcohol potential.

Red earth See Terra rossa

Rock A rock may be loosely described as a
mass of mineral matter. There are three basic
types of rock: igneous, metamorphic, and
sedimentary (or aqueous or stratified).

Sand Tiny particles of weathered rocks and
minerals that retain little water, but constitute

a warm, airy soil that drains well and is
supposedly phylloxera-free.

Sandstone Sedimentary rock composed of sand-
sized particles that have either been formed by
pressure or bound by various iron minerals.
Sandy-loam Warm, well-drained, sand-dominated
loam that is easy to work and suitable for early-
cropping grape varieties.

Schist Heat-retaining, coarse-grain, laminated,
crystalline rock rich in potassium and
magnesium, but poor in nitrogen and organic
substances.

Scree Synonymous with colluvium deposits.
Sedimentary rock One of the three basic rock
forms (see Rock), it includes arenaceous (e.g.
sandstone), argillaceous (e.g. clay), calcareous
(e.g. limestone), carbonaceous (e.g. peat, lignite,
or coal), siliceous (e.g. quartz), and the five
groups of precipitated salts, (oxides, carbonates,
sulfates, phosphates, and chlorides).
Sedimentary rocks are also called aqueous

or stratified.

Shale Heat-retaining, fine-grain, laminated,
moderately fertile sedimentary rock. Shale can
turn into slate under pressure.

Shingle Pebble- or gravel-sized particle rounded
by water-action.

Siliceous soil A generic term for acid rock of a
crystalline nature. It may be organic (flint and
kieselguhr) or inorganic (quartz) and have good
heat retention, but no water retention unless
found in a finely ground form in silt, clay, and

SLATE
Slate soil of the Mosel valley.

other sedimentary soils. Half of the Bordeaux
region is covered with siliceous soils.

Silt A very fine deposit, with good water
retention. Silt is more fertile than sand, but is
cold and offers poor drainage.

Slate Hard, dark gray, fine-grain, platelike rock
formed under pressure from clay, siltstone,
shale, and other sediments. It warms up quickly,
retains its heat well, and is responsible for many
fine wines, most notably from the Mosel.

Steige A type of schist found on the north side
of Andlau in Alsace, it has metamorphosed with
the Andlau granite and is particularly hard and
slaty. It has mixed with the granitic sand from
the top of the Grand Cru Kastelberg and makes
a dark, stony soil.

Stone This word should be used with rock
types, such as limestone and sandstone, but is
often used synonymously with pebble.

Stratified rock One of the three basic rock forms
(see Rock), also called sedimentary or aqueous.
Terra rossa A red, claylike, sometimes flinty
sedimentary soil deposited after carbonate has
been leached out of limestone. It is often
known as “Red earth.”

Tufa Various vent-based volcanic rocks, the
chalktufa of the Loire being the most important
viticulturally speaking.

Volcanic soils Derived from two sources,
volcanic soils are lava-based (the products of
volcanic flow) and vent-based (material blown
into the atmosphere). Some 90 percent of lava-
based rocks and soils are comprised of basalt,
while others include andesite, pitchstone,
rhyolite, and trachyte. Vent-based matter has
either been ejected as molten globules, cooled
in the air, and dropped to Earth as solid
particles (pumice), or as solid material and
fractured through the explosive force with
which it was flung (tufa).

TERRA ROSSA
The red soil of Wynns, Coonawarra,
South Australia.



VITICULTURE 19

VITICULTURE

While it is the variety of grape that determines the
basic flavor of a wine, it is the way in which the
variety is grown that has the most profound effect
on the quality of the wine.

IN VINE TRAINING, it is absolutely crucial to ensure that no
cane ever touches the ground. Should a cane find its way to the
ground, its natural inclination is to send out suckers that will put
down roots. Within two or three years the majority of the grafted
vine’s (see Phylloxera, p.35) above-ground network would be
dependent not on grafted roots, but on the regenerated root

BASIC SYSTEMS OF VINE TRAINING

There are two basic systems of vine training, cane training and spur
training, of which there are many local variations. Cane-trained vines
have no permanent branch because all but one of the strongest canes
(which will be kept for next season’s main branch) are pruned back
each year to provide a vine consisting of almost entirely new growth.
Apart from the trunk, the oldest wood on a cane-trained vine is the
main branch and that is only ever one year old. This system gives

a good spread of fruit over a large area, and allows easier regulation
of annual production, because the number of fruiting buds can be
increased or decreased. With spur training there is no annual
replacement of the main branch, thus a solid framework is formed.

It is easy, therefore, to know which basic training system has been
applied to a vine simply by looking at the main branch. Even if you
cannot recognize the specific style of training, if the main branch is
thin and smooth, you will know that it has been cane trained,
whereas if it is thick, dark, and gnarled, it has been spur trained.

Will be next year’s Will be next year’s
main cane (A) main cane (A)

=

Beginning of season End of season

Height of season

GUYOT—AN EXAMPLE OF CANE-TRAINING

In the winter, the main horizontal cane is cut off and the spare cane (A)
is bent horizontally to be tied to the bottom wire, where it will become next
season’s main cane. Another shoot close to the trunk will be allowed to
grow as next season’s spare cane.

Beginning of season End of season

Height of season

GOBELET—AN EXAMPLE OF SPUR-TRAINING
The main canes on a spur-trained vine are all permanent, and will only
be replaced if they are damaged. Only the year-old shoots are pruned back.

system of the producing vine. Not only would this have the effect
of putting the vine at the mercy of phylloxera, but, ironically, that
part of the vine still receiving its principal nourishment from the
grafted hybrid rootstock would send out its own shoots and,
unchecked by any sort of pruning, these would produce hybrid
fruit. Therefore, the fundamental reason for training and pruning
a vine is to avoid phylloxera and to ensure that the purity of the
fruiting stock is maintained.

The manner in which a vine is trained will guide the size,
shape, and height of the plant toward reaping maximum benefits
from the local conditions of aspect and climate. Vines can be
trained high to avoid ground frost, or low to hug any heat that
may be reflected by stony soils at night. There may be a generous
amount of space between rows to attract the sun and avoid
humidity. On the other hand, vines may be intensively cultivated
to form a canopy of foliage to avoid too much sun.

STYLES OF VINE TRAINING

Within the two basic systems of cane training and spur training,
hundreds of different styles are employed, each developed for

a reason, and all having their own advantages and disadvantages.
In order to discern the style used in a particular vineyard, it is
always best to look at the vines between late fall and early spring
when the branches are not camouflaged with leaves. In the
illustrations below, which are not drawn to scale, vines are shown
as they appear during their winter dormancy, with the following
season’s fruiting canes shown in green. For cane-trained systems,
a green-brown tint has been used to pick out the one-year-old
wood used as next season’s main branch.

Bush vine—Spur-training system

An unsupported version of the Gobelet system (see below left),
the term “bush vine” originated in Australia, where a few old
vineyards—usually planted with Grenache—are still trained in
this fashion. Bush vines are traditional in Beaujolais (where
both supported and unsupported methods are referred to as
Gobelet) and they are commonly found throughout the most
arid areas of the Mediterranean.
Being unsupported, the canes
often flop downward when
laden with fruit, giving the vine a
sprawling, straggly look. In the
Beaujolais crus, the total number
of canes on a vine is restricted to \
between three and five, but in other, LY l’
less controlled, wine areas a bush ) |
vine may have as many as 10 canes.
This method is only

suitable for training low-

vigor vines.

Chablis—Spur-training

system

As the name implies, this style of vine training was originally
developed in the Chablis district, although the method employed
there now is, in fact, the Guyot Double. Champagne is the most
important winemaking region to employ the Chablis system for
training vines; there, it is used for more than 90 percent of

all the Chardonnay grown. Either three, four, or five permanent
branches may be cultivated, each one being grown at yearly
intervals. This results in a three-year-old vine (the minimum age
for AOC Champagne) having three branches, a four-year-old
having four branches, and so forth. The distance between each
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vine in the same row determines the eventual life of the oldest
branch because, when it encroaches on the next vine, it is
removed and a new one cultivated from a bud on the main trunk.
The Chablis spur-
y 4 4 4 4 training system

is, in effect, little

J’r" more than a

slanting bush vine
unsupported by
a central post.

Cordon de Royat—Spur-training system

This is to Champagne’s Pinot Noir what the Chablis system is to
its Chardonnay and is nothing more complicated than a spur-
trained version of Guyot Simple (see below). There is even a
double variant, although this is rarely cultivated purely for its own
ends, its primary reason for existence being to replace a missing
vine on its blind side. When, after their winter pruning, they are
silhouetted against the sky, Cordon de Royat vines look very
much like columns of
gnarled old men in perfect
formation; they all face
forward, bent almost double,
as if with one arm dug into
the pit of the back and the
other seeking the support

of a stick.

Geneva Double Curtain—Spur-training system

This downward-growing, split-canopy system was developed by
Professor Nelson Shaulis of the Geneva Experimental Station in
New York State in the early 1960s to increase the volume and
ripening of locally-grown Concord grapes. Since then, GDC,

as it is often referred to, has been adopted all over the world
(particularly in Italy). However, unlike Concord varieties, classic
vinifera vines have an upward-growing tendency, which makes
the system more difficult to apply. Successful results are obtained
by shoot positioning, which can either be accomplished via a
moveable wire (as in Scott Henry, see opposite), by hand, or even
by machine. Yields from GDC are 50 percent higher than those
from the standard VSP trellis (see opposite), and the system offers
increased protection from frosts

(due to height above
ground). It is ideal for
full mechanization of
medium- to high-
vigor vineyards on
deep fertile soils
(low-vigor vines do
not benefit).

Guyot—Cane-
training system
Developed by Jules Guyot in 1860, both the double and simple
forms shown here represent the most conservative style of cane
training possible. It is the least complicated concept for growers
to learn and, providing the number of fruiting canes and the
number of buds on them are

restricted, Guyot is the easiest

means of restraining |
yields. Even when )
growers abuse the 14
system, it is still the

most difficult vine- s [ P i |
training method with rd
which to pump up
production. This

|
S —

GuYOT DOUBLE

system is commonly used in Bordeaux, where the number of
canes and buds are restricted by AOC rules (although, like
most French bureaucratic systems, much

depends on self-regulation. I have

never seen an INAO inspector in the

middle of a vineyard checking the )

variety of vines or counting them, let 3

alone counting the number of canes { .

or buds on canes!). Guyot is also \ -
used for some of the finest wines GU'YOT SIMPLE
throughout the winemaking world, B
both Old and New. - —
Lyre—Spurtraining system

Also known as the “U” system, the canopy is divided, so as to
allow a better penetration of light (thereby improving ripeness
levels) and air (thereby reducing the incidence of cryptogamic
disorders). Although it was developed in Bordeaux, the Lyre
system is more common in the

New World where
vine vigor is a
problem, although
not a major one. As
with all split-canopy
systems, the Lyre
method is of no use
whatsoever for low-
vigor vineyards.
Some growers have

successfully adapted
Lyre to cane training.

Minimal Pruning—Spur-training system

A wild, unruly mass that contains a central thicket of unpruned
dead wood, by definition it has no disciplined form and is
therefore impossible to illustrate. Some of the central thicket may
be mechanically removed in the winter, but will still be a tangled
mass. Initially, several canes are wrapped loosely around a wire,
either side of the trunk, about 5 to 6 feet (1.5 to 2 meters) off the
ground. The vine is then left to its own devices, although if
necessary some of the summer shoots will be trimmed to keep
the fruit off the ground. Some growers give up very quickly
because yields can initially be alarmingly high and as the volume
increases, so the quality noticeably deteriorates. However, if they
are patient, the vine eventually achieves a natural balance, reducing
the length of its shoots and, consequently, the number of fruiting
nodes on them. Although mature minimally pruned vines continue
to give fairly high yields, the quality begins to improve after two
or three years. By the sixth or seventh year the quality is usually
significantly superior to the quality achieved before minimal
pruning was introduced—and the quantity is substantially greater.
The ripening time needed by the grapes also increases, which can
be an advantage in a hot climate, but disastrous in a cool one,
particularly if it is also wet. Furthermore, after a number of years,
the mass of old wood in the central thicket and the split-ends of
machine-pruned cane ends surrounding it can make the vine
vulnerable to various pests and diseases, especially rot and mildew,
which is why minimally pruned vines in wet areas like New
Zealand are more heavily pruned than they are in the hotter areas
of Australia—such as Coonawarra and Padthaway—where
minimal pruning first emerged and is still used to great effect.

Pendelbogen—Cane-training system

Also known as the “European Loop,” or “Arc-Cane Training,” this
vine-training system, which is a variant of the Guyot Double (see
left), is most popular in Switzerland and the flatter Rhine Valley
areas of Germany and Alsace, although it can also be found in
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Micon, British Columbia, and
Oregon. By bending the canes in
an arch, Pendelbogen has more
fruit-bearing shoots than the Guyot
Double system, thereby providing
higher yields. The arching does
promote better sap distribution,
which helps the production of
more fruit, but it can also reduce
ripeness levels, making the prime
motive for adopting Pendelbogen
one of economy, not of quality.

Scott Henry—Cane-training system

Developed by Scott Henry at the Scott Henry Vineyard in Oregon,
this system effectively doubles the fruiting area provided by Guyot
Double. It also offers a 60 percent increase in fruiting area over
the standard VSP Trellis system (see right). Scott Henry not only
provides larger crops, but riper, better fruit. And because the
canopy is split and, therefore, less dense, the wines are less
herbaceous, with smoother tannins. Increased yields and increased
quality may seem unlikely, but Kim Goldwater of Waiheke Island
has records to prove it; and as Goldwater Estate is consistently
one of New Zealand’s best red wines, that is good enough for
me. When I have asked growers who have tried the Scott Henry
method why they have given it up, they invariably reply “Have
you ever tried to grow vine shoots downward? It doesn’t work!”
However, the downward-growing shoots actually grow upward
for most of the season. They are separated from the other upward-
growing shoots by a moveable wire that levers half the canopy
into a downward position. The secret of this system’s success is to
move the wire no earlier than two or three weeks before the
harvest, which gives the canes no time to revert and, with the
increasing weight of the fruit, no inclination. In areas where
grazing animals coexist with vines (as sheep do in New Zealand,
for instance), the fact that both halves of the canopy are about

3 feet (1 meter) above
the ground most of the
time allows under-vine
weeds and water-
shoots to be controlled
without herbicides or
manual labor, without
fear of the crop being
eaten in the process.
Scott Henry is found
mainly in the New
World and is becoming
increasingly popular.

Scott Henry—Spur-training system

When the Scott Henry cane-training system is adapted to spur
training, each vine has two permanent spurs instead of four
annual canes and produces either top canopies or bottom

canopies, but not
r | I_!,:l L | - both. The vines are
! [ | 4'} | pruned at alternating
| SIS AR
T <5 1 r
] I ’ | L “ [
on the lower vines
are eventually
levered downward to the position shown here. The detailed

r | heights to replicate
the effect of cane

structure of the Scott Henry system is almost impossible to

identify when the vines are shrouded in foliage.

|
|
1
|

o s

. training, and all
canopies grow

upward until those

Sylvos—Spurtraining system

This is like Guyot Double, only the trunk is much longer—just
over 6 feet (2 meters)—the main branches are permanent, and the
fruiting canes are tied downward, not upward. Sylvos requires
minimal pruning and is simple to maintain, lending itself to
mechanization, but yields are low, unless pruned very lightly.
Vinifera varieties do not like being forced downward, but shoot
positioning has been introduced by growers in Australia (where it
is called “Hanging Cane”) and
New Zealand. The system was
originally conceived by Carlo
Sylvos in Italy, where it is still
very popular and is sometimes
operated without a bottom wire,
the canes falling downward
under their own weight. The
main disadvantage is the dense
canopy, which makes the vines
prone to bunch-rot.

Sylvos (Hawke’s Bay variant) —Spur-training system

This version of the Sylvos system was developed by Gary Wood
of Montana Wines in the early 1980s on a Hawke’s Bay vineyard
belonging to Mark Read. The difference between this and the
similar Scott Henry system is that it has two main spurs instead
of four. With alternate fruiting canes on the same spur trained
upward then downward, the
canopy is more open, and grape
clusters are farther apart. This
reduces bunch-rot significantly
and facilitates better spray
penetration. Yields are increased
by as much as 100 percent. The
only disadvantage is the longer
ripening time needed, which is a
risk in areas where late harvests
have their dangers.

EHE

1
|

VSP Trellis—Cane-training system

The VSP or Vertical Shoot Positioned trellis is widely used,
particularly in New Zealand, where it is commonly referred to
as the “standard” trellising system. With the fruiting area
contained within one compact zone on wires of a narrow span,
it is ideally suited to mechanized forms of pruning, leaf removal,
harvesting, and spraying, but it is prone to high vigor and
shading. This is a very
economic method

and, when properly
maintained, it is

capable of producing
wines of good, but

not top, quality. VSP

is only suitable for
low-vigor vines.

A spur-trained version
with just two main spurs
is commonly encountered
in France and Germany.

VITICULTURAL SPRAYS

The use of sprays was once confined to protecting the vine
against pests and diseases and for controlling weeds, but they
now have additional uses. Foliar feeds supply nutrients direct to
the vine, while other sprays halt the growth of foliage, rendering
summer pruning unnecessary. Some sprays deliberately induce
two disorders called millerandage and coulure to reduce the yield
and, hopefully, increase the quality.
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PRUNING

Important for controlling quantity, pruning is equally important for
producing a good quality of fruit. As with any crop, be it grapes
or prize roses, if the quantity is reduced, the quality is increased.
Reducing the number of fruiting buds lowers the quantity of fruit.

FLOWERING

The most critical period of a vine’s life is when it flowers—at

this stage frost, hail, rain, wind, and excessively high or low
temperatures could wipe out a crop before the growing season
begins in earnest. Even quality-conscious growers usually leave a
couple of extra buds on each vine in case of poor weather during
flowering. It follows that if the weather permits a perfect flowering,
even the best growers’ vines end up with too many grape bunches.

MAN: THE JOKER IN THE PACK

The winemaker, and that includes the winegrower, can maximize

or minimize the fruits of nature by his or her skill. Time and again

I have seen that neighboring winemakers can make totally different
quality wine using virtually the same raw product and the same
technology. Chemical analyzes of the wines in question may be
virtually indistinguishable, yet one wine will have all the definition,
vitality, and expression of character that the other lacks. Why does
this occur? No doubt there are valid reasons that science may one
day establish, but in our current state of ignorance I can only say that
it is always the winemakers with passion who are able to produce
the finer, more characterful wines. Of course, many inferior wines
are made by the misuse of up-to-date technology, but I have seen
dedicated winemakers produce absolutely spellbinding wines using
what I would consider to be totally inadequate or inferior equipment.
Some winemakers have even been known to sleep by their vats
during a particularly difficult fermentation, so that they are on hand
to make any adjustments immediately if anything goes wrong. From
the grower who never hesitates to prune the vine for low yields, yet
always agonizes over the optimum time to harvest, to the winemaker
who literally nurses the wines through each and every stage of
fermentation and maturation and bottles at precisely the right time
and at exactly the correct temperature, the human element is most
seriously the joker in the pack when it comes to factors affecting the
taste and quality of the wines produced.

INSPECTING MATURING WINE
Auguste Clape, one of the finest winemakers in France’s Northern Rbhéne
area, checks the progress of his oak-matured wine.

The weather is not often so kind in classic areas, but when it is,
the perfect solution is to remove some of the embryo bunches.
Most growers wait until the beginning of véraison (the ripening
period), when the grapes start to take on color and begin to
ripen, before cutting off unwanted bunches. By now the vine has
already wasted much of its energy on developing the clusters
about to be discarded, but their removal will help the remaining
bunches of grapes to ripen.

THE TIMING OF THE GRAPE HARVEST

When to pick is one of the most crucial decisions a grower

has to make each year. As grapes ripen, there is a reduction in
their acidity (which is also converted from mostly malic acid to
primarily tartaric acid) and an increase in sugar, color, various
minerals, and essential aromatic compounds. The decision when
to pick will vary according to the grape variety, the location of
the vineyard, and the style of wine that is to be made. White wine
generally benefits from the extra acidity of early-harvested grapes,
but they also need the varietal aroma and richness that can only
be found in ripe grapes. It is essential to get the balance right.
Red wine requires relatively low acidity and profits from the
increased color, sugar, and tannin content of grapes harvested
later. The grower must also take the vagaries of the weather

into account. Those who have the nerve to wait for perfectly

ripe grapes every year can produce exceptional wines in even
the poorest vintages, but run the risk of frost, rot, or hail damage.
This can totally destroy not only an entire crop, but also an entire
year’s income. Those who never take a chance may always
harvest healthy grapes, but in poor years the disadvantage of this
approach is that the crop will be unripe and the wine mediocre.

MECHANICAL HARVESTING
Mechanical harvesting is a contentious subject. The advantages of
mechanization are dramatically reduced labor costs and a quick
harvest of the entire crop at optimum ripeness, but the vineyard
has to be adapted to the machine chosen and the reception and
fermentation facilities must be enlarged to cope with the greater
amounts and quicker throughput, which is costly. Disadvantages
relate to the efficiency of the machinery and the quality of the wine.
As the machines beat the vine trunks with rubber sticks, the
grapes drop onto a conveyor along with leaves and other matter,
most of which is ejected as the fruit is sorted on its way to the
hold. Apart from the rubbish that inevitably remains with the
harvested grapes—which is becoming less as machines become
more sophisticated—the main disadvantage of mechanical
harvesting is the inability of a machine to distinguish between the
ripe and the unripe, and the healthy and the diseased or plain
rotten (the first thing to drop from any plant when shaken).
Despite these inadequacies, many excellent red wines have
been made from mechanically harvested grapes. From a practical
point of view it would seem that this method of harvesting is
better for red wine than it is for white, particularly sparkling,
wine because it splits the grapes. This encourages oxidation and
a loss of aromatics and, when harvesting black grapes for white
sparkling wine, results in an undesirable coloration of the juice.

TRANSPORTING THE GRAPES

In the race against time to get the grapes from the vineyard to

the winery, everything possible should be done to cosset the fruit.
Ideally, the winery and the vineyards should be as close as possible
and the grapes transported in plastic crates small enough to prevent
damage from their own weight. The crates should be designed

so that stacking one on top of the other does not crush the fruit.
The fact that some of the best-value wines of Eastern Europe are
dumped into huge skips and take hours to reach their destination
is fine for red wine, but currently less useful for white. It splits the
grapes, thereby encouraging oxidation and a loss of aromatics.
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ANNUAL LIFE CYCLE OF THE VINE

The calendar of events by which any well-established

how the vine is cultivated to encourage the best

vine seeks to reproduce, through the production of — grapes for winemaking. The vine’s year starts and

grapes, is outlined below, with a commentary on

FEBRUARY Northern hemisphere
AUGUST Southern hemisphere

1. Weeping

Weeping is the first sign of the
vine awakening after a winter
of relative dormancy. When
the soil at a depth of 10 inches
(25 centimeters) reaches

50°F (10.2°C), the roots start
collecting water and the sap

in the vine rises, oozing

out of the cane ends which
were pruned in winter, in a
manifestation called “weeping.”
This occurs suddenly, rapidly
increases in intensity, and then
decreases gradually. Each vine
loses between half a quart and
11 pints (half and five-and-a-
half liters) of sap. Weeping is
the signal to prune for the
spring growth. However,

this poses a problem for the
grower because the vine, once pruned, is at its most vulnerable
to frost. But waiting for the danger of frost to pass wastes the
vine’s preciously finite energy and retards its growth, delaying
the ripening of the fruit by as much as 10 days, and thus risking
exposure of the fruit to fall frosts later on.

As the soil warms up the vine awakes,
pushing sap out of its cane ends.

finishes with the end and approach of winter.

APRIL to MAY Northern hemisphere
OCTOBER to NOVEMBER Southern hemisphere

3. Emergence of shoots, foliage, and embryo bunches

Following bud-break, foliage
develops and shoots are sent
out. In mid-April (mid-October
in the southern hemisphere),
after the fourth or fifth leaf has
emerged, tiny green clusters
form. These are the flowers
which, when they bloom,

will develop into grapes.
Commonly called embryo
bunches, they are the first
indication of the potential

size of a crop. In the vineyard,
spraying to ward off various
vine pests, or cure diseases
and other disorders, starts

in May (November), and
continues until the harvest.
Many of these sprays are
combined with systemic
fertilizers to feed the vine directly through its foliage. These
spraying operations are normally done by hand or tractor, but
may sometimes be carried out by helicopter if the slopes are very
steep or the vineyards too muddy to enter. At this time of year the
vine can be affected by coulure or millerandage (see p.15).

Embryo bunches, the vine’s
Slowers, form.

MARCH to APRIL Northern hemisphere
SEPTEMBER to OCTOBER Southern hemisphere

2. Bud-break

In the spring, some 20 to 30
days after the vine starts to
weep, the buds open. Different
varieties bud-break at different
times; there are early bud-
breakers and the same variety
can bud-break at different
times in different years due to
climatic changes. The type of
soil can also affect the timing.
Clay, which is cold, will retard
the process, while sand, which
is warm, will promote it.

Early bud-break varieties are
susceptible to frost in northerly
vineyards (southerly in the
southern hemisphere), just

as late-ripeners are vulnerable
to fall frosts. In the vineyard, pruning continues into March
(September in the southern hemisphere). The vines are secured
to their training frames, and the earth that was plowed over the
grafting wound to protect it in the winter is plowed back, aerating
the soil and leveling off the ground between the rows.

Buds begin to open at a time
determined by variety and climate.

MAY to JUNE Northern hemisphere
NOVEMBER to DECEMBER Southern hemisphere

4. Flowering of the vine

The embryo bunches break
into flower after the 15th or
16th leaf has emerged on the
vine. This is normally about
eight weeks after the bud-
break and involves pollination
and fertilization, and lasts for
about 10 days. The weather
must be dry and frost-free, but
temperature is the most critical
requirement. A daily average of
at least 59°F (15°C) is needed
to enable a vine to flower and
between 68° and 77°F (20° and
25°C) is considered ideal. Heat
summation, however, is more
important than temperature
levels, so the length of day has
a great influence on the number of days the flowering will last.
Soil temperature is more significant than air temperature, so the
soil’s heat-retaining capacity is a contributory factor. Frost is the
greatest hazard, and many vineyards are protected by stoves or
sprinkling systems.

The 10 days in which the vine flowers
is a vulnerable period.
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JUNE to JULY Northern hemisphere
DECEMBER to JANUARY Southern hemisphere

5. Fruit set

After the flowering, the embryo
bunches rapidly evolve into
true clusters. Each fertilized
berry expands into a grape,
the first visible sign of the
actual fruit that will produce
the wine. This is called fruit
set. The number of grapes

per embryo bunch varies

from variety to variety, as

does the percentage that
actually set into grapes.

The panel below illustrates
this. In the vineyard, spraying
continues and summer pruning
(cutting away some bunches)
will concentrate the vine’s
energy on making fruit. In
some vineyards this is the time for weeding, but in others the
weeds are allowed to grow as high as 20 inches (50 centimeters)
before they are mown and plowed into the soil to break up the
soil and provide the vines with excellent green manure.

Clearly recognizable grapes
begin to form.

BERRIES PER GRAPES IN A RIPE PERCENTAGE OF
VARIETY EMBRYO BUNCH CLUSTER FRUIT SET
Chasselas 164 48 29%
Gewlirztraminer 100 40 40%
Pinot Gris 149 41 28%
Riesling 189 61 32%
Sylvaner 95 50 53%

AUGUST Northern hemisphere
JANUARY Southern hemisphere

6. Ripening of the grapes

As the grape develops its fleshy
fruit, very little chemical change
takes place inside the berry
until its skin begins to turn a
different color—the process
known as véraison. Throughout
the grape’s green stage, the
sugar and acid content remains
the same, but during August
(January in the southern
hemisphere), the ripening
process begins in earnest. The
skin changes color, the sugar
content dramatically increases,
and the hard malic acid
diminishes as the riper tartaric
acid builds up. Although the
tartaric acid content begins to
decline after about two weeks, it always remains the primary acid.
It is at this stage that the grape’s tannins are gradually hydrolyzed.
This is a crucial moment because only hydrolyzed tannins are
capable of softening as a wine matures. In the vineyard, spraying
and weeding continue, and the vine’s foliage is thinned to facilitate
the circulation of air and thus reduce the risk of rot. Be careful
not to remove too much foliage, since it is the effect of sunlight
on the leaves, not the grapes, that causes the grapes to ripen.

The grapes begin to change color, the
sign of true ripening.

AUGUST to OCTOBER Northern hemisphere
FEBRUARY to MARCH Southern hemisphere

7. Grape barvest

The harvest usually begins
mid- to late September

(mid- to late February in the
southern hemisphere) and may
last for a month or more, but,
as is the case with all vineyard
operations, the timing is earlier
nearer to the equator and is
dependent on the weather.
Picking may, therefore, start

as early as August (February)
and finish as late as November
(April). White grapes ripen
before black grapes and must,
in any case, be harvested that
little bit earlier to achieve a
higher acidity balance.

Grapes are picked at a time
determined by the winemaker.

NOVEMBER to DECEMBER Northern hemisphere
APRIL to MAY Southern hemisphere

8. Grapes affected by Botrytis cinerea

In November the sap retreats
to the protection of the vine’s
root system. As a result, the
year-old canes begin to harden
and any remaining grapes, cut
off from the vine’s metabolic
system, start to dehydrate. The
concentrated pulp that they
become is subject to severe
cold. This induces complex
chemical changes in a process
known as passerillage. In
specialist sweet-wine areas

the grapes are deliberately left
on the vine to undergo this
quality-enhancing experience
and, in certain vineyards with suitable climatic conditions, growers
pray for the appearance of Botrytis cinerea, or “noble rot.”

Rotting grapes, soon to be barvested
Jfor sweet botrytized wine.

DECEMBER to JANUARY Northern hemisphere
MAY to JUNE Southern hemisphere

9. Eiswein
# .J B o In Germany and Canada you
': 4 cansee grapes on the vine in
1. e L December and even January.
- 4 In Germany this is often
- because the grower has
! hoped for Botrytis cinerea, or
Edelféiule as it is called there,
but it has failed to occur on
some grapes. Should frost or
snow freeze the grapes, they
can be harvested to produced
Eiswein, or Icewine, which is
made in Canada. It is one of
the world’s most spectacular
wines. Once the grapes are pressed the frozen water is skimmed
off, leaving a super-concentrated unfrozen pulp to make Eiswein.

Grapes still on the vine may yet
become wine.
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VINIFICATION

Although the internationalization of winemaking
techniques is a topic that is always much
discussed. Methods of production can still vary
greatly not just from country to country, but from
region to region, and quite commonly even from
grower to grower within the same village.

IN WINEMAKING, much depends on whether traditional values
are upheld or innovations are sought and, for the latter, whether
the technology is available. Whatever the winemaker decides,
certain principles will, essentially, remain the same. These are
described below, followed by sections on styles of wine and the
processes common or unique to each one.

THE DIMINISHING QUALITY FACTOR

The quality of the grapes when they are harvested represents the
maximum potential of any wine that can be made from them.
However, a winemaker will never be able to transfer 100 percent
of this inherent quality to the wine, because deterioration sets

in from the moment a grape is disconnected from the vine’s
metabolism. Furthermore, the very process of turning grapes into
wine is necessarily a destructive one, so every action that the
winemaker takes, however quality-conscious, will inevitably erode
some of the wine’s potential. Winemakers, therefore, can only
attempt to minimize the loss of potential quality.

It is relatively easy to retain approximately 80 percent of the
potential quality of a wine, but very difficult to claw back every
percentile point after that. It is also relatively easy to double or
even treble the basic grape quality by better selection of vineyard
sites, improved training methods, the use of superior clones,
correct rootstock, and a reduction in yields. As a result, research
has now swung from the winery back to the vineyard.

That said, enological practices are still important and how they
are employed will have a profound effect not only on quality, but
also on the style of the wine produced.

PRINCIPLES OF VINIFICATION

With modern technology, good everyday-drinking wines can be
made anywhere that grapes are grown. When such wines are not
made, the reason is invariably a lack of equipment and expertise.
Wines of a finer quality require vineyards that have a certain
potential and winemakers with a particular talent. When not even
good everyday-drinking wines are made from fine-wine vineyards,
it is usually due to a combination of excessive yields and poor
winemaking, and there is no excuse for either.

FERMENTATION

The biochemical process that transforms fresh grape juice into
wine is called fermentation. Yeast cells excrete enzymes that
convert natural fruit sugars into almost equal quantities of alcohol
and carbonic gas. This process ceases when the supply of sugar is
exhausted or when the alcoholic level reaches a point that is toxic
for the yeast enzymes (usually 15 to 16 percent, although certain
strains can survive at 20 to 22 percent). Traditionally, winemakers
racked their wine from cask to cask (see p.26) until they were
sure that fermentation had stopped, but there are now many other
methods that halt fermentation artificially. These can involve the
use of heat, sulfur dioxide, centrifugal filtration, alcohol, pressure,
or carbonic gas.

e Heat There are various forms of pasteurization (for table wines),
flash-pasteurization (for finer wines), and chilling operations that

are used to stabilize wine. These operate on the basis that yeast
cells are incapacitated at temperatures above 97°F (36°C), or
below 26°F (-3°C), and that yeast enzymes are destroyed above
149°F (65°C). Flash-pasteurization subjects wines to a temperature
of about 176°F (80°C) for between 30 seconds and one minute,
whereas fully fledged pasteurization involves lower temperatures
of 122 to 140°F (50 to 60°C) for a longer period.

e Addition of sulfur dioxide or sorbic acid Dosing with one
or more aseptic substances will kill off the yeasts.

e Centrifugal filtration or filtration Modern equipment is now
capable of physically removing all the yeasts from a wine, either by
filtration (simply pouring the wine through a medium that prevents
certain substances from passing through) or by centrifugal filtration
(a process that separates unwanted matter from wine—or grape
juice, if used at an earlier stage—by so-called “centrifugal force”).
e Addition of alcohol Fortification raises the alcohol content

to a level toxic to yeast.

e Pressure Yeast cells are destroyed by pressure in excess of
eight atmospheres (the pressure inside a Champagne bottle is
around six atmospheres).

e Addition of carbonic gas (CO,) Yeast cells are killed in the
presence of .5 oz per quart (15 g per ) or more of carbonic gas.

THE USE OF SULFUR

Sulfur is used in winemaking from the time the grapes arrive

at the winery until just before the wine is bottled. It has several
qualities, including antioxidant and aseptic qualities, that make it
essential for commercial winemaking. To some extent, all wines
are oxidized from the moment the grapes are pressed and the juice
is exposed to the air, but the rate of oxidation must be controlled.
This is where sulfur is useful, because it has a chemical attraction
for the tiny amounts of oxygen that are present in wine. One
molecule of sulfur will combine with two molecules of oxygen

to form sulfur dioxide (SO,), or fixed sulfur. Once it is combined
with the sulfur, the oxygen is neutralized and can no longer
oxidize the wine. More oxygen will be absorbed by wine during
the vinification process, of course, and there will also be a small
head of air between the wine and the cork after bottling. It is for
this reason that wines are bottled with a set amount of free sulfur
(the amount of the total sulfur content that is not fixed). On
occasion a winemaker claims that sulfur is completely superfluous
to the winemaking process, but whereas low-sulfur regimes are

YEAST THE FERMENTER

The yeasts used for fermentation may be divided into two categories:
cultured yeasts and natural yeasts.

Cultured yeasts are nothing more than thoroughbred strains of natural
wine yeasts that have been raised in a laboratory. They may be used
because the juice has been cleansed of all organisms, including its
yeasts, prior to fermentation; or because the winemaker prefers their
reliability, or for a specific purpose, such as withstanding higher
alcohol levels or the increased osmotic pressure that affects bottle-
fermented sparkling wines.

Natural yeasts are to be found adhering to the pruina, a waxy
substance that covers the skin of ripe grapes and other fruits. By the
time a grape has fully ripened, the coating of yeasts and other micro-
organisms, commonly referred to as the “bloom,” contains an average
of 10 million yeast cells, although only one percent—or just 100,000
cells—are so-called “wine-yeasts.” A yeast cell is only microscopic, yet
under favorable conditions it has the ability to split 10,000 sugar
molecules every second during fermentation.
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actually to be encouraged, wines produced without it are usually
dire or have a very short shelf-life.

One famous wine that claimed not to use any sulfur was so
long-lived that T had a bottle independently analyzed, only to find
that it did contain sulfur. The quantity was small, but far too
significant to have been created during fermentation (which is
possible in tiny amounts). It was, therefore, an example of how
effective a low-sulfur regime can be. Methods of reducing the
level of SO, are well known, the most important being a very
judicious initial dosage because a resistance to sulfur gradually
builds up and, as a result, later doses always have to be increased.

Some wines can be over-sulfured and, although they are less
common than they used to be, they are by no means rare. Over-
sulfured wines are easily recognizable by their smell, which
ranges from the slight whiff of a recently ignited match (which is
the clean smell of free sulfur) to the stench of rotten eggs (which
is H,S, where the sulfur has combined with hydrogen—Iliterally
the stuff of stinkbombs). When H,S reacts with ethyl alcohol
or one of the higher alcohols, foul-smelling compounds called
mercaptans are formed. They can smell of garlic, onion, burning
rubber, or stale cabbage, depending on the exact nature of the
compound. Mercaptans are extremely difficult for the winemaker
to remove and can ruin a wine, which illustrates just how
important it is to maintain a low-sulfur regime.

MALOLACTIC FERMENTATION

Malolactic fermentation is sometimes known as the secondary
fermentation, but this is an inappropriate description. The
malolactic, or “malo” (as it is sometimes called), is a biochemical
process that converts the “hard” malic acid of unripe grapes into
two parts “soft” lactic, or “milk,” acid (so-called because it is the
acid that makes milk sour) and one part carbonic gas. Malic acid
is a very strong-tasting acid, which reduces during the fruit’s
ripening process. However, a significant quantity persists in ripe
grapes, and, although reduced by fermentation, also in wine.

The quantity of malic acid present in a wine may be considered
too much and the smoothing effect of replacing it with just two-
thirds the quantity of the much weaker lactic acid is often desirable.
This smoothing effect is considered vital for red wine, beneficial
for fuller, fatter, more complex whites, and optional for lighter,
crisper whites and certain styles of sparkling wine.

To ensure that the malo can take place, it is essential that specific
bacteria are present. These are found naturally on grape skins
among the yeasts and other microorganisms, but commercially
prepared bacteria may also be used. To undertake their task, they
require a certain warmth, a low level of sulfur, a pH of between
3 and 4, and a supply of various nutrients found naturally in grapes.

STAINLESS STEEL OR OAK?

The use of stainless steel and oak containers for fermentation and
maturation is not simply dependent on the cost (see right). The
two materials produce opposing effects on wine, so the choice is
heavily dependent on whether the winemaker wants to add
character to a wine or to keep its purity.

A stainless-steel vat is a long-lasting, easy-to-clean vessel made
from an impervious and inert material that is ideally suited to all
forms of temperature control. It has the capacity to produce the
freshest wines with the purest varietal character. An oak cask has
a comparatively limited life, is not easy to clean (it can never be
sterilized), makes temperature control very difficult, and is neither
impervious nor inert. It allows access to the air, which encourages
a faster rate of oxidation, but also causes evaporation, which
concentrates the flavour. Vanillin, the essential aromatic constituent
of vanilla pods, is extracted from the oak by oxidation and, with
various wood lactones and unfermentable sugars, imparts a
distinctive, sweet and creamy vanilla nuance to wine. This oaky
character takes on a smoky complexity if the wine is allowed to

STAINLESS-STEEL VATS
Stainless steel is the cornerstone of modern winemaking technology. The bands
around each tank contain a coolant to regulate fermentation temperatures.

go through its malolactic fermentation in contact with the wood,
and becomes even more complex, and certainly better integrated,
if the wine has undergone all or most of its alcoholic fermentation
in cask. Oak also imparts wood tannins to low tannin wine,
absorbs tannins from tannic wine, and can exchange tannins with
some wines. Oak tannins also act as catalysts, provoking desirable
changes in grape tannins through a complex interplay of oxidations.

POST-FERMENTATION PROCEDURES

Numerous procedures can take place in the winery after
fermentation and, where applicable, malolactic fermentation,
have ceased. However, the five most basic procedures are
racking, fining, cold stabilization, filtration, and bottling.

Racking

Draining the clear wine off its lees, or sediment, into another vat
or cask is known as “racking” because of the different levels, or
racks, on which the wine is run from one container into another.
In modern vinification, this operation is usually conducted several
times during vat or cask maturation. The wine gradually throws
off less and less of a deposit. Some wines, such as Muscadet sur
lie, are never racked.

Fining

After fermentation, wine may look hazy to the eye. Even if it does
not, it may still contain suspended matter that threatens cloudiness
in the bottle. Fining usually assists the clarification of wine at this
stage. In addition, special fining agents may be employed to remove
unwanted characteristics. When a fining agent is added to wine,

it adheres to cloudy matter by physical or electrolytic attraction,

THE COST OF NEW OAK

Two hundred 59-gallon (225-liter) oak casks with a total capacity of
11,900 gallons (450 hectoliters) cost between four and 10 times the cost
of a single 11,900-gallon (450-hectoliter) stainless-steel vat. After two years
of much higher labor costs to operate and maintain the large number of
small units, the volume of wine produced in the oak casks is 10 percent
less because of evaporation, and the winemaker faces the prospect of
purchasing another 200 casks.
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creating tiny clusters (known as colloidal groups), which drop to
the bottom of the vat as sediment. The most commonly encountered
fining agents are egg white, tannin, gelatin, bentonite, isinglass,
and casein. Winemakers have their preferences and individual fining
agents also have their specific uses. Qositively charged egg white
fines out negatively charged matter, such as unwanted tannins or
anthocyanins, while negatively charged bentonite fines out positively
charged matter, such as protein haze and other organic matter.

Cold stabilization

When wines are subjected to low temperatures, a crystalline
deposit of tartrates can form a deposit in the bottle. Should the
wine be dropped to a very low temperature for a few days before
bottling, this process can be precipitated, rendering the wine safe
from the threat of a tartrate deposit in the bottle. For the past

20 years, cold stabilization has been almost obligatory for cheap
commercial wines, and it is now increasingly used for those of
better quality as well. This recent trend is a pity because the
crystals are, in fact, entirely harmless and their presence is a
completely welcome indication of a considerably more natural,
rather than heavily processed, wine.

Filtration

Various methods of filtration exist, and they all entail running
wine through a medium that prevents particles of a certain size
from passing through. Filtration has become a controversial
subject in recent times, with some critics claiming that anything
that removes something from wine must be bad. Depending on
who you listen to, this “something” is responsible for a wine’s
complexity, body, or flavor. However, although it is undeniable
that filtration strips something from a wine, if it is unfiltered, it
will throw a much heavier deposit and do so relatively quickly.
The mysterious “something” is, therefore, purged from all wines at
some time or other, whether they are filtered or not, and whether
the critics like it or not. Filtration, like so many things, is perfectly
acceptable if it is applied in moderation. The fact that many of the
world’s greatest wines are filtered is a testament to this.

I prefer less or no filtration, as do most quality-conscious
winemakers. This is not because of any romantic, unquantifiable
ideal, it is simply because I prefer wine to be as unprocessed and as
natural as possible. This is a state that can only be achieved through
as much of a hands-off approach as the wine will allow. Generally
the finer the wine, the less filtration required, as consumers of

FROM GRAPE TO GLASS

Virtually every ingredient of a fresh grape can be found in the wine it makes,
although additional compounds are produced when wine is made and any
sedimented matter is disposed of before it is bottled. The most significant

THE “INGREDIENTS” OF FRESH GRAPE JUICE
Percentage by volume

difference in the two lists below is the disappearance of fermentable sugar
and the appearance of alcohol, although the constituents will vary according
to the variety and ripeness of the grape and the style of wine produced.

THE “CONTENTS” OF WINE
Percentage by volume

73.5  Water
25 Carbohydrates, of which:
20%  Sugar (plus pentoses, pectin, inositol)
5%  Cellulose
0.8 Organic acids, of which:
0.54% Tartaric acid
0.25% Malic acid
0.01% Gitric acid (plus possible traces of succinic acid and lactic acid)
0.5 Minerals, of which:
0.25%  Potassium
0.05%  Phosphate
0.035% Sulfate
0.025% Calcium
0.025% Magnesium
0.01%  Chloride
0.005% Silicic acid
0.1%  Others (aluminum, boron, copper, iron, molybdenum,
rubidium, sodium, zinc)

0.13  Tannin and color pigments

0.07  Nitrogenous matter, of which:
0.05%  Amino acids (arginine, glutamic acid, proline,
serine, threonine, and others)
0.005% Protein

0.015% Other nitrogenous matter (humin, amide, f

ammonia, and others)

Traces Mainly vitamins (thiamine, riboflavin, pyridoxine,

pantothenic acid, nicotinic acid, and ascorbic acid)

WATER INTO WINE

The individual flavoring elements in

any wine represent barely two percent of its
content. Although we can determine with
great accuracy the amount and identity of
99 percent of these constituents, the mystery
is that if we assembled them and added the
requisite volume of water and alcobol, the
result would taste nothing like wine, let alone
like the specific wine we would be trying to imitate.

86 Water
12 Alcohol (ethyl alcohol)
1 Glycerol

0.4 Organic acids, of which:

0.20%  Tartaric acid
0.15%  Lactic acid
0.05%  Succinic acid (plus traces of malic acid citric acid)

0.2 Carbohydrates (unfermentable sugar)

0.2 Minerals, of which:
0.075% Potassium

0.05%  Phosphate
0.02%  Calcium
0.02%  Magnesium
0.02%  Sulfate
0.01%  Chloride

0.005% Silicic acid
Traces  Aluminum, boron, copper, iron, molybdenum, rubidium,
sodium, zinc

0.1  Tannin and color pigments
0.045
0.025

Volatile acids (mostly acetic acid)

Nitrogenous matter, of which:
0.01%  Amino acids (arginine, glutamic acid, proline, serine,
threonine, and others)
0.015%  Protein and other nitrogenous matter (humin, amide,
ammonia, and others)

0.025
0.004
0.001

Esters (mostly ethyl acetate, but traces of numerous others)

Aldehydes (mostly acetaldehyde, some vanillin, and traces of others)

Higher alcohols (minute quantities of amyl plus traces of isoamyl, butyl,
isobutyl, hexyl, propyl, and methyl may be present)

Vitamins (thiamine, riboflavin, pyridoxine, pantothenic acid,
nicotinic acid, and ascorbic acid)



28 INTRODUCTION

expensive wines expect sedimentation and are prepared to decant.
Delicate reds, such as Pinot Noir, should be the least filtered of all, as
I swear they lose fruit just by looking at them, and they certainly lose
color—that, at least, is quantifiable. No wine with extended barrel-
aging should ever require filtration—just a light, natural fining.
Each filtration is expensive and time-consuming, thus even
producers of the most commercial, everyday wines (which even
filtration critics accept must be filtered) should keep these operations
to a minimum. The principle means of achieving this is by ensuring
the best possible clarification by settling and racking. Fining (see
p.20) should always take precedence, because it is both kinder on
the wine and much cheaper than filtering. There are four basic
types of filtration: Earth, Pad, Membrane, and Crossflow.
* Earth Filtration This system is primarily used after racking
for filtering the wine-rich lees that collect at the bottom of the
fermentation tank. A medium, usually kieselguhr (a form of
diatomaceous earth), is continuously fed into the wine and used
with either a Plate and Frame Filter or a Rotary Drum Vacuum
Filter. Both types of filter are precoated with the medium, but
in a Plate and Frame Filter, the wine and medium mix is forced,
under pressure, through plates, or screens, of the medium, in
a manner similar to that of any other filter. For the Rotary Drum
Vacuum Filter, however, the precoat adheres to the outside of a
large perforated drum by virtue of the vacuum that is maintained
inside. The drum revolves through a shallow bath into which the
wine is pumped and literally sucks the wine through the precoat
into the center, where it is piped away. The advantage of this
system is that on one side of the shallow bath there is a scraper
that constantly shaves the coating on the drum to the desired
thickness. The medium thus falls into the wine, with which it
mixes, and is then sucked back onto, and through, the drum.
It is a continuous process and a very economical one, since the
amount of medium used is limited. In a Plate and Frame Filter,
the medium is enclosed and eventually clogs up, requiring the
operation to be stopped, and the equipment to be dismantled
and cleaned before the process can resume.
* Pad Filtration Also called Sheet Filtration, this involves the use
of a Plate and Frame Filter with a variable number of frames into
which filter pads or sheets can slide. Before it was outlawed in the
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1970s, these used to be made of asbestos. They now contain
numerous filtration mediums, ranging from diatomaceous earth to
regular cellulose pads, the latter of which are the most commonly
used medium. Special filter formats include active carbon (to
remove unwanted color, which is frowned upon for all but the
most commercial, high-volume wines) and electrostatically
charged pads. These are designed to attract any matter that is
suspended in the wine, most of which will possess a negative or
positive charge. It is claimed that these electrostatically charged
pads are more effective in filtering out matter than the same pads
without a charge.

* Membrane Filtration This is also called Millipore because the
membranes contain microscopic holes capable of removing yeasts
and other microorganisms. These holes account for 80 percent of
the sheet’s surface, so the throughput of wine can be extremely
fast provided it has undergone a light prefiltration. Both filtration
and prefiltration can now, however, be done at the same time
with new Millipore cartridge filters. These contain two or more
membranes of varying porosity, thus the coarser ones act as a
screen for those with the most minuscule holes.

* Crossflow Filtration Originally designed to purify water, a
crossflow filter varies from the others (with the exception of the
Rotary Drum Vacuum Filter) because it is self-cleaning and never
clogs up. The wine flows across the membrane, not into it, so
only some of it penetrates. Most of it returns to the chamber from
which it came and, because it flows very fast, takes with it any
matter filtered out by the membrane.

BOTTLING

When visiting larger producers, automated bottling lines are the
wine journalist’s béte noire. They get faster and more complex each
year and, having invested vast sums in the very latest bottling line,
it is understandable that proprietors are keen to show off their
new high-tech toy. However, as John Arlott once told me, as he
resolutely refused to set foot in the bottling hall of Piper-Heidsieck,
“I have not written a single word about bottling lines in my

life and I'm not going to start now.” They make a very dull
experience and inevitably break down just as one’s host boasts
that it is the fastest bottling line in the world, but their smooth

REMONTAGE
Fermenting juice is
pumped up and over
the manta of grapeskins

PIGEAGE

The manta is manually
pushed under fermenting
Juice using poles
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operation most days of the week is essential if the wine is to
remain as fresh as possible in the bottle. All that readers need to
know is that the bottles should be sterile; that fully-automated
lines cork, capsule, label, and box the wines; and that there is a
device to detect any impurities before the bottles are boxed. All
European systems print a lot number identifying the date each
batch was bottled either on the label or directly onto the bottle
using a laser. Therefore, in an emergency, a specific batch can be
recalled, rather than the entire production having to be cleared
from every wholesaler and retailer stocking a particular line.

RED WINES

On arrival at the winery the grapes are usually crushed and
destemmed, although it was once accepted practice to leave the
stems for a more tannic wine. However, stem tannins are too
harsh and fail to soften as the wine matures. The modern
winemaker can include a small quantity of stems if the grape
variety requires extra structure or if the vintage needs firming up.

FERMENTATION

After the grapes are destemmed and lightly crushed, they are
pumped into a vat where fermentation may begin as early as 12
hours or as late as several days later. Even wines that will be cask-
fermented must start off in vats, whether they are old-fashioned
oak foudres or modern stainless-steel tanks. This is because they
must be fermented along with a manta, or cap, of grapeskins. To
encourage fermentation, the juice may be heated and selected
yeast cultures or partially fermented wine from another vat added.
During fermentation, the juice is often pumped from the bottom of
the vat to the top and sprayed over the manta to keep the juice in
contact with the grapeskins. This ensures that the maximum color
is extracted. Other methods involve the manta being pushed under
the fermenting juice with poles. Some vats are equipped with
crude but effective grids that prevent the manta from rising, others
rely on the carbonic gas given off during fermentation to build
up pressure, releasing periodically and pushing the manta under
the surface; another system keeps the manta submerged in a
“vinimatic,” a sealed, rotating stainless-steel tank, based on the
cement-mixer principle.

STAINLESS-
STEEL TANK

(for maturation)

WOODEN BARRELS
(for malolactic fermentation
and maturation)
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The higher the temperature during fermentation, the more color
and tannin will be extracted; the lower the temperature, the better
the bouquet, freshness, and fruit will be. The optimum temperature
for the fermentation of red wine is 85°F (29.4°C). If it is too hot,
the yeasts produce certain substances (decanoic acid, octanoic
acids, and corresponding esters) that inhibit their own ability to
feed on nutrients and cause the yeasts to die. It is, however, far
better to ferment hot fresh juice than to wait two weeks (which
is normal in many cases) to ferment cooler but stale juice. The
fuller, darker, more tannic and potentially longer-lived wines
remain in contact with the skins for anything between 10 and 30
days. Lighter wines, on the other hand, are separated from the
skins after only a few days.

VIN DE GOUTTE AND VIN DE PRESSE

The moment the skins are separated from the juice, every wine

is divided into two—free-run wine, or vin de goutte, and press
wine, or vin de presse. The free-run juice runs out of the vat when
the tap is opened. The remains—the manta of grapeskins, pips,
and other solids—are put into a press to extract the very dark,
extremely tannic “press wine.” The free-run wine and the press
wine are then pumped into separate vats or casks depending on
the style of the wine being made. These wines then undergo their
malolactic conversion separately and are racked several times,
fined, racked again, blended, then fined and racked once more
before bottling.

MACERATION CARBONIQUE

There are several variations of maceération carbonique, a technique
used almost exclusively for making red wine, involving an initial
fermentation under pressure of carbonic gas. The traditional method,
dating back at least 200 years, was to put the uncrushed grapes

in a closed container, where after a while, a natural fermentation
would take place inside the grapes. When the grapes eventually
exploded, filling the container with carbonic gas, a normal
fermentation continued and the grapes macerated in their own
skins. Today the grapes are often placed in vats filled with
carbonic gas from a bottle. Macération carbonique produces light
wines with good color, soft fruit, and a “pear-drop” aroma.

WHITE WINES

Until fairly recently it could be said that two initial operations
distinguished the white-winemaking process from the red one:
first, an immediate pressing to extract the juice and separate the
skins, and, second, the purging, or cleansing, of this juice. But for
white wines of expressive varietal character the grapes are now
often crushed and then macerated in a vinimatic for 12 to 48

FILTRATION BOTTLING
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hours to extract the aromatics that are stored in the skins. The
juice that is run out of the vinimatic, and the juice that is pressed
out of the macerated pulp left inside it, then undergoes cleansing
and fermentation like any other white wine.

With the exception of wines macerated in a vinimatic, the
grapes are either pressed immediately on arrival at the winery or
lightly crushed and then pressed. The juice from the last pressing
is murky, bitter, and low in acidity and sugar, so only the first
pressing, which is roughly equivalent to the free-run juice in red
wine, together with the richest elements of the second pressing,
should be used for white-wine production. Once pressed, the
juice is pumped into a vat where it is purged, or cleansed, which
in its simplest form means simply leaving the juice to settle so that
particles of grapeskin and any other impurities fall to the bottom.
This purging may be helped by chilling, adding sulfur dioxide
and, possibly, a fining agent. Light filtration and centrifugation
may also be applied during this process.

After cleansing, the juice is pumped into the fermenting vat
or directly into barrels if the wine is to be cask-fermented. The
addition of selected yeast cultures occurs more often in the
production of white wine because of the wine’s limited contact
with the yeast-bearing skins and the additional cleansing that
reduces the potential amount of wine yeasts available.

The optimum temperature for fermenting white wine is 64°F
(18°C), although many winemakers opt for between 50°F and
63°F (10°C and 17°C), and it is actually possible to ferment wine
at temperatures as low as 39°F (4°C). At the lower temperatures,
more esters and other aromatics are created, less volatile acidity
is produced, and a lower dose of sulfur dioxide is required; on
the other hand, the resulting wines are lighter in body and
contain less glycerol.

With acidity an essential factor in the balance of fruit and,
where appropriate, sweetness in white wines, many products
are not permitted to undergo malolactic conversion and are not
bottled until some 12 months after the harvest. Oak-matured
wines which, incidentally, always undergo malolactic conversion,
may be bottled between 9 and 18 months, but wines that are
made especially for early drinking are nearly always racked, fined,
filtered, and bottled as quickly as the process will allow in order
to retain as much freshness and fruitiness as possible.

HOW WHITE WINE IS MADE
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ROSE WINES

With the exception of pink Champagne, most of which is made by
blending white wine with red, all good-quality rosés are produced
either by bleeding, pressing, or limited maceration. A true-bled rosé
is made from the juice that issues from black grapes pressed under
their own weight. This is a sort of téte de cuvée, which, after
fermentation, is a very pale vin gris color, but has a rich, fruity,

and exquisitely fresh flavor. Pressed rosé is made by pressing black
grapes until the juice takes on enough color. It, too, has a pale vin
gris color, but lacks the true richness of a téte de cuvée rosé. Limited
maceration is the most common method used in the production
of rosé. During this process, rosé is made in exactly the same
way as red wine, except that skin-contact is limited to what is
sufficient to give the desired pink tint. (All shades of rosé exist,
ranging from a barely perceptible hint of color to clairet, or
almost red.) Some superior rosé wines that have been made using
this last method are virtually by-products of red-wine production.

In certain areas that lack the appropriate climate for deep red wines,
some free-run juice might be run off in order to produce rosé, thus
leaving a greater ratio of coloring pigment in the juice that remains.

SPARKLING WINES

When grape juice is fermented, sugar is converted into alcohol
and carbonic gas. For still wines the gas is allowed to escape,
but if it is prevented from doing so—by putting a lid on a vat or
a cork in a bottle—it will remain dissolved in the wine until the
lid or cork is removed. When the gas is released it rushes out

of the wine in the form of bubbles. The production of all natural
sparkling wines is based on this essential principle, using one of
four different methods: méthode champenoise, bottle-fermented,
méthode rurale, and cuve close. They can also be made by
injecting the bubbles.

METHODE CHAMPENOISE

Also referred to as méthode traditionnelle or méthode classique
(France), metodo classico (Italy), and Cap Classique (South Africa),
this term indicates a sparkling wine that has undergone a second
fermentation in the bottle in which it is sold. A label may refer to
a wine being “Individually fermented in this bottle,” which is the
beautifully simple American equivalent of méthode champenoise.

STAINLESS-STEEL TANK i
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BOTTLE-FERMENTED

This refers to a wine produced through a second fermentation

in a bottle, but (and this is the catch) not necessarily in the bottle
in which it is sold. It may have been fermented in one bottle,
transferred to a vat and, under pressure at 26°F (-3°C), filtered
into another bottle. This is also known as the “transfer method.”

METHODE RURALE

This refers to the precursor of méthode champenoise, which is
still used today, albeit only for a few obscure wines. It involves
no second fermentation, the wine being bottled before the first
alcoholic fermentation is finished.

CUVE CLOSE, CHARMAT, OR TANK METHOD
This is used for the bulk production of inexpensive sparkling
wines that have undergone a second fermentation in large tanks
before being filtered and bottled under pressure at 26°F (-3°C).
Contrary to popular belief, there is no evidence to suggest that
this is an intrinsically inferior method of making sparkling wine.
It is only because it is a bulk production method that it tends to
attract mediocre base wines and encourage a quick throughput.
I genuinely suspect that a cuwve close produced from the finest
base wines of Champagne and given the autolytic benefit of

at least three years on its lees before bottling might well be
indistinguishable from the “real thing.”

CARBONATION

This is the cheapest method of putting bubbles into wine and
simply involves injecting it with carbon dioxide. Because this

is the method used to make lemonade, it is incorrectly assumed
that the bubbles achieved through carbonation are large and
short-lived. They can be, and fully sparkling wines made by

this method will indeed be cheapskates, but modern carbonation
plants have the ability to induce the tiniest of bubbles, even to
the point of imitating the “prickle” of wine bottled sur fie.

FORTIFIED WINES

Any wine, dry or sweet, red or white, to which alcohol has

been added is classified as a fortified wine, whatever the inherent
differences of vinification may be. Still wines usually have a
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strength of 8.5 to 15 percent alcohol; fortified wines a strength

of 17 to 24 percent. The spirit added is usually, but not always,
brandy made from local wines. It is totally neutral, with no hint
of a brandy flavor. The amount of alcohol added, and exactly
when and how it is added, is as critical to the particular character
of a fortified wine as is its grape variety or area of production.
Mutage, early fortification, and late fortification are all methods
that may be used to fortify wines.

MUTAGE

This is the addition of alcohol to fresh grape juice. This prevents
fermentation and produces fortified wines, known as vins de
ligueurs in France, such as Pineau des Charentes in the Cognac
region, Floc de Gascogne in Armagnac, and Ratafia in Champagne.

EARLY FORTIFICATION

This is the addition of alcohol after fermentation has begun. This
is often done in several small, carefully measured, timed doses
spread over several hours or even days. The style of fortified wine
being made will dictate exactly when the alcohol is added, and
the style itself will be affected by the variable strength of the
grapes from year to year. On average, however, alcohol is added
to port after the alcohol level has reached 6 to 8 percent, and
added to the vins doux naturels of France, such as Muscat de
Beaumes de Venise, at any stage between 5 and 10 percent.

LATE FORTIFICATION

This is the addition of alcohol after fermentation has ceased.
The classic drink produced by this method is sherry, which is
always vinified dry, with any sweetness added afterward.

AROMATIZED WINES

With the exception of Retsina, the resinated Greek wine, aromatized
wines are all fortified. They also all have aromatic ingredients
added to them. The most important aromatized wine is vermouth,
which is made from neutral white wines of 2 to 3 years of age,
blended with an extract of wormwood (vermouth is a corruption
of the German wermut meaning “wormwood”), vanilla, and various
other herbs and spices. Italian vermouths are produced in Apulia
and Sicily, and French vermouths in Languedoc and Roussillon.
Chambéry is a delicate generic vermouth from the Savoie and
Chambéryzette is a red-pink version flavored with alpine
strawberries, but such precise geographical aromatized wines

are rare. Most, in fact, are made and sold under internationally
recognized brands such as Cinzano and Martini. Other well-
known aromatized wines include Amer Picon, Byrrh, Dubonnet
(both red and white), Punt e Mes, St.-Raphael, and Suze.

FILTRATION BOTTLING
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THE CHOICE OF OAK

I have seen the question only once in print, yet it is
the most fundamental question that could possibly
be asked: why oak? Why out of all the woods
around the world is oak, and to any significant
degree, only oak, used for barrel-making?

THE ANSWER IS THAT OTHER WOODS are either too porous or
contain overpowering aromatic substances that unpleasantly taint
the wine. It is not entirely true to say that only oak is used in
winemaking. Chestnut, for example, is occasionally found in the
Rhone and elsewhere, but it is so porous and so tannic that it is
usually lined with a neutral substance, rendering the wood no
different from any other lined construction material (such as
concrete). A beech variety called rauli used to be popular in Chile
until its winemakers, suddenly exposed to international markets,
soon discovered they had become so used to the wood that they
had not realized that it gave their wines a musty joss-stick character.
Large, redwood tanks are still used in California and Oregon, but
they are not greatly appreciated and, as the wood cannot be bent
very easily, it is not practical for small barrels. Pine has a strong
resinous character that the Greeks seem to enjoy, although they
have had 3,000 years to acquire the taste. Most tourists try Retsina,
but very few continue to drink it by choice when they return
home. Moreover, it is made by adding resin, with no direct contact
with the wood and, apart from an oddity called “Tea Wine,”
produced on La Palma in the Canary Islands, no wine to my
knowledge is produced in barrels made of pine. Eucalyptus also
has a resinous affect, acacia turns wine yellow, and hardwoods are
impossible to bend and contain aromatic oils that are undesirable.

White oak, on the other hand, is easily bent, has a low
porosity, acceptable tannin content, and mild, creamy aromatic
substances that either have an intrinsic harmony with wine or, like
the Greeks, we have grown accustomed to the effect.

LARGE OR SMALL?

The size of the cask is critical to its influence. The smaller it is,
the larger the oak-to-wine ratio, and the greater an oaky flavor it
imparts. A 53-gallon (200-liter) barrigque has 1.5 times the internal
surface area of oak for every quart of wine as a 132-gallon
(500-liter) cask. Traditional sizes for barriques range from

54 gallons (205 liters) in Champagne, to 59 gallons (225 liters) in
Bordeaux and Spain, 60 gallons (228 liters) in Burgundy, and 79
to 83 gallons (300 to 315 liters) in Australia and New Zealand.

AN OAK BARREL

The staves of a barrel are held together by metal hoops, which are
sometimes positioned at slightly different distances, depending on
the traditions of the cooper, or tonnelier, in question. There may be
a red color between the two innermost hoops, but this is merely
where some winemakers wish to conceal their own dribble marks

Bung

Stave

Middle
stave

around the bung by dyeing the entire middle area with wine,
which can look very impressive. When fermenting white wines, the
bung is always uppermost and, even with a good ullage, or space,
the hole may be left open during the most tumultuous period. It
will be sealed with an air-lock valve when the fermentation process
settles down to remain closed during the malolactic fermentation.
After racking, when all wines mature for several months, the barrels
are filled to the very top, and positioned so that the bung is to one
side, visually reminding cellar-workers that the casks are full.

FERMENTING POSITION MATURATION POSITION
Square barrels were even developed to increase the ratio of oak-
to-wine. Although treated as a novelty, they were actually more
practical and economical than normal casks. More practical
because they made more efficient use of storage space and more
economical because their straight sides could be reversed to create
a new oak barrel from an old one. An Australian firm even built a
square stainless-steel tank with two oak panels made from oak
staves that could be replaced, reversed, and adjusted in size to
give different oak-to-wine ratios. However, all such barrels became
superfluous, with the advent and widespread use of oak chips.

CHIPS OFF THE OLD BLOCK

Using old oak barrels for the finest barrique-fermented or barriqgue-
matured wines is a question of style rather than a consideration

of cost. But for less expensive wines, it is almost entirely a question
of economics, because barrels can double, for example, the cost of
a vin de pays.

The use of new oak barriques for just a small percentage of a
wine blend can add a certain subliminal complexity to it, although
not the overt oakiness that so many people find attractive, yet so
few are willing to pay very much for. Oak chips or shavings are the
answer. Although generally believed to be a recent phenomenon,
the use of oak chips was sufficiently widespread by 1961 to warrant
statutory controls in the United States. In fact, as a by-product of
barrel-making, today’s ubiquitous chip probably has an equally long,
if somewhat more covert, history. Oak chips have been one of the
most potent weapons in the New World’s armory, producing
relatively inexpensive, but distinctly premium-quality, wines to
conquer international markets. This has been particularly evident in
Australia, where flying winemakers have not only perfected oak
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AMERICAN OAK DUST
Light-toast

AMERICAN OAK CHIPS
High-toast

FRENCH OAK CHIPS
Medium-toast
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FRENCH OAK “APPELLATIONS”

Some winemakers swear by a particular variety of
French oak, but most are suspicious of barrels that
claim to be from one specific forest. Trongais, for
example, is one of the most famous oak forests,
but the Trongais forest supplies just 2 percent of
all French oak and, if every barrel claiming to be
from there actually did so, the forest would have
disappeared long ago.

Perhaps the Bordelais, who are the most
experienced in buying new French oak, realized

this centuries ago, as they have traditionally
purchased barrels made from “mixed staves”
(i.e. various forests).

Most winemakers buy from a particular cooper
because they like their barrels. This usually has
less to do with their construction, than with the
seasoning of the wood and the toasting of the
barrels. Most barrels are not only made on a mix-
and-match basis, but the mix of staves is likely to
vary from year to year. This is because oak is sold

by auction and coopers buy on quality, not name.
It is more important who owns the forest than
where it is located, because known sources, such
as the Office National des Foréts, which is the
only purveyor of Haute Futaie oak and who only
sells Haute Futaie oak, can guarantee a
consistency that a private proprietor, even with
good wood, cannot. Therefore, some companies,
such as Seguin Moreau, follow a policy of buying
only Haute Futaie oak.

chip wines, but by the early 1990s had exported the techniques to
virtually every winemaking country in the world. Some experiments
have demonstrated that wine matured with oak chips used in old
barrels is “virtually indistinguishable” from the same wine stored
in new oak. The range of oak chip products is now very
comprehensive, covering the entire range of oak varieties and
different toast levels. Some are even impregnated with malolactic
bacteria. If a wine label mentions oak, but not barriques, barrels,
or casks, it is probably a clue that oak chips have been employed
in the winemaking and, if the wine is cheap, you can bet on it.

ANYONE FOR TOAST?
Toasting is one operation in the
barrel-making process that has
a very direct effect on the taste
of the wine. In order to bend
the staves, heat is applied in
three stages: warming-up (pre-
chauffrage), shaping (cintrage),
and toasting (bousinage), each
of which browns, or chars, the
internal surface of the barrel.
However, it is only the last
stage—bousinage—that
determines the degree of
toasting. During toasting,
furanic aldehydes (responsible
for “roasted” aromas) reach
their maximum concentration,

the vanilla aroma of vanillin is
heightened, and various
phenols, such as eugenol (the
chief aromatic constituent of oil
of cloves), add a smoky, spicy

BOUSINAGE

The final barrel-firing operation puts
a light, medium, or heavy toast on
the inner surface.

touch to the complexity of oak aromas in wine.

There are three degrees of toasting: light, medium, and heavy.
A light toasting is used by winemakers who seek the most natural
oak character (although it is not as neutral as using staves that
have been bent with steam); medium varies between a true

LIGHT TOAST

MEDIUM TOAST

HEAVY TOAST

medium, which suits most red wine demands, and the so-called
medium-plus, which is the favorite for fermenting white wines;
the third, a heavy toast, dramatically reduces the coconutty-
lactones and leaves a distinctly charred-smoke character that can
be overpowering unless used only as a small component in a
blend. Furthermore, with time, the high carbon content of heavily
toasted barrels can leach the color out of some wines, so they
tend to be used for white wines (often big, brash Chardonnays),
although heavy toast is best suited to maturing Bourbon whiskey.

THE DIFFERENT OAKS

Both American and European oaks are used for winemaking.

The aromatics of fast-growing, wide-grained American white oak,
Quercus alba, are more pungent, while there are more tannins,
finer in texture, in slow-growing, tight-grained European brown
oaks, Quercus robur (syn pedunculate oak), and Quercus sessilis
(syn Quercus petraea and Quercus rouvre). Much of the
appealing, if obvious, coconut character in American oak is also
due to the very different barrel-making techniques used in the U.S.

Unlike European oak, American is sawn, not split. This ruptures
the wood cells, releasing aromatic substances, especially vanillin
and up to seven different lactones, which together explain
the coconut aroma. American oak is also kiln-dried, which
concentrates the lactones, while European oak is seasoned
outside for several years, a process that leaches out some of
the most aromatic substances, and reduces the more aggressive
tannins. The whole process tends to accentuate the character of
American oak, while subduing that of European oak.

Many French winemakers consider American oak vulgar. Even
so, a little-known fact is that in ultraconservative Bordeaux, at least
60 chateaux are experimenting with it. Coconut-flavored claret is by
no means a foregone conclusion, but oak is expensive, a little sawn
Quercus alba goes a long way, and a small percentage of American
oak, either as barrels or mixed staves, could, in fact, significantly
reduce the percentage of new oak needed each year.

EUROPEAN SPLIT VERSUS AMERICAN SAWN

After the bark bas been stripped from a log destined for barrel-making, it will

be split (in Europe) or sawn (in the United States) into quarters. The examples
above clearly show that it is more economical to saw staves from a quarter, as
opposed. to splitting them. This is the major reason why American oak barrels

cost half the price of European ones.
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REGIONAL OAK VARIETIES

AMERICAN Quercus alba

This oak covers most of the eastern
U.S. Some winemakers think that
Minnesota and Wisconsin are the
best, while others find them too
tannic and consider Appalachian
oak, particularly from Pennsylvania,
to be superior. Other popular oaks
are Ohio, Kentucky, Mississippi, and
Missouri. All are white oaks, fast-
growing, wide-grained, with lower
tannin (except for Oregon) than any
European brown oaks, but with
higher, sweeter, more coconutty
aromatics. Quercus alba is favored
for traditional Rioja, Australian
Shiraz, and California Zinfandel.

OREGON Quercus gariana

Although a white oak, Quercus
gariana has a significantly tighter
grain than Quercus alba. Relatively
few barrels have been made from
Oregon oak, and it has always been
sawn, making it hard to evaluate
the claim that it is similar to
European oak. In 1990, however,
barrels were made from split,
open-air seasoned Oregon oak,

so watch this space.

ALLIER Quercus sessilis

Tight-grained with well-balanced,
medium tannin and aromatics,
Allier is highly regarded.

ARGONNE Quercus sessilis

Tight-grained with low aromatics
and tannin, this oak was used for
Champagne before the advent of
stainless-steel. Now seldom used.

For winemaking, the tighter the size of the oak grain, the better. The slower the
tree grows, the tighter the grain—thus, cooler-climate European oak is older
and tighter-grained than warmer-climate American oak. Of the European oaks,
forest oak (Quercus sessilis) is preferred to solitary oak trees (Quercus robur)

AMERICAN OAK FORESTS

BOURGOGNE Quercus sessilis

Tight-grained with high tannin and
low aromatics, most of this oak goes
to Burgundian cellars.

LIMOUSIN Quercus robur

Wider-grained with high tannin and
low aromatics, this oak used to be
favored for Chardonnay, but is most
widely used for brandy.

NEVERS Quercus sessilis

Tight-grained with well-balanced,
medium tannin and aromatics, Nevers
is highly regarded.

TRONCAIS Quercus sessilis

The tightest-grained and, with Vosges,
the highest tannin content, Trongais
grows in the Allier forest. It is highly
suitable for long-term maturation,
owing to its understated aromatics,
and has been long sought after.

because its branches start higher and the trunk is longer and straighter. Solitary
oaks grow faster and have a larger grain because they tend to grow in fertile
soil where there is more water. Quercus sessilis is also preferred to Quercus
robur because it is four times richer in aromatic components.

Limousin

Russian

EUROPEAN OAK FORESTS

VOSGES Quercus sessilis

PORTUGUESE Quercus gariana

The tight grain, very high tannin
content, and understated but slightly
spicy aromatics make Vosges an
especially well-balanced oak for
winemaking. It is underrated,
particularly in its home region of
Alsace, where even though few
winemakers use barrigues, those who
do ironically seem to experiment with
virtually every French forest except
the one that is actually on their own
doorstep. Vosges is especially popular
in California and New Zealand, where
some winemakers think it is similar
to Allier and Nevers. Vosges deserves
to receive greater recognition.

BALKAN Quercus robur

Often called Slavonian or Yugoslav
oak, the grain is tight, with medium
tannin and low aromatics. Balkan

oak is popular for large oval casks,
particularly in Italy. Use is diminishing
because of recent troubles.

Cooperage oak (Quercus gariana)
is far less of a commercial concern
in Portugal than stunted cork-
industry oak (Quercus suber), but
the former’s medium-grain wood has
good aromatic properties, making it
preferable in Portugal itself, where it
is much cheaper than French oak.

RUSSIAN Quercus sessilis

Tight-grained with low aromatics
and easy to confuse with French
oak under blind conditions, this was
the major oak in Bordeaux during
the 19th century and up until the
1930s. Thus all the great old
vintages owe something to it.
Thanks to investment from Seguin
Moreau, which set up a cooperage
in the Adygey region near the Black
Sea, French producers have begun
to use Russian oak again, although
it is mysteriously just 10 percent
cheaper than French.
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GRAPE VARIETIES

The grape variety used for a wine is the most
influential factor in determining its taste. The
factors that determine the inbherent flavor of any
grape variety are the same as those that determine
the varietal taste of any fruit. How they affect the
taste of wine is outlined below.

SIZE

The smaller the fruit, the more concentrated the flavor will be.
Thus most classic grape varieties, such as Cabernet Sauvignon and
Riesling, have small berries, although some varieties that rely more
on elegance than power of concentration, such as the Pinot Noir,
may yield large berries. Many varieties are known as petit- or gros-
something, and it is usually the petit that is the better variety—Petit
Vidure is Cabernet Sauvignon; Gros Vidure, Cabernet Franc.

SKIN STRUCTURE

The skin contains most of the aromatic characteristics with which
we associate the varietal identity of any fruit. Its construction and
thickness is, therefore, of paramount importance. For example, the
thick-skinned Sauvignon Blanc produces an aromatic wine that,
when ripe, varies in pungency from “peach” in a warm climate
to “gooseberry” in a cool climate, and when underripe varies in
herbaceousness, ranging from “grassy” to “elderflower” and even
“cat’s pee.” Meanwhile the thin-skinned Sémillon produces a
rather neutral wine, although its thin skin makes it susceptible to
noble rot and is thus capable of producing one of the world’s
greatest botrytized sweet wines, with mind-blowing aromatics.

SKIN COLOR AND THICKNESS

A dark-colored, thick-skinned grape, such as Cabernet Sauvignon,
produces very deep-colored wines, while the lighter-colored, thin-
skinned grapes, such as Merlot, produce a less intense color.

VITIS VINIFERA Several thousand varieties

SUBGENUS
MUSCADINIAE

only the genus Vitis is important for winemaking

GENUS VITIS Of the 10 genera belonging to the Vitaceae family,

ACID-SUGAR RATIO AND PRESENCE

OF OTHER CONSTITUENTS

The grape’s sugar content dictates the wine’s alcohol level and

the possibility of any natural sweetness; together with the acidity
level, this determines the balance. The proportions of a grape’s
other constituents, or their products after fermentation, form the
subtle nuances that differentiate the varietal characters. Although
soil, rootstock, and climate have an effect on the ultimate flavor of
the grape, the genetics of the vine dictate the end result.

THE VITIS FAMILY

The vine family is a large and diverse family of plants ranging
from the tiny pot-plant Kangaroo Vine to Virginia Creeper. The
Wine Vine Tree, (see below), shows how the Vitis vinifera, the
classic winemaking species, relates to the rest of the vine family.
The Vitis vinifera is one of many belonging to the subgenus
Euvites. Other species in this subgenus are used for rootstock.

PHYLLOXERA VASTATRIX—PEST OR BLESSING?
The vine louse—Phylloxera vastatrix—that devastated the
vineyards of Europe in the late 19th century still infests the soils
of nearly all the world’s winegrowing regions. At the time, it was
considered the greatest disaster in the history of wine, but with
hindsight, it was a blessing in disguise.

Before phylloxera arrived, many of Europe’s greatest wine regions
had gradually been devalued because of increased demand for their
wines. This led to bulk-producing, inferior varieties being planted,
and vineyards being extended into unsuitable lands. As phylloxera
spread, it became apparent that every vine had to be grafted onto
phylloxera-resistant American rootstock. This forced a much-needed
rationalization, in which only the best sites in the classic regions
were replanted and only noble vines were cultivated, a costly
operation that vineyard owners in lesser areas could not afford. The
grafting took France 50 years, and enabled the Appellation d’Origine
Controlée system to be set up. It is hard to imagine what regional or
varietal identities might now exist if phylloxera had not occurred.

ROOTSTOCK

Hundreds of rootstock varieties
have been developed from
various vine species, usually
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The green line running from the ground traces the parentage

of Vitis vinifera, the species from which all classic winemaking
grapes come. Although Vitis vinifera is the most important species
of the subgenus Euvites, wine is made from grape varieties from

other species, notably Vitis labrusca, native to North America.
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GLOSSARY OF GRAPE VARIETIES

There are thousands of winemaking grape
varieties grown throughout the world. The
varieties that are the most significant, to one
degree or another, in the areas where they are
cultivated are profiled over the following pages.

CROSSES AND HYBRIDS

A cross between grape varieties within one species is called a
cross, whereas a cross between varieties from different species

is called a hybrid. Cross the same grape varieties more than once
and the odds are that the new strains produced will not be the
same. Thus Sylvaner x Riesling is not only the parentage of the
Rieslaner, but also the Scheurebe, two totally different grapes. It is
also possible to cross a variety with itself and produce a different
grape. In this glossary, the parentage of crosses and hybrids is
always in italic.

CLONES AND CLONING

Within varietal limitations, intensive selection can produce a vine
to suit specific conditions, such as to increase yield, resist certain
diseases, or to thrive in a particular climate. Identical clones of

this vine can then be replicated an infinite number of times by
microbiogenetic techniques. Clones are named by number and
initial. For instance, “Riesling clone 88Gm” is the 88th clone of
the Riesling variety produced at Geisenheim (Gm), the German
viticultural research station. A “localized” clone is a vine that has
evolved naturally under specific conditions within a particular
environment. These may be named first by grape variety and then
by locality and referred to as subvarieties. However, the name of
the original variety is often entirely forgotten with the passing of
time, so that the variety acquires a new name altogether.

GRAPE COLOR

Most white wines are made from “white” grapes, which actually
range from green to amber-yellow. On the other hand, most red or
rosé wines are made from “black” grapes, which vary from red to
blue-black. White wine can also be made from most black grapes
because, with only a few exceptions (categorized as teinturier,
literally “dyer,” grapes) only the skin is colored, not the juice. But
red wine can be made only from black grapes, because it is
pigments in the skin, called anthocyanins, that give the wine its
color. The acidity in the skin’s sap also affects the color of its wine:
high acid levels gives a ruddy color, while the lower the acidity the
more purple, and eventually violet, the wine becomes.

WHITE GRAPE VARIETIES

ALVARINHO

The classic Vinho Verde grape,
although it might not rank as
a classic grape variety per se.

Note Some pink-colored varieties,
such as Gewlirztraminer and Pinot
Gris, are included in this section
because the wine they make is
essentially white.

ARINTO

The Arinto is one of Portugal’s
potentially excellent white grapes.
Its use in the small district of
Bucelas is to make a crisp, lemony
wine that ages well.

ALBALONGA

A Rieslaner x Sylvaner cross
developed and grown in Germany
for its naturally high sugar level and
early-ripening qualities.

ARNEIS

Literally meaning “little rascal,”
this Piedmontese grape was so
named because of its erratic
ripening. Once threatened by
commercial extinction, this
delicately aromatic variety is
now extremely fashionable.

ALIGOTE

See box, below.

ALTESSE

The finest of Savoie’s traditional
varieties, this grape makes
delightfully rich and fragrant wines.

ALIGOTE

This is a thin-skinned
grape of unexceptional
quality grown in
Burgundy and
Bulgaria. It makes tart
wines of moderate
alcobolic content, but in
exceptionally bot years
they can have good
weight and richness.
The variety’s best wines
come from certain
Burgundian villages,
especially Bouzeron,
where the quality may
be improved by the
addition of a little
Chardonnay.

ASSYRTIKO
One of the better-quality indigenous
varieties of Greece.

AUXERROIS

At home in Alsace, Luxembourg,
and England, Auxerrois makes a
fatter wine than Pinot Blanc, so
suits cooler situations. Its musky
richness has immediate appeal, but
it is inclined to low acidity and
blowsiness in hotter climates.

BACCHUS

A (Riesling x Sylvaner) x Miiller-
Thurgau cross that is one of
Germany’s more superior crosses.

BORRADO DES MOSCAS

A Dao grape, literally called “fly
droppings,” Borrado des Moscas
retains high natural acidity at high
alcohol levels, making it well suited
to white winemaking in hot areas.

BOUVIER

A modest-quality variety in Austria
and one which, as Ranina, produces
the “Tiger’s Milk” wine of Slovenia.

BUAL
The richest and fattest of Madeira’s
four classic grape varieties.

CHARDONEL

Known as “Chard in Hell” to
many a wine judge forced to taste
its wines, Chardonel is a Seyval

X Chardonnay cross made by
Cornell University in 1953, but
not released until 1990. So far

the wines produced have been
more bland than even the most
anonymous Chardonnay.

CHARDONNAY

See box, opposite.

CHASSELAS

Responsible for the best-forgotten
Pouilly-sur-Loire wines (not to be
confused with Pouilly-Blanc Fumé),
this variety is at its modest best in
Switzerland’s Valais (where it is
known as the Fendant) and Alsace.
Primarily a good grape for eating.

CHENIN BLANC
See box, opposite.

CLAIRETTE

A sugar-rich, intrinsically flabby
grape best known for its many
wines of southern France. It is the
Muscat though, not the Clairette,
which is chiefly responsible for the
“Clairette de Die” in the Rhone.

COLOMBARD

This produces thin, acidic wine ideal
for the distillation of Armagnac and
Cognac. It has also adapted well to
the hotter winelands of California
and South Africa, where its high
acidity is a positive attribute.

CRUCHEN BLANC

Widely cultivated, this variety
usually, but incorrectly, has the tag
of Riesling attached to it, such as
Cape Riesling and Clare Riesling.

DELAWARE

This American hybrid of uncertain
parentage was developed in
Frenchtown, New Jersey, and
propagated in Delaware, Ohio,

in the mid-19th century. Although
grown in New York State and Brazil,
it is far more popular in Japan.
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CHARDONNAY

This is the greatest
nonaromatic dry white
wine grape in the world,
despite the proliferation
of cheap, identikit
Chardonnay wines that
are churned out around
the world. This classic
variety is responsible for
producing the greatest
white Burgundies and is
one of the three major
grape types used in the
production of
Champagne.

EHRENFELSER

A Riesling x Sylvaner cross, the
Ehrenfelser has turned out to be a
cul-de-sac in British Columbia,
Canada, where it remains the
preserve of a few die-hards.

ELBLING

This variety was once held in high
esteem in Germany and France. The
major Mosel grape in the 19th
century, it is now mostly confined
to the Ober-Mosel where its very
acid, neutral flavor makes it useful
for German Sekt. In Alsace it was
Knipperlé and its former position
was such that one of the grand cru
Guebwiller slopes was named after it.

EMERALD RIESLING

A Muscadelle x Riesling cross, this
grape was developed for cultivation
in California by a Professor Olmo
of UC-Davis fame as the sister to
his Ruby Cabernet cross.

FABER

A Weissburgunder x Miiller-Thurgau
cross grown in Germany, where it
produces a fruity wine with a
distinctive light Muscat aroma.

FOLLE BLANCHE
Traditionally used for the distillation
of Armagnac and Cognac, the Folle

GEWURZTRAMINER
At its most clear-cut and
varietally distinctive in
Alsace (where it is never
spelled with an umlaut),
this variety produces very
aromatic wines that are
naturally low in acidity.
The Gewiirztraminer's
Jfamous spiciness is derived
Jfrom terpenes, which are
Sound in the grape’s skins.
The grapes bave to be ripe,
otherwise the wine will just
have a soft rose-petal
character, and the wine
must not be acid-adjusted
or the spice will lack breadth
and potential complexity.

Blanche grape also produces the
Gros Plant wine of the Loire Valley.

FORTA

A little of this Madeleine Angevine
x Sylvaner cross is grown in
Germany, where it produces good-
quality grapes that are rich in sugar.

FREISAMER

A Sylvaner x Pinot Gris cross that is
grown in Germany and produces a
full, neutral, Sylvaner-like wine.

FURMINT

This strong, distinctively flavored
grape is the most important variety
used to make Tokaji in Hungary.

GARGANEGA BIANCO
The principal grape used in the
production of Soave.

GEWURZTRAMINER

See box, below.

GLORIA

A Sylvaner x Miiller-Thurgau cross
grown in Germany, where it yields
grapes that are rich in sugar, but
make rather neutral wines.

GRENACHE BLANC
This is the white Grenache variant
that is widely planted in France and

CHENIN BLANC

A variety that acquired its
name from Mont-Chenin
in the Touraine district in
about the 15th century, it
can be traced back to
Anjou, around A.D. 845.
The grape has a good
acidity level, thin skin,
and a high natural sugar
content, making it very
suitable for either
sparkling or sweet wines,
although some dry wines,
notably Savennieres, are
made from it.

Spain. It is an ancient Spanish
variety with the potential to produce
a good-quality, full-bodied wine.

GRUNER VELTLINER

This is the most important wine
grape in Austria, where it produces
fresh, well-balanced wines, with a
light, fruity, sometimes slightly
spicy, flavor. Top-quality Griiner
Veltliner from the Wachau can have
a penetrating pepperiness.

GUTENBORNER

This Mtiller-Thurgau x Chasselas
cross is grown in Germany and
England. It produces grapes with
intrinsically high sugar levels, but
makes rather neutral wines.

HARSLEVELU

A Hungarian grape that is the
second most important Tokaji
variety. It produces a full, rich,
and powerfully perfumed wine.

HUXELREBE

A Chasselas x Muscat Courtillier
cross that is grown in Germany
and England, and is capable of
producing good-quality wine.

JACQUERE

The workhorse grape of the Savoie,
the Jacquere is subject to rot, has a
neutral flavor and high acidity.

JOHANNISBERG RIESLING
This is a synonym often used to
distinguish a wine that is made
from the true Riesling grape. Many
people believe that the Riesling is at
its classic best when grown in the
Rheingau vineyards of Johannisberg,
thus the synonym most probably
evolved as a way of indicating that
a wine contained Riesling grapes
“as grown in Johannisberg.”

KANZLER

A Miiller-Thurgau x Sylvaner cross
that produces a good Sylvaner
substitute in the Rheinhessen.

KERNER

A Trollinger x Riesling cross that
produces wines with a high natural
sugar content and good acidity, but
a very light aroma.

LEN DE L’EL
Flavorsome, naturally sugar-rich
grape that is used in Gaillac.

MACABEO

This is a Spanish variety used to “lift”
a sparkling Cava blend and give it
freshness. Bearing the name of Viura,
it is also responsible for the “new
wave” of fresh, unoaked white Rioja.

MADELEINE ANGEVINE

This is a Précoce de Malingre

x Madeleine Royale cross that is
grown quite successfully in England,
where it produces a characteristically
light-bodied, aromatic wine.

MANSENG

The Gros Manseng and Petit
Manseng are grown in southwestern
France, and are well known mainly
for producing the legendary
Jurancon Moelleux.

MARIENSTEINER

A Sylvaner x Rieslaner cross that is

grown in Germany and is generally
considered superior to the Sylvaner.

MARSANNE

This grape makes fat, rich, full
wines and is one of the two major
varieties used to produce the rare
white wines of Hermitage and
Chateauneuf-du-Pape.

MAUZAC

A late-ripening grape with good
acidity, grown in southwestern
France, Mauzac is flexible in the
wines it produces, but is particularly
suitable for sparkling wine.

MELON DE BOURGOGNE
This variety was transplanted from
Burgundy to Nantais where it replaced
less hardy vines after the terrible
winter of 1709. Most famous for its
production of Muscadet. When fully
ripe, it makes very flabby wines,
lacking in acidity, although
curiously it can be successful in
California’s warmer climes.

MORIO-MUSKAT

This Sylvaner x Pinot Blanc cross

is widely grown in the Rheinpfalz
and Rheinhessen of Germany. It has
always been intriguing how such
neutral parents could produce such
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MUSCAT

A PETITS GRAINS

There are two versions of this
variety—the Muscat Blanc a
Petits Grains and the Muscat
Rosé a Petits Grains—and
some vines that seem to
produce a motley crop
somewhere between the two.
Where one is cultivated, the
other is often intermingled or
growing close by. The two
greatest products of the Petils
Grains are the dry wines of
Alsace and the sweet and
lightly fortified Muscat de
Beaumes de Venise, although
in the production of the
Jformer the variety is giving
way to the Muscat Ottonel.

a powerfully aromatic offspring, but
now we know that the Traminer is
one of Sylvaner’s parents, the
answer is obviously in the genes.

MULLER-THURGAU

This variety was bred at Geisenheim
in 1882 by Professor Hermann
Miiller, who hailed from the canton
of Thurgau in Switzerland, and was
named after him by August Dern

in 1891. It was originally believed
to be a Riesling x Sylvaner cross,
but not one single plant has ever
reverted to Sylvaner, and the closest
resemblance to it is the Rabaner,

a Riesling (clone 88G'm) x Riesling
(clone 64Gm). This seems to
confirm the theory that the Miiller-
Thurgau is, in fact, a self-pollinated
Riesling seed. It is more prolific
than the Riesling, has a typically
flowery bouquet and good fruit,

but lacks the Riesling’s characteristic
sharpness of definition. Although
this variety has a justifiably
important position in the
production of cheap German
Tafelwein, its cultivation in the
classic Riesling vineyards of the
Mosel does tend to devalue that

PINOT GRIS
A variety undoubtedly at
its best in Alsace, where

it can produce

succulent, rich, and
complex wines of great
quality, it has a spiciness
seldom found elsewbere.
When coupled with an
acidity that is lower than
that of Pinot Blanc, an
absence of spicy varielal
definition will invariab
be due to bigh yields.
This is why Pinot Grigio
in northeastern Italy
generally lacks the
intensity of Alsace Pinot
Gris, although both use
the same clones.

great wine region. It is widely
planted in English and New Zealand
vineyards, although in both cases
the acreage devoted to it has shrunk
markedly since the 1990s.

MULTANER

A Riesling x Sylvaner cross, a small
amount of this variety is grown

in Germany. However, the area
planted is declining because the
grapes need to be very ripe.

MUSCADELLE

A singular variety that has nothing
to do with the Muscat family,
although it does have a musky
aroma and there is, confusingly, a
South African synonym for the
Muscat—the Muskadel. In
Bordeaux, small quantities of this
grape add a certain lingering “after-
smell” to some of the sweet wines,
but the Muscadelle is at its sublime
best in Australia, where it is called
the Tokay and produces a rich and
sweet “liqueur wine.”

MUSCAT
A family name for numerous related
varieties, subvarieties, and localized

clones of the same variety, all of
which have a distinctive musky
aroma and a pronounced grapey
flavor. The wines that are produced
range from dry to sweet, still to
sparkling, and fortified.

MUSCAT A PETITS GRAINS
See box, left.

MUSCAT D’ALEXANDRIE
An extremely important grape

in South Africa, where it makes
mostly sweet, but some dry, wines.
In France, it is responsible for the
fortified wine Muscat de Rivesaltes
(a very tiny production of
unfortified dry Muscat is also
made in Rivesaltes), and the grape
is also used for both wine and raisin
production in California.

MUSCAT OTTONEL

An East European variety which,
because of its relative hardiness, is
now in the process of replacing the
Muscat a Petits Grains in Alsace.

NOBLESSA

This is a low-yielding Madeleine
Angevine x Sylvaner cross grown in
Germany, which produces grapes
with a high sugar level.

NOBLING

A Sylvaner x Chasselas cross grown
in Baden, Germany, its grapes have
high sugar and acidity levels.

ONDENC

A grape once widely planted in
southwestern France and popular in
Bergerac, it is now grown more in
Australia than in France. Its acidity
makes it useful for sparkling wines.

OPTIMA

Developed in 1970, this (Riesling x
Sylvaner) x Miiller-Thurgau cross is
already widely grown in Germany

because it ripens even earlier than

the early-ripening Miller-Thurgau.

ORTEGA
A Miiller-Thurgau x Siegerrebe cross
that is grown in both Germany and

RIESLING

The classic German grape
produces a zesty, citrusy,
intensely flavored wine of great
minerally complexity, length,
and longevity. When grown
on certain soils, the terpenes in
Riesling benefit from bottle-age
and can, after several years,
develop a bouquet reminiscent
of gasoline. Alsace and Austria
make most (not all) of the best
dry Riesling. In Australia the
wine from this grape bas, by
and large, a simplistic lime fruit
character that is prone to going
like gasoline in a relatively short
while, but lacks the finesse and
complexity of truly classic
gasoline aromas.

England, its aromatic grapes have
naturally high sugar and make a
pleasantly fragrant and spicy wine.

PALOMINO
The classic sherry grape variety.

PARELLADA

The major white grape variety of
Catalonia, used for still wines and
sparkling Cava, in which it imparts
a distinctive aroma and is used to
soften the firm Xarel-lo grape.

PERLE

A Gewiirztraminer x Miiller-
Thurgau cross, this grape can
survive winter temperatures as low
as -22°F (-30°C), and produces a
light, fragrant, and fruity wine, but
in low yields.

PINOT BLANC

A variety that is perhaps at its

best in Alsace, where it is most
successful, producing fruity, well-
balanced wines with good grip and
alcohol content. Plantings of the
true Pinot Blanc are gradually
diminishing worldwide.

PINOT GRIS

See box, below lefl.

POULSARD

The Jura’s famous grape with pink
skin and pink juice can produce a
fine and aromatic vin gris.

PROSECCO

This grape is responsible for
producing a great deal of very
ordinary Italian sparkling wine.

RABANER

This Riesling (clone 88Gm) x
Riesling (clone 64Gm) cross has
the dubious honor of being the
variety that most resembles the
Miiller-Thurgau.

RABIGATO

This is the main white port grape
variety. It is also known as Rabo
da Ovelha, or “ewe’s tail.”
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REGNER

The parents of this Luglienca
Bianca x Gamay cross are a curious
combination. Why anyone would
consider crossing a table grape with
the red wine grape of Beaujolais to
create a German white wine variety
is a mystery. Predictably it produces
sugar-rich grapes and mild, Miiller-
Thurgau-like wines.

REICHENSTEINER

This Muiller-Thurgau x Madeleine
Angevine x Calabreser-Froblich
cross is grown in Germany and
England. Its sugar-rich grapes
produce a mild, delicate, somewhat
neutral, Sylvaner-like wine.

RHODITIS

This grape is used as a supporting
variety in the making of Retsina, a
use only eclipsed by its suitability
for the distilling pot!

RIESLANER

A Riesling x Sylvaner cross mainly
grown in Franken, Germany, where
it produces sugar-rich grapes and
full-bodied, rather neutral wines.

RIESLING
See box, opposite.

RKATSITELI

A grape variety that is grown
extensively in Russia, on a scale
that would cover the vineyards of
Champagne at least 10 times over.
The Soviets consider it to be a high-
quality wine grape; it is also grown
in Bulgaria, China, California, and
New York State.

ROBOLA
Confined to the island of Cephalonia,
this is a good-quality Greek grape.

ROMORANTIN

An obscure variety that is confined
to the Loire Valley, Romorantin can
produce a delicate, attractive, and
flowery wine if it is not overcropped.

ROUSSANNE
One of two major varieties used
to produce the rare white wines

SAUVIGNON BLANC
Sauvignon Blanc is at ils best
defined in New Zealand,
particularly Marlborough,

and is still a long way off
achieving a similar level of
quality and consistency in its
home location of the Loire
Valley. It is improving in
Bordeaux, where it is also
used in Sauternes and Barsac
blends. Some exciting wines
have begun to emerge from
the Cape winelands, South
Africa (ignoring those that are
artificially flavored), but
California remains bhugely ]
disappointing, even though its
vines are the same Sauvignon
Blanc clone as New Zealand.

of Hermitage and Chateauneuf-du-
Pape in France’s Rhone Valley,
this grape makes the finer, more
delicate wines, while those made
from the Marsanne tend to be
fatter and richer.

SACY

A minor grape variety that produces
bland “stretching” wine and is
grown in small quantities in the
Chablis district. Its high acidity
could make it very useful in the
production of sparkling wines.

SAINT-EMILION

This is a synonym for the Ugni
Blanc in France and for the
Sémillon in Romania.

SAUVIGNON BLANC

See box, below.

SAUVIGNONASSE

This literally means “Sauvignon-like”
and is, in fact, the Sauvignon Vert,
which confusingly is no relation
to the Sauvignon Blanc. According
to Pierre Galet, this is the Tocai
Friulano, although some find this
hard to accept. The high-yielding
Sauvignonasse is grown in Chile,
where it used to masquerade

as Sauvignon Blanc until the
mid-1990s.

SAVAGNIN

This grape is a nonaromatic
Traminer, and it is responsible
for the sherry-like vin jaune

of the Jura, of which the best
known is Chateau Chalon. The
Savagnin Rosé is the nonaromatic
Traminer Rosé (from which the
highly aromatic Gewtirztraminer
evolved) and this grape grows
in the village of Heiligenstein,
Alsace, where it is known as the
Klevener de Heiligenstein.

SAVATIANO

This grape variety was used by
the Greeks to make Retsina. A
pure, unresinated Savatiano called
Kanza is made in Attica, the
heartland of Retsina.

SEMILLON

In Sauternes and
Barsac, this is the grape
susceptible to “noble rot.”
Some say its aroma is
reminiscent of lanolin,
but as pure lanolin is
virtually odorless, the
comparison hardly
conveys the Semillon’s
distinctive bouquet. For
dry wine, this grape is
at its best in Australia,
particularly the Hunter
Valley, where its lime
JSruit takes to oak like a
duck to water, whereas
bottle-aged Semillon
can be sublime after
several decades.

SCHEUREBE

A Riesling x Sylvaner cross, this is
one of the best of Germany’s new
varieties. When ripe, it makes very
good aromatic wines, but, if it is
harvested too early, very
herbaceous cat’s-pee.

SCHONBURGER

A Spcitburgunder x (Chasselas
Rosé x Muscat Hamburg) cross,
this grape is grown in Germany
and England. It produces sugar-
rich grapes that make wine with
good aromatic qualities but

low acidity.

SEMILLON
See box, above.

SEPTIMER

A Gewiirztraminer x Miiller-
Thurgau cross grown in Germany,
where it is early-ripening and
produces sugar-rich grapes that
are made into aromatic wines.

SERCIAL

This classic grape of Madeira is
reputed to be a distant relative of
the Riesling. However, judging by
its totally different leaf shape, this
seems rather unlikely.

SEYVAL BLANC

This Seibel 5656 x Seibel 4986
hybrid is the most successful of the
many Seyve-Villard crosses. It is
grown primarily in New York State
and England, where it produces
attractive wines.

SIEGERREBE

This is a Madeleine Angevine x
Gewtirztraminer cross, a grape that
is widely grown in Germany.

SYLVANER
See box, next page.

SYMPHONY

Plantations of this Muscat
d’Alexandrie x Grenache Gris cross
rapidly increased in California in
the mid-1990s, althouth it was
developed by Professor Olmo as
long ago as 1940. The wine it makes

is usually off-dry with a distinctly
flowery-grapey Muscat aroma.

TORRONTES

Various different clones of this
lightly aromatic grape are found
throughout South America, but
particularly in Argentina. No relation
to the Spanish Torrontés (which is a
local synonym for the Monastrell
Blanco) or Torrontés Riojano (which
is a local synonym for the Malvoisie).

TRAMINETTE

A JS 23-416 x Gewiirztraminer
hybrid that was developed by
Cornell University and released in
1996, since when it has become
planted here and there throughout
the Atlantic Northeast. Some
American winemakers consider it
superior to Gewlrztraminer because
of its significantly higher acidity,
but this interferes with aromatics,
which are more “spiky” than the
Gewlrztraminer’s classic broad-
spice bouquet. Notwithstanding this,
there have been successes, even if
they are few and far between.
Generally perceived as a cool-
climate grape, the Traminette’s
high acidity does however raise
the question of whether it might
not fare much better in the warmer
climes of California.

TROUSSEAU GRIS

This grape is now more widely
grown in California and New
Zealand than in its traditional
home of the northern Jura, France.
It is yet another grape that has
been erroneously tagged with the
Riesling name in the New World
but does not resemble that grape
in the slightest.

UGNI BLANC

A variety that usually makes light,
even thin, wines that have to be
distilled, the Ugni Blanc is ideal
for making Armagnac and
Cognac. There are a few
exceptions, but most wines are
light, fresh, and quafting at

their very best.
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SYLVANER
Originally from Austria,
this variety is widely
planted throughout
Central Europe. It is
prolific, early maturing,
and yields the dry wines
of Franken and Alsace.
1t is also widely believed
to be the Zierfandler of
Austria. Sylvaner bas a
tart, earthy, yet neutral
Slavor, which takes on a
tomato-like richness in
the bottle. This grape is
now known to be the
offspring of the
Osterreichisch Weiss
and Traminer.

VERDELHO

A successful grape variety for
making white wines in Australia,
the Verdelho is possibly connected
to the Verdello of Italy. Verdelho
is best known, however, as a
classic grape variety that is grown
on Madeira for the production

of the island’s fortified wine (a
Verdelho tinto also exists on

the island).

AGIORGITIKO

An excellent indigenous Greek
grape variety that is responsible
for the rich and often oak-aged
wines of Nemea.

ALICANTE BOUSCHET

A Petit Bouschet x Grenache
cross, this is a teinturier grape,
with vivid, red juice. It was a
favorite during Prohibition, when
the rich color of its juice enabled
bootleggers to stretch wines

with water and sugar. Although
the cultivation of this grape has
increased by 42 percent since
1995, Alicante Bouschet is used
primarily for port-style wines
today, and is seldom seen as a
varietal table wine. The secret of
a good Alicante Bouschet table
wine is in achieving the tannins,
structure, and mouthfeel that are
compatible with its naturally inky-
purple color. Many moons ago,
Angelo Papagni’s death-defying
Alicante Bouschet was not to be
missed, and Coturri and Jim
Clendenen (with Il Podere
dell'Olivos) have at times dabbled
very successfully with this variety.
Rainbow Ridge (“the first gay-
owned winery in the country”)
has yet to demonstrate that its
2001 is more than a flash in the
pan. Which leaves the organically
minded Topolos as the only
consistently high-quality producer
of Alicante Bouschet nowadays.

VERDICCHIO

As well as being used to make
Verdicchio wine, this grape is also
employed for blending.

VILLARD BLANC

This Seibel 6468 x Seibel 6905 hybrid
is the widest cultivated of the
Seyve-Villard crosses in France. Its
slightly bitter, iron-rich wine cannot

VIOGNIER

This individual, shy-
bearing variety was until
relatively recently
confined to a tiny part of
the Rhone Valley, where
it produced the famous
wines of Condrieu and
Chateau Grillet. Although
this variety crept out to
Australia in the 1970s,
the real explosion did not
occur until the 1990s in
Languedoc-Roussillon
and California. At its
best, Viognier bas a lush,
aromatic quality, with
distinctive peachy
character, but it is all too
often over-oaked.

be compared with the attractive
wine of the Seyve-Villard 5276 or
Seyval Blanc grown in England.

VIOGNIER

See box, above.

WELSCHRIESLING

No relation whatsoever to the true
Riesling, this variety is grown
throughout Europe, producing

BLACK GRAPE VARIETIES

BARBERA

A prolific Italian variety grown
in Piedmont, the Barbera makes
light, fresh, fruity wines that are
sometimes very good.

BASTARDO

This is the classic port grape and
is identified as the Trousseau,

an ancient variety once widely
cultivated in the Jura, France.

BLACK SPANISH

This grape is making something of a
minor revival in Texas, where it was
widely grown in the 1830s to make
a portlike wine. This is, in fact,
Lenoir or Jacquez, and contrary to
those who believe it to be a natural
aestivalis-cinerea-vinifera hybrid,
100 percent vinifera.

CABERNET FRANC
See box, right.

CABERNET PFEFFER

A grape of disputed origins. The
French call this Pfeffer Cabernet
(also called Fer Servadou), whereas
the Americans have transposed the
French name into Cabernet Pfeffer,
which for Anglo-Saxons slips off the
tongue easily and is more rational.
There are various opinions as to its
origins in the U.S., the most plausible
being a 19th-century cross (but no
one knows what with or who made
the cross, and cannot be more precise
than a 100-year-old span). Only two

U.S. sources of this variety exist
today: the 100-year-old Wirz Family
vineyard in Monterey’s Cienega
Valley, California, and one of Casa
Nuestra’s vineyards in Oakville, where
the vines were planted in the 1940s.

CABERNET SAUVIGNON
See box, opposite.

CARIGNAN
A Spanish grape grown extensively
in southern France and California.

ordinary medium-dry to medium-
sweet white wines.

WURZER
A German variety with Gewiirz-
traminer x Miiller-Thurgau origins.

XAREL-LO

A Spanish grape variety vital to the
sparkling Cava industry, Xarel-lo
makes firm, alcoholic wines.

One of its synonyms—Mataro—is

a common name for the Mourvedre,
which also provides a well-colored
wine, but one that is not quite as
harsh. A Carignan Blanc and

Gris also exist.

CARMENERE

An old bordelais variety that was
almost extinct, until it was
discovered in Chile posing as
Merlot, and then in Franciacorta,
where it was pretending to be

CABERNET FRANC
Cabernet Franc is grown
throughout the world, but
particularly in Bordeaux. It fares
best as Bouchet in Si-Emilion and
at Pomerol, across the Dordogne
River, where Cabernet Sauvignon
is less well represented. Grown
under neutral conditions, it might
not be easy to distinguish any
significant varietal differences
between the two Cabernets, but,
suited as they are to different
situations, the Cabernet Franc
tends to produce a slightly earthy
style of wine that is very aromatic,
but has less fine characteristics
on the palate when compared

to the Cabernet Sauvignon.
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CABERNET
SAUVIGNON

The noblest variety of
Bordeaux, the Cabernet
Sauvignon, rich in color,
aroma, and depth, is vitally
important to the classic
Meédoc wines. Many of its
classical traits bave been
transplanted as far afield as
California, Chile, and
Australia. The complexities
that this grape can achieve
transcend simplistic
comparisons to cedar,
blackcurrants, or violets.
The Cabernet Sauvignon’s
parents are now known to
be Cabernet Franc and
Sauvignon Blanc.

Cabernet Franc (interestingly, one of
Carmenere’s synonyms is Grand
Vidure, while one of Cabernet
Franc’s names is Gros Vidure). So
far, the Carmenere produced in
Franciacorta has more finesse than
those in Chile, but overall there is a
tendency to produce wines with a
marked blackcurrant character that
seldom develops complexity.

CESAR

A minor grape variety of moderate
quality that is still used in some
areas of Burgundy, most notably
for Bourgogne Irancy.

CINSAULT

A prolific grape found mainly in
southern Rhone and Languedoc-
Roussillon vineyards, where it
makes robust, well-colored wines.
It is best blended, as happens at
Chateauneuf-du-Pape, for example.

CONCORD

The widest-cultivated variety in
North America outside of California,
this variety has an extremely
pronounced “foxy” flavor.

DOLCETTO

Underrated variety found in
northwestern Italy, where it is often
overcropped, but can be delightful
when yields are restricted.

GAMAY
See box, above.

GRACIANO

An important variety used in the
production of Rioja, where a small
amount lends richness and fruit to a
blend, Graciano could be the next
pure varietal to grab the headlines.

GRENACHE
See box, right.

GROLLEAU

A prolific grape with a high natural

sugar content, it is important for the
bulk production of Anjou rosé, but

rarely interesting in terms of quality.

KADARKA

Hungary’s most widely cultivated
grape variety is grown throughout
the Balkans. It was once thought to
be the same as the Zinfandel, but
this theory no longer persists. It
makes pleasant, light, and fruity wine.

LAMBRUSCO

An Ttalian variety, this is famous for
its production of the medium-sweet,
red, frothy wine of the same name
in the Emilia-Romagna area.

LIMBERGER

An Austrian variety (also called
Blaufrinkisch) that makes a
relatively simple, light red wine.
This grape is also grown in the
Atlantic Northeast, where it is
more commonly referred to as
Lemberger (a name that is also
used elsewhere, erroneously, as
a synonym for the Gamay).

MALBEC

This grape is traditionally used

in Bordeaux blends in order to
provide color and tannin. It is

also grown in the Loire, Cahors,
and Mediterranean regions, among
many others, and was the grape
responsible for the “black wine of
Cahors"—a legendary name, if not
wine, in the 19th century. However,
Cahors is now made from a blend
of grapes and is an infinitely
superior wine to its predecessor.

MAZUELO

A variety grown in Rioja, it is
believed to be the Carignan,
although it bears little resemblance
to it, and produces wines of light,
yet rich, fruit and low alcohol.

MERLOT
See box, next page.

MONTEPULCIANO

A late-ripening variety that performs
best in the Abruzzi region of Italy,
where its wines are very deep in
color, and can either be full of soft,
fat, luscious fruit, or made in a
much firmer, more tannic, style.

GAMAY

The mass-produced wine

of this famous grape from
Beaujolais has a tell-tale
‘pear-drop” aroma, indicative
of its macération carbonique
style of vinification. These
wines should be drunk very
young and fresh, although
traditionally vinified wines
Sfrom Beaujolais’ 10 classic
crus can be aged like other
red wines and, after 10 or

15 years, develop Pinot Noir
traits. This may be because
the grape is an ancient,
natural clone of Pinot Noir. In
France, Gamay Beaujolais is
the synonym for true Gamay.

NEBBIOLO
See box, next page.

MONASTRELL

An underrated Spanish variety
that is usually hidden in blends.
However, it does have a full and
distinctive flavor and could make
individual wines of some appeal.

NORTON

Also known as Cynthiana, although
at one time Norton and Cynthiana
were thought to be different
varieties. Described accurately by
some of its proponents as “The Real
American Grape” because, unlike
Zinfandel, Norton (or Cynthiana)

is native to the U.S. It is pure Vitis

MONDEUSE

This variety may have originally
hailed from Friuli in northeastern
Ttaly, where it is known as the
Refosco. It is now planted as far

afield as the Savoie in France, parts
of the U.S., including California, and
in Switzerland, Italy, the Argentine,
and Australia, where it is often an
important constituent of the fortified

aestivalis, not vinifera, but does not
have any “foxy” character. Norton
yields very small grapes with high
pip ratio, necessitating déstelage to
avoid excessively harsh tannins in

the wine. Acidity is high, with an
unusually high proportion of malic
acidity, and the wine has the
unnerving ability seemingly to
“stain” glass! That said, it is the
only wild grape capable of
producing fine wine.

port-type wines.

MOURVEDRE

This excellent-quality grape has
been used more than other lesser
varieties in Chateauneuf-du-Pape
blends in recent years. It is grown
extensively throughout southern
France, and, under the name of the
Mataro, also in Spain. This is one of
Australia’s widest-cultivated black
grapes, but a declining force in
southern California.

PAMID

This is the most widely cultivated
of Bulgaria’s indigenous black grape
varieties. It makes light and fruity
quaffing wine.

GRENACHE

The Grenache is grown in southern
France, where it is partly responsible
Sfor the wines of Chateauneuf-du-
Pape, Tavel, and many others. It
is the mainstay of Rioja, makes
port-style and light rosé wines in
California, and is also grown in
South Africa. Its wines are rich,
warm, and alcobolic, sometimes
too much so, and require blending
with other varieties. The true
Grenache has notbing to do with
the Grenache de Logrornio of Spain,
which is, in fact, the Tempranillo
or Tinto de Rioja. Some sources say
the Alicante (a synonym of the
Grenache) is the Alicante Bouschet
(or plain Bouschet in California),
but this too is misleading.
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MERLOT

Merlot produces nicely
colored wines, soft
in fruit but capable
of great richness. It
is invaluable in
Bordeaux, bringing
Sruity lusciousness
and a velvet quality
to wines that might
otherwise be rather
bard and austere.
1t is the chief grape
in Chdteau Pétrus,
which is the top
name in Pomerol.

PETIT VERDOT

A grape that has been used to good
effect in Bordeaux because it is a
late ripener, bringing acidity to the
overall balance of a wine. Certain
modern techniques of viticulture
and vinification have rendered it
less valuable, which might prove to
be a pity, because it also produces
a characterful, long-lived, and tannic
wine when it is sufficiently ripe.

PETITE SIRAH

An ancient cross between Syrah and
Peloursin, the Petite Sirah seems
more at home in California than its
native France.

PINEAU D’AUNIS

This grape is best known for its
supporting role in the production
of Rosé d’Anjou.

PINOTAGE

A Pinot Noir x Cinsault cross
developed in 1925, it occupies
an important position in South
African viticulture, where its
rustic and high-toned wine is
greatly appreciated.

PINOT MEUNIER

See box, above.

PINOT NOIR
See box, below.

PORTUGIESER

The most widely planted black
grape variety in Germany, it
originates in the Danube district of
Austria, not in Portugal as its name
suggests. It makes very ordinary and
extremely light red wine, so it is
often used in bad years to blend
with the too acidic white wine.

RONDINELLA

An Italian variety, secondary to

the Corvina grape in terms of area
planted, it is used in the production
of Bardolino and Valpolicella.

ROTBERGER

A Trollinger x Riesling cross,

the parents seem an odd couple,
but the offspring is surprisingly
successful, producing some
excellent rosé wines.

RUBY CABERNET

An American Carignan x Cabernet

NEBBIOLO

Famous for its production

of Barolo, this grape is also
responsible, totally or in part,
Sfor the other splendid wines
of Piedmont in Italy, such as
Gattinara, Barbaresco, Carema,
and Donnaz. It often needs to
be softened by the addition of
Bonarda grapes, which have
the same role as Merlot grapes
in Bordeaux. In fact, Merlot is
used in Lombardy to soften
Nebbiolo for the production
of Valtellina and Valtellina
Superiore wines, of which
Sassella can be the most
velvety of all.

PINOT MEUNIER

An important variety in
Champagne, where vinified
white gives more upfront
appeal of fruit than the Pinot
Noir when young, and. is
therefore essential for early-
drinking Champagnes. Its
characteristics are more
immediate, but less fine and
somewhat earthier than
those of the Pinot Noir. The
Pinot Meunier is extensively
cultivated in the Marne Valley
area of Champagne, where
its resistance lo frost makes it
the most suitable vine. Now
cropping up all over the place,
and can make a red wine
very similar to Pinot Noir.

Sauvignon cross that originated in
19306, first fruited in 1940, and made
its first wine in 1946.

SANGIOVESE

This is the principal variety used in

Chianti. In a pure varietal form it can
lack fruit and have a metallic finish.

SYRAH
See box, opposite.

TANNAT

This grape originated from the
Basque region, and has the potential
to produce deeply colored, tannic
wines of great longevity (although
there are certain modern methods
of vinification that often change

the traditional character of Tannat
wines). The variety’s best-known
wines are the attractive red Madiran
and Irouléguy. A little Tannat wine
is used for blending purposes in
and around the town of Cahors.

TEMPRANILLO

This is the most important variety in
Rioja, where it is traditional to blend
the grapes, although many pure

PINOT NOIR

This is one of the classic
varieties of Champagne,
but its greatest fame lies
in Burgundy. In the
right place, and

under ideal climatic
conditions, the Pinot Noir
can produce the richest,
most velvet-smooth wines
in the world. Depending
on both climate and
ripeness,its varietal flavor
can range from cherries
to strawberries. Great
Pinot Noir is also made
in California (notably
Russian River and
Santa Barbara), Oregon
and Central Otago,

New Zealand.

Tempranillo wines of excellent
quality are made. It is capable of
producing long-lived wines of some
finesse and complexity. It is also an
important variety in Argentina.

TOURIGA FRANCESA

This classic port grape is no relation
of the Touriga Nacional. Its wine is
less concentrated, but of fine quality.

TOURIGA NACIONAL

The finest port grape in the entire
Douro, it produces fantastically rich
and tannic wine, with masses of
fruit, and is capable of great
longevity and complexity.

VERDELHO TINTO
A classic Madeira grape.

XYNOMAVRO

Xyno means “acid” and “mavro”
black, an indication of how dark
and long-lived the wines of this

excellent Greek variety can be.

ZINFANDEL
See box, opposite.
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SYRAH

Because the name of
this grape derived from
Shiraz (which Australia
bas adopted), the capital
of Fars, the idea has
sprung up that this
variety must have
originated in Persia.

We now know that it

is pure French in its
breeding, being the
progeny of two minor
varieties, the Mondeuse
Blanche and Dureza.
The Syrah makes
Jfashionably dark-
colored red wines in
manmny countries.

ZINFANDEL

Once thought to be the only
indigenous American Vitis
vinifera grape, Zinfandel
has now been positively
identified by Isozyme “finger
printing” as the Primitivo
grape of southern Italy.
However, the origins of this
grape are Croatian, where
it is known as the Crijenak
Kastelanski. Depending

on the vinification method
used, Zinfandel can
produce many different
styles of wine, from rich and
dark to light and fruity or
nouveau style. They can be
dry or sweet; white, rosé or
red; dessert or sparkling.

GRAPE VARIETY SYNONYMS

Many varieties of grape are known by several
different synonyms. The Malbec grape, for
example, has at least 34 different names,
including Pressac, Auxerrois, Balouzet, Cot,
Estrangey, and Grifforin. This would not be too
confusing if the synonyms applied, uniquely, to

the same grape variety, but unfortunately this is
not the case. The Malbec is a good example. A
black grape, it is known as the Auxerrois in
Cabors, but in Alsace and Chablis, the Auxerrois
is a white grape, while in other parts of France,
the Malbec is known as the Cahors!

SYNONYMS RELATING TO LOCALIZED clones or subvarieties

are often regarded as singularly separate varieties in their own

right. The Italian Trebbiano, itself a synonym for the French Ugni

Blanc, has many subvarieties recognized by the Italian vine
regulations. Also, many synonyms revolve around the name of

another grape variety, although they are not necessarily related.

Ampelographers distinguish between “erroneous” and
“misleading” synonyms. The former refers to varieties that have
mistakenly been given the name of another, totally different
variety, whereas the latter refers to varieties whose names

suggest, incorrectly, that they are related to another variety. For

example, the Pinot Chardonnay, which is Chardonnay, is not
remotely related to any Pinot variety whatsoever.

Albarino—Alvarinho
Alben—Elbling
Albig—Elbling
Alcaing—Macabéo
Alcabéo—Macabéo
Alicante—Grenache
Alicante Grenache—Grenache
Alva (in PortugaD—EIlbling
Alzeyer Perle—Perle
Angélicant—Muscadelle
Angélico—Muscadelle
Aragad—Grenache
Aragonez—Tempranillo
Arnaison—Chardonnay
Aubaine—Chardonnay
Auvernat—Pinot Noir
Auvernat Blanc—Muscadelle
Auvernat Gris—Pinot Gris
Auvernat Gris—Pinot Meunier
Auxerrois—Malbec
Auxerrois Gris—Pinot Gris
Auxois—Pinot Gris

Baiyu—RKkatsitel
Balkan Kadarka—Kadarka
Balouzet—Malbec
Balzac—Mourvedre
Banatski Rizling—Welschriesling
Beaunois—Chardonnay
Beaunois—Pinot Blanc
Beli Muscat—Muscat Blanc

a Petits Grains
Beni Carlo—Mourvedre
Béquin (in Bordeaux)—Ondenc
Bergeron—Roussanne
Bical Tinto—Touriga Nacional
Bidure—Cabernet Franc
Bidure—Cabernet Sauvignon
Biela Sladka Grasica—Welschriesling
Bigney—Merlot
Black Hamburg—Trollinger
Black Malvoisie—Cinsault
Blanc d’Anjou—Chenin Blanc
Blanc de Troyes—Aligoté
Blanc Doux—Sémillon

Blanc Fumé—Sauvignon Blanc
Blanc Select—Ondenc
Blanc Vert—Sacy
Blanche Feuille—Pinot Meunier
Blanc-lafitte—Mauzac
Blanquette—Clairette
Blanquette—Colombard
Blanquette—Ondenc
Blauburgunder—Pinot Noir
Blauer Limberger—Blaufrankisch
Blauer Malvasier—Trollinger
Blauer Spitburgunder—Pinot Noir
Blauer Trollinger—Trollinger
Blauer Zweigelt—Zweigelt
Blaufrinkisch—Gamay
Bobal—Monastrell
Bois Dur—Carignan
Bordeleza Belcha—Tannat
Borgogna Crna—Gamay
Botzinger—Sylvaner
Bouchet—Cabernet Franc
Bouchet—Cabernet Sauvignon
Bourdales—Cinsault
Bourguignon Noir—Gamay
Bouschet Sauvignon—Cabernet Franc
Bouschet Sauvignon—Cabernet
Sauvignon
Bouviertraube—Bouvier
Bovale—Monastrell
Breton—Cabernet Franc
Briesgaver—Elbling
Briesgaver Riesling—Elbling
Brown Muscat—Muscat Blanc
a Petits Grains
Brunello (in Montalcino)—
Sangiovese
Buisserate—Jacquere
Burger Elbling—Elbling
Burgundi Gamet—Gamay
Burgundi Kék—Gamay

Burgundi Lagrein—Lagrein
Burgundi Mic—Pinot Noir
Burgundi Nagyszemu—Gamay
Burgundske Sede—Pinot Gris
Burgundské Modré—Pinot Gris
Cabarnelle—Carmenére
Cabernet—Cabernet Franc
Cabernet Gris—Cabernet Franc
Cahors—Malbec
Calabrese—Sangiovese
Camobraque—Folle Blanche
Cape Riesling (in South Africa)—Cruchen
Blanc
Carignan Noir—Carignan
Carignane—Carignan
Carifena—Carignan
Carmelin—Petit Verdot
Carmenelle—Carmenére
Carmenet—Cabernet Franc
Catalan—Carignan
Catalan—Mourvedre
Catape—Muscadelle
Cavalier—Len de I'El
Cencibel—Tempranillo
Chalosse—Folle Blanche
Chardonnay—Chasselas
Chardonnay—Pinot Blanc
Chasselas—Chardonnay
Chasselas Blanc—Chasselas
Chasselas Doré—Chasselas
Chaudenet Gras—Aligoté
Chenin Noir—Pineau d’Aunis
Chevier—Sémillon
Chevrier—Sémillon
Chiavennasca—Nebbiolo
Chira—Syrah
Christkindltraube—Gewiirztraminer
Cing-saou—Cinsault
Cinsaut—Cinsault
Clairette a Grains Ronds—Ugni Blanc



44

INTRODUCTION

Clairette Blanc—Clairette
Clairette Blanche—Clairette
Clairette de Vence—Ugni Blanc
Clairette Ronde—Ugni Blanc
Clare Riesling (in Australia)—
Cruchen Blanc
Clevner—Gewlrztraminer
Clevner—Pinot Blanc
Codarka—Kadarka
Collemusquette—Muscadelle
Colombar—Colombard
Colombier—Colombard
Colombier—Sémillon
Cortaillod—Pinot Noir
Corvina Veronese—Corvina
Cot—Malbec
Cot a Queue Rouge—Pineau d’Aunis
Crabutet Noir—Merlot
Crna Moravka—Blaufrinkisch
Crucillant—Sémillon
Cruina—Corvina
Crujillon—Carignan
Cugnette—Jacquere
Cuviller—Cinsault
Dannery—Romorantin
Dorin—Chasselas
Douce Noir—Dolcetto
Douzanelle—Muscadelle
Dreimanner—Gewurztraminer
Drumin—Gewdlrztraminer
Dusty Miller—Pinot Meunier
Edeltraube—Gewirztraminer
Elben—Elbling
Enragé—Folle Blanche
Enrageade—Folle Blanche
Entournerien—Syrah
Epinette Blanche—Chardonnay
Ermitage Blanc—Marsanne
Espagna—Cinsault
Espar—Mourvedre
Esparte—Mourvedre
Estrangey—Malbec
Estreito—Rabigato
Etaulier—Malbec
Etranger—Malbec
Farine—Sacy
Fauvet—Pinot Gris
Fehérburgundi—Pinot Blanc
Feiner Weisser Burgunder—
Chardonnay
Fendant—Chasselas
Fendant Blanc—Chasselas
Fermin Rouge—Gewlrztraminer
Fié dans le Neuvillois—
Sauvignon Blanc
Flaischweiner—Gewlirztraminer
Folle Enrageat—Folle Blanche
Formentin (in Hungary)—Savagnin
Franken—Sylvaner
Franken Riesling—Sylvaner
Frankenriesling—Sylvaner
Frankenthaler—Trollinger
Frankinja Crna—Gamay
Frankinja Modra—Gamay
Frankisch—Gewtirztraminer
Frankovka—Limberger
Frankovka Modra—Limberger
Frauentraube—Chasselas
Fréaux Hatif—a Gamay feinturier
French Colombard—Colombard
Frenscher—Gewlrztraminer
Fromenté—Savagnin
Fromenteau Gris—Pinot Gris
Fromenteau Rouge—Gewlrztraminer
Fromentot—Pinot Gris
Frontignac—Muscat Blanc a Petits Grains
Fumé Blanc—Sauvignon Blanc
Fuszeres—Gewlrztraminer
Gaamez—Gamay
Gamai—Gamay
Gamay Beaujolais—Gamay
Gamay Blanc—Melon de Bourgogne
Gamay Blanc a Feuille Rond—
Melon de Bourgogne
Gamay Castille—a Gamay feinturier

Gamay de Bouze—a Gamay teinturier

Gamay de Chaudenay—a Gamay
feinturier

Gamay Fréaux—a Gamay teinturier

Gamay Noir—Gamay

Gamay Noir a Just Blanc—Gamay

Gamay Rond—Gamay

Gamay Teinturier Mouro—a Gamay
teinturier

Gamé—Gamay

Gamza—Kadarka

Garnacha—Grenache

Garnacha Blanca—Grenache Blanc

Garnache—Grenache

Garnacho—Grenache

Garnacho Blanco—Grenache Blanc

Garnaxta—Grenache Blanc

Gelber Muscatel—Muscat Blanc
a Petits Grains

Gelber Muscateller—Muscat Blanc
a Petits Grains

Gelber Muskatel—Muscat Blanc a Petits
Grains

Gelber Muskateller—Muscat Blanc
a Petits Grains

Gelder Ortlieber—Elbling

Gentilduret Rouge—Gewlirztraminer

Gentin a Romorantin—Sauvignon Blanc

Giboudot—Aligoté

Glera—Prosecco

Golden Chasselas—Chasselas

Gordo Blanco—Muscat d’Alexandrie

Goujan—Pinot Meunier

Gourdoux—Malbec

Graisse—Ugni Blanc

Graisse Blanc—Ugni Blanc

Granaccia—Grenache

Grand Picot—Mondeuse

Grande Vidure—Carmenere

Grasica—Welschriesling

Grassevina—Welschriesling

Grau Clevner—Pinot Blanc

Grauer Monch—Pinot Gris

Grauerburgunder—Pinot Gris

Grauklevner—Pinot Gris

Gray Riesling—Trousseau Gris

Greffou—Roussanne

Grenache de Logrofio—Tempranillo

Grenache Nera—Grenache

Grey Friar—Pinot Gris

Grey Pinot—Pinot Gris

Grey Riesling—Trousseau Gris

Grifforin—Malbec

Gris Cordelier—Pinot Gris

Gris Meunier—Pinot Meunier

Gris Rouge—Gewlrztraminer

Gros Auxerrois—Melon de Bourgogne

Gros Blanc—Sacy

Gros Bouchet—Cabernet Franc

Gros Bouschet—Cabernet Franc

Gros Cabernet—Cabernet Franc

Gros Lot—Grolleau

Gros Monsieur—César

Gros Noir—César

Gros Noir Guillan Rouge—Malbec

Gros Plant—Folle Blanche

Gros Plant du Nantais—Folle Blanche

Gros Rhin—Sylvaner

Gros Rouge du Pays—Mondeuse

Gros Vidure—Cabernet Franc

Groslot—Grolleau

Grosse Roussette—Marsanne

Grosse Syrah—Mondeuse

Grossriesling—Elbling

Grossvernatsch—Trollinger

Griinedel—Sylvaner

Griner—Griiner Veltliner

Griiner Silvaner—Sylvaner

Griinfrankisch—Sylvaner

Griinling—Sylvaner

Griinmuskateller—Griiner Veltliner

Guenille—Colombard

Guépie—Muscadelle

Guépie-catape—Muscadelle

Guillan—Muscadelle

Guillan-musqué—Muscadelle
Gutedel—Chasselas
Haiden—Gewtirztraminer
Hanepoot—Muscat d’Alexandrie
Harriague—Tannat
Heida—GewlUrztraminer
Hermitage—Cinsault

Hermitage Blanc—Marsanne
Hignin—Syrah

Hignin Noir—Syrah
Hocheimer—Riesling

Hunter Riesling (in Australia)—Sémillon
Hunter River Riesling (in Australia)—

Sémillon
Ileg6—Macabéo
Iskendiriye Misketi—Muscat

d’Alexandrie
Island Belle—Campbell’s Early
Italianski Rizling—Welschriesling
Italiansky Rizling—Welschriesling
Jacobain—Malbec
Johannisberg Riesling—Riesling
Johannisberger—Riesling
Kadarska—Kadarka
Kékfrankos—Blaufrinkisch
Kékfrankos—Gamay
Klavner—Gewdlirztraminer
Klein Reuschling—Elbling
Kleinberger—Elbling
Kleiner Riuschling—Elbling
Kleinergelber—Elbling
Kleinweiner—Gewlrztraminer
Klevener de Heiligenstein—

Savagnin Rosé
Klevner—Pinot Blanc
Klevner—Pinot Noir
Knipperlé—Elbling
Kurztingel (in Austria)—Elbling
Lardot—Macabéo
Laski Rizling—Welschriesling
Laskiriesling—Welschriesling
Lemberger—Blaufrinkisch
Lemberger—Gamay
Lemberger—Limberger
Len de IElh—Len de I'El
Lexia—Muscat d’Alexandrie
Limberger—Blaufrinkisch
Limberger—Gamay
Limberger (in U.S.)—Lemberger
Liwora—Gewdurztraminer
Luckens—Malbec
Lyonnaise Blanche—

Melon de Bourgogne
Maccabeu—Macabéo
Maconnais—Altesse
Madiran—Tannat
Magret—Malbec
Mala Dinka—GewlUrztraminer
Malaga Morterille Noire—Cinsault
Malbeck—Malbec
Malmsey—Pinot Gris
Malvagia—Pinot Gris
Malvasia—Pinot Gris
Malvasia Rey—Tinta Amarela
Malvoisie—Pinot Gris
Manseng Blanc—Manseng
Marchigiano—Verdicchio
Mataro—Carignan
Mataro—Mourvedre
Mausat—Malbec
Maussac—Mauzac
Mauzac—Malbec
Mauzac Blanc—Mauzac
Mavrud—Mavroud
Mazuelo—Carignan
Médoc Noir—Merlot
Melon—Melon de Bourgogne
Melon Blanc—Chardonnay
Melon d’Arbois—Chardonnay
Menu Pineau—Arbois
Meunier—Pinot Meunier
Modry Portugal—Portugieser
Moisac—Mauzac
Molette Noir—Mondeuse
Monemrasia—Pinot Gris

Monterey Riesling (in California)—
Sylvaner
Montonec—Parellada
Montonech—Parellada
Moravka Silvanske (in Czech Republic) —
Sylvaner
Morellino—Sangiovese
Morillon—Pinot Noir
Morillon Taconé—Pinot Meunier
Morrastel—Graciano
Moscata—Muscat Blanc a Petits Grains
Moscata Bianca—Muscat Blanc a Petits
Grains
Moscatel—Muscat Blanc a Petits Grains
Moscatel—Muscat d’Alexandrie
Moscatel Bravo—Rabigato
Moscatel de Alejandria—Muscat
d’Alexandrie
Moscatel de Grano Menudo—Muscat
Blanc a Petits Grains
Moscatel de Malaga—Muscat d’Alexandrie
Moscatel de Setubal—Muscat
d’Alexandrie
Moscatel Dorado—Muscat Blanc a Petits
Grains
Moscatel Gordo—Muscat d’Alexandrie
Moscatel Gordo Blanco—Muscat
d’Alexandrie
Moscatel Menudo Bianco—Muscat Blanc
a Petits Grains
Moscatel Romano—Muscat d’Alexandrie
Moscatel Rosé—Muscat Rosé a Petits
Grains
Moscatel Sams6—Muscat d’Alexandrie
Moscatello—Muscat Blanc a Petits
Grains
Moscatello Bianco—Muscat Blanc
a Petits Grains
Moscato—Muscat Blanc a Petits Grains
Moscato d’Asti—Muscat Blanc a Petits
Grains
Moscato di Canelli—Muscat Blanc
a Petits Grains
Mosel Riesling—Riesling
Moselriesling—Riesling
Mosttraube—Chasselas
Mourane—Malbec
Moustere—Malbec
Moustrou—Tannat
Moustroun—Tannat
Mueller-Thurgau—Miiller-Thurgau
Miiller Rebe—Pinot Meunier
Miiller Schwarzriesling—Pinot Meunier
Miillerrebe—Pinot Meunier
Muscade—Muscadelle
Muscadel Ottonel—Muscat Ottonel
Muscadet—Chardonnay
Muscadet—Melon de Bourgogne
Muscadet—Muscadelle
Muscadet Doux—Muscadelle
Muscat—Muscat Blanc a Petits Grains
Muscat Aigre—Ugni Blanc
Muscat Canelli—Muscat Blanc a Petits
Grains
Muscat Cknelli—Muscat Blanc
a Petits Grains
Muscat d’Alsace—Muscat Blanc
a Petits Grains
Muscat d’Alsace—Muscat Rosé
a Petits Grains
Muscat de Frontignan—Muscat Blanc
a Petits Grains
Muscat Doré—Muscat Blanc
a Petits Grains
Muscat Doré de Frontignan—
Muscat Blanc a Petits Grains
Muscat Fou—Muscadelle
Muscat Gordo Blanco—Muscat
d’Alexandrie
Muscat Rosé a Petits Grains d’Alsace—
Muscat Rosé a Petits Grains
Muscat Roumain—Muscat d’Alexandrie
Muscatel—Muscat Blanc a Petits Grains
Muscatel Branco—Muscat Blanc
a Petits Grains
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Muscateller—Muscat Blanc a Petits Grains
Muskadel—Muscadelle
Muskat—Muscat Blanc a Petits Grains
Muskateller—Muscat Blanc a Petits Grains
Muskat-Silvaner—Sauvignon Blanc
Muskotaly—Muscat Blanc a Petits Grains
Muskotaly—Muscat Ottonel
Muskuti—Muscat Blanc
a Petits Grains
Musquette—Muscadelle
Nagi-Burgundi—Pinot Noir
Nagyburgundi—Pinot Noir
Napa Gamay—Gamay
Naturé—Savagnin
Nebbiolo Lampia—Nebbiolo
Nebbiolo Michet—Nebbiolo
Nebbiolo Rosé—Nebbiolo
Nebbiolo Spanna—Nebbiolo
Negri—Malbec
Negron—Mourvedre
Nerino—Sangiovese
Neuburské—Neuburger
Noir de Pressac—Malbec
Noir Doux—Malbec
Noiren—Pinot Noir
Oesterreicher—Sylvaner
Ojo de Liebre—Tempranillo
Olasz Rizling—Welschriesling
Olaszriesling—Welschriesling
Olaszrizling—Welschriesling
Oporto—Portugieser
Ormeasco—Dolcetto
Ortlieber—Elbling
Paarl Riesling (in South Africa)—
Cruchen Blanc
Pansa Blanca—Xarel-lo
Panse Musquée—Muscat d’Alexandrie
Parde—Malbec
Perpignanou—Graciano
Petit Bouschet—Cabernet Sauvignon
Petit Cabernet—Cabernet Sauvignon
Petit Dannezy—Romorantin
Petit Gamai—Gamay
Petit Mansenc—Manseng
Petit Merle—Merlot
Petit Pineau—Arbois
Petit Rhin—Riesling
Petit Riesling—Riesling
Petit Verdau—Petit Verdot
Petite Sainte-Marie—Chardonnay
Petite Syrah—Petite Sirah
Petite-Vidure—Cabernet Sauvignon
Petit-Fer—Cabernet Franc
Picardin Noir—Cinsault
Picotin Blanc—Roussanne
Picoutener—Nebbiolo
Picpoul—Folle Blanche
Picpoule—Folle Blanche
Picutener—Nebbiolo
Pied de Perdrix—Malbec
Pied Noir—Malbec
Pied Rouge—Malbec
Pied-Tendre—Colombard
Pinat Cervena—Gewlrztraminer
Pineau—Pinot Noir
Pineau Blanche de Loire—Chenin
Blanc
Pineau de la Loire—Chenin Blanc
Pineau de Saumur—Grolleau
Pineau Rouge—Pineau d’Aunis
Pinot Beurot—Pinot Gris
Pinot Blanc—Chardonnay
Pinot Blanc (in California)—
Melon de Bourgogne
Pinot Blanc Chardonnay—Chardonnay
Pinot Blanc Vrai Auxerrois—Pinot Blanc
Pinot Chardonnay—Chardonnay
Pinot de la Loire—Chenin Blanc
Pinot Grigio—Pinot Gris
Pinot Vérot—Pinot Noir
Piperdy—Malbec
Pisse Vin—Aramon
Plant Boisnard—Grolleau
Plant d’Arles—Cinsault
Plant d’Aunis—Pineau d’Aunis

Plant de Brie—Pinot Meunier
Plant Dore—Pinot Noir
Ploussard—Poulsard
Portugais Bleu—Portugieser
Portugalka—Portugieser
Prechat—Malbec
Pressac—Malbec
Preto Martinho—Negra Mole
Primativo—Primitivo
Primitivo—Crljenak Kastelanski
Prolongeau—Malbec
Prugnolo (in Montepulciano)—
Sangiovese
Ptinc Crveny—GewlUlrztraminer
Pugnet—Nebbiolo
Puiechou—Sauvignon Blanc
Punechon—Sauvignon Blanc
PX—Pedro Ximénez
Quercy—Malbec
Queue-Tendre—Colombard
Queue-Verte—Colombard
Rabo da Ovelha—Rabigato

Rabo da Ovelha Tinto—Tinta Amarela

Raisinotte—Muscadelle
Rajinski Rizling—Riesling
Rajnai Rizling—Riesling
Ranfoliza—Gewurztraminer
Ranina—DBouvier
Réuschling—Elbling
Rcatzitelli—Rkatsiteli
Rdeci Traminac—Gewlirztraminer
Red Trollinger—Trollinger
Refosco—Mondeuse
Reno—Riesling
Resinotte—Muscadelle
Rezlink—Riesling
Rezlink Rynsky—Riesling
Rhein Riesling—Riesling
Rheingau Riesling—Riesling
Rheingauer—Riesling
Rheinriesling—Riesling
Rhine Riesling—Riesling
Riesler—Riesling
Riesling (in Australia)—Sémillon
Riesling du Rhin—Riesling
Riesling Italianski—Welschriesling
Riesling Italico—Welschriesling
Riesling Italien—Welschriesling
Riesling Renano—Riesling
Rieslinger—Riesling
Riesling-Sylvaner—Miiller-Thurgau
Rislig Rejnski—Riesling
Rismi—Welschriesling
Rivaner—Miller-Thurgau
Rizling Rajinski Bijeli—Riesling
Rizling Vlassky—Welschriesling
Romain—César
Roncain—César
Roriz—Tempranillo
Rossling—Riesling
Rossola—Ugni Blanc
Rotclevner—Gewdlirztraminer
Rotclevner—Pinot Noir
Rotedel—Gewitirztraminer
Roter Nurnberger—Gewlrztraminer
Roter Traminer—Gew{rztraminer
Rotfranke—Gewlirztraminer
Rotter Muscateller—Muscat Rosé
a Petits Grains
Rotter Muskateller—Muscat Rosé
a Petits Grains
Roussan—Ugni Blanc
Roussanne—Ugni Blanc
Rousselet—Gewlirztraminer
Roussette—Altesse
Roussillon Tinto—Grenache
Roussillonen—Carignan
Royal Muscadine—Chasselas
Rulandské—Pinot Gris
Rulandské Bielé—Pinot Blanc
Rulandské Bilé—Pinot Blanc
Rulandské Modry—Pinot Noir
Rulinder—Pinot Gris
Rulonski Sziirkebarat—Pinot Gris
Rusa—Gewlrztraminer

Rynski Rizling—Riesling
Ryzling Rynsky—Riesling
Ryzling Vlassky—Welschriesling
Ryzlink Rynsky—Riesling
Ryzlink Vlassky— Welschriesling
Saint-Emilion (in Romania)—Sémillon
Saint-Emilion—Ugni Blanc
Salvagnin—Savagnin
Sangiovese di Lamole—Sangiovese
Sangiovese Dolce—Sangiovese
Sangiovese Gentile—Sangiovese
Sangiovese Toscano—Sangiovese
Sanvicetro—Sangiovese
Sargamuskotaly—Muscat Blanc a Petits
Grains
Sauvagnin—Savagnin
Sauvignon Jaune—Sauvignon Blanc
Sauvignon Vert (in California)—
Muscadelle
Sauvignon Vert—Sauvignonasse
Savagnin Blanc—Savagnin
Savagnin Musqué—Sauvignon Blanc
Savagnin Noir—Pinot Noir
Savagnin Rosé—Gewlirztraminer
Savignan Rosé —Traminer Rosé
Savignin—Pinot Noir
Savoyanche—Mondeuse
Scharvaner—Sylvaner
Schiava—Trollinger
Schiavagrossa—Trollinger
Schiras—Syrah
Schwartz Klevner—Pinot Noir
Schwarze Frankishe—Blaufrinkisch
Schwarze Melonetraube—Gamay
Schwarzriesling—Pinot Meunier
Séme—Malbec
Semijon—Sémillon
Sémillon Muscat—Sémillon
Sémillon Roux—Sémillon
Sercial (in Australia)—Ondenc
Serenne—Syrah
Seretonina (in Yugoslavia)—Elbling
Serine—Syrah
Serprina—Prosecco
Seyve-Villard—Seyval Blanc
Seyve-Villard 5276—Seyval Blanc
Shiraz—Syrah
Shyraz—Syrah
Silvain Vert—Sylvaner
Silvan (in Czech Republic)—
Sylvaner
Silvaner—Sylvaner
Silvaner Bianco—Sylvaner
Silvanske Zelené—Sylvaner
Sipon—Furmint
Sirac—Syrah
Sirah—Syrah
Sirrah—Syrah
Sirras—Syrah
Sonoma Riesling (in California)—Sylvaner
Soubirat-Parent—Malvasia
Spanna—Nebbiolo
Spitburgunder—Pinot Noir
Steen—Chenin Blanc
Surin—Sauvignon Blanc
Suissling—Chasselas
Svatovavrineké—St. Laurent
Svitovavrinecké—St. Laurent
Syra—Syrah
Syrac—Syrah
Syras—Syrah
Szilvani (in Hungary)—Sylvaner
Sziirkebarat—Pinot Gris
Talia—Ugni Blanc
Talijanski Rizling—Welschriesling
Tamyanka—Muscat Blanc
a Petits Grains
Tanat—Tannat
Teinturier—Malbec
Tempranilla—Tempranillo
Tempranillo de la Rioja—Tempranillo
Termeno Aromatico—Gewlirztraminer
Terranis—Malbec
Terrano—Mondeuse
Tinta Aragonez— Tempranillo

Tinta Bairrada—Baga
Tinta Fina—Baga
Tinta Miuda—Graciano
Tinta Roriz—Tempranillo
Tinto—Mourvedre
Tinto Aragonés—Grenache
Tinto de la Rioja—Tempranillo
Tinto de Toro—Tempranillo
Tinto Fino—Tempranillo
Tinto Madrid—Tempranillo
Tinto Mazuela—Carignan
Tokaier—Pinot Gris
Tokay (in Australia)—Muscadelle
Tokay—Pinot Gris
Tokay d’Alsace—Pinot Gris
Tokayer—Pinot Gris
Tokay-Pinot Gris—Pinot Gris
Touriga—Touriga Nacional
Tramin—Savagnin
Traminac—Gewurztraminer
Traminac Creveni—Gewlirztraminer
Traminer—Gewurztraminer
Traminer Aromatico—Gewrztraminer
Traminer Aromatique—Gewurztraminer
Traminer Musqué—Gewtirztraminer
Traminer Parfumé—Gewtirztraminer
Traminer Rosé—Gewirztraminer
Traminer Rosso—Gewlirztraminer
Traminer Roz—Gewlirztraminer
Traminer Rozovy—Gewlirztraminer
Tramini—Gewurztraminer
Tramini Piros—Gewlrztraminer
Trebbiano (often with local place name
appendaged)—Ugni Blanc
Tresallier—Sacy
Trincadeira—Tinta Amarela
Ugni Noir—Aramon
Ull de Llebre—Tempranillo
Uva di Spagno—Grenache
Uva Marana—Verdicchio
Veltliner—Griner Veltliner
Veltlini (in Hungary)—Griiner Veltliner
Veltlinské Cervene—Roter Veltliner
Veltlinske Zelene—Griiner Veltliner
Verdet—Arbois
Verdone—Verdicchio
Verdot—Petit Verdot
Verdot Rouge—Petit Verdot
Vernatsch—Trollinger
Verneuil—Romorantin
Véron—Cabernet Franc
Vert Doré—Pinot Noir
Vidure—Cabernet Sauvignon
Vionnier—Viognier
Vitraille—Merlot
Viura—Macabéo
Wilschriesling—Welschriesling
Weiss Clevner—Pinot Blanc
Weiss Musketraube—Muscat Blanc
a Petits Grains
Weissburgunder—Pinot Blanc
Weisse Muskateller—Muscat Blanc
a Petits Grains
Weissemuskateller—Muscat Blanc
a Petits Grains
Weisser Clevner—Chardonnay
Weisser Elbling—Elbling
Weisser Riesling—Riesling
Weisserburgunder (in Germany)—Melon
de Bourgogne
Weissgipfler—Griner Veltliner
White Frontignan—Muscat Blanc
a Petits Grains
White Hermitage—Ugni Blanc
White Pinot—Chenin Blanc
White Riesling—Riesling
Wrotham Pinot—Pinot Meunier
Xarel-lo—Xarello
Zibibbo—Muscat d’Alexandrie
Zinfandel—Crljenak Kastelanski
Zinfandel—Primitivo
Zingarello—Primitivo
Zingarello—Zinfandel
Zuti Muscat—Muscat Blanc
a Petits Grains
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INTRODUCTION

principally temperature and light.

TEMPERATURE

While 52°F (11°C) is supposed to be the perfect storage
temperature for wine, anything between 40°F and 65°F (5°C and
18°C) will in fact suffice for most styles of wines, providing there
is no great temperature variation over a relatively short period of
time. Higher temperatures increase the rate of oxidation in a
wine, therefore a bottle of wine stored at 65°F (18°C) will
gradually get “older” than the same wine stored at 52°F (11°C).
However, a constant 59°F (15°C) is far kinder to a wine than
erratic temperatures that often hit 52°F (11°C), but fluctuate
between 40°F and 65°F (5°C and 18°C) from one day to the
next. Such rapid changes in temperature cause the cork to
shrink and expand, which can loosen the closure’s grip on the
inner surface of the bottle’s neck, rendering the wine liable to

oxidation through exposure to the air.

LIGHT

All wines are affected negatively by the ultraviolet end of the
light spectrum, but some of the harmful photo-chemical effects
this causes can be reversed by cellaring a light-affected wine in
darkness for a few months. Brown or dead-leaf colored wine

bottles offer more natural protection from
ultraviolet light than those that are made of
traditional green glass. But dark green is
better than light green, whereas blue and
clear are the most vulnerable (which is why
Roederer Cristal is wrapped in protective
yellow cellophane).

While it is perfectly okay to buy a wine for
everyday drinking (or even for keeping a few
months) off a well-lit supermarket shelf, if
you want to keep a wine much longer, you
should avoid any bottles displayed in sunlight
or under artificial lighting. Ask instead for
bottles of the same wine that are still in their
cartons in the storeroom.

OTHER FACTORS

A certain humidity (between 60 and 70
percent) is essential to keep the cork moist
and flexible, thereby avoiding oxidation. This
is one reason why long-term storage in a

STORING WINE

Do you have to worry about how and where to
store wine? Not really. More than 95 percent of
wine is ready to drink straight from the shelf and
most is actually consumed within 24 hours of
purchase. If you do not have a cellar—and most
people do not—then there really is no need to
store wine. However, if you want to keep a few
bottles for convenience, common sense will tell
you to place it somewbhere relatively cool and
dark. On the other hand, if you are determined to
built up a cellar of wine (and for the enthusiast,
there is nothing more enjoyable), then there are
some very important factors to consider,

THE THURN AND TAXIS CELLAR

The contents of this wine cellar in Regensburg, Germany, were sold by
Sotheby’s in October 1993, when the 75,000 bottles on offer constituted
the world’s largest wine auction.

domestic refrigerator should be avoided—the refrigeration
process dehumidifies. Several days in a refrigerator is okay, but

much longer than this, and the cork will start to dry out. Wines
should also be stored under vibration-free conditions, but this
only becomes a significant factor over a long period for sparkling
wines and mature wines with sediment.

The position in which a wine bottle is
stored is also extremely important. Most wines
should be stacked on their sides to keep their
corks moist, and therefore fully swollen and
airtight. Exceptions to this rule are sparkling
wines and any wine that has been sealed with
a screwtop lid. Champagne and any other
sparkling wine may be safely stored in an
upright position because the carbonic gas
(COy trapped in the space between the top
of the wine and the base
of the cork provides more-than-sufficient
humidity to keep a sparkling-wine cork moist
and swollen. Screwtop lids require no
moistening, of course.

SYDMONTON COURT

The wine cellar in Sydmonton Court in Hampshire,
England, is owned by Sir Andrew Lloyd Webber. He
sold most of its contents in 1997 when be realized that
be bad far more wine than be could possibly drink in
his lifetime.



STORING &

SERVING WINE 47

SERVING WINE

Traditionally, white wines have been served chilled
and red wines at room temperature, or chambré.
At bigher temperatures, the odorous compounds
Sfound in all wines are more volatile, so the practice
of serving full-bodied red wines chambré has the
effect of releasing more aromatics into the bouquet.

ONE MAJOR EFFECT OF CHILLING WINE is that more carbonic
gas is retained at lower temperatures. This enhances the crispness
and freshness and tends to liven the impression of fruit on the
palate. Tt is thus vital to serve a sparkling wine sufficiently chilled,
since this keeps it bubbling longer. However, the widespread use
of refrigerators and central heating means that white wines are all
too frequently served too cold, and red wines too warm.
Controversy surrounds the subject of the temperature at which
wines are served. Over-chilling wine kills its flavor and aroma
as well as making the cork difficult to remove because the wax
on a cork adheres to the bottle. Over-warm wine, on the other
hand, is bland to taste. The rough guide below is more than
you need to know. I prefer not to complicate life with specific
temperatures and simply think in terms of “putting a chill on”
white or rosé wines and “taking the chill oft” red wines.

WINE TYPE SERVING TEMPERATURE

40-45°F (4.5-7°C)
45-50°F (7-10°C)
50-55°F (10-12.5°C)
55-60°F (12.5-15.5°C)
60-65°F (15.5-18°C)

Sparkling (red, white, and rosé)
White

Rosé and light-bodied red
Medium-bodied red
Full-bodied red

RAPID CHILLING AND INSTANT CHAMBRE
It is fine to chill wine in a refrigerator for a couple of hours, but not
for much longer because the cork may stick. Unlike the cumulative
effect of wide temperature variations, 10 or 15 minutes in the
deep-freeze has never done a wine any harm. The belief that this
practice “burns” a wine is unfounded; the cold creeps evenly into
the bottle. The rapid-chill sheaths that can be kept in the freezer
and slid over a bottle when needed are a great innovation.
Unlike cooling, warming a wine by direct heat is not an even
process; whether standing a bottle by an open fire or putting it
under a hot faucet, some of the wine gets too hot, leaving the rest
too cold. The best way of “taking the chill off” is 60 to 90 seconds
in a microwave on medium power.

DECANTING

With increasing age, many wines—especially red wines—throw a
natural deposit of tannins and coloring pigments that collect in
the base of the bottle. Both red and white wines, particularly
white, can also shed a crystalline deposit due to a precipitation of
tartrates. Although all these deposits are harmless, their appearance
is distracting and decanting will be necessary to remove them.

Preparing the bottle and pouring the wine

Several hours prior to decanting, move the bottle into an upright
position. So doing allows the sediment lying along the side of the
bottle to fall to the bottom. Cut away the top quarter-inch so of
the foil capsule. This could well reveal a penicillin growth or, if the
wine is an old vintage, a fine black deposit, neither of which will
have had contact with the wine, but to avoid any unintentional
contamination when removing the cork it is wise to wipe the lip of

the bottle neck and the top of the cork with a clean, damp cloth.
Insert a corkscrew and gently withdraw the cork. Place a clean
finger inside the top of the bottle and carefully remove any pieces
of cork or any tartrate crystals adhering to the inside of the neck,
then wipe the lip of the bottle neck with a clean, dry cloth.

Lift the bottle slowly in one hand and the decanter in the other
and bring them together over a light source, such as a candle or
torch, which will reveal any sediment as the wine is poured. Aim
to pour the wine in a slow, steady flow so that the bottle does not
jerk and wine does not “gulp for air.” Such mishaps will disturb
the sediment, spreading it through a greater volume of liquid.

Filtering dregs

Personally, T flout tradition by pouring cloudy dregs through a fine-
grade coffee filter paper. I always attempt to decant the maximum
volume, thereby filtering the minimum, and I have never been
able to tell the difference between pure-decanted wine and that
augmented by a small volume of filtered wine. In fact, none of
my friends and colleagues who have doubted my assertion have
been able to score higher than 50 percent in blind tastings.

ALLOWING WINE TO BREATHE

As soon as you open a bottle of wine, it will be “breathing”
(exposed to the air). Wine “feeds” on the small amount of air
trapped inside the bottle between the wine and the cork, and on
the oxygen naturally absorbed by the wine itself. It is during this
slow oxidation that various elements and compounds are formed
or changed in a complex chemical process known as maturation.
Allowing a wine to breathe is, in effect, creating a rapid, but less
sophisticated, maturation. This artificial aging may be beneficial
to certain still wines for several reasons, only some of which are
known. The only generalization that tends to hold true is that
breathing is likely to improve young, full-bodied, tannic red wines.

OPENING A BOTTLE OF CHAMPAGNE

e Remove the foil from the bulbous top end of the neck. Quite often there
is a little foil tail sticking out, which you merely pull. Failing this, you may
have to look for the circular imprint of the end of the wire cage, which
will have been twisted, folded upward, and pressed into the neck. When
you find this, simply pull it outwards—this will rip the foil, enabling you to
remove a section from just below the level of the wire cage.

¢ Holding the bottle upright at an angle, keep one hand firmly on the cork to
make sure it will not surprise you by shooting out, untwist the wire with the
other hand, and loosen the bottom of the wire cage so that there is a good
space all round. A good tip is not to remove the wire cage, not only because
that is when most bottles fire their corks unexpectedly, but also because it
acts as a good grip, which you need when a Champagne cork is stuck tight.

e Transfer your grip on the cork to the other hand, which should completely
enclose the cork and cage, and, holding the base of the bottle with your
other hand, twist both ends in opposite directions. As soon as you feel
pressure forcing the cork out try to hold it in, but continue the twisting
operation until, almost reluctantly, you release the cork from the bottle.
The mark of a professional is that the cork comes out with a sigh, not a bang.

Keep a firm grip

on the cork and L] ] i
cage while gy
twisting
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The WINES of

HE WORL

FROM A GLOBAL PERSPECTIVE, wine consumers are
gradually moving upmarket in quality, from
white wine to red, and from Old World to New.
These shifts appear to be long term. Old World
wine consumers drink considerably less than
they did 15 years ago, whereas New World wine
consumers drink significantly more. Tronically,
the greatest decline in wine consumption is in
the world’s three largest wine-producing countries,
France, Italy, and Spain, where younger
generations are drinking more beer. However,
wine consumption continues to increase in the
U.K., Belgium, and the Scandinavian countries,
which fit more into New World drinking patterns
than Old. Wine consumption in Mediterranean
countries fell by 40 percent in the past two
decades of the 20th century, while wine
production decreased by just 20 percent. The
excess in Europe was not mopped up by
growing exports, highlighting the most pressing
problem at the beginning of the 21st century:
surplus production. This excess production has
supposedly been targeted by European Union
policies, but not very successfully so far.

RIPENING CABERNET FRANC GRAPES
This traditional Bordeaux grape can now be found
in sites all over the winemaking world.
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A WORLD OF WINE

At just over 6.6 billion gallons (250 million
hectoliters), world wine production bas fluctuated
very little over the past 10 years. It peaked at
almost 8 billion gallons (300 million hl) in 2000,
only slightly bigher than it was a decade ago.

GOOD WINE WILL ALWAYS SELL, but almost every country
produces more wine than it can consume or export. These
surpluses are inevitably at the very lowest end of the quality
spectrum. The situation is at its worst in, but not confined to, the
European Union (EU), where the Common Agricultural Policy
(CAP) has encouraged a dismal tradition of deliberate overproduction
over the second half of the 20th century. Even though the wine
regime under CAP was altered in 1999 to combat this practice,

it has had little impact on growers, who find it much easier and
more profitable to intentionally grow grapes that are not meant
to be turned into wine. Intervention still exists; EU authorities
continue to buy the surplus grapes and wines that achieve the
minimum (intervention) prices. The grapes will be turned into
rectified sugar for chaptalizing wines, while undrinkable wines
are carted off for distillation (called “crisis distillation” under the
new regulations). On average, global wine production exceeds
demand every year, peaking at 1.4 billion gallons (53 million hl)
of surplus wine in 1999 and 2000, with France and Italy claiming
the dubious joint honor of providing some 80 percent of it.

For France, the main problem is straightforward overproduction
in historically identifiable areas, which cynics might label as a
legalized scam. Ttaly, on the other hand, has a serious problem
of too much cheap wine competing for the same, declining market,
which can be illustrated by the fact that the average price per
quart of the entire Italian wine production is only 46 percent of
the average price of French wine. In both countries and, indeed,
throughout the entire EU, there is supposed to be a move toward
drinking less in volume, more in quality, but a Bordeaux campaign
to “drink less, drink better” was banned in 2004, after the National
Association for the Prevention of Alcoholism took the Conseil
Interprofessionnel des Vins de Bordeaux to court, and it was
judged to be illegal because it “incited people to purchase wine.”

BEWARE OF ALL-CONSUMING FACTS

Statistics for per capita wine consumption are notoriously
unreliable. Even supposedly the same statistic (i.e., per capita
consumption for the same country in the same year) can vary in
different documents and tables from the same organization. There
are many anomalies at work. The Luxembourgois, to quote one
major reference, “leave everyone else standing” when it comes to
wine consumption, but the Belgians and Germans use their country
as a giant supermarket, buying wine, cigarettes, and gasoline in
bulk because of the significantly lower taxes. The trade is so vast
and Luxembourg’s population so small that this cross-border trading
distorts the imbibing prowess of the Luxembourgois, so precisely
where they fit in the per capita scheme of things is debatable. In
contrast, the population of France is so large that the trade makes
no difference and would, in any case, be offset by cross-Channel
transactions. Vacation islands with small populations, such as Cyprus,
are prone to similar distortions, with much of the wine enjoyed by
tourists rather than inhabitants. Small discrepancies may be due
to the use of different 12-month periods, with some organizations
using pure annual figures, while others use midyear to midyear
and differing statistical adjustments. Such tables therefore
generally provide a good overview, rather than a detailed picture.

INTERNATIONALIZATION?

Some critics are obsessed by what they see as a growing
internationalization of wine. This is often ascribed to the spread
of such ubiquitous grapes as Chardonnay and Cabernet Sauvignon,
especially into new and emerging regions, and often at the
expense of indigenous varieties. It is also attributed to a perceived
homogenization in style due to technology, flying winemakers, and
schools of enology, where winemakers are all taught to sing from
the same sheet. Anyone who has to taste thousands of wines for
a living gets “Chardonnayed out” far too frequently these days,
but I believe there are good reasons not to be so pessimistic.

Those ubiquitous grapes

They were a necessary evil. It was not that long ago when it was
a relief to taste a fresh young Chardonnay in parts of Languedoc-
Roussillon, let alone Spain, southern Italy, Sardinia, Greece, and
much more obscure wine-producing regions of the world. As
recently as the early 1980s, it was almost impossible to discern
whether many such areas had any potential whatsoever. Was the
dire quality in these places caused by what were (then) unknown
grape varieties, by the way that the vines were grown and
harvested, a lack of experience of making wines of good quality,
or the crude conditions under which the wines were produced?
For anyone setting out to improve quality in these viticultural
backwaters, the obvious place to start was in the vineyard and,
equally obviously, Chardonnay was the best choice.

While Chardonnay might get a hard press these days, this was
not always the case. If readers consult books and articles written
a quarter of a century ago, they will discover Chardonnay to be
universally revered as one of the greatest white wine grapes in
the world. Furthermore, its ability to transplant varietal
characteristics to myriad soils and climates throughout the world
was considered uncanny and, if anything, served to confirm its
nobility. Jancis Robinson waxed lyrical about Chardonnay in her
seminal work Vines, Grapes, and Wines (1986), and even today
only the most prejudiced wine drinker would deny that the best
white Burgundies rank among the very greatest of dry white
wines. If a winemaker in a lowly area of southern France, an
Aegean island, or parts of China could not produce a half-decent
wine out of the world’s greatest, best-traveled grape variety, the
vineyards in question would have been written off long ago.

Decline of indigenous varieties

Far from being under the threat of decline, these varieties owe
their survival to the likes of Chardonnay and Cabernet Sauvignon
muscling in on their areas of production. Had the so-called
“international varieties” not achieved a certain success, these areas
would have been grubbed up long ago. Between 1980 and 1994,
the area under vine worldwide plummeted from over 25 million
acres to less than 19 million (10 million to 8 million hectares),

this loss almost entirely stemming from the Old World. Having
demonstrated a suitability for viticulture via yardsticks like
Chardonnay, local winemakers started to apply the standards
learned to the indigenous varieties. In the New World, of course,
there are virtually no indigenous grapes suited to winemaking, but
again the experience with benchmark international varieties has
encouraged growers in emerging wine areas to experiment with
other European varieties. In both Old and New Worlds, there is
too much ordinary Chardonnay being made, but it is only too
much for critics and wine enthusiasts—if it were too much for
most consumers, the wines would not exist. If they develop a
deeper interest, the market will adapt—so perhaps wine critics
should spend more time communicating.



Homogenization of style
Technology is what you make of it. It can enable
vast volumes of technically correct wines to be
produced with more fruit and fresher flavors,
thus enticing greater numbers of consumers to
explore finer wines, and that’s not a bad thing.
When the best technology is combined with the
best traditions, it can also improve the quality
and expressiveness of highly individual wines,
and that’s not bad either.

What about so-called flying winemakers? Are
they responsible for homogenization in style?
I cannot imagine how they can be, as they make
less than one percent of one percent of the
world’s wine. What flying winemakers have
done is to leave a certain level of cleanliness
and competence in their wake, and to show
winemakers in underperforming wineries what
can be achieved. They have also created a reverse
flow in terms of where winemakers go to seek
practical experience. Over the past quarter century,
New World winemakers had gone to Europe to
pick up tips on fruit handling and winemaking
techniques; now the most inquisitive Europeans
g0 to Australia, New Zealand, or California to learn.

As for schools of enology, it used to be de
rigeur to have the likes of Bordeaux, Dijon, or
Montpellier on a winemaker’s resumé, but now the
university faculties at Roseworthy (Australia) and
Davis are the fashion, as much in Europe as the
New World itself. There might be a danger that
these schools are producing technically correct
enologists trained not to take risks, rather than
winemakers whose passion is intimately entwined
with the sort of risk-taking that can result in
something truly special. However, ultimately, it is
better for a winemaker to understand what he or
she is doing, though even that statement has its
exceptions, with many a self-taught winemaker who
has never opened a book on enology producing
some of the world’s most stunning wines.

MULTINATIONALS

With all the talk of an international style dominating
the range of wines we can buy, should we be
worried by multinationals and other large companies
increasing this homogenization by controlling
production and sales? Again, the figures do not
support commonly held beliefs. Indeed, because
of the fragmented nature of the wine industry, the
world’s top 10 wine marketers combined account
for less than 14 percent of global wine volume, in
direct contrast to the world’s top 10 brewers and
the world’s top 10 spirits companies, which account
for 54 percent of their respective markets. The top
10 wine companies in 2003 were:

Constellation

E & J Gallo

Allied Domecq*

LVMH

Southcorp

Beringer Blass

Diageo

Castel Freres

9. Henkell & Co

10. Freixenet

* taken over by Pernod-Ricard in April 2005
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A WORLD OF WINE

WORLD WINE PRODUCTION (THOUSAND HECTOLITERS)

COUNTRY 2003 2002 2001 2000 1999
(POSITION 10 YEARS AGO)
1. France (2) 47350 52000 55770 59740 60240
2. Ttaly (1) 44090 44600 52290 54070 58070
3. Spain (3) 36000 34440 30940 41790 32680
4, USA(5) 23500 25400 23000 25000 20690
5. Australia (9) 11800 12200 10770 8590 8510
6. Argentina (4) 11200 12150 15840 12540 15890
7. China (8) 10860 10800 10800 10500 10260
8. Germany (6) 8290 10180 9080 10080 12290
9. South Africa (7) 7610 7610 7610 6950 7970
10. Portugal (8) 6800 6270 7430 6690 7810
11. Chile (13) 5750 5750 5650 6670 4810
12. Romania (11) 5460 5000 5500 5460 6500
13. Greece (15) 4950 5000 4280 4600 3680
14. Hungary (12) 4200 3800 5410 4300 3340
15. Russia (17) 4100 3430 3430 3230 2903
16. Brazil (16) 4000 3200 3200 3000 3190
17. Austria (18) 3250 2600 2530 2340 2800
18. Croatia (19) 2600 2200 2040 1890 2090
19. Moldova (14) 2400 2100 1400 2020 1332
Other 18370 19130 20210 24040 24260
World 262580 267870 277160 293500 280010

Source: COPS & CIES - Global Wine Markets, 1961-2003
Note: Columns may not total due to rounding

1998

52670
54190
31180
20500
7420
12670
10640
10830
7700
3750
5480
5000
3830
4330
2180
2780
2700
2280
1700
24790

1997

53560
50890
33220
22000
6170
13500
9000
8500
8120
6120
4550
6690
3990
4470
2230
2740
1800
2260
3123
28030

255660 259810

1996

570500
587700
310000
188800
67300
126800
75000
86400
87400
97100
38200
76600
41100
41900
2550
31300
21100
19600
3598
271000

1995

54350
55700
20880
18670
5030
16440
7000
8510
8340
7260
3160
6720
3840
3290
2150
3130
2230
1790
4225
26900

1994

54640
59280
21000
17550
5870
18170
6200
10180
9120
6520
3600
5370
3050
3690
2960
3020
2650
1890
3350
22650

269290 250230 252060

PER CAPITA CONSUMPTION—HIGHEST CONSUMING
COUNTRIES (LITERS PER PERSON PER YEAR)

COUNTRY 2002 2001 2000 1999 1998
1. Luxembourg (1) 609 594 651 628 621
2. TFrance (2) 560 569 559 572 581
3. Ttaly (3) 510  50.0 510 515 52.0
4, Portugal (4) 430 470 460 480 510
5. Croatia (9) 421 432 420 470 50.8
6. Switzerland (6) 418 431 435 435 431
7. Argentina (7) 36.1 36.3 37.8 387 38.8
8. Hungary (13) 360 351 340 320 310
9. Greece (10) 339 340 340 352 320
10. Uruguay (15) 328 319 320 320 305
11. Denmark (16) 320 312 309 298 29.1
12. Slovenia (5) 31.2 31.1 35.4 28.3 415
13. Austria (11) 208 285 305 306 30.9
14. Spain (12) 296 300 320 340 35.6
15 Georgia (23) 287 319 332 371 159
16. Romania (14) 253 255 232 227 30.0
17. Belgium (24) 243 24.2 23.4 23.0 22.9
18. Germany (18) 242 240 231 230 228
19. Macedonia (17) 237 238 23.8 238 23.8
20. Finland (31) 23.5 219 206 195 17.5
21 Netherlands (26) 22.5 21.0 19.5 15.9 13.8
22. Bulgaria (19) 213 214 214 214 22.1
23. Australia (22) 21.2 20.5 205 204 19.7
24. United Kingdom (27) 17.6 17.0 153 17.2 16.9
25. New Zealand (25) 171 167 170 163 161
26. Sweden (28) 16.0 15.9 13.5 13.6 12.4
27. Cyprus (29) 16.0 15.2 146 111 11.5
28. Chile (20) 15.9 16.0 188 186 17.7
29. Moldova (8) 145 136 164 112 158
30. Yugoslavia (21) 130 131 142 141 19.9
31. Ireland (36) 13.0 12.8 11.6 9.8 8.6
32. Slovakia (34) 11.9 11.8 11.7 8.2 6.7
33. Norway (33) 113 10.9 10.3 9.9 9.6
34. South Africa (30) 9.5 9.2 9.0 9.1 8.9
35. Canada (31) 9.1 9.0 8.8 8.6 75
36 USA (39) 97 93 83 83 78

1997
61.5
60.0
53.5
54.5
451
43.5
403
29.0
349
30.7
293
519
30.0
35.1
159
32.2
23.9
23.0
284
15.6
151
21.6
19.5
15.8
17.0
11.8
11.2
125
22.6
27.7

7.5
78
9.3
9.3
6.7
6.9

1996
60.5
60.0
542
56.6
35.8
433
411
303
34.0
30.1
283
56.2
315
30.3
129
26.0
194
23.1
187
131
19.1
217
19.0
149
162
129
11.0
158
293
23.1

6.7
6.8
9.0
9.7
6.9
6.7

1995
552
63.0
55.7
58.1
482
43.6
41.1
26.6
345
29.8
27.6
47.6
32.0
30.6
17.7
253
17.8
22.2
27.2
115
18.1
21.8
183
143
16.6
13.0
11.8
217
413
19.1

6.0
81
8.7
9.2
70
6.9

1994
51.0
62.5
57.8
58.9
481
443
43.2
29.2
3338
311
26.2
477
32.8
32.2
17.8
23.2
17.7
22.6
27.1

838
16.1
22.0
184
145
16.3
13.9
11.9
214
413
193

55

8.0

84

9.7

6.2

7.0

1993
65.0
63.5
60.4
60.0
38.6
46.0
444
315
352
272
252
478
343
34.1
17.9
30.0
17.6
22,6
27.0

83
15.2
22.1
186
133
16.4
13.2
11.7
20.3
413
19.2

53

79

8.1

9.4

8.2

6.7

Sources: Australian Wine Bureau; Wine Institute (USA); Richard Cartier's Wine Market Report; CIES;

OIV; IVV, Statec






The WINES of

FRANCE

FRENCH WINES ARE REGARDED AS THE BEST
in the world, and a thread of this belief is
even shared by France’s fiercest New World
competitors. Although the winemakers of
Australia and California, for instance, no longer
try to copy famous French wine styles, they
still consider them benchmarks. The great
French wine regions are a fortunate accident
of geography, climate, and fterroir. No other
winemaking country in the world has such a
wide range of cool climates; this factor has
enabled France to produce the entire spectrum
of classic wine styles—from the crisp sparkling
wines of Champagne through the smooth
reds of Burgundy to the rich sweet wines of
Sauternes. Over many centuries of trial and
error, the French have discovered that specific
grapes are suited to certain soils and, through
this, distinctive regional wine styles have
evolved, so that every wine drinker knows
what to expect from a bottle of Bordeaux,
Burgundy, Champagne, or Rhone. This has
been the key to success for French wines.

THE MOON RISING OVER CHATEAU LATOUR
The magnificent tower of Chdteau Latour is
bathed in moonlight, evoking the majesty of

one of the world’s greatest wines.
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FRANCE

The success of French wine has been built

on deservedly famous regions that have been
enshrined by Appellation d’Origine Controlée
(AOC) laws, but the unwillingness to police this
system in any meaningful sense has gradually
debased bistoric reputations at the precise point
in bistory when New World producers have been
eager to establish their own wines.

FRANCE HAS A TOTAL OF 2,153,800 acres (872,000 hectares)
under vine, including 172,900 acres (70,000 hectares) for Cognac
and 14,820 acres (6,000 hectares) for Armagnac, and produces an
average of almost 630 million cases (57 million hectoliters) of wine
every year. Since the mid-1980s, French wine production has
dropped by 27 percent in response to a move away from the
lower-quality end of the spectrum, as consumers have begun to
drink less wine, but of better quality. How that quality is classified
is the most contentious issue facing the French wine industry.

HOW FRENCH WINE IS CLASSIFIED

In 1935, when the Institut National des Appellations d’Origine
(INAO) was established, France became the first nation to set up
a countrywide system for controlling the origin and quality of its
wines, although individual wine areas outside France had put in
place quality controls much earlier (Chianti in 1716 and Rioja

in 1560). INAO’s task was to devise the geographical limits of
appellations and to enforce the regulations governing them.

Appellation d’Origine Contrélée (AOC)

There are now more than 470 separate AOCs, covering almost
1,210,300 acres (490,000 hectares), and producing just over 322
million cases (29 million hectoliters) of wine. The AOC laws
regulate the grape varieties used, viticultural methods, harvest
and yield restrictions, minimum alcohol content, and winemaking
techniques for each area. Although the laws are supposed to
control the quality of each wine by having it pass an official

FRENCH WINE AT A GLANCE

BY CLASSIFICATION

Appellation d’Origine Controlée
(AOC or AC)

Exactly 58% of total French wine
production—25% exported, 75%
consumed within France

BY TYPE

Red wine

Just over 65% of total French wine
production—30% exported, 70%
consumed within France

White wine
21.5% of total French wine
production—55% exported, 45%

Vin Délimité de Qualité Supérieure

VDQS)

Less than 1% of total French wine
production—17% exported, 83%
consumed within France

Vin de Pays

Almost 31% of total French wine
production—10% exported, 90%
consumed within France

Vin de Table

Just over 10% of total French wine
production—16% exported, 84%
consumed within France

consumed within France

Rosé wine

6.5% of total French wine
production—30% exported, 70%
consumed within France

Sparkling wine

Just under 6% of total French wine
production — 42% exported, 58%
consumed within France

Fortified wine

Just under 1% of total French wine
production—20% exported, 80%
consumed within France

CHATEAU GRUAUD-LAROSE
One of the largest and most consistent of Bordeaux’s second growths, this estate
was established by the Gruaud family in 1757; the chateau was built in 1875.

analysis and tasting, the latter of these has become something of
a farce, since panels of tasting judges are composed of the very
people who actually make the wine. Furthermore, the wines are
not tasted and passed on a tank by tank basis, the absence of
which is probably responsible for most of the very worst AOC
wines on the shelf. Virtually all the producers I know admit that
only those wines with faults—and obvious ones at that—are
likely to be rejected, with no account taken of either quality
or whether a wine reflects the character of the grapes used or
expresses any particular regional style. Some were honest enough
to explain that most people are too afraid to start the ball rolling
on the issue of quality or style for fear that someone whose wine
has already been rejected might seek revenge by rejecting other
wines indiscriminately. It is little surprise, therefore, that only
around 2 or 3 percent of wines fail to pass such sham tastings.

The tasting system is obviously deficient, as evidenced by the
glut of very poor-quality AOCs that are put on the shelf every
year. The best AOC wines are still the best, but without some
sort of overhaul of the system (see Challenging Tradition, below),
the onus remains very much on the knowledge of consumers to
discern the reputation of individual producers.

On a more positive note, INAO has instituted tougher
controls in the vineyards that could result in distillation of the
entire crop of any grower who exceeds the Plafond Limité de
Classement (PLC). The PLC is the absolute maximum yield for
any AOC. This is usually set at 20 percent above the base yield,
which may itself be adjusted upward on an annual basis by,
normally, some 10-15 percent. INAO has formed local “work
committees” to visit vineyards, to detect any aberrations.
Essentially, but not exclusively, they will be looking for signs
of overproduction, and if found, they will tell the grower
(depending on the time of year) to prune, green-harvest, or thin
the bunches. Later in the year, the grower could have his entire
crop declassified if he has not done as requested. In future
years, such an offender might not be given the opportunity to
rectify any overcropping and could have his entire crop carted
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FRANCE
The colored areas on this map identify the 10 main wine-producing
regions of France, where the areas of Appellation d’Origine Controlée,
which cover 1.2 million acres (490,000 hectares), are concentrated.
However, the country has almost 400,000 acres of vineyards

in total, and many good, everyday-drinking wines are made in

other parts of the country. See also Vin de Pays maps pp.248, 249.

DID YOU KNOW?

There are over 147,000
vineyard owners in France,

almost 110,000 of whom make

and sell wine, of whom more
than 58,000 are producers of
AOC wines.

62 percent of all French
vineyards are machine
harvested.

1.6 percent of all French
vineyards are farmed
organically or biodynamically.

45 percent of all French wine
is processed by 840 cave
coopératives.

Merlot is the most planted
grape variety of any color
in France.

Ugni Blanc is the widest
planted white grape variety
in France.
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off for distillation for inadequate pruning. Of course, the efficacy
of this initiative will be dependent upon how tough the “work
commiittees” actually are, and, like AOC tasting panels, these will
be comprised of fellow winegrowers.

Vin Délimité de Qualité Supérieure (VDQS)

There are just over 33 VDQS wines, covering almost 17,000 acres
(approximately 6,800 hectares), and producing an annual average
of just over 4.8 million cases (438,000 hectoliters) under similar
controls to those applied to AOC wines, but with yields that may
be higher and alcoholic strengths that are often lower. The overall
quality standard is not as high, although it may be argued in
certain cases that the quality is easily comparable.

Since the emergence of the vins de pays category in the 1970s,
there have been persistent rumors of the imminent demise of
VDQS, but the INAO, which is the regulatory body for both AOC
and VDQS wines, has found this category to be such a convenient

VINS DE PRIMEUR

We tend to think of Beaujolais Nouveau as the only vin de primeur, or “new
wine,” but there are no fewer than 55 different wines that are allowed by AOC
regulations to be sold in the year they are harvested, and 25 of these must be
labeled primeur or nouveau. They are made in a style that is at its peak in the
first year of its life. So, for those who like drinking wine when it has only just
stopped fermenting, why not look out for the following?

1. Anjou Gamay 14. Cotes-du-Rhone (red sold
2. Beaujolais (red or rosé) only as a vin de café or rosé)
3. Beaujolais Supérieur 15. Cotes du Roussillon
(red or rosé) (red, white, or rosé)
4. Beaujolais-Villages 16. Cotes du Ventoux

(red or rosé) (red, white, or rosé)

5. Beaujolais with village name but ~ 17. Gaillac (red Gamay or white)
not cru (red or rosé) 18. Macon (white or rosé)
6. Bourgogne (white only) 19. Macon Supérieur (white only)
7. Bourgogne Aligoté 20. Macon-Villages (white only)
(white only) 21. Macon with village name (white
8. Bourgogne Grand Ordinaire only)
(white only) 22. Muscadet
9. Cabernet d’Anjou (rosé) 23. Muscadet de Sevre et Maine
10. Cabernet de Saumur (rosé) 24. Muscadet des Coteaux de
11. Coteaux du Languedoc la Loire
(red or rosé) 25. Muscadet Cotes de Grand-Lieu
12. Coteaux du Lyonnais 26. Rosé d’Anjou
(red, white, or rosé) 27. Tavel (rosé only)
13. Coteaux du Tricastin 28. Touraine Gamay (red only)

(red, white, or rosé) 29. Touraine (rosé only)

The following wines may be sold from December 1 after the harvest
without any mention of primeur or nouveau:

1. Anjou (white only) 18. Cotes du Ventoux
2. Bergerac (white or rosé, (white or rosé)
but not red) 19. Entre-Deux-Mers

3. Blayais (white only) (white only)

4. Bordeaux (sec, rosé, or clairet) 20. Faugeres (rosé only)

5. Buzet (white or rosé) 21. Graves (white only)

6. Cabernet d’Anjou (rosé) 22. Graves de Vayres (white only)

7. Cabernet de Saumur (rosé) 23. Jurancon Sec

8. Corbieres (white or rosé) 24. Minervois (white or rosé)

9. Costieres de Nimes 25. Montravel (white or rosé)
(white or rosé) 26. Muscadet

10. Coteaux d’Aix-en-Provence 27. Muscadet de Sevre et Maine
(white or rosé) 28. Muscadet des Coteaux de

11. Coteaux du Languedoc la Loire
(white or rosé) 29. Muscadet Cotes de Grand-Lieu

12. Coteaux Varois (white or rosé) 30. Premieres Cotes de Blaye

13. Cotes de Bourg (white only) (white only)

14. Cotes de Duras (white or rosé) 31. Rosé d’Anjou

15. Cotes du Marmandais 32. Rosé de Loire
(white or rosé) 33. St.-Chinian (rosé only)

16. Cotes de Provence (white 34. Ste.-Foy-Bordeaux (white only)
or rosé) 35. Saumur (white only)

17. Cotes-du-Rhone (white or rosé) 30. Touraine (white only)

staging post for potential AOCs that its removal is unlikely. VDQS
wines promoted to AOC status include Coteaux du Tricastin
(promoted in 1973), St.-Chinian (1982), Coteaux du Lyonnais
(1984), Costieres de Nimes (1986), Cotes du Marmandais (1990),
Marcillac (1990), Cheverny and Cour-Cheverny (1993), Coteaux
Varois (1993), Cotes Roannaises (1994), Coteaux de Pierrevert
(1998), Coteaux du Giennois (1998), Cotes de Toul (1998), Cotes
du Forez (2000), and Sauvignon de St.-Bris (2003).

It would be a mistake, however, to think of all VDQS wines as
purely transitory. It is not a guaranteed halfway house to full AOC
status, as can be demonstrated by those wines that still retain
VDQS classification 40 years after this category came into fruition,
and the fact that the majority of surviving VDQS wines actually
date from the 1960s and 1970s. It is not beyond imagination that
the French might elevate these crusty old VDQS wines at some
date in the future, but most potential new AOC wines will be
selected from those VDQS wines that have come up through the
nicely matured vin de pays ranks.

Vin de pays

There are 153 vin de pays, or “country wine”, appellations,
covering 494,200 acres (200,000 hectares), and producing an
annual average of almost 166 million cases (15 million hectoliters).
Officially established in 1968, the vins de pays did not become a
marketable reality until 1973, when the rules for production were
fixed. They were created, quite simply, by authorizing some vins
de table to indicate their specific geographic origin and, if desired,
the grape varieties used, but the effect was more profound than
that. For a long while, it was even obligatory for these wines

to carry the term “Vin de Table” in addition to their vin de pays
appellation, but this regulation was discontinued in 1989.
Allowing producers of potentially superior table wine areas to
declare, for the first time, the origin and content of their wines
gave back a long-lost pride to the best growers, who started to
care more about how they tended their vines and made their
wines, and began to uproot low-quality varieties, replant with
better ones, and restrict yields.

There are four categories of vin de pays, each with its own
controls, but all regulated by the Office National Interprofessionnel
des Vins (ONIVINS). Although every vin de pays must have a
specified origin on the label, a wide range of grape varieties
can be used and high yields are allowed. A certain flexibility on
choice of grape varieties allows innovation, a character-building
trait that has been denied winemakers under the AOC regime,
but the high yields permitted have also caused many an
unprincipled producer to jump on the relatively lucrative vin
de pays bandwagon, thus the quality can vary greatly. This is,
nevertheless, a most interesting category of wines, often infiltrated
by foreign winemakers—usually Australian—producing some of
the most exciting, inexpensive, and upfront-fruity wines.

Many vins de pays are, of course, bland and will never improve,
but some will make it up the hierarchical ladder to VDQS and,
possibly, then full AOC status. Certain individual producers, such
as the Guiberts of Mas de Daumas Gassac and the Diirrbachs of
Domaine de Trévallon, could not care less about AOC status, as
they happen to be making wines under the less draconian vin de
pays system. They already have reputations as good as those of
the finest French appellations and demand even higher prices
than some expensive AOC wines. For a description of the various
vin de pays categories, a map showing the areas producing vins
de pays, and profiles of every vin de pays along with their finest
producers, see pp.248-259.

Vin de table

There are over 430,000 acres (175,000 hectares) of unclassified
vineyards in France, producing an annual average of more than 75
million cases (nearly 5 million hectoliters) of vins de table, (although
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BREAKDOWN OF FRENCH WINE PRODUCTION
MEASURED IN HECTOLITERS

Millions of hectoliters
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AOC VDQS  VINS DE PAYS  VINS DE TABLE DISTILLED

Red wines 15,380,000 202,500 10,970,000 4,686,000 0
White wines 7,700,000 213,000 2,300,000 140,600 0
Rosé wines 1,500,000 22,500 1,500,000 120,000 0
Sparkling wines 2,875,000 0 0 3,000 0
Fortified wines 380,000 0 0 0 0
Cognac 0 0 0 0 8,000,000
Armagnac 0 0 0 0 500,000
Other grape brandy 0 0 0 0 65,000
TOTALS 27,835,000 438,000 14,770,000 4,949,600 8,565,000

Averaged over five harvests 19992003

this also includes a variable volume of grape juice, grape
concentrate, and wine vinegar). This compares with a production
of 510 million cases (34 million hectoliters) 10 years ago, and is
evidence of the trend away from the lower end of the market.

The official use of vin de table (also designated as vin de
consommation courante, or wine for immediate consumption)
is contrary to the common usage, particularly in New World
countries, of table wine to refer to those that are neither fortified
nor sparkling. In the latter sense, table wines are, or can be,
quality wines, but in official French terms, vins de table are vins
ordinaires, and are cheap in every sense of the word. They are
not intended for keeping, and some cynics might argue that
they are not fit for drinking either, since much of this wine is
traditionally diluted with water before even the French can bring
themselves to consume it.

Vins de table come under the auspices of ONIVINS, but there
are no controls apart from negative ones, such as not being
allowed to mention any grape names or indicate an origin more
specific than France. The address of the producer seldom has any
bearing on the origin of the wine, although some producers do
try to fabricate a style in accordance with their local image. Thus
a négociant based in Nuits-St.-Georges might attempt to make
a vin de table with some sort of Burgundian character, but the
consumer cannot be sure that any of the wines used will be from
Burgundy, and the likelihood is that they will not. Some wine
merchants pride themselves on the quality of their basic vin de
table brand, but this is a dead-end category as far as being able
to discover useful information, let alone rely on it, is concerned.
However, there are always exceptions. These currently include:

FRENCH WINE PRODUCTION BY TYPE

Millions of hectoliters
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Zind

Produced by Domaine Zind-Humbrecht after the authorities finally
made up their minds that Chardonnay should not be allowed in any
AOC Alsace blend other than a Crémant d’Alsace. Not wishing to
make a sparkling wine, Olivier Humbrecht MW was forced to sell
the wine as a vin de table, which he has named simply Zind. He
cannot put the year on this wine, so he numbers each cuvée starting
with Z001. However, I can reveal that this is in fact the 2001 vintage,
so Z002 is 2002, and so on. Humbrecht also cannot put the varietal
content and origin on the label, but Zind is primarily Auxerrois
(usually 50 percent of the blend, invariably from Clos Windsbuhl,
Herrenweg, and Rotenberg), plus Pinot Blanc (15 percent,
Herrenweg) and, of course, Chardonnay (35 percent, Clos
Windsbuhl). The curious thing is that the maximum permitted yield
for vin de table is 400 cases per acre (90 hectoliters per hectare), as
opposed to 440 cases per acre (100 hectoliters per hectare) for the
supposedly superior Alsace appellation. In addition, no vin de table
is allowed to be chaptalized, whereas AOC Alsace is.

Libre Expression

Produced by Domaine Cazes, this rich, smooth white wine,
which contains 16 percent alcohol, is effectively a late-harvest,
nonfortified version of Rivesaltes, but one that finishes dry.

It is vintaged, which is technically illegal, but by calling

the wine “Libre Expression,” the

Cazes brothers are definitely

making a statement.

Champagne
75,400 acres

Alsace
35,700
acres
Loire Valley
131,000 acres

MAJOR AOC WINE-
PRODUCING REGIONS
From this map, it is easy
to discern the relative
size of production of the
seven most important
wine regions of France.

Burgundy
121,000 acres

Bordeaux

296,000 acres Rhone Valley

189,500 acres

Languedoc-
Roussillon
101,300 acres
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Muscat de Petit Grains Passerillé Vendange d’Octobre
Elevée en Fits de Chéne

Produced by Mas de Bellevue from old vines, on which the
grapes have been left to shrivel. In the 2000 vintage (again
illegally indicated), the only year I have tasted, at least half the
grapes had been botrytized prior to passerillage.

CHALLENGING TRADITION
The French establishment has been slow to wake up to the fact
that the AOC classification was not AOK, but they have started to
think the unthinkable: change. When René Renou, the director of
INAO (the man in charge of running the entire French appellation
system), proposed a superappellation that would be bestowed
on wines of “demonstrably superior quality,” he shook the very
foundations of French culture—tradition. This country produces
both the best and the worst wines in the world because of its
fixation with tradition, but whereas the French are always willing
to preserve the best traditions, they are loath to banish the worst.
Even when the need to do so is staring them in the face.

In 1995 Michel Bettane, one of France’s top wine writers,
was quoted as saying: “Today, appellation contrélée guarantees
neither quality nor authenticity.” At the time, Alain Berger was
the director of INAO, and when pressured he caused uproar by
confessing that: “One can find on the market scandalously poor
products with the appellation contrélée halo.” But was anything
done? Of course not. For Renou to confirm the situation, and
propose a solution, was a unique event. However, a fundamental
shake-up to the system that gave birth to wine regimes
throughout Europe threatened the moral authority of French wine,
thus Renou’s proposals have been met with hostility in some
quarters, while in others they are viewed as absolutely necessary.

Those who support Renou are, essentially, a quality-conscious
minority, while those who oppose include the worst of the worst,
although the vast majority simply feel so safe with their traditions
that they do not wish to rock the boat.

Initially, there was good news and bad news: the good news
being that the Burgundians were for it, the bad being that the
bordelais were not. However, the good news turned out to be
bad, as evidenced by the supposedly pro-Renou Jean-Francois
Delorme, who as president of the Bureau Interprofessionnel
des Vins de Bourgogne (BIVB), commented: “Of course, all of
Burgundy’s AOCs would be super-AOCs.” If all Burgundy were
of the quality of Romanée Conti, Leroy, or Leflaive, no one
would argue, but much too much is no better than vin ordinaire,
while—as with every wine region—some wines can be almost
undrinkable. So no, a pan-Burgundian application for super-
AOCs would not be very super at all.

Being no fool, Renou allowed his historic proposal to “slip out
in London, where he could count on its radical goals receiving
widespread objective approval, before presenting the plan in
detail to the INAO’s 80-member National Committee. He later
provided more details about his superappellation, which he now
called Appellation d’Origine Contrélée d’Excellence (AOCE), and
threw another monkey wrench in the traditionalist works by
introducing the novel concept in the form of his proposed new
Site et Terroir d’Excellence (STE) appellation.

On past experience, the odds always were that a compromise
would be sought. That the goals would become so fudged, and
the regulations so watered-down, that they will not simply be
ineffective, but will probably be detrimental to the future of
French wine. And that is precisely what has happened, but these
new appellations and the reasons why they were rejected need
exploring in more detail so that French wine lovers can at least
know what Renou’s good intentions were. Readers will then be
able to appreciate how the French catastrophically missed this
opportunity, and why the growers and government minister
involved deserve to reap whatever ill fortune they have sown.

The BIVB was the first to support Renou’s initiative, but
Delorme’s unrealistic position was disowned by its members,
who turned out to be so hostile to the idea of AOCEs that

»

10 WIDEST PLANTED GRAPE VARIETIES IN FRANCE BY COLOR
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*Hybrid variety, not allowed for wine.

PINOT NOIR GRAPES

The Holy Grail of red winemakers, the Pinot Noir is
the most finicky of all black grapes to work with, but
when successful, it can produce velvety red wines of
stunning purity, finesse, and length.
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Burgundy was given until “early 2005 at the latest” to present
the INAO’s president with modifications and solid proposals for
putting such plans in place. They would not get the chance.
The chop would come much earlier than that.

But what exactly did the Burgundians, and, in fact, growers
from almost every wine region, object to? The AOCE designation
would be granted only to areas that committed to a series of strict
regulations in virtually every facet of vineyard management and
winemaking, including lower yields, higher planting density,
harvesting (manual or machines), aging (oak barrels or chips),
grape varieties, wines judged by tasting panels, and so on. To
become eligible for an AOCE, a minimum of 75 percent of the
producers in an appellation would have to approve the tighter
regulations, at which point any unwilling grower would be coerced
to follow the majority and abide by the new regulations. INAO
would review each appellation’s status as an AOCE every five years.

There were two obvious flaws. First, if it is up to the wine
producers of an appellation to decide by voting whether it is to
be an AOC or AOCE, it cannot work. A truly famous wine that is
offered the opportunity of claiming superappellation status is one
thing, but an ordinary wine that assumes superappellation status
simply because the majority of its growers vote for it would be
pointless. Equally, if the growers of a truly famous wine did not
grab such a chance with both hands, they would deserve to
suffer the decline that would inevitably ensue, although there were
many objectors who did not think that far ahead. In Chablis, for
example, which is a truly famous wine region, one person with
a short-term view is Jean Durup. He sits on the INAO National
Committee, and was reported as saying that he didn’t think the
AOC would want to change its standards and adopt stricter rules
because “we are the world’s most famous white wine, and there
is no crisis in Chablis.” What would the next generation of
Chablis growers think in 20 years’ time, once the AOCE status
of other white Burgundies had become well established? It would
surely not be unreasonable for consumers at that juncture to
assume that plain old Chablis AOC was simply not in the same
class as Burgundy’s AOCEs. The second potential flaw in the
system was the panel tastings. If they were to be conducted by
the producers themselves, the results would be as worthless as
those for AOC wines.

SITE ET TERROIR D’EXCELLENCE

As for the brand new STE classification, this was a truly inspired
concept and, as such, its demise has been an even greater
tragedy. STE was designed to recognize the exceptional effort put
in by serious, quality-conscious producers in relatively modest or
otherwise generally unambitious appellations. Individual wineries
could receive the STE label if their wines are much better wines
than those of most other producers in the appellation. Renou
had intimated that INAO was likely to approve hundreds of STE
wineries. What an opportunity the French have lost to fight back
on the superpremium stage.

Jean-Michel Aubinel, who represents growers in Macon, clearly
did not think so. He was reported as saying the scheme would
entrench rivalry between neighboring properties, if applied to one
and not the other. Well, that’s the whole idea Monsieur: it is called
competition. How else does anyone in any sphere strive to
improve? But then, perhaps the AOC is meant only to guarantee
mediocrity. Denis Dubourdieu of Chateau Reynon in Premiéres
Cotes de Bordeaux was far more upbeat, pointing out that: “The
STE concept appears to be the truly original point of the proposal.
You can spend 20 years claiming you do better than most in one
of Bordeaux’s lesser-known satellite appellations, but the STE will
give you status, and it will stimulate producers to make excellent
wines.” Well, Denis, my readers know about your top-performing
wines, but it looks as though you’ll have to spend another 20
years telling the rest of the world.

FRANCE “SHOT IN FOOT”

A Bordeaux campaign to “drink less, drink better” was banned in 2004, after
the National Association for the Prevention of Alcoholism (NAPA) took the
Conseil Interprofessionnel des Vins de Bordeaux (CIVB) to court. Any rational
person would have to question the motives of an organization that is so
opposed to people drinking less, but better wine that it would drag them into
a court of law. If NAPA seeks prohibition, it should do so openly. Furthermore
any rational person would also have to question the motives behind a law
under which a court is obliged to declare that “drink less, drink better” is illegal
because it “incites people to purchase wine.” Why should inciting people to
purchase less, better-quality wine be against the law? One of the Bordeaux
posters was also declared illegal because it depicted someone drinking wine.
According to this warped law, it is legal to display an alcoholic product on a
poster, but not legal to display that product being consumed. What are people
supposed to think they should do with such a product after purchasing it?

The law in question is the Loi Evin, enacted in January 1991, and named
after Claude Evin, a minister in the Rocard government. And so, finally, we
must question this man’s motives. Why, when Evin presented his proposal
to the French parliament, did he do so under the banner of “In the case of
alcohol, only abuse is dangerous” Not to mislead parliament, since each
member had full access to every detail of the Loi Evin, and the draconian
powers set out certainly do not restrict this law to curbing abuse. The National
Assembly is thus ultimately to blame for this legislation. Of that there is no
doubt. So why did Evin hide his law behind such a misleading slogan? If not
parliament, that leaves the rest of the country.... Other French governments
have inherited the Loi Evin, but had done nothing to curb its excesses until
July 2004, when to get around its advertising restrictions, Hervé Gaymard, the
French agricultural minister, announced plans to reclassify wine as a “food.”
This was quickly followed by a report requested by Prime Minister Raffarin
on how to boost the “struggling wine industry” through advertising “without
undermining the principles of consumer protection” in the Loi Evin.

In fact, the Loi Evin has no principles of consumer protection—it has no
principles, period. It is not of the making of any current French government,
so they should stop trying to fudge a questionable compromise, and simply
revoke the Loi Evin on the grounds of its being against the national interest.

In conclusion, AOCEs and STEs would have reinvented and
reinvigorated the French appellation system. Renou’s proposals
represented one of just four options. The second was to fudge
them, the third was to do nothing at all, and the fourth was

to scrap the “control-freak” element of French appellations
altogether, bringing them more in line with New World thinking.
There are good reasons why the fourth option should have been
considered, such as: Why shouldn’t people grow what they like,
where they like? What does it matter what system of vine training
a grower employs? Why try to control yields when the consumer
will be the final arbiter of whether a producer will survive?
Surely all that is necessary is the New World concept of truth in
labeling: if a wine claims to be made from a particular variety,
grown in a specific place, in a certain year, then that is what

the wine should be. All good reasons—but there is a little
Francophile part of me that wants to see the AOC concept
survive, and to do that it needs reinventing from time to time.

So what did they choose? The fudge, of course. The French
cannot resist fudge, particularly when it comes sugar-wrapped.

At a three-hour crisis meeting between the French minister of
agriculture, Hervé Gaymard, and representatives of the French
wine industry on July 21, 2004, Renou’s proposals were discarded
because they made the French offer more complicated at a time
when it needs to become more accessible (granted, separating the
wheat from the chaff does tend to make the chaff less accessiblel—
T. S.). Gaymard stressed that there would be “tighter” controls for
the production of AOC wines, to ensure that they were genuine
vins de terroir, which represented “the top of the range,” and were
product-driven rather than consumer-driven (a flaw-free
implementation of AOCE and STE would have achieved these very
goals—T. S.). Gaymard’s proposals were presented to each regional
interprofessional bodies with a view to becoming effective with the
2006 harvest, along with a 50 percent increase in government aid for
wine promotion overseas (the sugar coating—T. S).
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FRENCH LABEL LANGUAGE

FRONT AND BACK LABEL DEFINITIONS

Année Literally year, this will refer to the vintage.
Appellation d’Origine Contrélée Top official
classification, commonly referred to as AOC,
immediately above Vin Délimité de Qualité
Supérieure (see p.54).

Barriques Small oak barrels of approximately
225 liters (59 gallons) capacity.

Blanc White.

Blanc de Blancs Literally “white of whites,”

a white wine made from white grapes, a term
that is often, but not exclusively, used for
sparkling wines.

Blanc de Noirs Literally “white of blacks,” a white
wine made from black grapes, a term that is often,
but not exclusively, used for sparkling wines. In
the New World, the wines usually have a tinge of
pink, often no different from a fully-fledged rosé,
but a classic blanc de noirs should be as white as
possible without artificial means.

Brut Normally reserved for sparkling wines, brut
literally means raw or bone dry, but in practice
there is always some sweetness and so can at the
most only be termed dry.

Cave coopérative Cooperative cellars where
members take their grapes at harvest time, and
the wines produced are marketed under one label.
Basic products will often be blended, but top-of-
the-range wines can be from very specific
locations. A lot of cooperative wines can be
ordinary, but the best cooperatives usually offer
exceptional value.

Cépage This means grape variety, and is
sometimes used on the label immediately prior to
the variety, thus “Cépage Mauzac” means that the
wine is made from the Mauzac grape variety.
Chitaignier Chestnut (occasionally used to make
barrels).

Chateau Literally “castle” or “mansion,” but
whereas many wines do actually come from
magnificent edifices that could truly be described
as chateaux, many that claim this description are
merely modest one-story villas, some are no more
than custom-built cuveries, while a few are actually
tin sheds! The legal connotation of a chateau-
bottled wine is the same as for any domaine-
bottled wine.

Chéne Oak (commonly used to make barrels).
Clairet A wine that falls somewhere between a
dark rosé and a light red wine.

Climat A single plot of land with its own name,
located within a specific vineyard.

Clos Synonymous with climat, except this plot of
land is either enclosed by walls, or was once.
Cote, cotes Literally slope(s) or hillside(s) of one
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contiguous slope or hill, but in practical terms
often no different from Coteau, Coteaux.

Coteau, Coteaux Literally slope(s) or hillside(s) in
a hilly area that is not contiguous, but in practical
terms often no different from Cote, Cotes.
Crémant Although traditionally ascribed to a
Champagne with a low-pressure and a soft, creamy
mousse, the term has now been phased out in
Champagne as part of the bargain struck with
other French sparkling wines that have agreed to
drop the term méthode champenoise. In return
they have been exclusively permitted to use this
old Champagne term to create their own
appellations, such as Crémant de Bourgogne,
Crémant d’Alsace, etc.

Cru or Cr Literally means a growth or plot of
land, this term usually implies that it has been
officially designated in some way, such as a cru
bourgeois, cru classé, premier cru, or grand cru.
Cru Bourgeois An officially designated growth
below cru classé in the Médoc.

Cru Classé An officially classified vineyard in the
Médoc and Provence.

Cuve A vat, cuve should not be confused with
cuvee.

Cuve Close A sparkling wine that has undergone
second fermentation in a vat, cuve close is
synonymous with Charmat or Tank Method.
Cuvée Originally the wine of one cuwve or vat, but
now refers to a specific blend or product which,
in current commercial terms, will be from several
vats, this term is used most commonly, but not
exclusively, in Champagne.

Dégorgé or dégorgement Found on some
sparkling wines, this term will be followed by the
date when the wine was disgorged of the yeast
sediment that has built up during its second
fermentation in bottle.

Demi-muid A large oval barrel, usually made of
oak, with a capacity of 300 liters (79 gallons)—
600 liters (158 gallons) in Champagne.

Demi-sec Literally semi-dry, but actually tastes
quite sweet.

Domaine Closer to estate than vineyard, as a
domaine can consist of vineyards scattered over
several appellations in one region. The wine in the
bottle must come from the domaine indicated on
the label. Some former “chateaux” have changed
to “domaine” in recent years.

Doux A sweet wine.

Encépagement The proportion of grape varieties
in a blend or cuvée.

Elevage par X or Eleveur X Refers to the
traditional function of a négociant (X), who has
not made the wine initially, but purchased it, after

16 |

which the négociant will age, possibly blend,
bottle, and sell the wine.

Elevée en ... Aged in ....

Elevée et mise en bouteille par X The wine was
aged and bottled by X, but none or only part of
the wine was produced by X.

Foudre A large wooden cask or vat.

Fits Barrels, but not necessarily small ones.
Grand cru Literally “great growth,” this term
indicates the wine has come from a truly great
vineyard (which, to put it in context, a lousy
producer can make a hash of) in regions such

as Burgundy and Alsace, where its use is strictly
controlled. In Champagne, grand cru is much

less meaningful, since it applies to entire villages,
which might contain most of the best vineyards in
the region, but where lesser vineyards also exist.
Grand vin This term has no legal connotation
whatsoever, but when used properly in Bordeaux,
grand vin applies to the main wine sold under
the chateau’s famous name, and will have been
produced from only the finest barrels. Wines
excluded during this process go into second, third,
and sometimes fourth wines that are sold under
different labels.

Lie French for lees: sur lie refers to a wine kept in
contact with its lees.

Lieu-dit A named site, this term is commonly used
for a wine from a specific, named site.

Médaille Medal: medaille d’or is gold medal,
médaille d’argent is silver, and médaiile de
bronze is bronze.

Méthode Ancestrale A sweet sparkling wine from
Limoux that is produced by a variant of méthode
rurale, a process that involves no secondary
fermentation, the wine being bottled before the
first alcoholic fermentation has finished.

Méthode Classique One of the legal terms for a
sparkling wine made by the méthode champenoise.
Méthode Champenoise Contrary to popular
belief, this term is not banned in the EU. It is
expressly reserved for Champagne, the producers
of which seldom bother to use it. (I cannot

say never because I saw it once!) Méthode
champenoise is the process whereby an
effervescence is produced through a secondary
fermentation in the same bottle it is sold in.
Méthode Deuxiéme Fermentation,
Traditionnelle, Méthode Traditionnelle
Classique Legal terms for a sparkling wine made
by the méthode champenoise (méthode deuxieme
Jermentation is used only in Gaillac).

Millésime, millésimé Refers to the vintage year.
Mis en bouteille au domaine or a la propriété
or le chateau Bottled at the domaine/property/
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chateau indicated on the label (the wine must have
been made exclusively from grapes grown there).
Mis en bouteille par ... Bottled by ... (not
necessarily made by).

Mistelle Fresh grape juice that has been

muted with alcohol before any fermentation

can take place.

Moelleux Literally “soft” or “smooth,” this term
usually implies a rich, medium-sweet style in most
French areas, except the Loire, where it is used to
indicate a truly rich, sweet botrytis wine, thereby
distinguishing it from demi-sec. This term is now
obligatory in Alsace for wines that have a
minimum residual sugar of 12g/1 (9g/1 for
Riesling). If a wine has more than 6g/1 of total
acidity, the minimum residual sugar rises to 18g/1.
Monopole With one exception, this means that
the wine comes from a single vineyard (usually a
grand cru) that is under the sole ownership of the
wine producer in question. The exception is
Champagne Heidsieck & Co. Monopole, which

is just a trading name.

Mousse The effervescence of a sparkling wine.
Mousseux Sparkling, found only on cheap fizz.
Négociant Literally a trader or merchant, this
name is used by wine producers whose business
depends on buying in raw materials. The name is
derived from the traditional practice of negotiating
with growers to buy grapes and/or wine, and with
wholesalers and retailers to sell wine.
Négociant-éleveur Wine firm that buys in ready-
made wines for élevage.

Négociant-Propriétaire A négociant who owns
vineyards and probably offers a range of its own
produced wines.

Non filtré The wine has not been filtered, thus
liable to drop a sediment much earlier than most
other wines, and should always be decanted.
Ocil-de-perdrix Literally “partridge eye” and
refers to a rosé-colored wine.

Perlant Very slightly sparkling—less so

than petillant.

Pétillance, pétillant A wine with enough
carbonic gas to create a light sparkle.

Premier cru Literally a “first growth,” the status
of a premier cru is beneath that of grand cru

but only of relevance in areas where the term

is controlled, such as Burgundy and Alsace. In
Champagne, premier cru is much less meaningful,
because it applies to entire villages, of which
there are far too many, and in which much

lesser vineyards also exist.
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Produit Product, as in Product of ...
Propriétaire-Récoltant A grower-producer
whose wine will be made exclusively from his
own property.

Récolte Refers to the vintage year.

Réserve Ubiquitous and meaningless.

Rosé Pink.

Rouge Red.

Rubis Sometimes seen on rosé wines, particularly,
but not exclusively, on darker styles.

Saignée A rosé wine produced by “bleeding” off
surplus liquid from either the press or the
fermenting vat.

Sec Dry, but in a sparkling wine this will have
more sweetness than a brut.

Sélection de Grains Nobles A rare, intensely
sweet, wine in Alsace made from selected
botrytized grapes.

Sélection par X Selected, but not produced or
bottled by X.

Supérieur As part of an appellation (e.g., Macon
Supérieur as opposed to Macon plain and simple),
this refers not so much to a superior quality than—
possibly—a superior alcoholic strength (the
minimum criteria being 0.5 percent ABV higher
than the minimum for the same appellation
without the Supérieur appendage).

Sur lie Refers to wines, usually Muscadets, that
have been kept on their lees and have not been
racked or filtered prior to bottling. This enhances
the fruit of the normally bland Melon de
Bourgogne grape used in Muscadet, often
imparting a certain liveliness.

Téte de cuvée No legal obligation, but this term
strongly suggests that a wine has been produced
exclusively from the first flow of juice during the
pressing, which is the highest in quality with the
most acids, sugars, and minerals.

Tonneau A large barrel, traditionally four times
the size of a barrigue.

Trie Usually used to describe the harvesting of
selected overripe or botrytized grapes by
numerous sweeps (or tries) through the vineyard.
Union Coopérative A regional collective of local
cooperatives.

Vendange tardive Late harvest; the term implies
a sweet wine.

Vieilles Vignes Supposedly from old vines,
implying lower yields and higher concentration,
but no legal parameters apply, although most
reputable producers would not dream of using the
term unless the vines are at least 35 to 50 years old.
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Vieillissement Aging.

Vigneron Literally a vineyard worker, but often
used to denote the owner-winemaker.

Vigne Vine.

Vignoble Vineyard.

Vin d’une nuit A rosé or very pale red wine
that is allowed contact with its grapeskins for
one night only.

Vin de glace The French equivalent of Eiswein
or Ice Wine.

Vin Wine.

Vin de I’Année Synonymous with vin primeur.
Vin de liqueur A fortified wine that is muted with
alcohol before fermentation can begin.

Vin de paille Literally “straw wine,” this is a
complex sweet wine produced by leaving late-
picked grapes to dry and shrivel while hanging
from rafters over straw mats.

Vin de Pays Official classification, usually
precedes the actual vin de pays name such as
Vin de Pays des Collines de la Moure, Vin de
pays is below VDQS and above vin de table
(see p.50).

Vin de Table Lowest official classification,
immediately below vin de table (see p.56).

Vin Délimité de Qualité Supérieure Official
classification, commonly referred to as VDQS,
below AOC and above vin de pays (see p.506).
Vin Doux Naturel. A fortified wine, such as
Muscat de Beaumes de Venise, that has been
muted during fermentation, after it has achieved
between 5 and 8 percent alcohol.

Vin gris A delicate, pale version of rosé.

Vin jaune The famous “yellow wine” of the Jura
derives its name from the honey-gold color that
results from its deliberate oxidation beneath a
sherry-like flor. The resulting vin jaune is similar
to an aged fino sherry, although vin jaune is
not fortified.

Vin Mousseux Literally means sparkling wine
without any connotation of quality one way or
the other, but because all fine sparkling wines in
France utilize other terms, it should be taken to
mean a cheap, low-quality fizz.

Vin Nouveau Synonymous with vin primeur.
Vin primeut A young wine that is sold within
weeks of the harvest, and meant to be drunk
within the year. Beaujolais Primeur is the most
commonly known example of this type of wine,
but numerous other AOCs are allowed to be
sold in this fashion (see box, p.56), as are all
vins de pays.
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BORDEAUX

Bordeaux is an area in an almost-perfect
viticultural situation on the west coast of France
and benefits from the ultimate marketing tool—a
chdteau-based classification system that was
established 150 years ago.

THE NEW MILLENNIUM appears to be just as taxing for Bordeaux’s
reputation as the last decade of the 20th century turned out to be.
Rain-drenched harvests toward the end of the 1990s challenged
Bordeaux’s claim to be the ultimate viticultural paradise, while the
depressingly poor quality of its generic wines attracted almost as
much bad publicity as the grossly inflated prices of modest
vintages from the top chiteaux. The weather might have
improved in the first few years of the 21st century, but the quality
of generic Bordeaux has remained abysmal, prices continue to
rise almost in direct relation to the drop in sales—and then the
unimaginable happened: the renowned US wine critic Robert
Parker failed to appear for the primeur tastings in March 2003.
But all is not lost—Christian Delpeuch, the new head of the
Conseil Interprofessionel des Vins de Bordeaux (CIVB), has
mooted the possibility of declassifying some of the weaker
Bordeaux wines into a wider vin de pays, which could then
be bolstered by stronger wines from outside the region, but
traditional to the southwest, such as the deep, dark Tannat.
Delpeuch is the managing director of Ginestet, the region’s
biggest trader, and seems to have a good understanding of the
more commercial end of Bordeaux’s business. He has suggested
the creation of a Vins des Cépages d’Aquitaine category for the
Bordeaux region, under which varietal wines could be marketed.
Far from detracting from the classic wines of Bordeaux, this
would in fact improve their quality through stricter selection. And
at the very top end of the market, the bordelais can once again
sleep easy in their beds, as Robert Parker returned for the
primeur tastings in 2004.

OVERVIEW

The Bordeaux appellation and the Gironde département are
geographically one and the same. Moreover, the Gironde is the
largest département in France, and Bordeaux is the largest source
of quality wines in the world. There are more than 22,000
vineyard proprietors working in excess of 280,000 acres (120,000
hectares), producing over 71 million cases (6.4 million hectoliters)
of Bordeaux wine (85 percent red, 3 percent rosé, and 12 percent
white) under 57 different appellations every year. Of these 22,000
properties, no fewer than 10,000 are chateaux and domaines
producing wine. Of these 10,000 wine-producing properties, some
6,000 make and market wine under their own name (75 percent
of total production), while the remaining 4,000 wine-producing
properties are members of 53 cooperative wineries in Bordeaux
(representing 25 percent of production, a little of which is sold
under the producing property name).

THE CHATEAU SYSTEM AND MERCHANT POWER
Prior to the concept of chateau wine estates, the land was worked
on a crop-sharing basis. This feudal system slowly changed from the
late 17th century onward. As the Bordelais brokers developed the
habit of recording and classifying wines according to their cru, or
growth (that is to say their geographical origin), and the prices they
fetched, the reputations of individual properties became established.
The 19th century saw the rise of the négociant, or merchant, in
Bordeaux. Many négociants were of English origin, and some

firms were established by
Scottish, Irish, Dutch, or German
businessmen. The best chateau
wines were not consumed by
the French themselves; they were
the preserve of other northern
European countries. Thus foreign
merchants had an obvious
advantage over their French
counterparts. Yearly, in spring,
these négociants took delivery
of young wines in cask from the
various chateaux and matured
them in their cellars prior to
shipping. They were, therefore, responsible for their élevage,
or upbringing, and came to be known as négociants-éleveurs,
eventually becoming the middlemen found in every aspect of
wine trading. Many foreign buyers found it more convenient to
deal through a négociant than directly with the wine producer,
and often they had no alternative, since a number of chateaux
were owned by, or were exclusive to, certain négociants.

CHATEAU PALMER
This majestic turreted chdteau is
one of the finest in the Médoc.

THE MODERN BORDEAUX WINE TRADE

It was perhaps inevitable that the historically powerful and family-
owned négociant-éleveur firms would eventually become a spent
force. They lacked the resources required to finance adequately
the huge increase in demand for Bordeaux in the 1960s, and
those that did not founder during the oil crisis of the early to
mid-1970s fell prey to the economic depressions of the following
two decades.

As proud old firms were either taken over or went bankrupt,
so the power shifted from the négociants to the chateaux, and in
order to cope with a boom in world markets, many Bordeaux
properties expanded their vineyards or added large, shiny new
fermentation facilities. Many of these projects were financed with
bank loans when interest rates were low. When sales slumped

VOLUME VS. REPUTATION

Very few Bordeaux wines are produced from great vineyards. As the
table below illustrates, the famous appellations represent a relatively small
amount of the bordelais vignoble, and the classified growths a minuscule
proportion of that. Yet it could be argued that the reputation of Bordeaux
has been built upon a fraction of its cru classé or grand cru classe—the
best performers. Bordeaux is a great wine region, but not all bordeaux

is great wine.

DISTRICTS SURFACE AREA
Expressed as a percentage of
Bordeaux vineyards
Bordeaux (red) 36.8
Bordeaux Supérieur (red) 10.0
Médoc (red, non cru classé) 11.0
Médoc (red, cru classé) 2.4
Graves (red) 3.1
Saint-Emilion (red) 4.2
Saint-Emilion (red, grand cru classé) 0.8
Saint-Emilion satellites (red) 2.7
Pomerol (red) 0.7
Lalande de Pomerol (red) 1.0
Fronsac (red) 1.1
Various cétes (red) 14.4
Dry white 8.3
Sweet white 3.4
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Médoc The Libournais District
See also pp71, 81, 85, 89, 92 See also pp108, 111, 120
Graves St-Emilion

SOULAC- See also p97 See also p111
SUR-MER/ - Pessac-Léognan Pomerol
See also p97 See also p120
C;}'v Cérons D Entre-Deux-Mers
O_5 See also p97 See also p130
% Barsac
See also p97 === Département boundary

Sauternes
See also p97

Blaye
See also p126

Bourg
| See also p126
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BORDEAUX, see also p55
Sandwiched between the brandy
regions of Cognac to the north
and Armagnac to the south, the
Gironde département, which
constitutes the AOC area of
Bordeaux, consists of the former
province of Guyenne and a part
of Gascony called Bazedais.
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and interest rates shot up, the repayments became unbearable.
Consequently, aside from a few entrepreneurial owners, power
then shifted from chateaux to investors—not only banks but
insurance groups, pension funds, and the like.

In today’s market, therefore, the négoce has much less influence
than before, with its élevage role primarily restricted to branded
wines. The élevage of fine cru classé wine is either handled by
the individual chateau itself or dispensed with by selling wines
ridiculously young through French supermarkets or through the
worldwide en primeur trade (see p66). Additionally, a number of
chateau owners have carved out little empires, collecting estates
or developing their own négociant businesses.

THE CLASSIFICATION OF BORDEAUX WINES

Of all the Bordeaux classifications that exist, it is the 1855
Classification that is meant whenever anyone refers to “The
Classification.” It was commissioned by the Bordeaux Chamber of
Commerce, which was required by the government of the Second
Empire to present a selection of its wines at the 1855 Exposition
Universelle in Paris. For their own ends, the brokers of the
Bordeaux Stock Exchange traditionally categorized the most
famous Bordeaux properties on the basis of the prices they
fetched, so they were charged by the Chamber of Commerce to
submit a “complete list of classified red Bordeaux wines, as well
as our great white wines.” The classifications listed above and to
the right give the 19th-century names in the original form as listed
by the brokers on April 18, 1855. The frequent absence of the word
chateau has been followed, as has the circumflex in c¢ril, and the
use of second cril for red wines and deuxiéme cril for whites.

THE CLASSIC GRAPE VARIETIES OF BORDEAUX
Contrary to what one might expect, it is Merlot, not Cabernet
Sauvignon, that is the most important grape variety in Bordeaux.
Cabernet Sauvignon represents only 27 percent of black grapes
cultivated in Bordeaux, whereas Merlot accounts for more than
58 percent. It is nearer the truth, therefore, to say that Cabernet
Sauvignon gives backbone to Merlot, rather than to suggest that
Merlot softens Cabernet Sauvignon (which is the old adage).
Although Chateau Mouton-Rothschild contains no less than

90 percent Cabernet Sauvignon, it is an exception, as even on the
Médoc’s hallowed ground, where it is blasphemy to mention the
name of Merlot, 40 percent of the vines grown are of that variety.
Chateau Pétrus (see p123), one of the most expensive wines in

THE MERLOT GRAPE VARIETY
Almost twice as much Merlot as Cabernet Sauvignon grows in Bordeaux.

THE 1855 CLASSIFICATION OF
THE WHITE WINES OF THE GIRONDE

PREMIER CRU SUPERIEUR
(Superior First Growth)
Yquem, Sauternes

PREMIER CRUS

(First Growths)

Latour Blanche, Bommes

(now Chdteau La Tour Blanche)
Peyraguey, Bommes (now two
properties: Chdteau Lafaurie-
Peyraguey and Chdteau Clos
Haut-Peyraguey)

Vigneau, Bommes (now Chdteau
Rayne-Vignea)

Suduiraut, Preignac

Coutet, Barsac

DEUXIEME CRUS

(Second Growths)

Mirat, Barsac (now Chdteau
Myrat)

Doisy, Barsac (now three
properties: Chdteau Doisy-Daéne,
Chateau Doisy-Dubroca, and
Chateau Doisy-Védrines)

Pexoto, Bommes (now part of
Chdteau Rabaud-Promis)
D’arche, Sauternes (now Chdteau
d’Arche)

Filhot, Sauternes

Broustet Nérac, Barsac (now two
properties: Chdteau Broustet and
Chdteau Nairac)

Caillou, Barsac

Suau, Barsac

Malle, Preignac (now Chdlteau de
Malle)

Romer, Preignac (now two
properties: Chdteau Romer and
Chateau Romer-du-Hayot,
Fargues)

Lamothe, Sauternes (now two
properties: Chdteau Lamothe and
Chateau Lamothe-Guignard)

Climens, Barsac

Bayle, Sauternes (now Chdlteaut
Guiraud)

Rieusec, Sauternes (now Chdteau
Rieussec, Fargues)

Rabeaud, Bomme (now two
properties: Chdteau Rabaud-
Promis and Chdteau Sigalas-
Rabaud)

the world, contains 95 percent Merlot, without any Cabernet
Sauvignon at all. Cabernet Sauvignon is a classic grape, quite
possibly the greatest red-wine grape in the world, but its
importance for Bordeaux is often overstated.

Sémillon is the most important white grape variety grown in
Bordeaux. It is significant both in terms of its extent of cultivation
and quality. This grape variety is susceptible to botrytis, the
“noble rot” that results in classic Sauternes and Barsac. It is
therefore considered to be the world’s greatest sweet-wine
grape. Sémillon also accounts for most of the fine dry white
wines of Bordeaux, but these are relatively few and lack prestige.
Sauvignon Blanc plays the supporting role in the production of
sweet wines, and is used to a greater or lesser degree for dry
wines. Many of the less expensive dry white wines are pure
Sauvignon Blanc varietals.

VARIETAL CONTRIBUTIONS TO A CUVEE
The Cabernet Sauvignon is the most complex and distinctive of
all black Bordeaux grapes. It has a firm tannic structure, yet with
time reveals a powerful, rich, and long-lasting flavor. Wines from
this grape can have great finesse; their bouquets often possess a
“blackcurrant” or “violets” character. Cabernet Franc has similar
characteristics to Cabernet Sauvignon, but may also have a leafy,
sappy, or earthy taste, depending on where it is cultivated. It
does, however, shine through as the superior variety when grown
in St.-Emilion and Pomerol, and can compete on even terms with
its more famous cousin in parts of Graves. Merlot is soft, silky,
and sometimes opulent. It is a grape that charms and can make
wines with lots of juicy-rich and spicy fruit. Petit Verdot is a late-
ripener with a naturally high acidity, while Malbec has a thick skin
that is rich in color pigments. Small amounts of Petit Verdot and
Malbec were traditionally used to correct the color and acidity of a
blended wine. The cultivation and use of these two varieties for
this purpose has been on the decline for the last 20 years owing
to the various modern techniques of viticulture and vinification.
The white Sémillon grape provides a wine naturally rich in
flavor and high in alcohol. It makes succulent, sweet white wines
that are capable of great longevity. Its intrinsically low acidity
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THE 1855 CLASSIFICATION OF
THE RED WINES OF THE GIRONDE

PREMIERS CRUS

(First Growths)

Chateau Lafite, Pauillac

(now Chdteau Lafite-Rothschild)
Chateau Margaux, Margaux
Chateau Latour, Pauillac
Haut-Brion, Pessac (Graves)

SECONDS CRUS

(Second Growths)

Mouton, Pauillac (now Chdteau
Mouton-Rothschild and a First
Growth since 1973)
Rauzan-Ségla, Margaux
Rauzan-Gassies, Margaux
Léoville, St.-Julien (now three
properties: Chdteaux Léoville-Las-
Cases, Leoville-Poyferré, and
Léoville-Barton)

Vivens Durfort, Margaux

(now Chdteau Durfort-Vivens)
Gruau-Laroze, St.-Julien

(now Chateau Gruaud-Larose)
Lascombe, Margaux

(now Chalteau Lascombes)
Brane, Cantenac (now Chdteau
Brane-Cantenac)

Pichon Longueville, Pauillac
(now two properties: Chdteau
Pichon-Longueville-Baron and
Chateau Pichon-Longueville-
Comtesse-de-Lalande)

Ducru Beau Caillou, St.-Julien
(now Chalteau Ducru-Beaucaillouw)
Cos Destournel, St.-Estephe
(now Chdteau Cos d’Estournel)
Montrose, St.-Esteéphe

TROISIEMES CRUS

(Third Growths)

Kirwan, Cantenac

Chateau d’Issan, Cantenac
Lagrange, St.-Julien

Langoa, St.-Julien (now Chdteau
Langoa-Barton)

Giscours, Labarde

St.-Exupéry, Margaux (now Chdteau
Malescot-St.-Exupéry)

Boyd, Cantenac (now two
properties: Chdteaux Boyd-
Cantenac and Chadteau Cantenac
Brown)

Palmer, Cantenac

Lalagune, Ludon (now Chdteau
La Lagune)

Desmirail, Margaux

Dubignon, Margaux (no longer in
existence, but some of these
original vineyards now belong to
Chateaux Malescol-St.-Exupery,
Chateau Palmer, and Chdteau
Margaux)

Calon, St.-Estephe (now Chdteau

makes it less suitable for producing dry wines, but in exceptional

Calon-Ségur)

Ferriere, Margaux

Becker, Margaux (now Chdteau
Marquis d’Alesme-Becker)

QUATRIEMES CRUS

(Fourth Growths)

St.-Pierre, St.-Julien (now Chdteau
St.-Pierre-Sevaistre)

Talbot, St.-Julien

Du-Luc, St.-Julien (now Chdteau
Branaire-Ducrit)

Duhart, Pauillac (at one time
Chdteau Dubart-Milon Rothschild,
but now Chdteau Dubart-Milon,
although still Rothschild-owned)
Pouget-Lassale, Cantenac

(now Chdteau Pouget)

Pouget, Cantenac (now Chdteau
Pouget)

Carnet, St.-Laurent (now Chdteau
La Tour-Carnet)

Rochet, St.-Estephe (now Chdteaut
Lafon-Rochet)

Chiteau de Beychevele, St.-Julien
(now Chdteau Beychevelle)

Le Prieuré, Cantenac

(now Chdteau Prieuré-Lichine)
Marquis de Thermes, Margaux
(now Chateau Marquis-de-Terme)

CINQUIEMES CRUS

(Fifth Growths)

Canet, Pauillac (now Chdteau
Pontet-Conet)

Batailley, Pauillac (now two
properties: Chdteau Batailley and
Chateau Haut-Batailley)

Grand Puy, Pauillac (now Chdteau
Grand-Puy-Lacoste)

Artigues Arnaud, Pauillac

(now Chdteau Grand-Puy-Ducasse)
Lynch, Pauillac (now Chdteau
Lynch-Bages)

Lynch Moussas, Pauillac

Dauzac, Labarde

Darmailhac, Pauillac (now Chdteau
d’Armailbac)

Le Tertre, Arsac (now Chdteau

du Tertre)

Haut Bages, Pauillac (now Chdteau
Haut-Bages-Liberal)

Pédesclaux, Pauillac (now Chdteau
Pédesclaux)

Coutenceau, St.-Laurent

(now Chdteau Belgrave)
Camensac, St.-Laurent

Cos Labory, St.-Estephe

Clerc Milon, Pauillac

Croizet-Bages, Pauillac

Cantemerle, Macau

circumstances the highest quality Sémillon does make a fine dry
white wine—if matured in new oak. This enhances the aromatic

character of the wine and gives it a firm structure without which it
would be too “fat” and “flabby.”
The Sauvignon Blanc in Bordeaux is soft, delicate, and easy to

drink. It does not have the same bite as it does in the Loire

vineyards of Sancerre or Pouilly-Fumé, but the varietal character is
more pronounced today, with a crisper, fresher style, than it was a

few years ago. Early harvesting, prefermentation maceration on
the grape skins to draw out the aromatics, and longer, cooler
fermentation in stainless steel, have all combined to produce a far
more interesting, medium-quality, dry white wine.

FERMENTATION AND MATURATION

Although some properties producing crus classés retain their
wooden vats for the fermentation process (more because they
lack the funds to reequip than for any idealistic reasons), hardly
any of them actually invest in new oak vats, preferring those
made of stainless steel. The one startling exception is Chateau
Margaux. This great property has spent more money, following
the advice of the legendary oenologist Professor Peynaud, than
any other chiteau in Bordeaux. This is puzzling because it was
principally at his recommendation that virtually everyone else in
Bordeaux invested in stainless steel.

ADDING VIN DE PRESSE

One technique that is more characteristic of red winemaking in
Bordeaux than in any other region is the addition of a certain
amount of vin de presse. This is produced after the wine has
completed its alcoholic fermentation and has undergone
malolactic conversion. The wine is drawn off its lees into casks
and the residue of skin and pips at the bottom of the vat is
pressed. Normally this requires two pressings: the first vin de
presse is the best and represents about 10 percent of the total
wine produced, the second provides a further 5 percent. Vin de
presse is relatively low in alcohol, very dark, and extremely tannic.
In a wine made for early drinking, vin de presse would be harsh
and unpleasant, but with the structure of a classic oak-matured
Bordeaux, it gives extra body and increases longevity.

THE VINIFICATION PROCESS

The proportion of grape varieties grown and the intrinsic potential of a
chdteau’s terroir determine the basic quality and character of Bordeaux’s finest
wines. Manipulating the vinification process bhas, however, always been the
method of boning the style of this region’s best chdteaux. Processes include
adding up to 15 percent vin de presse; grape-skin contact (which can be for up
to a month); maturation, which used to take 3 to 5 years, but now takes 15 to
18 months; and a percentage of new oak, always the hallmark of Bordeaux’s
premiers crus.
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BUYING EN PRIMEUR

WHAT IS BUYING EN PRIMEUR?

This is a method of investing in Bordeaux wines
by buying the wine before it is bottled. It is no
longer something I subscribe to. Every chiteau in
Bordeaux attempts to presell a certain amount of
its wine production in the first year of the wine’s
life, although it will not be bottled and shipped
until it is three or, perhaps, four years old.

APPROXIMATED BLENDS

The wines tasted by the trade and upon which en
primeur offers are based will be approximated
blends, which is to say that they will consist of
several different casks in roughly the proportion of
grape variety that will make up the final grand

barrel matures as expected, and how strict the
selection is when it comes to rejecting wines not
fit for making grand vin.

WINE SALES BY MAIL ORDER

The first sales usually go on sale in the spring
after the vintage, shortly after merchants from all
over the world have spent a hectic week tasting
hundreds of wines barely six months old. Cask
samples (wine bottled from the cask) of the best
wines are taken back to their home markets for
tasting by the trade and key private buyers. This
can be as early as March, although June is the
most popular month and it is at around then that
mail-order offers go out with vivid descriptions of

should not drink for at least another three or
four years after that), if you know it will be
unavailable by any other means or, when it
does become available, that it is likely to cost
significantly more at that time.

WHICH WINES SHOULD YOU BUY?

Wine lovers are better advised to take up offers to
buy en primeur wines such as Cornas from the
Rhone, which never seem to be available when it
is ready to drink. As far as investments are
concerned, there is only one piece of advice

I can give, and that is to stick to “blue-chip”
wines in top vintages. It does not matter whether
cask samples of Latour, Mouton, Pétrus, Yquem,

vin. Yet no matter how honest and accurate the
winemaker tries to be, this can never be a true
representation of the final wine. Winemakers do
not know what the final proportions of grape
varieties will be. Much depends on whether every

OAK CASK MATURATION

After fermentation and prior to bottling, all the best red Bordeaux
are matured in 59-gallon (225-liter) Bordeaux oak casks called
barriques. The duration of this operation and the percentage of
new oak casks used should depend entirely on the quality and
structure of the wine, and this will vary according to the vintage.
The bigger the wine, the more new oak it can take and the longer
maturation it will need. The greatest wines—all the premiers
crus—require at least 18 to 24 months in 100 percent new oak to
reach maturity. Other fine-quality Bordeaux wines do not need so
much time, perhaps only 12 to 18 months, and do not benefit
from 100 percent new oak; between 30 and 50 percent may be
enough. If you get the chance, put your nose into a new oak cask
before it has been used. The wonderful creamy-smoky, vanilla-
and-charcoal aroma is the very essence of what should come
through when a fine wine has been properly matured in oak.

PAST, PRESENT, AND FUTURE

During the early 1980s, the idea of “second wines™—always a
factor in the production of the finest Bordeaux growths—began to
catch on among the properties producing crus bourgeois, enabling

BARRELS IN A BORDEAUX CHAI

These new oak barriques at Chdteau Langoa-Barton contain the wines
of Chdteau Léoville-Barton (Léoville-Barton has no chai of its own). Both
properties belong to the Barton family (who are of British descent).

the wines and how they are likely to mature.

WHY BUY EN PRIMEUR?
It is only worth buying a wine that you cannot
touch for three or four years (and probably

and so on bear any resemblance to the final
bottled product, they will always be a good
investment, and from a wine drinker’s point
of view, there is no point in gambling on any
other Bordeaux en primeur.

modest properties to make much better wines through stricter
selection of their grands vins. Toward the end of the 1980s,
“green harvesting,” or crop-thinning, became de rigueur for all
quality-conscious chiteaux (even though the Romans considered
such practices essential 2,000 years ago!).

However, the most significant advance in Bordeaux over the
last 20 years came in 1994, when a decision was made to harvest
grapes according to tannin ripeness, rather than sugar-acidity
ripeness. Unripe tannins are not hydrolyzed; they are hard and
will never soften, whereas ripe tannins are hydrolyzed, have a
certain suppleness from day one, and will always soften. This
phenomenon has long been known, but precisely when it occurs
can vary from region to region, and year to year. In Bordeaux
tannin ripeness has been under study since 1986 by Vincent
Dupuch, who discovered that grapes deemed physiologically ripe
in Bordeaux by their sugar-acidity ratio actually possessed a high
proportion of unripe tannins.

In 1994, many bordelais harvested according to Dupuch’s tannin
ripeness parameters and were surprised to discover the optimum
moment to pick was in fact much later than they had previously
thought. This means not only that many Bordeaux wines will be
riper, but also that by determining ripeness in this way, the
winemaker is aware of the precise phenolic content, and this
allows the fine-tuning of maceration and fermentation for each
batch of grapes.

The 21st century will see a continuation in the rise of super-
premium boutique wines, particularly from St.-Emilion. However,
the increase in the density of vines to raise general standards in
several Bordeaux appellations has been delayed. According to
decrees issued in 1994, these new standards were to be fast-
tracked, but this was fudged by new decrees in 1998, which let
some areas off the hook, making higher-density planting not
legally enforceable until 2025.

Meanwhile, the volume of dry white Bordeaux has dropped,
leaving fewer producers making superior wines. Once the poorest
cousin in Bordeaux, dry whites are better today than they have
ever been. This applies across the board, from the lowliest Entre-
Deux-Mers to the finest classified growth, even to the point where
the 1993 Chiteau Couhins-Lurton became the first Bordeaux cru
classé to be sealed with a screwcap.

In a move to inform the public, and increase the region’s profile
among consumers of wines that do not include the Bordeaux
name in the appellation (from Bourg to Blaye, and Fronsac to
Pauillac, et. al.), all wines must include “Vin de Bordeaux” or
“Grand Vin de Bordeaux” on the label.
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RECENT BORDEAUX VINTAGES

2003 Unlike in the rest of France, this was not
a drought year. In fact, precipitation levels
were slightly above average. However, as in
other French wine regions, 2003 was a very
hot and sunny vintage, with exceptional
ripeness. Exceptionally, acidification was
permitted, but although initial concerns about
low acid musts were widespread, relatively few
producers bothered to add acid. This is

a great Bordeaux vintage, with good to

superb wines produced throughout the region,
but favoring the Right Bank and improving the
further north the vineyards are in the classic
communal appellations of the Médoc. The
most concentrated wines will be quite exotic
and flamboyant. Great Sauternes were also
produced.

2002 Hyped-up immediately after the vintage,
when the wines were tasted the following
spring, this vintage turned out to be far more
variable than anyone had imagined. Essentially,
it is a Cabernet year, not Merlot, thus some
very high-quality Médocs were produced,

particularly in, but not restricted to, Pauillac.
The further up the cru classé scale you go, the
better the wines are, with Lafite a match for
the greatest wines of any Bordeaux vintage.
Excellent for Sauternes too.

2001 But for the outstanding 2000 vintage,
everyone would have been hyping that of
2001 as one of Bordeaux’s finest vintages
across the board. Homogeneity (relevant to the
intrinsic quality of the chateau, of course) is
almost as widespread as in 2000, but the
quality, although excellent, is not as great as
that special year, while the style is more
elegant, less concentrated. Another superb
Sauternes vintage, and some of the best dry
white cru classé wines produced in 10 years.

2000 God forgave the bordelais their
transgressions and excesses of the recent past,
and smiled on the world’s foremost red wine
region for the last vintage of the old
millennium. He held back the rains until
almost everyone had brought their harvest in.

BORDEAUX'S BEST GENERIC BRANDS

The reds on both banks are beautifully
colored, high in alcohol, with the weight and
plumpness of a truly great year. This is a very
special vintage indeed, producing wines of
extraordinary concentration, except in
Sauternes and Barsac, which were hit by rain
during their late harvests—the results are not
that bad, with quality equaling that of 1999.

1999 This is the year when almost everything
that could go wrong did go wrong in
Bordeaux. It was as if the last vintage of the
1990s was a testament to the climatic
difficulties that masked this decade, with
disease in the vineyards, rain at harvest, and a
huge crop of unripe grapes. Very patchy, but
most of the best wines were made in St.-
Emilion, with some excellent Margaux and St.-
Julien, and some Sauternes that can vie with
the 1998s, though not the 1997s. It is in
vintages such as 1999 that the difference in
quality between Bordeaux as a whole and that
found when tasting at the top 100 or so
Bordeaux estates becomes so marked.

Bordeaux has the greatest reputation for red wine
in the world, but as in all regions, ordinary wines
do exist. In fact, the majority of wines produced
in any region is very ordinary, and Bordeaux is
no exception. Remember that more than money
separates Mouton Cadet from Chéateau Mouton-
Rothschild. While the former might be the most
famous of all generic Bordeaux brands, it is
merely the blended product of relatively inferior
wines grown anywhere within the vast
départemental appellation of Bordeaux, while the
latter is a selection of one of the finest wines
grown on a single estate—a premier cru classé in
the small, communal AOC of Pauillac.

Mouton (aper

BOM LN |

DOURTHE N*1

As a branded generic Bordeaux wine can be a
disappointing introduction to the world’s greatest
wine region, the following brands are suggested
as reliable choices:

DOURTHE NUMERO 1
Probably the best, largest-selling branded
Bordeaux available.

LA COUR PAVILLON

One of the most reliable and underrated generic
Bordeaux wines on the market at the moment.
Made at Chateau Loudenne, this wine always
displays good fruit, but possesses enough
structure to keep for a while.

MAITRE D’ESTOURNEL

This has the same connection to Chateau Cos
d’Estournel as “Mouton Cadet” has to Chateau
Mouton-Rothschild, which is absolutely
nonexistent as far as the wine is concerned, but
both brands hope to sell on the back of their
respective chateau name. There is however, a
fundamental difference between the two, of
course: “Maitre d’Estournel” happens to be an
expressive, early-drinking wine that can also take
a few years in bottle, whereas “Mouton Cadet” is
mutton posing as lamb.

MICHEL LYNCH

Produced by Michel Cazes of Chiteau Lynch-
Bages in an unashamedly up-front, fruity style.
Red, white, and rosé are all thoroughly
recommended.

PREMIUS EXIGENCE

Produced by Yvon Mau, the step up between the
premium Premius and Premius Exigence is about
as big as it can get for two wines sharing the
same brand. The stricter selection of grapes and
no-expense-spared handling shows through in the
richer, oak-layered fruit.

SICHEL SIRIUS

This is as serious as it sounds. An excellent oak-
aged generic Bordeaux, it will improve for a
further year or two in bottle.

MICHEL

LYNCH

Rl
BONDL BULK

SIRIUS
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There are more than 50 appellations in
Bordeaux and every one has its generic wines,
produced by a négociant or local coopeérative.

BORDEAUX AOC
As with any large, and thus variable,
appellation, the generic Bordeaux AOC is
responsible for the good, bad, and ugly wines
of the region. Overall, quality is of a decent
standard, although the best wines are unlikely
to fit the classic descriptions that have made the
region famous. Wines carrying the generic
appellation may come from any AOC vineyard
in the entire Gironde. Some of the most
interesting wines are from classic areas where
the more specific appellation is confined to a
precise style: such as a red Bordeaux produced
by a chateau in Sauternes. If the wine is a
brand, it should be ready to drink. If it is a
chateau wine, the address should reveal its
origin, and the price will be an indication of its
quality and a guide to when it should be drunk.
RED Most are simply dry, luncheon claret
styles, made for early drinking and usually
softened by a high Merlot content.

&, Cabernet Sauvignon, Cabernet Franc,
Carmenere, Merlot, Malbec, Petit Verdot
[P 1-5 years
WHITE All medium-dry, basic white bordeaux
contain at least 4 grams of residual sugar per
liter, and have a certain sweetness. It is by far
the most variable appellation category, with
many dull wines. If the wine contains less than
4 grams of residual sugar per liter, the Bordeaux
appellation must be qualified by “Sec.” These
dry whites are also variable, but most of the
best wines of the appellation are found among
them. They may be sold from December 1
without any mention of primeur or nouveatt.
& Sémillon, Sauvignon, Muscadelle plus up to
30% in total of Merlot Blanc, Colombard,
Mauzac, Ondenc, Ugni Blanc
[~ 1-2 years
ROSE When made by individual properties, this
medium-dry, medium-bodied wine can be
attractive. These wines may be sold from
December 1 following the harvest without any
mention of primeur or nouveait.

88, Cabernet Sauvignon, Cabernet Franc,
Carmenere, Merlot, Malbec, Petit Verdot

[~ Immediately

THE APPELLATIONS OF GENERIC
BORDEAUX

BORDEAUX CLAIRET AOC

“Clairet” is a term that refers to a red wine that
is light in body and color. It derives from vin
claret in Old French, a term of respect; this
suggests that Bordeaux achieved a reputation
for limpidity before other wines.

ROSE Rich, dark rosé or failed, feeble red? The
best examples of this medium-dry, medium-
bodied wine come from the village of Quinsac
in the Premieres Cotes de Bordeaux.

&%, Cabernet Sauvignon, Cabernet Franc,
Carmenere, Merlot, Malbec, Petit Verdot

[P 1-2 years

BORDEAUX ROSE AOC
The theory is that this appellation is reserved
for wine deliberately produced as rosé, while
“Bordeaux Clairet” is for a light-colored red
wine. Both may simply be labeled “Bordeaux
AOC.” For technical details see Bordeaux AOC.

BORDEAUX SEC AOC

White bordeaux with less than 4 grams of
residual sugar per liter (see Bordeaux AOC).

BORDEAUX SUPERIEUR AOC

Technically superior to Bordeaux AOC by only
half a degree of alcohol, yet most of these
wines do seem to have a greater consistency of
quality, and, therefore, value. All generics are
variable, but this one is less so than most.

RED These dry, light-bodied or medium- to full-
bodied wines vary a lot but are generally fuller
and richer than most red wines using the basic
Bordeaux appellation.

&%, Cabernet Sauvignon, Cabernet Franc,
Carmenere, Merlot, Malbec, Petit Verdot

[ 2-6 years

WHITE Dry or sometimes sweet, light- to

medium-bodied white wines that are little seen.

&, Sémillon, Sauvignon, Muscadelle plus up to
30% in total Merlot Blanc, Colombard,
Mauzac, Ondenc, Ugni Blanc; the proportion
of Merlot Blanc must not exceed 15%

[ 1-2 years

BORDEAUX SUPERIEUR
CLAIRET AOC
This is a little-seen appellation: the wines are
sold either as “Bordeaux Supérieur” or
“Bordeaux Clairet.”

ROSE Medium-dry and medium-bodied as

Bordeaux Clairet, but with an extra half degree

of alcohol.

& Cabernet Sauvignon, Cabernet Franc,
Carmenere, Merlot, Malbec, Petit Verdot

[~ 1-2 years

BORDEAUX SUPERIEUR
ROSE AOC

This appellation has a small cast—and Chateau
Lascombe’s Rosé de Lascombes still tops the bill.
ROSE As few examples of these medium-dry,
medium-bodied wines exist, it is possible to
generalize and describe them as fuller, richer,
and having more class than any Bordeaux Rosé
AOC wines.
&, Cabernet Sauvignon, Cabernet Franc,

Carmenere, Merlot, Malbec, Petit Verdot

[ 1-2 years
CREMANT DE
BORDEAUX AOC

This was introduced in 1990 to replace the old
Bordeaux Mousseux AOC (which was phased
out on December 31, 1995). Although
preferable to a lot of poorly produced Loire
sparkling wines, there is nothing special about
Bordeaux bubbly. Changing the appellation has
done nothing to change the product because,
like its predecessor, Crémant de Bordeaux is
merely a modest and inoffensive fizz. It lacks
the spirit and expressiveness to stand out from
the sea of far cheaper, but equally boring,
sparkling wines that exist almost everywhere. I
have tasted much better from areas far less
suited to sparkling wine than Bordeaux.
SPARKLING WHITE Varies from dry to sweet
and light- to medium-bodied, but is almost
always bland.

& Sémillon, Sauvignon, Muscadelle, Ugni
Blanc, Colombard, Cabernet Sauvignon,
Cabernet Franc, Carmenere, Merlot, Malbec,
Petit Verdot

[ 1-2 years

SPARKLING ROSE The authorities should have

taken advantage of the introduction of a new

appellation to allow the inclusion of white
grapes for this style, as this would potentially
have improved the quality.

&, Cabernet Sauvignon, Cabernet Franc,
Carmenere, Merlot, Malbec, Petit Verdot

[ 2-3 years

THE WINE PRODUCERS OF

BORDEAUX AND BORDEAUX SUPERIEUR

Although many of the
following properties are
located within more specific

BORDEAUX
CHATEAU BALLUE-MONDON

CHATEAU BERTINERIE

DOMAINE DU BRU

Cavignac

appellations, at least a certain
portion of their wine production
is sold as either Bordeaux or
Bordeaux Supérieur, and it is
those particular wines that

Soft and fruity “organic” claret.

CHATEAU DE BERTIN

Gensac

have been recommended by the
author in this section.

Powerful Cabernet Sauvignon-
dominated wines that age gracefully.

A serious rosé, pleasantly romantic,
with delicately rich, floral fruit on
the palate and a smooth finish.

CHATEAU BONHOSTE

St.-Avit-St.-Nazaire
Refreshing clairet: light in color and
body and easy to drink.

CHATEAU CARSIN

Targon

St.-Jean-de-Blaignac

Classic white bordeaux at its best.

Rions
Popular in the UK, New World
influenced.
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CHATEAU COURTEY

St.-Macaire
* O

These are intensely flavored old-
style wines, possessing quite a
remarkable bouquet.

CHATEAU FAUGAS
Cadillac

Well-balanced reds with attractive
berry-fruit flavors.

CHATEAU DU
GRAND MOUEYS
Capian
Consistently elegant red wines.

CHATEAU
GRAND VILLAGE

Mouillac

Rich and easy Merlot-dominated,
oak-aged red, and a good second
wine under the “Beau Village” label.

CHATEAU DE HAUX

Haux

Gorgeously ripe and dry white wine,
with very fresh and elegant fruit.

CHATEAU LAGROSSE

Tabanac
O

Elegant, ripe, and long, with
lemony-rich, oaky fruit.

CHATEAU LAPEYERE
Cadillac

Well-structured red, dominated by
Cabernet Sauvignon.

CHATEAU DE LUGUGNAC
Pellegrue

Romantic 15th-century chateau
making attractive, firm, and fleshy
red that can show some finesse.

CHATEAU MARJOSSE

Branne
O

This is Pierre Lurton’s home, where
he makes lush and up-front reds
with creamy-silky fruit and a
beautiful dry white.

CHATEAU MORILLON

Monségur
R (V]

Rich, fat, and juicy wines.

CLOS DE PELIGON
St-Loubes

Fine, full-bodied red with a hint
of oak.

CHATEAU PLAISANCE
Capian
This chateau makes excellent,
lightly rich Bordeaux Blanc Sec,
made from 50-year-old vines and
fermented in oak.

CHATEAU DE PLASSAN

Tabanac
O

The basic Bordeaux Blanc Sec has

fresh, severe Sauvignon fruit,
while the more expensive
Bordeaux Blanc Sec, which is
fermented and aged in oak, has
lovely creamy fruit and a fine,
lemony-vanilla finish.

CHATEAU POUCHAUD-
LARQUEY

La Réole
Full and rich red with lots of fruit.

CAVE DE QUINSAC

LaTresne

Delicately colored, light-bodied,
rosé-style wines sold as clairet.

CHATEAU RENON

Langoiran
*O

This is a pleasantly fresh and floral
Sauvignon-style wine.

CHATEAU REYNON
Cadillac
* O
This is a star-performing chateau
that produces cru classé dry white
wine under the auspices of Denis
Dubourdieu. The elite Vieilles
Vignes cuvée is quite extraordinary,
but everything produced here can
be relied upon, right down to the
aptly named “Le Second de
Reynon.” Also very good red.

CHATEAU
ROC-DE-CAYLA
Targon

Easy-drinking, well-balanced reds
with good fruit and some finesse.

LE ROSE DE CLARKE

Castelnau-de-Médoc

From Chateau Clarke, this has all
the fragrance expected from a
classic dry rosé.

CHATEAU THIEULEY

Créon
R V]

These are medium-bodied, elegant
reds that possess more than just a
hint of cask-aging. Also fine, fresh,
floral, and fruity white wines.

CHATEAU TIMBERLAY

St.-André-de-Cubzac
R V]

Deep-colored, full of flavor, but not
without a certain elegance.

BORDEAUX
SUPERIEUR

CHATEAU DES ARRAS
St.-André-de-Cubzac
*O
Deep-colored wines with good
structure and lots of chunky fruit.

CHATEAU LA
COMBE-CADIOT

Blanquefort
*O

These well-colored wines have a

big bouquet, and are oaky with
delicious fruit.

CHATEAU
FONCHEREAU
St.-Loubes
V]

Well-structured, finely balanced vins
de garde of extremely good quality.

CHATEAU FOUCHE
Bourg-sur-Gironde

This wine is firm yet has fat, juicy
fruit and a smooth finish.

CHATEAU LA
GRANGE-LES-TOURS
St.-André-de-Cubzac
Well-made, full, flavorsome wines.

CHATEAU GROSSOMBRE

Branne
* O
Nicely concentrated, very good red
wine which will improve for 12 to
18 months, and represents
exceptional value.

CHATEAU LATOUR
Sauveterre-de-Guyenne

These medium-bodied wines have
consistently good fruit, smooth
flavor, and make a cheap way to
get the “Latour” name on the table!

CHATEAU LAVILLE
St.-Loubes

Rich, tannic, and powerfully
structured wines with spicy fruit.

MARQUIS DE BOIRAC
Castillon-la-Batille
* O

Super value coopérative wine with a
big, oaky aroma and fruit to match.

CHATEAU MEAUME
Coutras

Alan Johnson-Hill used to be a UK
wine merchant before settling north
of Pomerol. Since then, he has
gained a reputation for cleverly
tailoring this red bordeaux to young
British palates.

CHATEAU
LA MICHELERIE
St.-André-de-Cubzac

Another property producing a big,
tannic style of wine.

CHATEAU LES
MOINES-MARTIN

Galgon

This is well-made wine for
reasonably early drinking, with an
attractive bouquet, round fruit, and
fine balance.

CHATEAU
DE PIERREDON
Sauveterre-de-Guyenne
* O
Serious Cabernet Sauvignon-
dominated bordeaux from the Haut-
Benauge.

CHATEAU
PUYFROMAGE
Lussac

Attractive, well-balanced, medium-
bodied, and easy to drink.

ROSE DE LASCOMBES
Margaux

Refreshing, fruity rosé of excellent
character, quality, and finesse.

CHATEAU SARRAIL-LA-
GUILLAMERIE
~ St-Loubes

Rich and fleshy wine that softens

nicely with age.
CHATEAU
DE SEGUIN

LaTresne

Look out for the Cuvée Prestige,
which is rich and smoother than the
basic Chateau Seguin.

CHATEAU
TOUR-DE-I'ESPERANCE
Galgon
* 0
This is soft and smooth wine, full of
fat, ripe, and juicy fruit, yet not

without finesse.

CHATEAU
TOUR PETIT PUCH
St.-Germain-du-Puch
R N(V]
Attractively colored, well-made,
well-balanced wines, with a touch
of spice.

CHATEAU DE
LA VIEILLE TOUR
St.-Michel-Lapujade
* 0

Consistently rich and smooth, even
in notoriously harsh vintages.

CHATEAU
VIEUX MOULIN
Villegouge
These are well-rounded, long, and

supple wines, which are of
consistently fine quality.
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THE MEDOC

The style of wine alters more radically over short
distances in the Médoc than in any other French
red wine district. The wines are mild and
unexceptional immediately to the northwest of
Bordeaux, but from Ludon onward, they become
progressively more characterful, acquire finesse,
and—after Margaux—gain considerable body.
Beyond St.-Estephe, the firmness of body of the
wines eventually turns to coarseness, and their
finesse fades.

THE MEDOC TAKES its name from the Latin phrase medio
aquae—-between the waters”—referring to the Gironde estuary
and the Atlantic Ocean. It is a long, thin strip of prized vines,
extending northwest from the city limits of Bordeaux to the Pointe
de Grave. At its center is the classic area of Bordeaux, where the
vast majority of the most famous chateaux are located, and yet
this was the last major district of Bordeaux to be cultivated. While
winemaking in the Libournais district of St.-Emilion began as early
as the Roman occupation, it was another thousand years before
scattered plots of vines spread along the Médoc. Across the large,
brown expanse of water called the Gironde, the Romans viewed
Bourg and considered its hilly area far more suitable for growing
vines. At that time the marshland of the Médoc was difficult to
cross and impossible to cultivate. Today, the Médoc is the envy of
winemakers the world over and Bourg is merely a source of
inexpensive, if good-value, basic Bordeaux.

THE MEDOC STYLE: VARIATIONS ON A THEME
The four famous communes of Margaux, St.-Julien, Pauillac, and
St.-Estephe, plus the two lesser-known but developing communes
of Listrac and Moulis, are to be found in a region within the Médoc
known as the Haut-Médoc, where the wines are fine, firm, and
fleshy. The Haut-Médoc begins at the southern outskirts of the
city of Blanquefort, along the northern reaches of the Graves district,
where the wines are fairly neutral. The greatest wines of the Haut-
Médoc are found in the area beginning at Ludon with Chateau la
Lagune—the first cru classé encountered moving north from
Blanquefort. Fine crus bourgeois are to be found in this area as well.
The wines at Margaux are soft and velvety and full of charm,
although they are very much vins de garde and will improve well
with age. The wines of St.-Julien are elegant with a very pure
flavor. They have the delicate touch of Margaux, yet lean closer to
Pauillac in body. The wines of Pauillac are powerful, often having
a rich blackcurrant flavor with hints of cedar and tobacco. These

DISTRIBUTION OF MEDOC CRUS CLASSES
THROUGHOUT THE APPELLATIONS

APPELLATION GROWTHS
1ST 2ND 3RD 4TH 5TH TOTAL

Haut-Médoc 0 0 1 1 3 5
St.-Estephe 0 2 1 1 1 5
Pauillac 3 2 0 1 12 18
St.-Julien 0 5 2 4 0 11
Margaux 1 5 10 3 2 21
TOTAL 4 14 14 10 18 60

FACTORS AFFECTING TASTE AND QUALITY

% LOCATION
The Médoc lies on the left bank
of the Gironde estuary, stretching
northwest from Bordeaux in the
south to Soulac in the north.

% CLIMATE

5 Two large masses of water on
each side of the Médoc—the
Atlantic and the Gironde—act as a
heat-regulator and help provide a
microclimate ideal for viticulture.
The Gulf Stream generally gives the
Médoc mild winters, warm
summers, and long, sunny falls. The
district is protected from westerly
and northwesterly winds by the
continuous coastal strip of pine
forest that runs roughly parallel to
the Médoc.

N ASPECT

@ Undulating hillsides with knolls
and gentle slopes are characteristic
of the Médoc. The best vineyards can
“see the river” and virtually all areas
of the Haut-Médoc gradually slope
from the watershed to the Gironde.
Marshy areas, where vines cannot be
grown, punctuate most communes.

BARREL-MAKING AT
LAFITE ROTHSCHILD

E2=4 Similar topsoils lie over
different subsoils in the Médoc. Its
topsoils are typically outcrops of
gravel, consisting of sand mixed
with siliceous gravel of varying
particle size. Subsoils may contain
gravel and reach a depth of many
feet, or may consist of sand, often
rich in humus, and some limestone
and clay.

VITICULTURE AND

VINIFICATION
Only red wines can use the Médoc
appellation. Mechanical harvesting
is commonplace and all grapes are
destalked prior to fermentation in
tanks, or in vats increasingly made
of stainless steel. Skin contact lasts
for one to two weeks, although
some chateaux have reverted to the
once standard four weeks.

5 GRAPE VARIETIES

& Primary varieties: Cabernet
Sauvignon, Cabernet Franc, Merlot
Secondary varieties: Carmenere,
Petit Verdot, Malbec

Wines are aged in new oak at Chdteau Lafite-Rothschild, although for a shorter
length of time than in the past. The barrels are made with great care in a time-

honored, traditional manner.
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are wines of great finesse, and Pauillac can be considered the

greatest appellation of the Médoc. St.-Esteéphe includes many
minor growths of rustic charm and a few classic wines, and
technology is changing the robustness of its spicy wines to

richness.

Beyond St.-Estéphe lies the commune of St.-Seurin-de-
Cadourne, whose wines are entitled to use the Haut-Médoc

PROPORTION OF AOC AREA UNDER VINE
REPRESENTED BY CRUS CLASSES

APPELLATION TOTAL TOTAL CRUS CLASSES
ACRES (HA) IN HA (ACRES) REPRESENTS
Médoc 3,240 (5,358) No crus classés

Haut-Médoc 11,342 (4,590) 630 (255) 6% of AOC, 9% of crus classés

appellation, after which the appellation becomes simply AOC Listrac 1,641 (664 - No crus classés
Médoc. This area, formerly known as the Bas-Médoc, has a lesser Moulis 1,500 (607) - No crus classés
reputation than the Haut-Médoc. However, many exceptional St.-Estephe 3,099 (1,254) 558 (226) 18% of AOC, 8% of crus classés

wines are made here: the triangle formed by St.-Yzans, Lesparre,
and Valeyrac contains such outstanding minor growths as

Loudenne, Potensac, la Cardonne, Blaignan, les Ormes-Sorbet, la
Tour-St-Bonnet, la Tour-de-By, and Patache d’Aux. In general the

Pauillac 2,988 (1,209) 2,081 (842)  70% of AOC, 30% of crus classés
St.-Julien 2246 (909) 1,552  (628) 68% of AOC, 22% of crus classés
Margaux 3,464 (1,402) 2,110 (854)  61% of AOC, 31% of crus classés

TOTAL 39,520 (15,993) 6,931 (2,805) 8% of Médoc AOCs,
100% of crus classés

style is more simplistic than in the Haut-Médoc.

THE FIGHT
FOR GRAVEL

The best soils for vine-growing
also happen to be the most
suitable for gravel quarrying.
After WWII, in the absence of
any legislation, gravel quarrying
started in abandoned vineyards.
Once the gravel was gone, the
opportunity to reclaim the area
as a vineyard was lost. There is
plenty of gravel in the Gironde
estuary itself, but it is more
profitable to take it from an
open pit. Quarrying companies
will continue to plunder the
Médoc’s finite resources until the

government agrees to protect
them, but past administrations
have shown little interest.

Pointe de Gra

erdon- e  Chateau

AEMer N TESCHERS-
SUR-GIRONDE

Intensive vine
growing zone

Médoc

St-Estephe
See also p81

Pauillac
See also p85

St-Julien
See also p89

Moulis

Margaux
See also p92

Haut-Médoc
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o ST-MEDARI}\
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The Médoc, a narrow strip of land between the Gironde estuary and the Atlantic Ocean, stretches northwards from the
city of Bordeaux to the Pointe de Grave. The climate is Bordeaux’s mildest, moderated by both the estuary and the ocean.
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CLASS STRUGGLE

According to the new bourgeois growths law of November
2000, the classification of wines of the Médoc is to be reassessed
every 12 years. The first reassessment under this legislation took
place in June 2003, and of the 490 chateaux that applied for
consideration, only 245 were successful in gaining cru bourgeois
status. The high failure rate reflects a seriousness often lacking
in recent French classifications, and I believe that in most cases
the judging panel got it right. However, some chateau owners
objected to the outcome, none more so that Jean-Francois Mau,
who was “outraged” by the exclusion of his Chateau Preuillac.
Mau had purchased this property as recently as 1998, but the
panel tasted wines only from the vintages of 1994 to 1999, which
is why he was so critical of the process, stating “It is a huge
injustice to be judged on the past and not present performance.”
My initial reaction was that Mau was wrong, that for a classification
to be taken seriously, the successful chateaux must display a
firm track record, and that he was impatient, as he will surely
do much better in the next reclassification. But on reflection, I
think the wines tasted could have had a more recent emphasis.
Part of the criteria established by the November 2000 law take

CRUS BOURGEOIS
EXCEPTIONNELS

Chateau Chasse-Spleen (Moulis-
en-Médoc, Moulis-en-Médoc)
Chateau Haut-Marbuzet
(Saint-Estephe, Saint-Estephe)
Chateau Labegorce Zédé
(Soussans, Margaux)

Chateau Ormes-de-Pez
(Saint-Estephe, Saint-Estephe)
Chateau de Pez (Saint-Estéphe,
Saint-Estephe)

Chateau Phélan Ségur
(Saint-Estephe, Saint-Estephe)
Chateau Potensac

(Ordonnac, Médoc)

Chateau Poujeaux (Moulis-en-
Médoc, Moulis-en-Médoc)
Chateau Siran (Labarde, Margaux)

Médoc, Listrac-Médoc)

Chateau La Cardonne

(Blaignan, Médoc)

Chateau Caronne Sainte-Gemme
(Saint-Laurent-Médoc, Haut-Médoc)
Chateau Castera (Saint-Germain-
d’Esteuil, Médoc)

Chateau Chambert-Marbuzet
(Saint-Estephe, Saint-Estephe)
Chateau Charmail (Saint-Seurin-de-
Cadourne, Haut-Médoc)

Chateau Cissac (Cissac-Médoc,
Haut-Médoc)

Chateau Citran (Avensan,
Haut-Médoc)

Chateau Clarke (Listrac-Médoc,
Listrac-Médoc)

Chateau Clauzet (Saint-Estephe,
Saint-Estephe)

Chiateau Clément Pichon
(Parempuyre, Haut-Médoc)
Chateau Colombier-Monpelou
(Pauillac, Pauillac)

Chateau Coufran (Saint-Seurin-de-
Cadourne, Haut-Médoc)

Chateau Le Crock (Saint-Estephe,
Saint-Estephe)

Chiteau Dutruch Grand Poujeaux
(Moulis-en-Médoc, Moulis-en-Médoc)
Chateau d’Escurac (Civrac, Médoc)
Chateau Fonbadet (Pauillac, Pauillac)
Chateau Fonréaud (Listrac-Médoc,
Listrac-Médoc)

Chateau Fourcas Dupré (Listrac-
Médoc, Listrac-Médoc)

Chateau Fourcas Hosten (Listrac-
Médoc, Listrac-Médoc)

Chateau Furcas Loubaney (Listrac-
Médoc, Listrac-Médoc)

Chateau du Glana (Saint-Julien-
Beychevelle, Saint-Julien)

Chateau Les Grands Chénes (Saint-
Christoly-de-Médoc, Médoc)
Chateau Gressier Grand Poujeaux
(Moulis-en-Médoc, Moulis-en-Médoc)
Chateau Greysac (Bégadan, Médoc)
Chateau La Gurgue

CRUS BOURGEOIS
SUPERIEURS

Chateau d’Agassac (Ludon-Médoc,
Haut-Médoc)

Chateau d’Angludet

(Cantenac, Margaux)

Chateau Anthonic (Moulis-en-
Médoc, Moulis-en-Médoc)
Chiateau d’Arche (Ludon-Médoc,
Haut-Médoc)

Chiteau Arnauld (Arcins,
Haut-Médoc)

Chateau d’Arsac (Arsac, Margaux)
Chateau Beaumont (Cussac-Fort-
Médoc, Haut-Médoc)

Chateau Beau-Site (Saint-Estéphe,
Saint-Estephe)

Chateau Biston-Brillette (Moulis-
en-Médoc, Moulis-en-Médoc)
Chateau Le Boscq (Saint-Estephe,
Saint-Estephe)

Chateau Bournac (Civrac, Médoc)
Chateau Brillette (Moulis-en-
Médoc, Moulis-en-Médoc)
Chateau Cambon La Pelouse
(Macau, Haut-Médoc)

Chateau Cap-Léon-Veyrin (Listrac-

into account the reputation of any proposed bourgeois growth,
and that has to be established over a period of time that—
objectively—precludes the classification of Chiteau Preuillac.
But rather than tasting six vintages, the youngest of which is
almost four years old, every single vintage since the last vintage
tasted at the previous reclassification should be sampled. Nothing
less will do, if this law is to stand the test of time. And, whereas
it might not be right to classify according to the latest vintages
only, the system could be made sufficiently flexible to award
some form of commended classification for those chateaux that
have made a profound and demonstrable effort to improve
quality in recent years. This would not only be fair to new
owners, and established ones who have renewed their efforts,
but it would also perform a service for consumers, pointing
them in the direction of Médoc wines that are improving with
each vintage. This presumes, of course, that the Syndicat des
Crus Bourgeois du Médoc is organized for the benefit of
consumers, and not just its own glorification. The current 2003
classification consists of 9 Crus Bourgeois Exceptionnels, 87 Crus
Bourgeois Supeérieurs, and 151 Crus Bourgeois as follows:

(Margaux, Margaux)

Chiteau Hanteillan (Cissac-Médoc,
Haut-Médoc)

Chateau Haut-Bages Monpelou
(Pauillac, Pauillac)

Chateau La Haye (Saint-Estephe,
Saint-Estephe)

Chateau Labegorce

(Margaux, Margaux)

Chateau de Lamarque (Lamarque,
Haut-Médoc)

Chateau Lamothe Bergeron
(Cussac-Fort-Médoc, Haut-Médoc)
Chateau Lanessan (Cussac-Fort-
Médoc, Haut-Médoc)

Chateau Larose Trintaudon (Saint-
Laurent-Médoc, Haut-Médoc)
Chateau Lestage (Listrac-Médoc,
Listrac-Médoc)

Chateau Lestage Simon (Saint-
Seurin-de-Cadourne, Haut-Médoc)
Chateau Lilian Ladouys (Saint-
Estephe, Saint-Estephe)

Chiteau Liversan (Saint-Sauveur,
Haut-Médoc)

Chateau Loudenne (Saint-Yzans-de-
Médoc, Médoc)

Chateau Malescasse (Lamarque,
Haut-Médoc)

Chateau de Malleret (Le Pian-
Médoc, Haut-Médoc)

Chateau Maucaillou (Moulis-en-
Médoc, Moulis-en-Médoc)
Chateau Maucamps (Macau,
Haut-Médoc)

Chateau Mayne Lalande (Listrac-
Médoc, Listrac-Médoc)

Chateau Meyney (Saint-Estephe,
Saint-Estephe)

Chateau Paloumey
(Ludon-Médoc, Haut-Médoc)
Chateau Patache d’Aux
(Bégadan, Médoc)

Chateau Paveil de Luze
(Soussans, Margaux)

Chateau Petit Bocq
(Saint-Estephe, Saint-Estephe)
Chateau Pibran

(Pauillac, Pauillac)

Chateau Ramage La Batisse
(Saint-Sauveur, Haut-Médoc)
Chateau Reysson

(Vertheuil, Haut-Médoc)
Chateau Rollan de By
(Bégadan, Médoc)

Chateau Saransot-Dupré
(Listrac-Médoc, Listrac-Médoc)
Chateau Ségur

(Parempuyre, Haut-Médoc)
Chateau Sénéjac

(Le Pian-Médoc, Haut-Médoc)
Chateau Soudars (Saint-Seurin-de-
Cadourne, Haut-Médoc)
Chateau du Taillan

(Le Taillan-Médoc, Haut-Médoc)
Chateau Terrey Gros Cailloux
(Saint-Julien-Beychevelle,
Saint-Julien)

Chateau La Tour de By
(Bégadan, Médoc)

Chateau La Tour de Mons
(Soussans, Margaux)

Chateau Tour de Pez
(Saint-Estephe, Saint-Estéphe)
Chateau Tour du Haut Moulin
(Cussac-Fort-Médoc, Haut-Médoc)
Chateau Tour Haut Caussan
(Blaignan, Médoc)

Chateau Tronquoy-Lalande
(Saint-Estephe, Saint-Estephe)
Chateau Verdignan (Saint-Seurin-
de-Cadourne, Haut-Médoc)
Chateau Vieux Robin
(Bégadan, Médoc)

Chateau Villegorge

(Avensan, Haut-Médoc)

Chateau Monbrison

(Arsac, Margaux)

Chateau Moulin a Vent (Moulis-en-
Médoc, Moulis-en-Médoc)
Chateau Moulin de La Rose (Saint-
Julien-de-Beychevelle, Saint-Julien)
Chiteau Les Ormes Sorbet
(Couqueques, Médoc)
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Chateau Andron Blanquet
(Saint-Estephe, Saint-Estephe)
Chateau Aney (Cussac-Fort-
Médoc, Haut-Médoc)

Chiteau d’Arcins (Arcins,
Haut-Médoc)

Chateau L’Argenteyre

(Bégadan, Médoc)

Chateau d’Aurilhac (Saint-Seurin-
de-Cadourne, Haut-Médoc)
Chateau Balac (Saint-Laurent-
Médoc, Haut-Médoc)

Chateau Barateau (Saint-Laurent-
Médoc, Haut-Médoc)

Chateau Bardis (Saint-Seurin-de-
Cadourne, Haut-Médoc)
Chateau Barreyres (Arcins,
Haut-Médoc)

Chiteau Baudan (Listrac-Médoc,
Listrac-Médoc)

Chateau Beau-Site Haut-Vignoble
(Saint-Estephe, Saint-Estephe)
Chateau Bégadanet

(Bégadan, Médoc)

Chateau Bel Air (Saint-Estephe,
Saint-Estephe)

Chateau Bel Air (Cussac-Fort-
Médoc, Haut-Médoc)

Chateau Bel Orme Tronquoy-de-
Lalande (Saint-Seurin-de-
Cadourne, Haut-Médoc)
Chateau Bel-Air Lagrave (Moulis-
en-Médoc, Moulis-en-Médoc)
Chateau des Belles Graves
(Ordonnac, Médoc)

Chateau Bessan Ségur

(Civrac, Médoc)

Chiteau Bibian (Listrac-Médoc,
Listrac-Médoc)

Chateau Blaignan

(Blaignan, Médoc)

Chateau Le Boscq

(Bégadan, Médoc)

Chateau Le Bourdieu

(Valeyrac, Médoc)

Chateau Le Bourdieu

(Vertheuil, Haut-Médoc)
Chiteau de Braude (Macau,
Haut-Médoc)

Chiteau du Breuil (Cissac-Médoc,
Haut-Médoc)

Chateau La Bridane (Saint-Julien-
Beychevelle, Saint-Julien)
Chateau des Brousteras (Saint-
Yzans-de-Médoc, Médoc)
Chateau des Cabans

(Bégadan, Médoc)

Chateau Cap de Haut
(Lamarque, Haut-Médoc)
Chateau Capbern Gasqueton
(Saint-Estephe, Saint-Estéphe)
Chateau Chantelys (Prignac-en-
Médoc, Médoc)

Chateau La Clare

(Bégadan, Médoc)

Chateau La Commanderie
(Saint-Estephe, Saint-Estephe)
Chateau Le Coteau

(Arsac, Margaux)

Chateau Coutelin Merville
(Saint-Estephe, Saint-Estéphe)
Chateau de La Croix
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(Ordonnac, Médoc)

Chateau Dasvin-Bel-Air

(Macau, Haut-Médoc)

Chateau David (Vensac, Médoc)
Chateau Devise d’Ardilley
(Saint-Laurent-Médoc, Haut-Médoc)
Chateau Deyrem Valentin
(Soussans, Margaux)

Chateau Dillon (Blanquefort,
Haut-Médoc)

Chateau Domeyne (Saint-Estephe,
Saint-Estephe)

Chateau Donissan (Listrac-Médoc,
Listrac-Médoc)

Chateau Ducluzeau (Listrac-Médoc,
Listrac-Médoc)

Chateau Duplessis (Moulis-en-
Médoc, Moulis-en-Médoc)

Chateau Duplessis Fabre (Moulis-en-
Médoc, Moulis-en-Médoc)

Chateau Duthil (Le Pian-Médoc,
Haut-Médoc)

Chateau L'Ermitage (Listrac-Médoc,
Listrac-Médoc)

Chateau d’Escot (Lesparre-

Médoc, Médoc)

Chateau La Fleur Milon

(Pauillac, Pauillac)

Chateau La Fleur Peyrabon (Saint-
Sauveur, Pauillac)

Chateau La Fon du Berger (Saint-
Sauveur, Haut-Médoc)

Chiteau Fontesteau (Saint-Sauveur,
Haut-Médoc)

Chateau Fontis (ffOrdonnac, Médoc)
Chateau La Galiane

(Soussans, Margaux)

Chateau de Gironville (Macau,
Haut-Médoc)

Chateau La Gorce (Blaignan,
Médoc)

Chiateau La Gorre (Bégadan, Médoc)
Chateau Grand Clapeau Olivier
(Blanquefort, Haut-Médoc)
Chateau Grandis (Saint-Seurin-de-
Cadourne, Haut-Médoc)

Chateau Granins Grand Poujeaux
(Moulis-en-Médoc, Moulis-en-Médoc)
Chateau Griviere (Blaignan, Médoc)
Chateau Haut-Beauséjour (Saint-
Estephe, Saint-Estephe)

Chateau Haut-Bellevue (Lamarque,
Haut-Médoc)

Chateau Haut Breton Larigaudiere
(Soussans, Margaux)

Chateau Haut-Canteloup (Saint-
Christoly-de-Médoc, Médoc)
Chateau Haut-Madrac (Saint-
Sauveur, Haut-Médoc)

Chateau Haut-Maurac (Saint-Yzans-
de-Médoc, Médoc)

Chateau Houissant (Saint-Estephe,
Saint-Estephe)

Chateau Hourbanon (Prignac-en-
Médoc, Médoc)

Chateau Hourtin-Ducasse (Saint-
Sauveur, Haut-Médoc)

Chateau Labadie (Bégadan, Médoc)
Chateau Ladouys (Saint-Estephe,
Saint-Estephe)

Chateau Laffitte Carcasset (Saint-
Estephe, Saint-Estephe)

Chateau Laffitte Laujac
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(Bégadan, Médoc)

Chateau Lafon
(Prignac-en-Médoc, Médoc)
Chateau Lalande (Listrac-Médoc,
Listrac-Médoc)

Chateau Lalande (Saint-Julien-
Beychevelle, Saint-Julien)
Chateau Lamothe-Cissac
(Cissac-Médoc, Haut-Médoc)
Chateau Larose Perganson (Saint-
Laurent-Médoc, Haut-Médoc)
Chiteau Larrivaux (Cissac-Médoc,
Haut-Médoc)

Chateau Larruau (Margaux, Margaux)
Chateau Laujac (Bégadan, Médoc)

Chateau La Lauzette-Declercq
(Listrac-Médoc, Listrac-Médoc)
Chateau Leyssac (Saint-Estéphe,
Saint-Estephe)

Chateau Lieujean (Saint-Sauveur,
Haut-Médoc)

Chateau Liouner (Listrac-Médoc,
Listrac-Médoc)

Chateau Lousteauneuf

(Valeyrac, Médoc)

Chateau Magnol

(Blanquefort, Haut-Médoc)
Chateau de Marbuzet
(Saint-Estephe, Saint-Estephe)
Chateau Marsac Séguineau
(Soussans, Margaux)

Chateau Martinens

(Cantenac, Margaux)

Chateau Maurac (Saint-Seurin-de-
Cadourne, Haut-Médoc)

Chateau Mazails (Saint-Yzans-de-
Médoc, Médoc)

Chateau Le Meynieu (Vertheuil,
Haut-Médoc)

Chateau Meyre (Avensan,
Haut-Médoc)

Chateau Les Moines
(Couqueques, Médoc)

Chateau Mongravey (Arsac, Margaux)
Chateau Le Monteil d’Arsac (Arsac,
Haut-Médoc)

Chateau Morin (Saint-Estéphe,
Saint-Estephe)

Chateau de Moulin Rouge
(Cussac-Fort-Médoc, Haut-Médoc)

Chateau La Mouline (Moulis-en-
Médoc, Moulis-en-Médoc)
Chateau Muret (Saint-Seurin-de-
Cadourne, Haut-Médoc)

Chateau Noaillac (Jau-Dignac-
Loirac, Médoc)

Chateau du Perier (Saint-Christoly-
de-Médoc, Médoc)

Chateau Le Pey (Bégadan, Médoc)
Chateau Peyrabon (Saint-Sauveur,
Haut-Médoc)

Chateau Peyredon Lagravette
(Listrac-Médoc, Listrac-Médoc)
Chateau Peyre-Lebade (Listrac-
Médoc, Haut-Médoc)

Chateau Picard

(Saint-Estephe,

Saint-Estephe)

Chateau Plantey (Pauillac, Pauillac)

Chateau Poitevin (Jau-Dignac-
Loirac, Médoc)

Chateau Pomys
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(Saint-Estephe, Saint-Estephe)
Chateau Pontac Lynch

(Cantenac, Margaux)

Chateau Pontey (Blaignan, Médoc)

Chateau Pontoise Cabarrus (Saint-
Seurin-de-Cadourne, Haut-Médoc)
Chateau Puy Castéra (Cissac-Médoc,
Haut-Médoc)

Chateau Ramafort (Blaignan, Médoc)
Chateau du Raux (Cussac-Fort-
Médoc, Haut-Médoc)

Chateau La Raze Beauvallet

(Civrac, Médoc)

Chateau du Retout (Cussac-Fort-
Médoc, Haut-Médoc)

Chateau Reverdi (Listrac-Médoc,
Listrac-Médoc)

Chateau Roquegrave

(Valeyrac, Médoc)

Chateau Saint-Ahon (Blanquefort,
Haut-Médoc)

Chateau Saint-Aubin (Saint-
Sauveur, Médoc)

Chateau Saint-Christophe (Saint-
Christoly-de-Médoc, Médoc)
Chateau Saint-Estephe
(Saint-Estephe, Saint-Estephe)
Chateau Saint-Hilaire

(Queyrac, Médoc)

Chateau Saint-Paul (Saint-Seurin-de-
Cadourne, Haut-Médoc)

Chateau Segue Longue
(Jau-Dignac-Loirac, Médoc)
Chateau Ségur de Cabanac (Saint-
Estephe, Saint-Estephe)

Chateau Semeillan Mazeau
(Listrac-Médoc, Listrac-Médoc)
Chateau Senilhac (Saint-Seurin-de-
Cadourne, Haut-Médoc)

Chateau Sipian (Valeyrac, Médoc)
Chateau Tayac (Soussans, Margaux)
Chateau Le Temple (Valeyrac, Médoc)
Chateau Teynac (Saint-Julien-
Beychevelle, Saint-Julien)
Chateau La Tonnelle
(Cissac-Médoc, Haut-Médoc)
Chateau Tour Blanche (Saint-
Christoly-de-Médoc, Médoc)
Chateau La Tour de Bessan
(Cantenac, Margaux)

Chateau Tour des Termes
(Saint-Estephe, Saint-Estephe)
Chateau Tour-du-Roc

(Arcins, Haut-Médoc)

Chateau Tour Prignac
(Prignac-en-Médoc, Médoc)
Chateau Tour Saint-Bonnet
(Saint-Christoly-de-Médoc, Médoc)
Chateau Tour Saint-Fort
(Saint-Estephe, Saint-Estéphe)
Chateau Tour Saint-Joseph
(Cissac-Médoc, Haut-Médoc)
Chateau Trois Moulins

(Macau, Haut-Médoc)

Chateau Les Tuileries
(Saint-Yzans-de-Médoc, Médoc)
Chateau Vernous

(Lesparre, Médoc)

Chateau Vieux Chateau Landon
(Bégadan, Médoc)

Chateau de Villambis
(Cissac-Médoc, Haut-Médoc)
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HAUT-MEDOC AOC
This AOC encompasses the Médoc’s four finest
communes—Margaux, St.-Julien, Pauillac, and
St.-Estephe—as well as the less well-known
Listrac and Moulis communes. Wines produced
outside these six appellations but within the
Haut-Médoc are not generally as thrilling,
although infinitely superior to those of Médoc.
Among these very reliable wines are a few
great-value crus classés and many high-quality
crus bourgeois, but although Haut-Médoc is a
name to look out for on the label of chateau-
bottled wines, it counts for little on a generic.

RED These dry wines have a generosity of fruit
tempered by a firm structure, and are medium-
to full-bodied.
8%, Cabernet Sauvignon, Cabernet Franc, Merlot,
Malbec, Petit Verdot, Carmenere
[ 6-15 years (crus classés),
5-8 years (others)

LISTRAC-MEDOC AOC

Significant funds have been invested in a
number of high-performance chiteaux in this
commune, although its heavy clay soil does not
have anything like as much potential as the
gravel ridges found in the most famous Médoc
appellations.
RED These dry, medium- to full-bodied wines
have the fruit and finesse of St.-Julien
combined with the firmness of St.-Estéphe. The
most successful wines tend to have a large
proportion of Merlot, which enjoys the Haut-
Médoc’s clay soil.
&, Cabernet Sauvignon, Cabernet Franc,
Carmenere, Merlot, Malbec, Petit Verdot

[~ 5-10 years

MARGAUX AOC
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The best Margaux are potentially the greatest
wines in the whole of Bordeaux, but this is an
appellation that covers five communes
encompassing a great diversity of soil and some
of its wines not unnaturally have a tendency to
disappoint. Margaux benefits enormously from
having a namesake chateau, which is unique in
Bordeaux, and the fact that this property sets
the most extraordinarily high standards has
done no harm to the reputation and price of
these wines generally. The phenomenal success
of Chateau Margaux has, however, unfairly
raised expectations of many lesser-quality
chateaux in the area, but those critics who
widely accuse proprietors of sacrificing quality
for quantity could not be further from the truth.
There are individual chiateaux that overproduce
and therefore fail to achieve their full potential,
but excessive volume is not typically the
problem with this appellation, since it has the

THE APPELLATIONS OF

THE MEDOC

lowest yield per acre of the four famous Médoc
AOCs.
RED Exquisite, dry, medium-bodied, and
sometimes full-bodied, wines that can be deep-
colored and fabulously rich, yet they have great
finesse and a silky finish.
&, Cabernet Sauvignon, Cabernet Franc,
Carmenere, Merlot, Malbec, Petit Verdot
[~ 520 years (crus classés),
5-10 years (others)

MEDOC AOC

Technically, this appellation covers the entire

Médoc, but most wines actually come from

north of the Haut-Médoc in the area that was

formerly called the Bas-Médoc. Its vineyards

have undergone a rapid and extensive

expansion since the mid-1970s.

RED The best of these dry, medium-

bodied wines are similar in style to good

Haut-Médocs, although the style is less

sophisticated.

&, Cabernet Sauvignon, Cabernet Franc,
Carmenere, Merlot, Malbec, Petit Verdot

[~ 4-8 years

MOULIS AOC OR
MOULIS-EN-MEDOC AOC

One of the two communal appellations located
on the Atlantic side of the Médoc, Moulis-en-
Médoc is smaller and potentially more
interesting than its neighbor Listrac. Like
Listrac, it has no cru classé chateaux, despite
adjoining Margaux, the appellation that

has the highest number of such properties

in the Médoc.

RED These dry, medium-bodied, sometimes
full-bodied, wines have more power than
those of Margaux, but far less finesse.

&%, Cabernet Sauvignon, Cabernet Franc,
Carmenere, Merlot, Malbec, Petit Verdot

[l 5-12 years
PAUILLAC AOC
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This commune vies with Margaux as the most
famous appellation, but is without doubt the
most rock solid and consistent of Bordeaux
AOCs, while its premiers crus of Latour, Lafite,
and Mouton make it the most important.

RED Dark and virtually opaque, great Pauillac is
a dry, powerfully constructed wine, typically
redolent of blackcurrants and new oak. It might
be unapproachable when young, but is always
rich with fruit when mature. Although it does
not have the grace of great Margaux, Pauillac

brings power and style together to produce
wines of incomparable finesse for their size.

&, Cabernet Sauvignon, Cabernet Franc,
Carmenere, Merlot, Malbec, Petit Verdot

[ 9-25 years (crus classés),
5-12 years (others)

ST-ESTEPHE AOC

COSD ESTOURNEL

Baimat - T =y

The potential of St-Estephe is exemplified
by Cos d’Estournel, which is one of the
best deuxiémes crus in the Médoc, but the
strength of this appellation lies in its range
of crus bourgeois. The area under vine is
slightly less than that of Margaux, which
has the largest area, but St.-Estephe has
far more unclassified chiateaux, and even
the best wines are wonderfully cheap.

RED If Pauillac is the stallion of the four
famous appellations, St.-Estephe must be
the dray horse. These dry, full-bodied wines
are big and strong, yet not without dignity.
St-Estephe demands affection and, with the
rich fruit of a sunny year, deserves it. These
most enjoyable, sweet-spice and cedary
wines can have lots of honest, chunky

fruit. Cos d’Estournel is the thoroughbred
of the commune.

B, Cabernet Sauvignon, Cabernet Franc,
Carmenere, Merlot, Malbec,
Petit Verdot

[ 8-25 years (crus classés),
5-12 years (others)

ST-JULIEN AOC

St-Julien is the smallest of the four famous
appellations and the most intensively
cultivated, with almost 50 percent of the
commune under vine. There are no first
growths, but there are as many as five seconds,
and the standard and consistency of style is
very high. This AOC overlaps part of the
commune of Pauillac, and, historically, chateaux
Latour and Pichon-Longueville-Comtesse-de-
Lalande could as easily have become St-Julien
AOC as Pauillac AOC.

RED These are dry, medium-bodied,
sometimes full-bodied, wines that have

purity of style, varietal flavor, and can be long-
lived. Well balanced and elegant, these wines
fall somewhere between the lushness that is
typical of Margaux and the firmer structure

of Pauillac.

&, Cabernet Sauvignon, Cabernet Franc,
Carmenere, Merlot, Malbec, Petit Verdot
b 620 years (crus classés),
5-12 years (others)
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CHATEAU D’AGASSAC

AOC Haut-Médoc
Cru Bourgeois Supérieur
b <V

CHATERL B ASASRAL
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This is one of the best unclassified

wines in the Haut-Médoc. The wine

is matured in wood for 15 months,

with one-third new oak.

RED Dark-colored, plummy wine,

with a lot of soft, ripe fruit.

&% Cabernet Sauvignon 47%,
Merlot 50%, Petit Verdot 3%

b 4-10 years

Second wine: Chdteau Pomiés-
Agassac

CHATEAU
D’AURILHAC
AOC Haut-Médoc Cru Bourgeois
*

A relative newcomer that has
quickly developed a cult following.
The grapes are machine harvested,
and the wine is matured in wood
for 12 months, with 35 percent
new oak.
RED A flashy, huge, dark, and
dense wine with masses of fruit to
balance the ripe tannins and
extrovert oak.

%, Cabernet Sauvignon 56%,
Merlot 38%, Cabernet Franc
3%, Petit Verdot 3%

b 5-15 years

Second wine: Chdteau La Fagotte

CHATEAU
BEAUMONT
AOC Haut-Médoc
Cru Bourgeois Supérieur
*0
A large property that consistently
produces wines of good quality.
This wine is matured in wood
for 12 months, with 30 percent
new oak.
RED These are aromatically
attractive wines with elegant fruit
and supple tannin.
&% Cabernet Sauvignon 60%,
Merlot 35%,
Cabernet Franc 2%,
Petit Verdot 3%

b 4-8 years
Second wine: Chdteau d’Arvigny

Other wine: Tours de
Beaumont

THE WINE PRODUCERS OF

THE MEDOC

CHATEAU
BEL-AIR LAGRAVE
AOC Moulis, Cru Bourgeois
* O

This growth was classified cru
bourgeois in 1932, but not included
in the Syndicat’s 1978 list. The wine
is matured in wood for 18 to 20
months, with 70 percent new oak.

RED These vividly colored wines
have a fine bouquet and firm tannic
structure.

8%, Cabernet Sauvignon 60%,
Merlot 35%, Petit Verdot 5%

[P~ 8-20 years
Second wine: Chdteau Peyvignecdu

CHATEAU BELGRAVE

AOC Haut-Médoc 5¢me Cru Classé
b (V]

Situated on a good gravel bank
behind Chateau Lagrange, the wine,
which is matured in wood for 24
months with up to 50 percent new
oak, has improved consistently
throughout the 1990s.
RED A good balance of
blackcurrant fruit and ripe acidity,
with much more supple tannin
structure than used to be the case,
and vanilla overtones of new oak.

&, Cabernet Sauvignon 55%,
Merlot 32%, Cabernet Franc
12%, Petit Verdot 1%

[ 8-16 years

Second wine: Diane de Belgrave

CHATEAU BEL-ORME-
TRONQUOY-DE-LALANDE

AOC Haut-Médoc Cru Bourgeois
*
This property has a confusingly
similar name to Chateau Tronquoy-
Lalande, St.-Estéphe. Steady
improvement since the mid-1990s
has turned the once four-square
character of these wines into a more
classically structured style. This
wine is matured in wood for 12 to
14 months, with 10 percent new
oak.
RED These are firm, fruity,
classically structured wines.
&, Cabernet Sauvignon 35%,
Merlot 55%, Cabernet Franc
10%

[ 7-15 years

CHATEAU BERNADOTTE

AOC Haut-Médoc
* 4O

Consistently performing above its
class, this chateau is situated on fine,
gravelly ground that once had the
right to the Pauillac appellation and
formed part of a cru classé. The
quality has improved since the
property was purchased in 1996

by the redoubtable Madame
Lencquesaing, who also owns
Pichon-Longueville-Comtesse-de-
Lalande. This wine is now matured in

GHAND VIN
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wood for 12 months, with 30

percent new oak.

RED These wines are very stylish,

with lush Cabernet fruit backed up

by the creamy richness of new oak.

&, Cabernet Sauvignon 62%,
Merlot 36%, Cabernet Franc
and Petit Verdot 2%

[P 6-12 years
Second wine: Chdteau Le Fournas
Bernadotte

CHATEAU
BISTON-BRILLETTE

AOC Moulis
Cru Bourgeois Supérieur
2.8 (V]
This top-quality Moulis property
ages its wines in wood for 12 to 15
months, with up to 35 percent new
oak.

RED Wines that are very rich in
color and fruit with a full, spicy-
cassis character and a supple tannin
structure.

&, Cabernet Sauvignon 55%,
Merlot 40%, Malbec 2%, Petit
Verdot 3%

[ 5-15 years

Second wine: Chdteau Biston

Other wine: Chdteau Graveyron

CHATEAU BOUQUEYRAN

AOC Moulis
* O

A big improvement in quality and
value since this 32-acre (13-hectare)
property was leased by Philippe
Porcheron of nearby Chateau Rose
Saint-Croix. Wines are matured in
wood for 18 months with up to 50
percent new oak. La Fleur de
Bouqueyran is a superior cuvée.
RED Lovely deep-colored, deep-
flavored wines of not inconsiderable
style and finesse.

8%, Cabernet Sauvignon 41%,
Merlot 57%, Petit Verdot 2%

[ 5-10 years
Second wine: Les Tourelles de
Bouqueyran

CHATEAU
LE BOURDIEU VERTHEUIL
AOC Haut-Médoc Cru Bourgeois

Situated between Vertheuil and St.-

Estephe, this chateau was classified

cru bourgeois in 1932, but not

included in the Syndicat’s 1978 list.

This wine is matured in wood for

12 months, with 30 per cent new

oak.

RED Well-colored, full-bodied

wines of robust character that are

not lacking in charm.

&, Cabernet Sauvignon 60%,
Merlot 25%, Cabernet Franc
10%, Petit Verdot 5%

[k 7-15 years

Second wine: Chdteau Haut-

Brignays

Other wines: Chdteau La Croix

des Sablons, Chdteau Victoria-
Picourneau

CHATEAU
BRANAS GRANDPOUJEAUX

AOC Moulis

2.8 (V]

These excellent and rapidly
improving wines are aged in wood
for 18 months, with 100 percent
new oak.

RED Thanks to an increase in
Merlot, this wine has plenty of
accessible fruit, charming aromatic
properties, and increasing finesse.
88, Cabernet Sauvignon 50%,
Merlot 45%, Petit Verdot 5%

[~ 5-12 years
Second wine: Clos des Demoiselles

CHATEAU BRILLETTE
AOC Moulis
Cru Bourgeois Supérieur
b (V]

This chateau’s name reputedly
derives from its glinting, pebbly soil.
The wine is matured in wood for 12
months, with 40 percent new oak.
RED These are attractively colored
wines of full but supple body, with
delightful summer-fruit and vanilla
aromas. Easily equivalent to cru
classé quality.
&8, Cabernet Sauvignon 40%,

Merlot 48%, Cabernet

Sauvignon 9%, Petit Verdot 3%

[P~ 5-12 years
CHATEAU

CAMBON-LA-PELOUSE

AOC Haut-Médoc
Cru Bourgeois Supérieur

Under the same ownership as
Chateau Grand Barrail-Lamarzelle-
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Figeac, this estate was classified cru
bourgeois in 1932, but not included
in the Syndicat’s 1978 list. This wine
is matured in wood for 12 months,
with 45 percent new oak.

RED Soft, medium- to full-bodied
wines with fresh and juicy flavors.

&, Cabernet Sauvignon 30%,
Merlot 50%, Cabernet Franc
20%

fl 3-8 years
Other wine: Chdteau Trois
Moulins

CHATEAU CAMENSAC

AOC Haut-Médoc 5eéme Cru Classé
*O

Situated behind Chateau Belgrave,
this property was renovated in the
mid-1960s by the new owners, the
Forner brothers, who are of Spanish
origin, and later established Marques
de Ciceres in Rioja. Camensac began
making wine equivalent to its
classification in the late 1970s, and
since 1995 has been performing
beyond its class. It is matured in
wood for 17 to 20 months, with
35-70 percent new oak.
RED Well-structured wine, with a
medium weight of fruit and a
certain amount of finesse.
& Cabernet Sauvignon 60%,
Merlot 40%
fb 8-20 years
Second wine: La Closerie de
Camensac

Other wine: Le Bailly de Camensac

CHATEAU
CANTEMERLE

AOC Haut-Médoc 5eéme Cru Classé
* 4O

In 1980, new stainless-steel
fermentation vats replaced the

old wooden ones that had been
responsible for some stingy
vintages. Also discarded were

all the old casks, so the 1980
vintage was uniquely matured

in 100 percent new oak. The
wine is normally matured in wood
for 18 to 20 months, with one-
third new oak. It is currently
performing above its classification.

RED Deliciously rich wines of

fine color, creamy-oaky fruit,

beautiful balance, and increasing

finesse.

%8, Cabernet Sauvignon 50%,
Merlot 40%, Cabernet Franc
5%, Petit Verdot 5%

[~ 8-20 years
Second wine: Villeneuve de
Cantemerle

CHATEAU CAP-
LEON-VEYRIN
AOC Listrac
Cru Bourgeois Supérieur

Simply called Chateau Cap-Léon

originally, the vines of this property

are planted in two plots of clay-

gravel soil over marl.

RED Deep-colored, full-bodied,

richly flavored wines with high

extract levels and a good balance of

tannin.

&, Cabernet Sauvignon 35%,
Merlot 60%, Petit Verdot 5%

5-12 years

CHATEAU
LA CARDONNE

AOC Médoc
Cru Bourgeois Supérieur
*0

This property was purchased by the
Rothschilds of Lafite in 1973 and
has since been expanded and
renovated. This wine is matured in
wood for 12 months, with 50
percent new oak.
RED These are attractive, medium-
bodied wines with a good, grapey
perfume and a silky texture, made
in an elegant style.

&, Cabernet Sauvignon 45%,
Merlot 50%, Cabernet Franc 5%

6-10 years

CHATEAU
CARONNE-STE-GEMME

AOC Haut-Médoc
Cru Bourgeois Supérieur
2.8 ¢V

This property is situated south of
Chateau Lagrange—a superb island
of vines on a gravel plateau.
Matured in wood for 12 months,
with 25 percent new oak.
RED Full-bodied wines rich in
flavor with undertones of creamy
oak, and a supple, tannin structure.

&%, Cabernet Sauvignon 65%,
Merlot 33%, Petit Verdot 2%

[ 8-20 years
Second wine: Chdteau Labat

CHATEAU CASTERA
AOC Médoc
Cru Bourgeois Supérieur
¥ O
The original chateau was reduced to
ruins by the Black Prince in the
14th century. This wine is matured
in wood for 12 months, with one-
third new oak.
RED Soft-textured, medium-bodied
wines best drunk relatively young.
&%, Cabernet Sauvignon 45%,
Merlot 45%, Cabernet Franc
7%, Petit Verdot 3%

4-8 years
Second wine: Chdteau Bourbon La
Chapelle

Other wines: Chdteau Moulin de
Buscateau, La Chapelle du Castera

CHATEAU CHANTELYS

AOC Médoc Cru Bourgeois
*O
Owner Christine Courrian
Braquissac brings a gentle touch to
the naturally firm wines of this
district.
RED Well-colored, medium-bodied,
gently rich-flavored wines of some
elegance.
&, Cabernet Sauvignon 55%,
Merlot 40%, Petit Verdot 5%

[ 3-8 years
Second wine: Chdteau Gauthier

CHATEAU CHARMAIL
AOC Haut-Médoc
Cru Bourgeois Supérieur
*O
The wines from this chiteau have
improved dramatically since its
excellent 1996 vintage, and continue
to perform well in recent blind
tastings. This wine is matured in
wood for 12 months, with 30
percent new oak.
RED Rich, spicy, and long, with
well-rounded, ripe tannins.
&, Cabernet Sauvignon 30%,
Cabernet Franc 20%, Merlot
48%, Petit Verdot 2%

[ 3—7 years
Second wine: Chateau Tours de
Charmail

CHATEAU CHASSE-SPLEEN

AOC Moulis
Cru Bourgeois Exceptionnel
**x O

The proprietor of this quality-
conscious property also owns the
cru classé Chateau Haut-Bages-
Libéral and the excellent
unclassified growth of Chateau la
Gurgue in Margaux. The wine is
matured in wood for 18 months
with 40 percent new oak, and is
usually of cru classé quality.
Certainly, it well deserves being
recently classified as one of only
nine crus bourgeois exceptionnels.
RED Full-bodied wines of great
finesse, vivid color, with a luxuriant,
creamy-rich flavor of cassis and
chocolate with warm, spicy-vanilla
undertones. Easily equivalent to cru
classé quality.

&%, Cabernet Sauvignon 70%,
Merlot 25%, Petit Verdot 5%

[~ 8-20 years

Second wines: L Oratoire de
Chasse-Spleen, L’Ermitage de
Chasse-Spleen, L'Orangeraie de
Chasse-Spleen

CHATEAU CISSAC

AOC Haut-Médoc
Cru Bourgeois Supérieur
*O

Chateau Cissac is always good
value, especially in hot years. It is
fermented in wood and matured in
cask with no vin de presse. This
wine is matured in wood for 18
months, with up to 50 percent
new oak.

RED These are deep-colored, well-

"".l":-."ﬁ{ﬁ'i‘.ﬂ' F" A

[T [ ETPEN
LT 1.

8 oy Y e |

/’-(-FH”m-_&;#{

flavored, full-bodied wines made in
a vin de garde style.

&% Cabernet Sauvignon 75%,
Merlot 20%, Petit Verdot 5%

[ 8-20 years

Second wine: Chdteau Les Reflets

du Cissac

Other wine: Chdteau Abiet

CHATEAU CITRAN

AOC Haut-Médoc
Cru Bourgeois Supérieur

This substantial-sized property was
once run by Chiteau Coufran, then
passed into Japanese ownership,
under the Fujimoto company, which
invested in improvements in the
vineyard and winery. In 1997, it was
taken back into French ownership,
under the auspices of Groupe
Taillan, and is run personally by
Céline Villars. This wine is matured
in wood for 12 to 14 months, with
40 percent new oak.

RED A once solid, if plodding,
Médoc of robust character, the style
has become more accessible since
the mid-1990s, and since the new
millennium has shown a true
plumpness of fruit, with not
inconsiderable finesse.

& Cabernet Sauvignon 58%,
Merlot 42%

[P~ 5-15 years
Second wine: Moulins de Citran

CHATEAU LA CLARE

AOC Médoc Cru Bourgeois
*0

A well-established property that is
receiving renewed attention of late.
Approximately 30 percent of the
wine is matured in wood for 23
months, with 5-10 percent new oak.
RED A rich, nicely colored,
medium-bodied wine with some
spicy finesse.
&% Cabernet Sauvignon 57%,

Merlot 36%, Cabernet Franc 7%

[ 4-8 years
Second wines: Laveline,
Gentilbomme

CHATEAU CLARKE
AOC Listrac

Cru Bourgeois Supérieur
*0

This estate’s vines were dug up and
its chateau pulled down in 1950. All
was abandoned until 1973, when it
was purchased by Baron Edmund
de Rothschild. He completely
restored the vineyard and installed
an ultramodern winery. Since the
1981 vintage, it has become one of
the Médoc’s fastest-rising stars. The
wine is fermented in stainless steel
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and matured in wood for 12 to 18

months, with up to 80 percent new

oak.

RED Well-colored wines have a

good measure of creamy-smoky

oak, soft fruit, and increasing

finesse.

&% Cabernet Sauvignon 40%,
Merlot 60%

fw 725 years

Second wine: Chdteau Granges

des Domaines Edmond de Rothschild

CHATEAU COUFRAN

AOC Haut-Médoc
Cru Bourgeois Supérieur

These wines are matured in wood

for 13 to 18 months, with 25

percent new oak.

RED Frank and fruity, this medium-

to full-bodied wine has a chunky,

chocolaty flavor, which is

dominated by Merlot.

&% Cabernet Sauvignon 15%,
Merlot 85%, Petit Verdot 5%

[ 4-12 years
Second wine: Domaine de la Rose-
Maréchale

CHATEAU DUTRUCH
GRAND POUJEAUX
AOC Moulis
Cru Bourgeois Supérieur
*0
Dutruch is one of the best Grand
Poujeaux satellite properties. It also
makes two other wines from the
specific-named plots “La Bernéde”
and “La Graviere.” Matured in wood
for 12 months, with 25 percent new
oak.
RED These are fine, full-bodied
wines of excellent color, fruit, and
finesse.
&% Cabernet Sauvignon 45%,
Merlot 50%, Petit Verdot 5%
[~ 7-15 years
Other wines: La Bernéde-Grand-

Poujeaux, La Graviere-Grand-
Poujeaux

CHATEAU FONREAUD
AOC Listrac
Cru Bourgeois Supérieur

This splendid chateau has south-
facing vineyards situated on and
around a knoll, Puy-de-Menjon. This
wine is matured in wood for 12 to
18 months, with one-third new oak.
RED Attractive medium- to full-
bodied wines of good fruit and
some style.
& Cabernet Sauvignon 55%,

Merlot 42%, Petit Verdot 3%
b 612 years
Second wine: La Tourelle de
Chdteau Fonréaud

CHATEAU
FOURCAS DUPRE
AOC Listrac

Cru Bourgeois Supérieur
*O

A charming house, with vineyards
situated on gravel over iron-pan

soil, which can excel in hot years.
This wine is matured in wood for
12 months, with one-third new oak.
RED The good color, bouquet, and
tannic structure of these wines is
rewarded with rich fruit in good
years.

&, Cabernet Sauvignon 44%,
Merlot 44%, Cabernet Franc
10%, Petit Verdot 2%

[ 6-12 years

CHATEAU
FOURCAS HOSTEN
AOC Listrac Cru Bourgeois
*0

Under multinational ownership
(French, Danish, and American)
since 1972, the winemaking facilities
here have been renovated. The
wines are matured in wood for 12
months, with one-third new oak.
RED Deeply colored and full-
bodied wines, rich in fruit and
supported by a firm tannic structure,
although the style is becoming more
supple, and can even be quite fat in
ripe years like 1982.

&, Cabernet Sauvignon 45%,
Merlot 45%, Cabernet Franc
10%

[~ 8-20 years
Second wine: Les Cedres d’Hosten

CHATEAU LES
GRANDS CHENES

AOC Médoc
Cru Bourgeois Supérieur
* O

The quality here has been excellent
since the mid-1990s, but has taken
another step up since 1999, when
the chateau was purchased by
Bernard Magrez, one of the joint
owners of Chateau Pape Clément.
Magrez runs this property
personally. The wine is matured in
wood for 12 to 15 months, with
one-third new oak (except for its
“Prestige Cuvée,” which utilizes 100
percent new oak).
RED Lush and charming, with
opulent fruit and fine acidity
balance.
&%, Cabernet Sauvignon 65%,

Merlot 30%, Cabernet Franc 5%

[~ 6-15 years
Other wine: \/ Chdteau Les
Grands Chénes Prestige Cuvée

CHATEAU GRESSIER
GRAND POUJEAUX

AOC Moulis
Cru Bourgeois Supérieur
*0

This chateau was classified cru
bourgeois in 1932, but not in 1978.
It has in recent years produced
successful wines that compare well
with good crus classés. This wine is
matured in wood for 24 months,
with one-third new oak.
RED Full-bodied wines with plenty
of fruit and flavor. Well worth laying
down.

&, Cabernet Sauvignon 50%,
Merlot 30%, Cabernet Franc

10%, Petit Verdot 10%
[P 6-12 years

CHATEAU GREYSAC

AOC Médoc Cru Bourgeois Supérieur
*O
Since it was purchased by the late
Baron de Gunzbourg in 1973, the
facilities of this chiteau have
undergone extensive modernization.
The quality of the wine is excellent
and its future promising. This wine
is matured in wood for 12 months,
with 25 percent new oak.
RED Stylish, medium-bodied wines
with silky-textured, ripe-fruit flavors.
& Cabernet Sauvignon 45%,
Merlot 45%, Cabernet Franc
5%, Petit Verdot 5%

[ 6-10 years

CHATEAU HANTEILLAN

AOC Haut-Médoc
Cru Bourgeois Supérieur

Under the enthusiastic direction of
Catherine Blasco, this large property
produces a consistently fine wine,
and her achievements have been
consolidated by the new
winemaking facilities. This wine is
matured in wood for 12 months,
with 30 percent new oak.
RED The wine has a fine color,
spicy bouquet with underlying
vanilla-oak tones, ripe fruit, and
supple tannins.
&%, Cabernet Sauvignon 50%,
Merlot 41%, Cabernet Franc
5%, Petit Verdot 4%

6-12 years

Second wine: Chdteau Larrivaux
Hanteillan

CHATEAU
LACOMBE-NOILLAC
AOC Haut-Médoc
*O
Jean-Michel Lapalu’s property boasts
some of the most northerly vines in
the Médoc. The wine is matured in
wood for 6 months, with 15 percent
new oak.
RED Elegant, medium-bodied wines
of surprising style and finesse for
the location.
&, Cabernet Sauvignon 58%,
Cabernet Franc 6%, Merlot
32%, Petit Verdot 4%

P 4-10 years
Second wine: Chdteau Les
Traverses

Other wine: Chdteau Les Traverses
La Franque

CHATEAU LA LAGUNE

AOC Haut-Médoc 3¢me Cru Classé
* %O

Owned by the Ducellier family of
Champagne Ayala, the immaculate
vineyard of this fine chateau is the
first cru classé encountered after
leaving Bordeaux, and is situated on
sand and gravel soil. The chateau
itself was completely renovated in
2003. This wine is matured in wood

for 16 to 18 months, with 100

percent new oak.

RED These wines are deep-colored

with complex cassis and stone-fruit

flavors intermingled with rich,

creamy-vanilla oak nuances. They

are full-bodied but supple.

&%, Cabernet Sauvignon 60%,
Merlot 20%, Cabernet Franc
10%, Petit Verdot 10%

[~ 5-30 years
Second wine: Moulin de Lagune

CHATEAU DE LAMARQUE

AOC Haut-Médoc
Cru Bourgeois Supérieur
*0

This large and constantly improving
property is owned and run by
Pierre-Gilles and Marie-Hélene
Gromand-Brunet d'Evry. The
vineyard was systematically
replanted in the 1960s and is
currently at its optimum age for
both quality and volume. While it
will gradually decline in yield, the
quality should continue to improve.
The wine is matured in wood for 12
to 15 months, with one-third new
oak.
RED This wine has the supple style
of a modern Médoc, with plenty of
real fruit flavor, and an enticingly
perfumed bouquet.

&, Cabernet Sauvignon 46%,
Merlot 25%, Cabernet Franc
24%, Petit Verdot 5%

[ 5-12 years

Second wine: D de Lamarque
Other wines: Réserve du Marquis
d’Evry, Noblesse Oblige (saigné rosé)

CHATEAU
LAMOTHE-CISSAC

AOC Haut-Médoc
Cru Bourgeois
*O
An up-and-coming wine from one
of Bordeaux’s oldest properties,
Lamothe-Cissac is matured in wood
for 12 to 14 months, with 20
percent new oak. It has recently
started to outperform Cissac.
RED Classically proportioned,
Cabernet-dominated wines of
excellent potential longevity.

&%, Cabernet Sauvignon 70%,
Merlot 26%, Petit Verdot 4%

[k 4-16 years

CHATEAU LANESSAN

AOC Haut-Médoc Cru Bourgeois
Supérieur
b g (V]

Supposedly missed out from the
1855 classification because the
owner forgot to submit samples, or
could not be bothered, this chiteau
was later classified cru bourgeois in
1932, but not included in the
Syndicat’s 1978 list. The grapes are
machine harvested, and the wines
are matured in wood for 15 months,
with no claim of any new oak.
RED Big, intensely flavored wines
of deep, often opaque, color and a
quality that closely approaches that
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of a cru classé, requiring a similar

minimum aging before its fruit

shows through.

&, Cabernet Sauvignon 75%,
Merlot 20%, Cabernet Franc
1%, Petit Verdot 4%

fme 7-20 years
Second wine: Domaine de Ste-
Gemme

CHATEAU
LAROSE-TRINTAUDON

AOC Haut-Médoc Cru Bourgeois
Supérieur
b (V]

This is the largest estate in the
Médoc and was under the same
ownership as Chateau Camensac
until 1986, during which time vast
sums were spent on renovation. The
standard of these wines, which are
matured in wood for 12 months
with 25 percent new oak, is as high
as it has ever been.
RED Medium-bodied, and
sometimes full-bodied, wines with
an elegantly rich flavor of juicy
summer fruits, vanilla, and truffles,
backed up by supple tannins.
Larose-Perganson is more of a téte
de cuvée than a second wine.
Representing just 15 percent of the
total production, this wine is
exclusively from the oldest vines
and the grapes are all handpicked,
in contrast to Larose-Trintaudon,
which is machine-picked.

&%, Cabernet Sauvignon 65%,
Merlot 30%, Cabernet Franc 5%

f 06-15 years

Second wine: Larose Saint-Laurent

Other wines: \/ Chdteau Larose-
Perganson, Les Hauts de Trintaudon

CHATEAU
LESTAGE-DARQUIER
AOC Moulis
*0
This is the least encountered of the
many Poujeaux chateaux (formerly

sold as Chateau Lestage-Darquier-
Grand-Poujeaux), but well worth
digging out. This wine is matured in
wood for 9 to 12 months, with 100
percent year-old oak.

RED Densely colored wines, rich in
bouquet and fruit, with a powerful
structure.

88, Cabernet Sauvignon 50%,
Merlot 45%, Cabernet Franc
2%, Petit Verdot 2%

[~ 8-20 years

CHATEAU LIVERSAN

AOC Haut-Médoc
Cru Bourgeois Supérieur
*0

The estate of Chiteau Liversan was
purchased in 1984 by Prince Guy de
Polignac, when it was inexorably
linked with Champagne Pommery,
but was first leased and then sold to
the owners of Patache d’Aux. The
vineyard is on fine, sandy gravel
over a limestone subsoil, just under
2 miles (3 kilometers) from Lafite
and Mouton-Rothschild. The wine is

fermented in stainless steel and
matured in wood for 12 months,
with 25 percent new oak.
RED Rich and flavorful wines, of
full body and some style. They are
gaining in class with each vintage.
&%, Cabernet Sauvignon 49%,
Merlot 38%, Cabernet Franc
10%, Petit Verdot 3%

[l 7-20 years
Second wine: Les Charmes des
Liversan

CHATEAU LOUDENNE

AOC Médoc
Cru Bourgeois Supérieur
* O

This pink-washed, Chartreuse-style
chateau, with its lawns running
down to the Gironde, once
belonged to W. and A. Gilbey, who
ran it in a style that harkened back
to the last days of the British
Empire. It was sold to Jean-Paul
Lafgragette in 1999. The wine is
matured in wood for 15 to 18
months, with 25 percent new oak.
Loudenne also produces a dry white
wine that is attractive when drunk
one to two years after the harvest.
RED Full-bodied wines with a
spicy-blackcurrant bouquet,
sometimes silky and hinting of
violets, with underlying vanilla oak,
a big mouthful of rich and ripe fruit,
excellent extract, and great length.
B, Cabernet Sauvignon 45%,

Merlot 45%, Cabernet Franc

7%, Malbec 2%, Petit Verdot 1%
5-15 years
Second wines: Chdteau Lestagne,
Pavillon de Loudenne

CHATEAU MALESCASSE

AOC Haut-Médoc Cru Bourgeois
Supérieur

CHATEAL

MALESCASSE
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Entirely replanted between 1970
and 1992, Chateau Malescasse was
purchased midway through this
process by the owner of Pontet-
Canet and Lafon-Rochet, only to be
sold to Alcatel Alsthon once
completed. The wine is matured in
wood for 16 months, with 30
percent new oak.

RED Firm, dependable, good-value

claret, getting better with each

vintage.

& Cabernet Sauvignon 55%,
Merlot 35%, Cabernet Franc 10%

[ 4-8 years
Second wine: Le Closerie de
Malescasse

CHATEAU DE MALLERET

AOC Haut-Médoc
Cru Bourgeois Supérieur
* O
Chateau de Malleret is a vast estate,
which incorporates a stud farm with
two training racetracks and stables
for both hunting and racing. The
vineyard boasts 148 acres (60
hectares). This wine is matured in
wood for 12 to 16 months, with up
to 50 percent new oak.
RED Delightful wines of good
bouquet, medium body, and juicy-
rich fruit. Improving.
& Cabernet Sauvignon 65%,
Merlot 30%, Cabernet Franc
3%, Petit Verdot 2%

[l 5-12 years

CHATEAU MAUCAILLOU

AOC Moulis
Cru Bourgeois Supérieur
b8 (V]

Chateau Maucaillou is consistently
one of the best-value wines
produced in Bordeaux. This wine is
matured in wood for 18 months,
with up to 80 percent new oak.
RED Deep-colored, full-bodied
wine with masses of velvety-
textured fruit, beautiful cassis and
vanilla flavors, and supple tannins.

88, Cabernet Sauvignon 55%,
Merlot 36%, Cabernet Franc
2%, Petit Verdot 7%

[~ 6-15 years

Second wine: Chdteau Cap de

Haut-Maucaillou

Other wine: Chdteau Duplessis-
Fabre

CHATEAU MAUCAMPS

AOC Haut-Médoc
Cru Bourgeois Supérieur
*O
Situated between Macau itself and
the cru classé Cantemerle to the
south, this chateau makes superb
use of its 37 acres (15 hectares) of
fine, gravelly vineyards. This wine is
matured in wood for 16 months,
with up to 40 percent new oak.
RED Always a deep-colored, full-
bodied wine with plenty of fruit
flavor supported by supple tannins.

& Cabernet Sauvignon 50%,
Merlot 40%, Petit Verdot 10%

[ 5-12 years

Second wine: Clos de May

CHATEAU
LE MEYNIEU AOC
Haut-Médoc Cru Bourgeois
*0
This property is under the same
ownership as Chateau Lavillotte,
which is situated in St.-Estéphe. The

deep-colored wine is not filtered

before it is bottled.

RED This is a deep, dark, brooding

wine of dense bouquet and solid

fruit which promises much for the

future.

&%, Cabernet Sauvignon 62%,
Merlot 30%, Cabernet Franc 8%

[k 7-15 years

CHATEAU
MOULIN-A-VENT
AOC Moulis
Cru Bourgeois Supérieur
One-third of the property of
Chateau Moulin-a-Vent overlaps the
commune of Listrac, but its
appellation is still Moulis. This wine
is matured in wood for 20 months,
with 25 percent new oak.
RED Medium-bodied wines with an
elegant bouquet and a full flavor.
& Cabernet Sauvignon 60%,
Merlot 35%, Petit Verdot 5%

[k 7-15 years
Second wine: Moulin-de-St.-Vincent

CHATEAU NOAILLAC

AOC Médoc Cru Bourgeois
*O

Under the same ownership as
Chateau La Tour de By. The wine is
matured in wood for up to 12
months, with 15 percent new oak.
RED Deliciously fruity style,
underpinned by a discreet use of
oak.

&%, Cabernet Sauvignon 55%,
Merlot 40%, Petit Verdot 5%

[~ 3-8 years

Second wines: Moulin de Noaillac,
La Rose Noaillac, Les Palombes de
Noaillac

CHATEAU
LES ORMES-SORBET

AOC Médoc
Cru Bourgeois Supérieur
*0

Owned by the Boivert family since
1764. The wine today is matured in
wood for 18 to 20 months, with
one-third new oak.
RED Once reputed for its
characterful wines of substantial
body, dense fruit, and positive
flavor, this chiteau has made an
increasingly opulent style, with fine
aromatics, since the early 1990s,
fully justifying its 2003 cru
bourgeois supérieur classification.
&%, Cabernet Sauvignon 65%,

Merlot 30%, Petit Verdot 2%,

Carmenere 1%

[l 4-15 years

Second wine: Chdteau de Conques

CHATEAU PALOUMEY

AOC Haut-Médoc
Cru Bourgeois Supérieur
*O
An old property that enjoyed fame
in the 19th century, but was left
rundown and forgotten until the
current owner, Martine Cazeneuve,
replanted it in 1990. The wine is
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matured in wood for 12 to 15
months, with one-third new oak.
RED Deliciously rich and ripe, fruit-
driven style that is underpinned by
a nicely restrained use of oak, with
exceptional finesse for such young
vines. Can only get better!
&% Cabernet Sauvignon 55%,
Merlot 40%, Cabernet Franc 5%
[~ 4-8 years
Second wines: Les Ailes de
Paloumey, Chdteau Haul-Carmaillet

CHATEAU
PATACHE-D’AUX

AOC Médoc
Cru Bourgeois Supérieur
*O
This old property once belonged to
the Aux family, descendants of the
counts of Armagnac, but was
purchased by a syndicate headed by
Claude Lapalu in 1964. Although
Patache-d’Aux is always reliable, it
has performed particularly well
since its stunning 1990 vintage. The
wine is matured in wood for 12
months, with 25 percent new oak.
RED Stylish, highly perfumed,
medium-bodied wine with very
accessible fruit.
&% Cabernet Sauvignon 70%,
Merlot 20%, Cabernet Franc
7%, Petit Verdot 3%

fw 4-8 years

Second wine: Le Relais de
Patache-d Aux

Other wines: Les Chevaux de
Patache-d Aux

CHATEAU PEYRABON

AOC Haut-Médoc Cru Bourgeois
*O

Virtually unknown until 1998, when
it was purchased by Millesima
(formerly Les Vins des Grands
Vignobles), Chateau Peyrabon is
matured in wood for 18 months,
with one-third new oak.
RED Sturdy style, but not lacking in
fruit, and usually very good value.

& Cabernet Sauvignon 57%,
Merlot 37%, Cabernet Franc
5%, Petit Verdot 1%

f~ 5-10 years

Second wines: Lapiey, Chdteau Le
Fleur Peyrabon

Other wines: Chdteau Pierbone,
Domaine du Roman

CHATEAU PLAGNAC
AOC Médoc

Owned by Domaines Cordier since
1972, this property has produced
consistently good-value red
Bordeaux since the end of that
decade. The wine is matured in
wood for 12 months.

RED Full-bodied and full-flavored,
with some breed; lots of up-front
Merlot fruit, and a smooth finish.

&%, Cabernet Sauvignon 65%,
Merlot 35%,

[ 4-10 years

Second wine: Chdteau Haut de

Plagnac

CHATEAU PONTEY

AOC Médoc Cru Bourgeois
KO

Owned by the Bordeaux négociant
Quancard family, this chateau
occupies an excellent location on a
gravel plateau. The wines are
matured in wood for 12 months,
with one-third new oak.
RED These wines have always been
cleverly constructed and brimming
with lush, oaky fruit, but they are
even more lush than before.

& Cabernet Sauvignon 45%,
Merlot 55%

[P~ 3-12 years

Second wine: Chdteau Vieux

Prezat

Other wine: Chdteau Pontey
Caussan

CHATEAU POTENSAC

AOC Médoc
Cru Bourgeois Exceptionnel
b (V]

This property is under the same
ownership as Chateau Léoville-Las-
Cases in St.-Julien, and its wines
often aspire to cru classé quality,
fully justifying the cru bourgeois
exceptionnel classification in 2003.
The wine is fermented in stainless
steel, then matured in wood for 18
months, with 20 percent new oak.
RED Classy, full-bodied wines of a
lovely, brick-red color, with lots of
fruit and underlying chocolate and
spice flavors.

8, Cabernet Sauvignon 60%,
Merlot 25%, Cabernet Franc
15%

[ 6-15 years
Second wine: Chdteau Lassalle

Other wines: Chdteau Gallais-
Bellevue, Goudy la Cardonne

CHATEAUX POUJEAUX

AOC Moulis
Cru Bourgeois Exceptionnel

K *x O
After Chasse-Spleen, this chateau
produces the best wine in Moulis
and is easily the equivalent of a
good cru classé. Hence, it was no
surprise that it was classified as one
of only nine crus bourgeois
exceptionnels in 2003.
RED Full-bodied and deep-colored
wine with a very expansive bouquet
and creamy-rich, spicy fruit.

&, Cabernet Sauvignon 50%,
Merlot 40%, Cabernet Franc
5%, Petit Verdot 2%

flw 10-25 years

Second wine: Chateau La Salle-de-
Poujeaux

CHATEAU PREUILLAC

AOC Médoc
* O

Purchased in 1998 by Yvon Mau,
who has sold his eponymously
named négociant business to
Freixenet in a bid to build up a
portfolio of estate properties. Mau
devoted a lot of money and
attention to renovating this

property, reducing yields, and
updating the vinification facilities,
which is why he was so upset not
to have been included in the 2003
cru bourgeois classification (see
p72), although there is no doubt
that it will succeed at the next
reclassification in 2015. Certainly, if
the current rate of improvement can
be maintained, this chateau will do
very well. The grapes are all
handpicked, then sorted on tables,
while the wines are fermented in
stainless steel (2001 being the first
such vintage), then matured in
wood for 18 months, with 20 percent
new oak.
RED The creamy cassis and
chocolaty fruit in these wines is a
testament to Mau’s efforts. Preuillac
used to be rather rustic, but now
shows more finesse with each and
every vintage.
& Cabernet Sauvignon 54%,
Merlot 44%, Cabernet Franc 2%

[ 4-12 years

CHATEAU
RAMAGE-LA-BATISSE

AOC Haut-Médoc
Cru Bourgeois Supérieur
*O

This property has excelled itself
since the late 1980s, making wines
of remarkable quality—price ratio
which are matured in wood for 14
months, with 50 percent new oak.
RED Rich, well-flavored, oaky
wines that are immediately attractive
in light years and ridiculously
inexpensive vins de garde in the
best vintages. Not unlike a poor
man’s Lynch-Bages (which, in turn,
I have called a poor man’s Latour!).
& Cabernet Sauvignon 70%,

Merlot 23%, Cabernet Franc

5%, Petit Verdot 2%

[~ 7-15 years
Second wine: Le Terrey
Other wine: Chdteau Dutellier

CHATEAU ROLLAN DE BY

AOC Médoc
Cru Bourgeois Supérieur
Kk

&P
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A new cult wine on the Bordeaux

scene, it is matured in wood for 18
months, with 60 percent new oak.

The wine has a string of blind

tasting victories. The Chateau Haut-

Condessas is a super-selection, with

100 percent new oak.

RED Lots of up-front fruit, but long

and classy, with plenty of finesse.

Not big and, surprisingly, not

overoaked.

&, Cabernet Sauvignon 20%,
Merlot 70%, Petit Verdot 10%

[~ 4-12 years
Other wine: Chdteau Fleur de By

CHATEAU ST-BONNET

AOC Médoc
*
Some 130 of this important estate’s
210 acres are planted with vines (53
of 85 hectares). The wine is
matured in wood for 18 months,
with 25 percent new oak.
RED Full-flavored wines of
promising quality and immediate
aromatic appeal.
& Merlot 50%, Cabernet
Sauvignon 28%,
Cabernet Franc 22%

[ 5-10 years

CHATEAU ST-PAUL
AOC Haut-Médoc
Cru Bourgeois
*0

Up-and-coming vineyard pieced
together from parcels previously
owned by two St.-Estephe chateaux.
This wine is matured in wood for 18
months, with 25 percent new oak.
RED Plump, fruit-driven reds of
good class and finesse, with a long
finish.
&%, Cabernet Sauvignon 60%,

Merlot 35%,

Cabernet Franc 5%

[ 4-12 years

CHATEAU SENEJAC
AOC Médoc
Cru Bourgeois Supérieur
*O

This property changed hands in
1999. The wine is matured in wood
for 18 months, with 25 percent new
oak (up to 100 percent for its
prestige cuvée Karolus).
RED A firm, full-flavored wine of
excellent longevity, Sénéjac is not,
however, for the faint-hearted,
especially in its rather stern youthful
years. The Karolus is bigger, richer,
and more concentrated.

&% Cabernet Sauvignon 60%,
Merlot 25%, Cabernet Franc
14%, Petit Verdot 1%

[ 5-15 years

Second wine: Artique de Sénac

Other wine: {\/ Karolus

CHATEAU SIGOGNAC
AOC Médoc
(V]
Owned by Colette Bonny, this wine
is matured in wood for 12 months,
with 20 percent new oak.
RED Consistently good-value,
lunchtime claret of some elegance.
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&, Merlot 50%, Cabernet Sauvignon
28%, Cabernet Franc 22%

[~ 3-8 years
Second wine: Chdteau La Croix
du Chevalier

CHATEAU
SOCIANDO-MALLET

AOC Haut-Médoc Cru Bourgeois
**x O

This property has been making a
name for itself since 1970, when
Jean Gautreau raised standards to
near cru classé quality. The quality
of Sociando-Mallet has continued to
increase throughout the 1990s,
when between 80 and 100 percent
new oak became the norm. Its
owners did not bother to submit
wines for the 2003 reclassification,
since it already achieves a higher
price than a number of cru classé
wines, but it is undoubtedly at least
cru bourgeois exceptionnel in
quality, if not in name.
RED These are powerfully built
wines that are rich in color and
extract. Often totally dominated by
vanilla oak in their youth, they are
backed up with plenty of
concentrated cassis fruit.
&3, Cabernet Sauvignon 55%,
Merlot 42%, Cabernet Franc
2%, Petit Verdot 1%

[ 10-25 years

Second wine: La Demoiselle de
Sociando-Mallet

CHATEAU SOUDARS

AOC Médoc
Cru Bourgeois Supérieur
*O
Soudars was formed by the
combination of several parcels of
rock-strewn land that had become

overgrown with brambles until Eric
Miailhe took over the property in
1973 and spent several years
clearing it. The wine is fermented in
stainless steel, and matured in wood
for 12 to 14 months, with up to 40
percent new oak.

RED Excellent, well-colored wines
of good structure and accessible
fruit.

&, Cabernet Sauvignon 44%,
Merlot 54%, Cabernet Franc 1%

[ 5-10 years

Second wine: Chdteau Marquis de
Cadourne

CHATEAU LE TEMPLE

AOC Médoc Cru Bourgeois
*O

Starting to live up to its reputation
in the early 1900s, when it was
known as “Lafite of the Bas-Médoc,”
this wine is matured in wood for 12
months, with 22 percent new oak.
RED Increasingly lush and fruit-
dominant, without losing its classic,
tannin structure.

&%, Cabernet Sauvignon 60%,
Merlot 35%, Petit Verdot 5%

[~ 7-15 years

Second wine: Chdteau Bairac

Other wine: Chdteau La Croix des
Sablons

CHATEAU

LA TOUR DE BY

AOC Médoc Cru Bourgeois Supérieur
*0

The tower of Tour de By was once
a lighthouse. The wine is of very
good quality; it is matured in wood
for 16 months, with up to 30
percent new oak.

RED These deeply colored, full-

bodied, richly flavored wines have

good spicy fruit, backed up by a

firm tannic structure.

%, Cabernet Sauvignon 60%,
Merlot 36%, Cabernet Franc 4%

b 612 years

Second wine: Chdteau La Roque-

de-By

Other wines: Chdteau Moulin de

Roque, Chdteau Moulin de la Roque

CHATEAU LA
TOUR-CARNET

AOC Haut-Médoc
4eme Cru Classé
*

This charming, 13th-century
miniature moated castle has a well-
kept vineyard. Its wines used to be
lackluster, but have been
transformed by the new owner,
Bernard Magez of Pape-Clément,
who purchased the property in
1999. The wine is now matured in
wood for 12 to 18 months, with 60
percent new oak.
RED Much riper, more opulent fruit,
with some lush new oak in a
supporting role, this wine has the
richness of flavor it used to lack,
with improvements noticeable from
one year to the next.

&%, Cabernet Sauvignon 53%,
Merlot 33%, Cabernet Franc
10%, Petit Verdot 4%

[ 5-15 years

Second wine: Douves de Carnet

CHATEAU
TOUR HAUT-CAUSSAN
AOC Médoc
Cru Bourgeois Supérieur
*ole
An up-and-coming property owned
by Philippe Courrian, who also

VINEYARDS THRIVING IN THE MEDOC
In Ancient Roman times this area was considered too marshy for cultivation, yet today it is one of the most prized areas
under vine in the world, envied by winemakers worldwide.

makes wine in Corbieres. The
grapes are all hand-harvested, and
the wine is matured in wood for 12
months, with one-third new oak.
RED Rich, well-colored wines with
a great concentration of fruit and
nicely integrated, creamy oak.
&% Cabernet Sauvignon 50%,
Merlot 50%

[P~ 4-10 years
Second wine: Chdteau Landotte

CHATEAU LA
TOUR SAINT-BONNET
AOC Médoc
*0
Situated on fine, gravely ridges, this
property was known as Chateau la
Tour Saint-Bonnet-Cazenave in the
19th century. This wine is matured
in wood for 18 months, with 50
percent new oak.
RED Firm, full-flavored, well-
colored wines of consistent quality.

& Cabernet Sauvignon 45%,
Merlot 45%, Malbec 5%, Petit
Verdot 5%

[ 7-15 years
Second wine: Chdteau La Fuie-
Saint-Bonnet

CHATEAU VERDIGNAN

AOC Haut-Médoc
Cru Bourgeois Supérieur
*0
Since 1972, the property of the
Miailhe family, who continue to
improve the quality. The wine is
fermented in stainless steel and
matured in wood for 12 to 14
months, with 30 percent new oak.
RED Medium-bodied, fruity wines,
made in a soft and silky style.
& Cabernet Sauvignon 50%,
Merlot 45%, Cabernet Franc 5%

b 5-10 years

Second wine: Chdteau Plantey-de-
la-Croix

CHATEAU VILLEGORGE

AOC Haut-Médoc
Cru Bourgeois Supérieur
*0
This chateau was classified cru
bourgeois in 1932. It was purchased
by Lucien Lurton in 1973, but he
then resigned from the Syndicat
and, therefore, the chateau was not
included in its 1978 list, although it
is superior to a few that were. He
was succeeded by his daughter,
Marie-Louise, the present
incumbent, who has continued
improving the quality, achieving
supérieur status in the 2003
reclassification. The wine is matured
in wood for 10 to 24 months, with
up to 30 percent new oak.
RED Full-bodied wines, with a
lovely color, increasingly lush and
opulent fruit, understated, creamy
oak, and an increasing spicy finesse.
&% Cabernet Sauvignon 40%,
Merlot 60%

[ 6-12 years
Second wine: Reflet de Villegeorge
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Although St.-Estephe can be considered the least
sexy of the Médoc'’s famous four appellations, it
has an abundance of high-quality bourgeois
growths, which make it indubitably the “bargain
basement” of Bordeaux wines.

WITH ONLY FIVE CRUS CLASSES covering a mere 6 percent of
the commune, St.-Estéphe is a rich source of undervalued clarets,
where the prices paid by wine drinkers are unlikely to be outbid
by wine investors. Enthusiasts rather than speculators will benefit

from the fact that no fewer than 4 of the Médoc’s 9 crus bourgeois

exceptionnels are to be found in this commune.

CHATEAU COS D’ESTOURNEL

St.-Estephe might lack crus classés, but it is not lacking in class.
If it had only one cru classé—the stunning, stylish Chateau Cos
d’Estournel—St.-Estephe would still be famous. The reputation of

this chateau soared after Bruno
Prats took over control in 1971.
Essentially, this success can be
put down to his maximizing
the true potential of Cos
d’Estournel’s exceptional
terroir, a superb, south-facing
ridge of gravel with perfect

HARVEST, CHATEAU

COS D'ESTOURNEL

The bizarre eastern facade of

this specially built winery overlooks
the vineyards. The chdteau was
owned by perfectionist Bruno Prats
before it was sold to the Bernard
Taillan group in October 1998.

ST-ESTEPHE PROFILE

Appellation area
Covers parts of the commune of St.-
Estephe only

Size of commune

9,284 acres (3,757 ha)

AOC area under vine
3,099 acres (1,254 ha), 33% of
commune

Surface area of crus classés
558 acres (226 ha ), 6% of
commune, 16% of AOC

Special comments

Approximately 12.5 acres (5 ha) of
vineyards within St.-Estéphe are
classified as AOC Pauillac

ST-ESTEPHE CRU CLASSE STATISTICS

Crus classés in AOC St.-Estephe

5 chateaux (by number: 8% of crus
classés in the Médoc) with 558 acres
(226 ha) of vineyards (by area: 8% of
crus classés in the Médoc and 18% of
this AOC)

1er crus classés

None

2eme crus classés

2 chateaux (by number: 14% of 2éme
crus classés in the Médoc) with 299
acres (121 ha) of vineyards (by area:
15% of 2eme crus classés in the Médoc)
3eme crus classés

1 chiteau (by number: 7% of 3éme

crus classés in the Médoc) with 119
acres (48 ha) of vineyards (by area:
11% of 3eme crus classés in the Médoc)

4eme crus classés

1 chateau (by number: 10% of 4¢éme
crus classés in the Médoc) with 111
acres (45 ha) of vineyards (by area:
10% of 4eme crus classés in the
Médoc)

5eme crus classés

1 chateau (by number: 6% of 5¢me
crus classés in the Médoc) with 30
acres (12 ha) of vineyards (by area:
2% of 5eme crus classés in the
Médoc)

FACTORS AFFECTING TASTE AND QUALITY

LOCATION

St.-Estephe is the most northerly
of the four classic communes of the
Médoc. It is situated 11 miles (18
kilometers) south of Lesparre,
bordering the Gironde.

R57 CLIMATE
5 As for the Médoc (see p.00).

<AASPECT
&‘i St.-Estephe has well-drained,
well-sited, softly sloping vineyards.
The southeast-facing crest of gravel
overlooks Chateau Lafite-Rothschild
in Pauillac and is relatively steep for
the Médoc.

SOIL

The topsoil is gravelly and more
fertile than in communes farther
south, with clay subsoil exposed in
parts, consisting of clay beds, stony-
clay, and limestone over iron-pan.

VITICULTURE AND

VINIFICATION
Only the red wines have the right
to the appellation in this commune.
With increasing emphasis placed on
the Merlot grape, which can now
account for up to 50 percent of the
vines cultivated in some chateaux,
reduced use of vin de presse, and
improved vinification techniques,
these wines are becoming far more
accessible in less sunny years.
During the vinification, all grapes
must be destalked, and duration of
skin contact averages three weeks.
Maturation in cask currently varies
between 15 and 24 months.

& GRAPE VARIETIES

Primary varieties: Cabernet
Sauvignon, Cabernet Franc, Merlot
Secondary varieties: Carmenere,
Malbec, Petit Verdot

drainage. Those vineyards on heavier soil with less gravel and
more clay tend to produce more rustic wines.

MODERN ST-ESTEPHE

Most wines from St.-Estephe have always been well structured,
with natural longevity, but they now have more lushness of fruit,
which allows the wines to be accessible when relatively young. It
was once essential to buy only the greatest vintages and wait 20
years or more before drinking them. The increasing use of the
Merlot grape as well as Cabernet Sauvignon and Cabernet Franc,
and a tendency to favor vinification techniques that extract color
and fruit in preference to the harsher tannins, provide richer,
fruitier, and eminently drinkable wines in most vintages.

ST.-ESTEPHE, see also p63

Of the Haut-Médoc'’s four best-known
communes, St.-Estephe is the most
northerly, although the actual AOC
area covers only part of the
commune.
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CHATEAU
ANDRON-BLANQUET
Cru Bourgeois
*0

Under the same ownership as
Chateau Cos Labory, the vineyards
of this property are situated above
the gravel crest of cru classé
chateaux that overlook Chateau
Lafite-Rothschild in Pauillac. This
wine is matured in wood for 12
months, with 25 percent new oak.
RED An exceptionally well-made
wine that consistently rises above its
petit chdteau status. Fermented and
matured in cask, it has good fruit
and a distinctive style.

&8, Cabernet Sauvignon 40%,
Merlot 35%, Cabernet Franc
25%

b 4-10 years

Second wine: Chdteau St.-Roch

Other wine: Chdteau Blanquet

CHATEAU BEAU-SITE
Cru Bourgeois Supérieur
*O

This property should not be
confused with Chateau Beau-Site
Haut-Vignoble, a lesser St.-Estephe.
This wine is matured in wood for
16 to 18 months, with 50 percent
new oak.
RED A stylish, medium-bodied,
sometimes full-bodied, wine that
often has an elegant finish
reminiscent of violets.

&, Cabernet Sauvignon 70%,
Merlot 30%
fb 3-10 years

CHATEAU LE BOSCQ

Cru Bourgeois Supérieur
b (V)

This property has always produced
good wine, but quality increased
dramatically in the 1980s. It was
taken over by Dourthe-Kressman
in 1995.
RED Superbly aromatic, almost
exotic, full-bodied wine that is
elegant and rich with the flavor of
summer fruits, and is nicely backed
up with new oak.

& Cabernet Sauvignon 42%,
Merlot 51%, Petit Verdot 7%

[~ 5-12 years

Second wine: Heritage de Le Boscq

CHATEAU
CALON-SEGUR

3¢me Cru Classé
b8 (V]

From the Gallo-Roman origins of
this chateau grew the community

of St.-Estephe. The first wine estate
in the commune, it used to boast
“Premier Cru de St.-Estephe” on its
label until other producers objected.
This wine is matured in wood for
18 months, with 50 percent new oak.

THE WINE PRODUCERS OF

SAINT-ESTEPHE

RED Full, fruity, well-structured

wine that has a creamy, rich flavor.

It is of consistently good quality and

improves well in bottle.

&, Cabernet Sauvignon 50%,
Merlot 35%, Cabernet Franc
10%, Petit Verdot 5%

3-20 years
Second wine: Marquis de Ségur

CHATEAU
CAPBERN GASQUETON

Cru Bourgeois
*0

This property is under the same
ownership as Chateau Calon-Ségur.
The vineyards are found north and
south of the village of St.-Estephe.
This wine is matured in wood for
18 months, with 30 percent new
oak.

RED Medium-weight, ripe, and

fruity wine of consistent quality; it is

mellowed by 24 months in wood.

&8, Cabernet Sauvignon 50%,
Merlot 35%, Cabernet Franc
15%

4-12 years

CHATEAU
CHAMBERT-MARBUZET
Cru Bourgeois Supérieur
* 4O
Technically faultless, hand-harvested
wine produced in limited quantities

from the sister chateau of Haut-
Marbuzet. Many would rate it easily
equivalent to a cru classé. This wine
is matured in wood for 18 months,
with 50 per cent new oak.
RED Aromatically attractive,
medium-bodied, sometimes full-
bodied, wine. It is rich, ripe, and
fruity, with plenty of caramel-oak
and sufficient tannin to age well.
&, Cabernet Sauvignon 70%,
Merlot 30%

3-10 years
Second wine: Chdteau Grand-
Village Capbern

CHATEAU COS
D'ESTOURNEL

2eme Cru Classé
* k *x O

This was one of the very first super-
seconds to emerge and this was the
achievement of one man, Bruno
Prats, although he would claim it to
be teamwork. In 1998 Prats was
forced by French tax laws to sell
out to Groupe Taillan, who in 2001
sold it on to Michel Reybier, a
Geneva-based food manufacturer.
Cos d’Estournel has no chiteau as
such, merely a bizarre facade to the
winery with huge, elaborately
carved oak doors that once adorned
the palace of the Sultan of Zanzibar.
Bruno Prats’ son Jean-Guillaume
manages the property for Reybier,
and the wine is made in the same

careful way that his father
introduced. This involves some of
the wine being fermented in
stainless steel, but all of it is
matured in cask for 18 to 24
months, with 100 percent new oak
for big years, and up to 70 percent
for lighter vintages.

RED A rich, flavorsome, and
attractive wine of full body, great
class, and distinction; without doubt
the finest wine in St.-Estephe. It is
uniquely generous for the
appellation and capable of amazing
longevity, even in the poorest years.
This is a complex wine with silky
fruit and great finesse.

%, Cabernet Sauvignon 60%,
Merlot 40%

[ 8-20 years
Second wine: Les Pagodes de Cos

CHATEAU
COS LABORY
5eme Cru Classé
*

Until the late 19th century, this
property formed part of Chiteau
Cos d’Estournel. During the 1920s, it
was purchased by distant cousins of
Madame Audoy, the current owner.
The wine is matured in wood for 15
to 18 months, with one-third new
oak.
RED These wines used to be
merely light and elegant with a
certain degree of finesse, even
when at their best. However, recent
vintages have displayed a very
welcome change to a distinctly
fuller, fruitier, and fatter style.

&8, Cabernet Sauvignon 55%,
Merlot 35%, Cabernet Franc
5%, Petit Verdot 5%

[ 5-15 years
Second wine: Chdteau Charme
Labory

CHATEAU
LE CROCK
Cru Bourgeois Exceptionnel
2.8 (V]

This property is under the same
ownership as Chateau Léoville-
Poyferré of St.-Julien, and was
promoted to exceptionnel status in
the 2003 reclassification. This hand-
harvested wine is matured in wood
for 18 months, with 20 percent new
oak.
RED These dark-colored, substantial
wines have surged in quality since
1995 under the personal guidance
of Michel Rolland.

88, Cabernet Sauvignon 58%,
Merlot 24%, Cabernet Franc
12%, Petit Verdot 6%

[~ 615 years

Second wine: Chdteau Croix Saint-

Estephe

Other wine: Chdteau Fatin

CHATEAU DOMEYNE

Cru Bourgeois
*O

This property was not classified cru
bourgeois in 1932, nor was it listed
by the Syndicat in 1978, but it
certainly should have been. This
wine is matured in wood for 18
months, with 40 percent new oak.
RED These are typically deep-
colored, rich-flavored wines that
have an excellent marriage of fruit
and oak. They are smooth and well-
rounded wines that can be drunk
while fairly young.

8% Cabernet Sauvignon 60%,
Merlot 35%, Cabernet Franc 5%

[~ 3-8 years

CHATEAU FAGET
*O

Chateau Faget was classified cru

bourgeois in 1932, but was not

included in the Syndicat’s 1978 list.

However, this coopérative-produced

wine is now superior to some that

were included. This hand-harvested

wine is matured in wood for 12

months, with one-third new oak.

RED This is a well-made wine that

gives a solid mouthful of flavor, and

ages well.

&% Cabernet Sauvignon 60%,
Merlot 30%, Cabernet Franc
10%

fl~ 6-10 years

CHATEAU
HAUT-MARBUZET
Cru Bourgeois Exceptionnel
* %O

This is one of several properties

belonging to Henri Duboscq. These

wines receive 18 months in 100

percent new oak, which is extremely

rare even for cru classé chateaux.

RED These full-bodied, deep-

colored wines are packed with juicy

fruit, backed up by supple tannin.

They are marked by a generous

buttered-toast and creamy-vanilla

character.

& Merlot 50%, Cabernet
Sauvignon 40%, Cabernet Franc
10%

[~ 4-12 years

Second wine: Tour de Marbuzet

CHATEAU LA HAYE
Cru Bourgeois Supérieur
*0

New equipment, 25 percent new
oak casks every year, and a fair
proportion of old vines combine to
produce some exciting vintages at
this property.
RED Always limpid, this medium-
bodied, sometimes full-bodied, wine
is rich in color and flavour, well
balanced, and lengthy, with vanilla-
oak evident on the finish.
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&% Cabernet Sauvignon 50%,
Merlot 42%, Petit Verdot 8%

f~ 5-8 years
Second wine: Fief de la Haye

CHATEAU LAFON-ROCHET

4eme Cru Classé
*0

When Guy Tesseron purchased this
vineyard, which is situated on the
borders of Pauillac, in 1959, he
embarked on a project to increase
the proportion of Cabernet
Sauvignon grapes used in the wine.
However, this proved to be a
mistake for Lafon-Rochet’s terroir
and has been rectified in recent
years. The wine produced here is
matured in wood for 18 months,
with up to 50 percent new oak.

RED More fruit and finesse from

the mid-1990s onward.

& Cabernet Sauvignon 55%,
Merlot 40%, Cabernet Franc 5%

[~ 5-12 years
Second wine: \/ Numero 2

CHATEAU LAVILLOTTE
* 4O
This star-performing petit chéteau
gives good value. This wine is
matured in wood for 16 months,
with up to 40 percent new oak.
RED These are dark-colored wines
with a deep and distinctive
bouquet. Smoky, full-bodied,
intense, and complex.
&% Cabernet Sauvignon 72%,
Merlot 25%, Petit Verdot 3%

P 5-12 years
Second wine: Chdteau Aillan

CHATEAU DE
MARBUZET
Cru Bourgeois
¥

Under the same ownership as Cos
d’Estournel, Marbuzet used to
include the wines rejected from the
grand vin of that “super-second.”
However, all the wine from this
chateau has been produced
exclusively from its own 42-acre
(17-hectare) vineyard since 1994.
The wine is matured in wood for 12
to 14 months in used barrels.
RED These elegant, medium-
bodied, and sometimes full-bodied,
wines are well balanced and have
good fruit and a supple finish.

8% Cabernet Sauvignon 40%,
Merlot 60%

fw 4-10 years

Second wine: Chdteau Charme

Labory

LE MARQUIS
DE SAINT-ESTEPHE
*O

This wine is produced by the
conscientious Cave Coopérative
Marquis de Saint-Estephe, who
mature it in wood for 12 months,
with a whopping 70 percent new
oak.
RED A consistently well-made,

good-value, usually medium-bodied
(although sometimes full-bodied)
wine, with increasingly more
noticeable oak.

8% Cabernet Sauvignon 65%,
Merlot 25%, Cabernet Franc
3%, Malbec 3%, Petit Verdot 4%

b 3-6 years
CHATEAU MEYNEY

Cru Bourgeois Supérieur
*0

This chateau is consistent in
managing to produce fine wines in
virtually every vintage.
RED These wines used to be big,
beefy, chunky, and chewy, and
required at least 10 years in bottle.
They have changed, and for the
better, acquiring a silky-textured
finesse and aging gracefully without
so many years in bottle.
&% Cabernet Sauvignon 67%,

Merlot 25%, Cabernet Franc

5%, Petit Verdot 3%

[ 5-25 years
Second wine: Prieuré de Meyney

CHATEAU
MONTROSE

2eme Cru Classé
K *xO

This “youngest” of the cru classé
vineyards, this property grew out of
an inconsequential plot of vines
retained by a Mr. Dumoulin, the
former owner of Calon-Ségur, when
he sold that chateau in 1824. These
vines were on a 12-15 acre (5-6
hectare) plot of land called
Escargeon, which for some reason
he changed to Montrose the very
next year. There are rumors about
the origin of this new name, but no
one really knows the true story.
What we do know, however, is that
by 1855, Montrose had grown to
237 acres (96 hectares), as
Dumoulin bought and exchanged
parcels of land from and with his
neighbors. Despite the newfound
importance of Montrose, Calon-
Ségur was still considered by locals
to be its superior, thus there was
much surprise when Montrose was
classified as a deuxieme cru classé,
above troisieme cru Calon-Ségur.
The wines are matured in wood
for 19 months, with 50 percent
new oak.
RED The inhibiting factor at
Montrose had always been its
“stemmy” tannins. A vintage of
exceptional richness and fatness
was required to overcome the
aggressive character produced by
these tannins. The excellent 1994
gave me hope that this chateau has
started to harvest the grapes when
they are tannin-ripe (see p66) and
was applying more specific
maceration techniques. Happily,
my hopes were not dashed, and
Montrose’s performance since the
mid-1990s has clearly demonstrated
that this wine is a true deuxieme
cru classe.

%, Cabernet Sauvignon 65%,
Merlot 25%,

Cabernet Franc 10%
[~ 8-25 years
Second wine: /" La Dame de
Montrose

CHATEAU LES
ORMES DE PEZ

Cru Bourgeois Exceptionnel
**x 0

T T I
Crvrean
cis Ul e ez

Owner Jean-Michel Cazes of
Chateau Lynch-Bages in Pauillac
installed new stainless-steel vats in
1981 and has raised the quality of
these wines from good to
sensational. Matured in wood for at
least 12 to 15 months, with 50
percent new oak, this relatively
cheap wine is easily equivalent to a
good cru classé.

RED Dark and fruity, yet capable of

aging with a herbal complexity.

&%, Cabernet Sauvignon 65%,
Merlot 25%, Cabernet Franc
10%

3-15 years
CHATEAU DE PEZ

Cru Bourgeois Exceptionnel
**x0

This property was purchased by
Louis Roederer of Champagne in
1995. The wines are fermented in
wooden vats, then matured in small
casks for 18 months, with 40
percent new oak. These wines are
easily the equivalent of cru classé
quality.

RED Consistently one of the best
bourgeois growths in the entire
Médoc. A medium-bodied wine, it
has a rich fruit flavor and good
tannic structure, and can mature
into a sublime, cedary wine.

&, Cabernet Sauvignon 45%,
Merlot 44%, Cabernet Franc
8%, Petit Verdot 3%

[~ 6-20 years
CHATEAU PHELAN-SEGUR

Cru Bourgeois Exceptionnel
28 ¢V

This chateau was purchased in 1984
by its present owners, the Gardinier
family, one year after selling
Champagnes Pommery and Lanson.
In retrospect, it is quite clear to see
that there have been two steps up
in quality; the first in 1988 and the
second in 1999, with obvious
consolidation achieved during the

intervening decade, with serious
investment going into the
infrastructure of vineyard and
winery. Now one of the best-value
wines in the Médoc, this wine is
matured in wood for 16 months,
with 50 percent new oak.
RED Increasingly stylish wines of
good color and a certain plumpness
of fruit, without loss of true St.-
Estephe structure. Unlike most other
success stories in the commune, this
has not been achieved by increasing
Merlot; the reverse, in fact.
%, Cabernet Sauvignon 60%,
Merlot 35%, Cabernet Franc 5%

[k 5-10 years
Second wine: Franck Phélan
Other wine: Croix Bonis

CHATEAU
POMYS
Cru Bourgeois
* 0

This property was classified cru

bourgeois in 1932, but was not

included in the 1978 list, although it
is superior to a few that were. This
hand-harvested wine is matured in

wood for 15 months, with 30

percent new oak.

RED Substantial wines with good

fruit and tannin balance.

&, Cabernet Sauvignon 50%,
Merlot 35%, Cabernet Franc
15%

f 3-10 years

Other wine: Chdteau Saint-Louis

CHATEAU
TOUR DE PEZ
Cru Bourgeois Exceptionnel
* O

The huge investments made since

this chateau changed hands in 1989

paid off in 2003 when it became

one of only nine crus bourgeois
exceptionnels. This wine is matured
in wood for 16 to 18 months, with

50 percent new oak.

RED Consistently elegant, medium-

bodied wine with good, plump,

fleshy fruit.

&%, Cabernet Sauvignon 45%,
Cabernet Franc 10%, Merlot
40%, Petit Verdot 5%

[~ 3—7 years

Second wine: 7' de Tour de Pez

Other wines: Chdteau les Hauts de

Pez, Chateau L’Hereteyre Chdteaut
Haut-Coutelin

CHATEAU
TRONQUOY-LALANDE
Cru Bourgeois Supérieur
RNV
Owned by Arlette Castéja-Texier
with active input from the Dourthe-
Kressman winemaking team.
RED This wine can be dark and
tannic, but as from the 1996
vintage it has displayed more
fruit and finesse.
& Cabernet Sauvignon 45%,
Merlot 45%, Petit Verdot 10%

[~ 37 years
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PAUILLAC

If any Bordeaux appellation can be described as
“big, black, and beautiful,” it is Pauillac—the
commumne most famous for the three premiers crus
of Latour, Lafite, and Mouton. The wine is
allowed to evolve very slowly, achieving an
astonishing degree of finesse for its weight.

PAUILLAC 1S, HOWEVER, an appellation of quite surprising
contrasts. Although it boasts three-quarters of the Médoc’s
premiers crus, it also contains two-thirds of the region’s
cinquiémes crus. Very little lies between these two extremes, and
crus bourgeois are, therefore, the exception rather than the rule.
Cabernet Sauvignon is at its most majestic in Pauillac, and while
the much-vaunted blackcurrant character of this grape may be
elusive in many clarets, it is certainly very much in evidence in
Pauillac. In this wine, the cassis character is always beautifully
balanced by a tannic structure.

CHATEAU LATOUR
Due to radical changes in vinification techniques introduced in the 1960s, Chdteau Latour became the most consistent
of Bordeaux’s great premiers crus classés. It produces the archetypal Pauillac wine, which is full of finesse.

PAUILLAC CRU CLASSE STATISTICS

Crus classés in AOC Pauillac

18 chateaux (by number: 30% of crus

classés in the Médoc) with 2,080 acres
(842 ha) of vineyards (by area: 30% of
crus classés in the Médoc and 70% of

this AOC)

ler crus classés

3 chateaux (by number: 75% of Ier
crus classés in the Médoc) with 568 acres
(230 ha ) of vineyards (by area: 75% of
1er crus classés in the Médoc)

2éme crus classés

2 chateaux (by number: 14% of 2eme
crus classés in the Médoc) with 222
acres (90 ha) of vineyards (by area: 11%
of 2eme crus classés in the Médoc)

3eme crus classés
None

4éme crus classés

1 chateau (by number: 10% of 4eme
crus classes in the Médoc) with 111
acres (45 ha) of vineyards (by area: 10%
of 4eme crus classés in the Médoc)

5eme crus classés

12 chateaux (by number: 67% of 5eme
crus classés in the Médoc) with 1,179
acres (477 ha) of vineyards (by area:
63% of 5eme crus classés in the
Médoc)

Note: Only Margaux has more cru
classé chateaux than Pauillac, and
no communal AOC has a greater
concentration of cru classé vines.
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FACTORS AFFECTING TASTE AND QUALITY

LOCATION

Pauillac is sandwiched between
St.-Estéphe to the north and St.-
Julien to the south.

% CLIMATE
£ As for the Médoc (see p.00

ASPECT
[ Pauillac consists of two large,

low-lying plateaux, one to the
northwest of the town of Pauillac,
the other to the southwest.
Exposure is excellent, and both
drain down gentle slopes, eastward
to the Gironde, westward to the
forest, or north and south to canals
and streams.

drains away before the iron-pan
subsoil is reached. St.-Sauveur
consists of shallow sand over a
stony subsoil to the west, and
gravel over iron-pan (or more
gravel) in the center and south.

VITICULTURE AND
VINIFICATION
Only red wines have the right to
the Pauillac appellation. Some vin
de presse is traditionally used by
most chateaux. Skin contact

weeks, and maturation in cask
currently varies between 18 and 24
months.

&5 GRAPE VARIETIES

@ Primary varieties: Cabernet
Sauvignon, Cabernet Franc, Merlot
Secondary varieties: Carmenere,
Petit Verdot, Malbec

w Pauillac’s two plateaux are
massive gravel beds, reaching a
greater depth than any found
elsewhere in the Médoc. The water

PAUILLAC PROFILE

duration averages between 3 and 4

AOC area under vine
2,988 acres (1,209 ha), 48% of
commune

Appellation area

Covers parts of the commune of
Pauillac, plus 84 acres (34 ha) in
St.-Sauveur, 40 acres (16 ha) in St.-
Julien, 12.4 acres (5 ha) in St.-Estéphe,
a nd 2.5 acres (1 ha) in Cissac

Surface area of crus classés
2,080 acres (842 ha), 3% of
commune, 70% of AOC
Size of commune

6,274 acres (2,539 ha)

PAUILLAC
The town of Pauillac, the largest of the Médoc, sits on the west bank of the
Gironde. Despite its size and position, it retains a quiet, rural character.
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CAVEAU PRIVE, CHATEAU PICHON-LONGUEVILLE-
COMTESSE-DE-LALANDE

One wall of the chdteau’s private cellars encapsulates a winemaking bistory,
particularly of Bordeaux, stretching back nearly 200 years.

PAUILLAC, see also p63

Blessed with three premiers crus, Lafite-Rothschild and Mouton-
Rothschild in the north, and Latour to the south, Pauillac is
sandwiched between St.-Estéphe and St.-Julien. L) -

ST-ESTEPHE

Ch. Lafite-Rothschild .\

Ch. Duhart-Milon-
Rothschild g

Moussel
Clcrc Milon

Loubgyres
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Grz;nd-Puy
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Ch. Pichon-Longueville-
J thesscde -Lalande

/
Ch. Pnchcn-LOngl‘eV‘”e‘ ] Ch. Latour

e Cru Classé chateau
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CHATEAU D’ARMAILHAC

5eme Cru Classé
* e

Baron Philippe de Rothschild
purchased Chiteau Mouton
d’Armailhac in 1933. In 1956 he
renamed it Chiteau Mouton Baron-
Philippe. In 1975 it was changed to
Mouton-Baronne-Philippe in honor
of the baron’s late wife. In 1991 it
reverted to d’Armailhac, but without
the Mouton tag because the baron
believed the wine to be in danger
of assuming second wine status due
to the overwhelming prestige of
Mouton-Rothschild. This property
borders that of Mouton, and one of
Baron Philippe’s reasons for
acquiring it was to provide an
easier, more impressive access to
the famous premier cru. The wines,
which are matured in wood for 16
months, with 25 percent new oak,
are produced with the same care
and consideration. Despite this
attention, I have criticized the
“austere, light, and attenuated style”
of Chateau d’Armailhac in the past,
which “proves that even money
cannot buy terroir,” but within limits
improvements can always be made,
and by tweaking harvesting and
vinification techniques, owners
Baron Philippe de Rothschild S.A.
produced the greatest wine this
property has ever known in 2000.
That was an extraordinary vintage,
but the style shift and giant stride in
quality continued in 2001, 2002, and
2003.
RED Since 2000, much riper
tannins, and a more supple
structure has given this wine more
velvety fruit than previous vintages
had established. The start of a new
era.
&, Cabernet Sauvignon 52%,
Merlot 26%, Cabernet Franc
20%, Petit Verdot 2%

[ 6-15 years

CHATEAU BATAILLEY
5¢eme Cru Classé
* %O
This is a chiteau that responds well

to sunny years and produces
underrated and undervalued wine.

THE WINE PRODUCERS OF

PAUILLAC

The 1985 was possibly the best
bargain in Bordeaux, and the 1986
is probably even better. This wine is
matured in wood for 18 months,
with 60 percent new oak.
RED This wine has sometimes been
rustic and too assertive in the past,
but now shows its class with fine,
succulent fruit supported by a ripe
tannic structure and a complex
creamy-oak aftertaste.
&, Cabernet Sauvignon 70%,
Merlot 25%, Cabernet Franc
3%, Petit Verdot 2%

[~ 10-25 years
Second wine: Chdteau Haut-Bages
Monpelou

CHATEAU CLERC MILON

5¢eme Cru Classé
*

CHATEA
CLERC SHLEYS

This property was purchased by
Baron Philippe de Rothschild in
1970. After more than a decade
of investment and quite a few
disappointing vintages along the
way, it came good in 1981,
achieved sensational quality in 1982,
and now consistently performs well
above its classification. This wine,
which is matured in wood for 18
months with one-third new oak, is
one worth watching.
RED A deep-colored, medium-
bodied, sometimes full-bodied, wine
with cassis-cum-spicy-oak aromas
and rich berry flavors well balanced
by ripe acidity.
&, Cabernet Sauvignon 70%,
Merlot 20%, Cabernet Franc
10%

[~ 10-20 years

CHATEAU
COLOMBIER-MONPELOU
Cru Bourgeois Supérieur
* O

In the third edition of Bordeaux

and its Wines, published in 1874,

this property was described as a

quatrieme cru. Of course, it was

never classified as such, but its
recent cru bourgeois supérieur
achievement is about right.

This wine is matured in wood

for 16 months, with 40 percent

new oak.

RED Rich, spicy, fruit with fine

Cabernet characteristics, backed up

by good, ripe tannic structure and

vanilla-oaky undertones.

&%, Cabernet Sauvignon 55%,
Merlot 35%, Cabernet Franc
5%, Petit Verdot 5%

[ 5-12 years

Other wines: Chdteau Grand

Canyon, Chdteau Pey la Rose,

Chadteau Coubersant, Chdteau de

Puy la Rose

CHATEAU
CORDEILLAN-BAGES

*

Jean-Michel Cazes of Chateau
Lynch-Bages was the driving
force behind the group of
growers from the Médoc who
renovated Chateau de Cordeillan,
turning it into an extensive
complex comprising a hotel,
restaurant, and wine school.
With only a very small production
from just five acres of

vineyard this hand-harvested
wine that is produced by the
Lynch-Bages winemaking

team, is matured in wood for

up to 15 months, with a massive
100 percent new oak.

RED As dark and as dense
as might be expected from
a wine produced with the
Lynch-Bages influence, with
smoky oak, tobacco plant, and
violet aromas weaving their
way through the chocolaty
Cabernet fruit.
& Cabernet Sauvignon 70%,
Merlot 20%,
Cabernet Franc 10%

[ 3-8 years

CHATEAU
CROIZET-BAGES
5eme Cru Classé
*0

Under the same ownership as
Chateau Rauzan-Gassies of Margaux,
and situated on the Bages plateau,
Croizet-Bages is a classic example
of a “chateau with no chateau.”
Its wine is matured in wood for
18 months and although not
unattractive, it lacks class and rarely
excites. Improvements started
slowly in the mid-1990s, then
stepped up a gear at the turn of
the millennium.
RED Not one of the most deeply
colored Pauillacs, this medium-
bodied wine has always been easy-
drinking, but has been more stylish
since 1999, gaining both in gravitas
and finesse.

& Cabernet Sauvignon 37%,
Cabernet Franc 30%, Merlot
30%, Malbec and Petit Verdot
3%

[P 6-12 years

Second wine: Enclos de Moncabon

CHATEAU DUHART-
MILON-ROTHSCHILD

4eme Cru Classé
* e

1 RAET- Lo
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Another “chateau with no chiteau,”
Duhart-Milon was purchased by the
Lafite branch of the Rothschild
family in 1962. Its wines prior to
this date were almost entirely Petit
Verdot, and so only in abnormally
hot years did it excel with this
late-ripening grape, which is
traditionally cultivated for its acidity.
Interestingly, in the near-tropical
heat of 1947, Duhart-Milon managed
to produce a wine that many
considered to be the best of the
vintage. The Rothschilds expanded
these vineyards bordering Lafite and
replanted them with the correct
combination of varieties to suit the
terroir. In 1994 Charles Chevalier
arrived, and since 1996 he has
moved these wines up a gear. The
wine is matured for at least 18
months in wood, with 50 percent
new oak.

RED These wines are elegantly
perfumed, deliciously rich in
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creamy-oaky fruit, and have

exceptional balance and finesse.

&% Cabernet Sauvignon 80%,
Merlot 20%

[ 8-16 years
Second wine: Moulin de Dubart

CHATEAU
LA FLEUR-MILON
Cru Bourgeois

A “chiteau with no chateau,” La

Fleur-Milon produces a wine

accumulated from various parcels

of vines bordering such prestigious
properties as Lafite, Mouton, and

Duhart-Milon. This wine is matured

in wood for 18 months, with one-

third new oak.

RED A consistently firm, solid,

and decent kind of wine, which

somehow fails to live up to the
favored origins of its vines.

8% Cabernet Sauvignon 45%,
Cabernet Franc 20%, Merlot
35%

[~ 4-10 years

Other wines: Chdteau

Chanteclerc-Milon, Chdteau

Buisson-Milon

CHATEAU
FONBADET

Cru Bourgeois Supérieur
*O

This growth was classified cru
bourgeois in 1932, but was not
included in the Syndicat’s 1978 list,
although it is superior to a few that
were, and achieved due recognition
in the 2003 reclassification. Many of
the vines are in excess of 80 years
old, with an average age of 50 years
for the entire 50-acre (20-hectare)
vineyard. This hand-harvested wine
is matured in wood for 18 months,
with 30 percent new oak. Great-
value Pauillac.
RED This typical Pauillac has
a deep, almost opaque color,
an intense cassis, cigar-box, and
cedarwood bouquet, a concentrated
spicy, fruit flavor with creamy-oak
undertones, and a long finish.
& Cabernet Sauvignon 60%,

Merlot 20%, Cabernet

Franc 15%, Malbec and

Petit Verdot 5%

b 6-15 years

Other wines: Chdteau Haut-
Pauillac, Chateau Padarnac,
Chateau Monigrand-Milon,
Chateau Tour du Roc-Milon,
Pauillac

CHATEAU
GRAND-PUY-DUCASSE

5¢me Cru Classé
b g (V]

Under the same owners as Chateau
Rayne-Vigneau in Sauternes, this
property produces an undervalued
wine that comes from various plots
scattered across half the commune.
One of the best value, improving
cru classé wines available, this wine
is matured in wood for 18 to 24
months, with up to 40 percent

new oak.

RED Well-balanced, relatively

early-drinking, medium-bodied,

sometimes full-bodied, wine of

classic Pauillac cassis character

and more suppleness than is usual

for this commune.

8, Cabernet Sauvignon 61%,
Merlot 39%

[~ 5-10 years

Second wine: Prélude a Grand-

Puy Ducasse

Other wine: Chdteau Artigues-

Arnaud

CHATEAU
GRAND-PUY-LACOSTE

5eéme Cru Classé
b8 (V]

L AT Al
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Under the same ownership as
Chateau Ducru-Beaucaillou, Grand-
Puy-Lacoste is going from strength
to strength under the skillful
guidance of Francois-Xavier Borie.
The wine is matured in wood for
18 months, with 50 percent

new oak.

RED Deep-colored with complex
cassis, cigar-box spice, and vanilla
bouquet, with lots of fruit, length,
and finesse.

& Cabernet Sauvignon 75%,
Merlot 25%

[P 10-20 years
Second wine: Lacoste-Borie

CHATFAU
HAUT-BAGES-LIBERAL
5eme Cru Classé
*
Under the same ownership as the
bourgeois growth of Chateau
Chasse-Spleen in Moulis and the
excellent unclassified Chateau la
Gurgue in Margaux, this dynamic
property is currently producing
sensational wines. They are
matured for 16 months in wood,
with up to 40 percent new oak.
RED Dark, full-bodied wines
with masses of concentrated spicy-
cassis fruit, great tannic structure,
and ripe, vanilla oak. In a
word—complete.

&, Cabernet Sauvignon 80%,
Merlot 17%, Petit Verdot 3%

[~ 8-20 years
Second wine: Chapelle de Bages

CHATEAU
HAUT-BATAILLEY

5¢me Cru Classé
*O

CHATEAD
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This property is under the same
ownership as chateaux Grand-Puy-
Lacoste and, in St.-Julien, Ducru-
Beaucaillou. When the Borie family
purchased Chateau Batailley in
1942, this part of the vineyard
was given to one son, while the
bulk of the property, including the
chateau itself, was given to the
other. The wine is matured in
wood for 20 months, with one-
third new oak.
RED Haut-Batailley is well-colored
and medium-bodied and shows
more elegance and finesse than
Batailley, although it can lack the
latter’s fullness of fruit.
%, Cabernet Sauvignon 65%,

Merlot 25%, Cabernet

Franc 10%
[ 7-15 years
Second wine: Chdteau La Tour
I’Aspic
Other wine: Chdteau La Couronne

CHATEAU
LAFITE-ROTHSCHILD

ler Cru Classé
2. 8.8 ¢

Since 1994 this famous chateau, the
vineyard of which includes a small
plot in St.-Estéphe, has been run
along traditional lines and with
fastidious care by Charles Chevalier
for Baron Eric of the French branch
of the Rothschilds. The St.-Estephe
portion of the Lafite vineyard is
allowed to bear the Pauillac
appellation, having been part of the
Lafite-Rothschild estate for several
hundred years. A change of style
occurred in the mid-1970s, when
the decision was made to give the
wines less time in cask, but under
Chevalier they have gone into
hyperdrive and are often the very
best of the premiers crus. Well into

the first decade of the new
millennium, Lafite is arguably the
best performing of all premiers crus.
This hand-harvested wine is
matured in wood for 20 months,
with 100 percent new oak.

RED Not the biggest of the premiers
crus, but Lafite is nevertheless
textbook stuff: a rich delicacy of
spicy fruit flavors, continuously
unfolding, supported by an array of
creamy-oak and ripe tannins; a wine
with incomparable finesse.

88, Cabernet Sauvignon 70%,
Merlot 25%, Cabernet Franc
3%, Petit Verdot 2%

[P~ 25-50 years

Second wine: \/ Carruades de

Lafite

Other wine: Moulin des Carruades

CHATEAU LATOUR

ler Cru Classé
Kk

The Pearson Group (which now
owns the publisher of this book)
was accused by the French of
turning a Bordeaux premier cru into
a dairy when temperature-
controlled, stainless-steel vats were
installed in 1964. These French
critics conveniently ignored the fact
that Chateau Haut-Brion had done
the same three years earlier. Pearson
actually owned just over half of
Latour at the time and Harveys of
Bristol owned a quarter. Together
they paid less than three million
dollars for almost 80 percent of this
premier cru. It was a bargain, for
although they invested heavily in
renovating the vineyards and
winery, Allied-Lyons (owners of
Harvey’s) paid almost $110 million
in 1989 for Pearson’s share, valuing
the entire property at $180 million.
Allied-Lyons lost out, however,
when in 1993 they needed to
liquidate various shareholdings to
finance takeovers and sold Latour to
Francois Pinault, the French
industrialist, for $130 million. Pinault
appointed Frédéric Engerer, a
graduate of one of France’s top
business schools, as the new young
president of Latour. He has
revolutionized working practices in
both the vineyard and winery and
with Frédéric Ardouin, his new,
even younger winemaker at his
side, the change in gear at Latour
promised to be as dramatic as it
was at Margaux. This hand-
harvested wine is matured in wood
for 18 months, with 100 percent
new oak.

RED Despite its close proximity to
the neighboring commune of St.-
Julien, Latour is the archetypal
Pauillac. Its ink-black color
accurately reflects the immense
structure and hugely concentrated
flavor of this wine. If Lafite is the
ultimate example of finesse, then
Latour is the ideal illustration of
how massive a wine can be while
still retaining great finesse.

& Cabernet Sauvignon 75%,
Merlot 20%, Cabernet Franc
and Petit Verdot 5%
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[ 15-60 years
Second wine: \/ Les Forts de
Latour

Other wine: Pauillac de Latour

CHATEAU
LYNCH-BAGES

5¢eme Cru Classé

* 40
CHATTAL
LYNCH « BAGES

PRLUFLLAR

This chateau is sited on the edge of
the Bages plateau, a little way out
of Pauillac. It is on the southern
fringe of the small town of Bages.
Jean-Michel Cazes produces wines
that some people describe as “poor
man’s Latour (or Mouton).” Well,
that cannot be such a bad thing, but
if I were rich, I would drink as
many cinquiémes crus from this
chateau as premiers crus from
elsewhere. No expense was spared
in building the new vinification and
storage facilities at this chateau, and
since 1980 the successes in off-
vintages have been extraordinary,
making it more consistent than
some deuxiémes crus. This hand-
harvested wine is matured in wood
for 12 to 15 months, with 50
percent new oak.

RED An intensely deep purple-
colored wine of seductive character
that is packed with fruit and has
obvious class. It has a degree of
complexity on the nose, a rich,
plummy flavor, supple tannin
structure, and a spicy, blackcurrant
and vanilla aftertaste.

& Cabernet Sauvignon 75%,
Merlot 15%, Cabernet Franc
10%

f 8-30 years

Second wine: \/ Chdteau Haut-

Bages-Avérous

Other wine: Blanc de Lynch-Bages

(rare “Médoc” white wine)

CHATEAU
LYNCH-MOUSSAS

5eme Cru Classé
e

Owned by Emile Castéja of Borie-
Manousx, this property has been
renovated and the wines could well
improve. The wine is matured in
wood for 18 months, with 60
percent new oak.

RED After a false start in the mid-
1980s, when an exceptionally stylish
1985 turned out to be exactly that
(an exception), this chateau
continued to produce light, rather
insubstantial wines of no specific
character or quality, but with better
selection, riper fruit, less time in
cask, and more than twice the

amount of new oak Lynch-Moussas

used to receive, it has made

significantly better wines since the

mid-1990s.

&8, Cabernet Sauvignon 75%,
Merlot 25%

[~ 4-8 years

Second wine: Chdteau Haut-

Madrac

CHATEAU MOUTON-
ROTHSCHILD

ler Cru Classé
2. 8.8 ¢
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The famous case of the only wine
ever to be officially reclassified
since 1855, Baron Philippe de
Rothschild’s plight ended with
Mouton’s status being justly raised
to premier cru in 1973. Through
promotion of Mouton’s unique
character, he was probably
responsible for elevating the
Cabernet Sauvignon grape to its
present high profile. Part of his
campaign to keep this chiteau in
the headlines was the introduction
of a specially commissioned
painting for the label of each new
vintage. The hand-harvested wine is
matured in wood for up to 22
months, with 100 percent new oak.
RED 1t is difficult to describe this
wine without using the same
descriptive terms as those used for
Latour, but perhaps the color of
Mouton reminds one more of
damsons and the underlying
character is more herbal, sometimes
even minty. And although it ages
just as well as Latour, it becomes
accessible slightly earlier.

&, Cabernet Sauvignon 77%,
Merlot 11%, Cabernet Franc
10%, Petit Verdot 2%

12-60 years

Second wine: Le Petit Mouton de

Mouton-Rothschild

Other wines: Aile d’Argent

(another rare “Médoc” white)

CHATEAU PEDESCLAUX
5eme Cru Classé
Little-seen cru classé produced from

two very well-situated plots of
vines, one bordering Lynch-Bages,
the other between Mouton-

Rothschild and Pontet-Canet. Most
of its exported production goes to
Belgium. It is matured in wood for
18 months, with 50 percent new
oak. Wine rejected for the grand
vin is blended into the wine of
Chateau Belle Rose, a cru bourgeois
under the same ownership.
RED Full, firm, traditional style of
Pauillac that is slow-maturing and
long-lasting.
%, Cabernet Sauvignon 65%,
Merlot 25%, Cabernet Franc
5%, Petit Verdot 5%

[l 1540 years

Second wine: Chdteau Haut-
Pardanac

CHATEAU PICHON-
LONGUEVILLE BARON
PICHON-LONGUEVILLE

2¢me Cru Classé
2. 8.8 ¢

The smaller of the two Pichon
vineyards and until very recently
the less inspiring, although many
experts reckoned the terroir of
Pichon-Baron to be intrinsically
superior to that of its neighbor, the
star-performing Pichon-Comtesse.
Indeed, 10 years ago, I even
suggested that Madame de
Lencquesaing should buy this
chateau and cast her seemingly
irresistible spell on what would
inevitably be the still greater terroir
of the two properties combined.
Whether she had such an ambition,
or even the cash to consider it,
AXA-Millesimes got there first, and
has been remarkably successful at
conjuring the most incredible
quality from Pichon-Baron.
Essentially by reducing Cabernet
Sauvignon in favor of Merlot and
almost tripling the amount of new
oak used, AXA has ensured that
Pichon-Baron now lives up to its
potential. The wine is matured in
wood for 15 to 18 months, with 80
percent new oak.
RED Intensely colored, full-bodied
wine with concentrated spicy-cassis
fruit backed up by supple tannins,
which are rich and heady with
smoky-creamy oak and complexity.
True super-second quality.
&, Cabernet Sauvignon 60%,
Merlot 35%, Cabernet Franc
4%, Petit Verdot 1%

[l 8-25 years
Second wine: /" Les Tourelles de
Longueville

CHATEAU PICHON
LONGUEVILLE
COMTESSE-DE-LALANDE

2¢éme Cru Classé
2. 8.8 ¢

There is a limit to the quality of any
wine and this is determined by the
potential quality of its grapes. But at
Pichon-Comtesse (as it is known),
the formidable Madame de
Lencquesaing demands the
maximum from her ferroir—and
consistently gets it. The wine is
matured in wood for 20 months,
with 50 percent new oak.

RED This temptress is the Chateau
Margaux of Pauillac. It is silky-
textured, beautifully balanced, and
seductive. A wine of great finesse,
even in humble vintages.

& Cabernet Sauvignon 45%,
Merlot 35%, Cabernet Franc
12%, Petit Verdot 8%

[ 10-30 years

Second wine: {\/ Réserve de la
Comtesse

Other wines: Les Gartieux

CHATEAU
PONTET-CANET
5eme Cru Classé
* oy

The reputation of this chateau has
suffered in recent decades, but
many thought the situation would
be reversed when Guy Tesseron
purchased the property in 1975. The
1985 vintage gave a glimmer of
hope, but it was not until 1995 that
the breakthrough occurred, and the
1998 vintage is nothing less than
outstanding. Definitely one to
watch, this hand-harvested wine is
matured in wood for 15 to 20
months, with 60 percent new oak.
RED Since the mid-1990s, these
wines have been fruity and graceful
with a rich, smooth, oaky touch.
&% Cabernet Sauvignon 68%,

Merlot 20%, Cabernet Franc

10%, Malbec 2%

[~ 6-12 years
Other wine: Les Hauts de Pontet

CHATEAU LA
TOUR-PIBRAN

*O

This growth was classified cru

bourgeois in 1932, but was not in

the Syndicat’'s 1978 list, although it
is superior to a few that were.

RED This wine has bags of

blackcurranty fruit, yet retains the

characteristic Pauillac structure and
firm finish. The superb 1985 is not
unlike a “mini-Mouton.”

% Cabernet Sauvignon 75%,
Merlot 15%, Cabernet Franc
10%

[k 6-16 years



SAINT-JULIEN

SAINT-JULIEN

The commune’s fame is disproportionate to its
size, since it is smaller than any of the other three
classic Médoc appellations—St.-Estephe, Pauillac,
or Margaux.

ST.—JULIEN HAS NO PREMIERS CRUS, nor cinquiemes crus,
although some chiteaux sometimes produce wines that are
undeniably of premier cru quality. The concentration of its 11
crus classés in the middle of the classification is St.-Julien’s real
strength, enabling this commune justly to claim that it is the most
consistent of the Médoc appellations; these quintessential clarets
have a vivid color, elegant fruit, superb balance, and great finesse.
It is perhaps surprising that wines from as far as 40 acres (16
hectares) inside St.-Julien’s borders may be classified as AOC
Pauillac, particularly in view of the perceived difference in style
between these appellations. This illustrates the “gray area” that
exists when communal boundaries overlap the historical borders
of great wine estates, and highlights the existence and importance
of blending, even in a region reputed for its single-vineyard
wines. We should not be too pedantic about communal differences
of style: if these borders of the Médoc followed local history,
Chateau Latour, the most famous chateau of Pauillac, would today
be in St.-Julien—and that makes me wonder how the wines of this
commune might be described under such circumstances?

ST-JULIEN PROFILE

Surface area of crus classés
1,552 acres (628 ha), 40% of
commune, 68 of AOC

Appellation area
Covers part of the commune of
St.-Julien only

Size of commune
3,840 acres (1,554 ha)

AOC area under vine
2,246 acres (909 ha), 59% of commune

Special comments

Some 40 acres (16 ha)
of St.-Julien are classified
as AOC Pauillac
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FACTORS AFFECTING TASTE AND QUALITY

A LOCATION
St.-Julien lies in the center of
the Haut-Médoc, 2.5 miles (4
kilometers) south of Pauillac.

?"% CLIMATE
£ As for the Médoc (see p70).

<] ASPECT
The gravel crest of St.-Julien

slopes almost imperceptibly
eastward toward the village and
drains into the Gironde.

SOIL

=4 Fine, gravel topsoil of good-
sized pebbles in vineyards within
sight of the Gironde. Farther inland,
the particle size decreases and the
soil begins to mix with sandy loess.

The subsoil consists of iron-pan,
marl, and gravel.

VITICULTURE &

VINIFICATION
Only red wines have the right to
the appellation. All grapes must be
destalked. Some vin de presse may
be used according to the needs of
the vintage. Skin contact duration
averages 2 to 3 weeks and most
chateaux allow 18 to 22 months’
maturation in cask.

& GRAPE VARIETIES

Primary varieties: Cabernet
Sauvignon, Cabernet Franc, Merlot
Secondary varieties: Carmenere,
Malbec, Petit Verdot

ST-JULIEN CRU CLASSE STATISTICS

Crus classés in AOC St.-Julien

11 chateaux (by number: 18% of crus

classés in the Médoc) with 1,552 acres
(628 ha) of vineyards (by area: 22% of
crus classés in the Médoc and 68% of

this AOC)

1er crus classés
None

2éme crus classés

5 chateaux (by number: 36% of 2eme
crus classés in the Médoc) with 786 acres
(318 ha) of vineyards (by area: 40% of
2eme crus classés in the Médoc)

® Cru Classé chateau

@ Other chiteaux
Communal boundary

"/“,mile

ST-JULIEN-BEYCHEVELLE

The Médoc’s most consistent appellation has two small
villages as its major centers, St.-Julien-Beychevelle itself
and, to the south, Beychevelle.

Chateau Gruaud-Larose

Ch. Leoville-
Las Cases

CUSSAC

3eme crus classés

2 chateaux (by number: 14% of 3eme
crus classés in the Médoc) with 170
acres (69 ha) of vineyards (by area:
16% of 3eéme crus classés in the
Médoc)

4eme crus classés

4 chateaux (by number: 40% of 4eme
crus classés in the Médoc) with 596
acres (241 ha) of vineyards (by area:
51% of 4eme crus classés in the Médoc)

5éme crus classés
None

ST-JULIEN, see also p63
St.-Julien lies south of
Pauillac in the center of
the Médoc. It has many
distinguished chdteaux.

la Mouline

Ch. Ducru-
Beaucaillou
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CHATEAU BEYCHEVELLE

4eme Cru Classé
* K

The immaculate and colorful
gardens of this chiteau never fail to
catch the breath of passers-by.
Beychevelle also boasts one of the
most famous legends of Bordeaux:
its name is said to be a corruption
of “basse-voile,” the command to
“lower sail.” This arose because the
Duc d’Epernon, a former owner
who was also an admiral of France,
apparently required the ships that
passed through the Gironde to
lower their sails in respect. His wife
would then wave her kerchief in
reply. This story, however, is not
true. Epernon actually held the title
of Baron de Beychevelle prior to
being made the Amiral de Valette,
and did not actually live at
Beychevelle. I prefer the story of
the sailors who lowered their pants
and revealed their sterns, which
shocked the duchess but made her
children laugh. The wines are
matured in wood for 20 months
with 40 percent new oak.

RED Medium- to full-bodied wines
of good color, ripe fruit, and an
elegant oak and tannin structure.
They can be quite fat in big years.

&8, Cabernet Sauvignon 59%,
Merlot 30%, Cabernet Franc
8%, Petit Verdot 3%

b 12-20 years

Second wine: [\/ Réserve de

I'Amiral

Other wine: Les Brulieres de

Beychevelle

CHATEAU
BRANAIRE-DUCRU

4eme Cru Classé
*O

The vineyards of this chateau are
situated farther inland than those of
Beychevelle and Ducru-Beaucaillou
and its soil contains more clay and
iron-pan than theirs, so the wine
here is fuller and can be assertive,
although never austere. It is
matured in wood for 18 months,
with up to 50 percent new oak, and
is remarkably consistent.

RED This is a quite full-bodied
wine, which is richly flavored and
can show a certain chocolate
character in big years. It has a
distinctive bouquet that sets it apart
from other St.-Juliens.

&% Cabernet Sauvignon 75%,
Merlot 20%, Cabernet Franc 5%

fbw 12-25 years

Second wine: Duluc

CHATEAU LA BRIDANE
Cru Bourgeois

The owners of this property have
maintained a vineyard here since
the 14th century.

RED Attractive, fruity, medium-

THE WINE PRODUCERS OF

SAINT-JULIEN

bodied wine that is easy to drink.

&, Cabernet Sauvignon 55%,
Merlot 45%

3-6 years

CHATEAU DUCRU-
BEAUCAILLOU

2¢eme Cru Classé
2. 8.8 ¢

==

T e et ™
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One of the super-seconds, the
quality of this classic St.-Julien
chateau, the flagship property of the
Borie empire, is both legendary and
inimitable. In both good years and
bad it remains remarkably consistent
and, although relatively expensive,
the price fetched falls short of those
demanded by premiers crus, making
it a relative bargain. The wine is
matured in wood for 20 months,
with 50 percent new oak.

RED This wine has a fine, deep
color that can belie its deft elegance
of style. There is richness of fruit,
complex spiciness of oak, great
finesse, and exquisite balance.

&, Cabernet Sauvignon 65%,
Merlot 25%, Cabernet Franc
10%

[ 15-30 years
Second wine: La Croix

CHATEAU DU GLANA

Cru Bourgeois
*O

This property is under the same
ownership as Chateau Plantey in
Pauillac and Chateau la
Commanderie in St.-Estéphe.
RED Du Glana is normally an
unpretentious and medium-weight
wine, but it excels in really hot
years, when it can be deliciously
ripe and juicy.
&8, Cabernet Sauvignon 68%,

Merlot 25%, Petit Verdot 5%,

Cabernet Franc 2%

b 3-6 years

CHATEAU GLORIA

*
Gloria excites opposite passions in
wine drinkers: some consider it the
equal of several cru classé wines—
even superior in some cases—while
others believe it earns an
exaggerated price based on the
reputation of merely a handful of
vintages. Certainly the owners saw
nothing to be gained by entering

this wine for consideration in the

2003 reclassification, although it

should have easily made cru

bourgeois supérieur status had they

done so. The wine is matured in

wood for 12 months, with 40

percent new oak.

RED A deep plum-colored,

full-bodied wine with masses

of fruit and a rich, exuberant

character.

%, Cabernet Sauvignon 65%,
Merlot 25%, Cabernet Franc
5%, Petit Verdot 5%

[~ 12-30 years
Second wine: Peymartin

Other wine: Hautl-Beychevelle-
Gloria

CHATEAU
GRUAUD-LAROSE

2¢éme Cru Classé
b g (V]

Clatenn
Cirwamd Larosy

F'm P

This large property produces
consistently great wines of a far
more solid structure than most other
St.-Julien wines. Anyone who has
tasted the supposedly mediocre
1980 Sarget de Gruaud-Larose
(made from the wines rejected from
the grand vin) will realize the true
potential of Chateau Gruaud-Larose
in any year. If anything, the quality
of Gruaud-Larose is still improving.
RED Full-bodied, rich, and plummy
wine with masses of fruit. Its spicy
blackcurrant flavor is supported by
a structure of ripe tannins.

88, Cabernet Sauvignon 57%,
Merlot 30%, Cabernet Franc
7%, Petit Verdot 4%, Malbec 2%

[ 1040 years

Second wine: {\/ Sarget de

Gruaud-Larose

Other wines: La Roseraie de

Gruaud-Larose, Chevalier de
Gruaud-Larose

CHATEAU HORTEVIE
* ¥ O

There is no chiteau as such on this
property. This tiny vineyard’s wine

is made at Chateau Terrey-Gros-
Caillou by Henri Pradére, the owner
of both properties.

RED This is a silky-soft, rich, and
succulent wine of excellent quality.
This great-value wine is easily
equivalent to cru classé quality.

&% Cabernet Franc and Cabernet
Sauvignon 70%, Merlot 25%,
Petit Verdot 5%

[~ 7-15 years

CHATEAU DE

LACOUFOURQUE
This tiny 3-acre (1.25-hectare)
vineyard is mentioned not
because of its past performance
but because it is unique in
Bordeaux in being a 100 percent
Cabernet Franc varietal, and it
should be preserved.
RED This wine is sold in bulk as
generic St.-Julien, which makes it
impossible to make generalizations
about its character.

&% Cabernet Franc 100%

CHATEAU LAGRANGE

3eme Cru Classé
.8 e (V]

When the Ban de Vendanges was
held at this Japanese-owned
chateau in 19806, everyone realized
that the Japanese were not simply
content to apply state-of-the-art
technology; they seriously intended
to make Lagrange the best-quality
wine in St.-Julien. They could
very well succeed in this ambition.
The formidable Bordeaux
oenologist Professor Peynaud has
dubbed Lagrange a “dream estate,”
and describes its vinification
center as “unlike any other in the
whole of Bordeaux.” Each vat is,
according to Peynaud, a
“winemaking laboratory.” The
wine spends 18 months in wood,
with up to 60 percent new oak.
RED A deeply colored wine with
intense spicy-fruit aromas. It is
full-bodied, silky-textured, and
rich, with an exquisite balance
and finish.
%, Cabernet Sauvignon 65%,
Merlot 28%, Cabernet Franc
and Petit Verdot 7%

[ 8-25 years

Second wine: \/ Les Fiefs de
Lagrange

CHATEAU LALANDE-BORIE
*0

Under the same ownership as the
illustrious Chateau Ducru-
Beaucaillou, Lalande-Borie is an
inexpensive introduction to the
wines of St.-Julien.

RED These are well-colored
wines, dominated by rich,
blackcurranty Cabernet Sauvignon
flavors. Some vintages are fat and
juicy, while others are more
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ethereal and tannic.

%, Cabernet Sauvignon 65%, Merlot
25%, Cabernet Franc 10%

e 5-10 years

CHATEAU
LANGOA-BARTON

3¢eme Cru Classé
*O0

| e =y
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This beautiful chateau was known
as Pontet-Langlois until 1821,
when it was purchased by Hugh
Barton, grandson of “French Tom”
Barton, the founder of Bordeaux
négociant Barton & Guestier, and
is now run by Anthony Barton.
Both Langoa-Barton and Léoville-
Barton are made here using very
traditional techniques. The wine is
matured in wood for 24 months,
with a minimum of one-third

new oak.

RED Attractive, easy-drinking wine

with good fruit and acidity. It is

lighter than the Léoville and can
sometimes taste a little rustic in

comparison, but has gained a

degree of extra elegance and

finesse in recent years.

&% Cabernet Sauvignon 70%,
Merlot 20%, Cabernet Franc
8%, Petit Verdot 2%

f~ 10-25 years

Second wine: \/ Lady Langoa

(a blend of Langoa-Barton and

Léoville-Barton formerly sold

simply as “St.-Julien”)

- CHATEAU
LEOVILLE-BARTON

2¢me Cru Classé
8.8 ¢V}

CHATEAL

*
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A quarter of the original Léoville
estate was sold to Hugh Barton in
1826, but the chiteau remained in
the hands of the Léoville estate and
is now called Chateau Léoville-Las
Cases (see below). This wine is
made by Anthony Barton at Langoa-
Barton (see above). It is matured in
wood for 24 months, with a
minimum of one-third new oak.
Although it is the better of the two
Barton estates, it has been
considered significantly beneath the
standard set by Léoville-Las Cases—
since the late 1980s, however, it has
performed equally well. A great
chateau in ascendancy.

RED Excellent wines of great
finesse and breeding; they are
darker, deeper, and richer than the
Langoa-Barton, which is itself of
very good quality. With maturity, a
certain cedarwood complexity
develops in this wine and gradually
overwhelms its youthful cassis and
vanilla character.

& Cabernet Sauvignon 70%,
Merlot 20%, Cabernet Franc
8%, Petit Verdot 2%

f 15-30 years

Second wine: \/ Lady Langoa (a

blend of Langoa-Barton and

Léoville-Barton formerly sold simply

as “St.-Julien”)

~ CHATEAU
LEOVILLE-LAS CASES
2eme Cru Classé
8.8 ¢

The label reads “Grand Vin de

Léoville du Marquis de Las Cases,”

although this wine is commonly

referred to as “Chateau Léoville-Las

Cases.” This estate represents the

largest portion of the original

Léoville estate. This is a great wine,

and it certainly qualifies as one of

the super-seconds, while “Clos du

Marquis” is one of the finest second

wines available and probably the

best value St.-Julien. The grand vin

spends 18 months in wood, with 50

percent new oak.

RED This dark, damson-colored,

full-bodied, and intensely flavored

wine is complex, classy, and
aromatically stunning. A skillful
amalgam of power and finesse.

%, Cabernet Sauvignon 65%,
Merlot 19%, Cabernet Franc
13%, Petit Verdot 3%

[~ 15-35 years

Second wine: /" Clos du Marquis

Other wines: Domaine de
Bigarnon

 CHATEAU
LEOVILLE POYFERRE

2¢me Cru Classé
* e

This property once formed a quarter
of the original Léoville estate, and
probably suffers from being
compared to the other two
chateaux, whose properties were
also part of Léoville—Léoville-
Barton and Léoville-Las Cases. Yet
in the context of St.-Julien as a
whole, it fares very well, and since

oot
| #oni
Saiat ulien

ey B - pmbadrdn

5310 | S

ke e Ve
~

1982 it has had some extraordinary
successes. Since the involvement of
Michel Rolland from the mid-1990s,
quality has gone up another notch.
Wine is matured in wood for 18
months, with one-third new oak.
RED This wine has always been
tannic, but is now much fuller in
fruit, richer in flavor, and darker in
color, with oaky nuances.

8, Cabernet Sauvignon 65%,
Merlot 30%, Cabernet Franc 5%

[ 12-25 years
Second wine: Moulin-Riche

CHATEAU
MOULIN-DE-LA-ROSE
Cru Bourgeois Supérieur
*O
This vineyard is well situated, being
surrounded by crus classés on
virtually all sides. Its wine is
fermented in stainless steel and
aged in cask for 18 months, with
25 percent new oak.
RED This attractively aromatic wine
is unusually concentrated and firm
for a minor St.-Julien, but rounds
out well after a few years in bottle.
%, Cabernet Sauvignon 65%,
Merlot 25%, Petit Verdot 8%,
Cabernet Franc 2%

[ 6-12 years

CHATEAU
ST-PIERRE
4eme Cru Classé
b8 (V]
This property was bought in 1982
by Henri Martin, who owns the
bourgeois growth Chateau Gloria.
The wine is matured in wood for
between 18 and 20 months, with 50
percent new oak.
RED Once an astringent, coarse
wine; now ripe, fat, and full of
cedarwood, spice, and fruit.
& Cabernet Sauvignon 70%,
Merlot 20%, Cabernet
Franc 10%

[~ 8-25 years
Second wine: Saint-Louis-le-Bosq
Other wine: Clos d’Uza

CHATEAU TALBOT

4eme Cru Classé
* %O

Named after the English
Commander who fell at the Battle
of Castillon in 1453, this property
remains under Cordier family
ownership, while its sister chiteau
Gruaud-Larose now belongs to
Groupe Taillan. To contrast the style

CHATEAT

TALBOT |

of these two St.-Juliens is justifiable,
but to compare their quality is not:
Chateau Talbot is a great wine and
closer to the style of a classic St.-
Julien, but intrinsically it does not
have the quality nor the consistency
of Chateau Gruaud-Larose. Talbot is
matured in wood for between 15
and 18 months, with one-third
new oak.
RED A graceful wine, medium-
bodied, with elegant fruit, gently
structured by ripe oak tannins and
capable of considerable finesse.
8%, Cabernet Sauvignon 66%,
Merlot 24%, Cabernet Franc
3%, Petit Verdot 5%,
Malbec 2%
[~ 8-30 years
Second wine: \/" Connétable
Talbot
Other wine: Caillou Blanc

CHATEAU
TERREY-GROS-CAILLOU
Cru Bourgeois Supérieur
* O
This establishment is under the
same ownership as Chateau
Hortevie (whose wine it also
makes), and is itself a top-
performing property.
RED This beautifully colored,
medium- to full-bodied wine always
has rich fruit and is often equivalent
to a good cru classe.
&, Cabernet Sauvignon 65%,
Merlot 30%,
Petit Verdot 5%

[P~ 5-12 years
CHATEAU TEYNAC

Cru Bourgeois Supérieur
*O
This fine gravel vineyard once
formed part of cru classé Chateau
Saint-Pierre.
RED Well-balanced, medium- to
full-bodied wine with good spice
and a firm tannin structure.
&, Cabernet Sauvignon 65%,
Merlot 35%

[ 6-10 years
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MARGAUX

Situated in the south of the Médoc district, Margaux
is the most famous of all Bordeaux appellations.
While it bathes in the reflected glory of its name-
sake premier cru, it is also the largest and least
comsistent of the four classic Médoc appellations.

WHILE THE OTHER THREE great Médoc AOCs—St.-Estephe,
Pauillac, and St.-Julien—are connected in one unbroken chain of
vineyards, Margaux stands alone to the south, with its vines
spread across five communes—Labarde, Arsac, and Cantenac to
the south, Margaux in the center, and Soussans to the north.
Margaux and Cantenac are the most important communes and, of
course, Margaux contains the premier cru of Chateau Margaux
itself. Cantenac has a slightly larger area under vine and no fewer
than eight classified growths, including the star-performing
Chiteau Palmer, which was partly owned by the late Peter Sichel.

Margaux and Pauillac are the only appellations in the Médoc
with premier cru vineyards, but only Margaux can boast vineyards
in all five categories of the classification. It also has more cru
classé chateaux than any other Médoc appellation, including an
impressive total of 10 troisiemes crus.

MARGAUX CRU CLASSE STATISTICS

Crus classés in AOC Margaux

21 chateaux (by number: 35% of crus

classés in the Médoc) with 2,110 acres
(854 ha) of vineyards (by area: 35% of
crus classés in the Médoc and 61% of

this AOC)

3eme crus classés

10 chateaux (by number: 72% of 3éme
crus classés in the Médoc) with 754 acres
(305 ha) of vineyards (by area: 72% of
3eme crus classés in the Médoc)

4eme crus classés

3 chateaux (by number: 30% of 4eme
crus classés in the Médoc) with 259 acres
(105 ha) of vineyards (by area: 22% of
4eéme crus classés in the Médoc)

1er crus classés

1 chateau (by number: 25% of Zer crus
classés in the Médoc) with 185 acres (75
ha) of vineyards (by area: 25% of Ier

crus classés in the Médoc) e —

2 chateaux (by number: 11% of 5eme
crus classes in the Médoc) with 242 acres
(98 ha) of vineyards (by area: 13% of
5eme crus classés in the Médoc)

2eéme crus classés

5 chateaux (by number: 36% of 2eme
crus classés in the Médoc) with 670 acres
(271 ha) of vineyards (by area: 34% of
2éme crus classés in the Médoc)

CHATEAU MARGAUX

CI)KD Issan

L Lmﬂs

FACTORS AFFECTING TASTE AND QUALITY

B LOCATION

In the center of the Haut-
Médoc, some 17 miles (28
kilometers) northwest of Bordeaux,
encompassing the communes of
Cantenac, Soussans, Arsac, and
Labarde, in addition to Margaux
itself.
7 CLIMATE

& As for the Médoc (see p70).

54 ASPECT
One large, low-lying plateau

centering on Margaux, plus several
modest outcrops that slope west
toward the forest.

SOIL

Shallow, pebbly, siliceous
gravel over a gravel subsoil
interbedded with limestone.
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Chateau §antenac-Brou
Bertranot

VITICULTURE AND

VINIFICATION
Only red wines have the right to
the appellation. All grapes must be
destalked. On average, between 5
and 10 percent vin de presse may
be used in the wine, according to
the needs of the vintage. Skin
contact duration averages 15 to 25
days, with the period of maturation
in cask currently varying between
18 and 24 months.

%GRAPE VARIETIES

Primary varieties: Cabernet
Sauvignon, Cabernet Franc, Merlot
Secondary varieties: Carmenere,
Malbec, Petit Verdot

® Cru Classé chateau
@ Other chiteaux

Communal boundary

1 2 miles
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