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Beneath the snow, the vines of Les Plantelles vineyard in Champagne’s 

Montagne de Reims region lie dormant. The 8ha parcel has been owned 

by the Allouchery-Perseval family since 1947, although these vines were 

replanted 50 years ago. Les Plantelles is in Ecueil, a premier cru known 

for its limestone-clay soils and dominated by Pinot Noir, used in classic 

Champagne blends or blanc de noirs cuvées. Allouchery-Perseval is a 

small-production grower/producer with a winemaking history going back 

four generations. Today Emilien Allouchery and his family live on the 

estate, atop a cellar dug by his great grandfather that stretches beneath 

the vineyards. The vines lead to St-Crespin church which was originally 

built further up the hill in the 13th century, but then destroyed during a 

plague epidemic in the 17th century and later reconstructed here.

The joy of terroir
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Les Plantelles, Champagne



John Stimpfig is content director of Decanter

John 
Stimpfig

UnsUrprisingly, i love my job, but it does have 

occasional frustrations. one is asking other, more expert 

palates go to incredible tastings, which i can’t attend. 

However, i make the personal sacrifice because i know 

how much you, dear reader, like and value a really good 

note from our crack team of tasters.

A bigger frustration is not being able to include more – 

and indeed longer – notes in the magazine from the huge 

number of diverse tastings we cover. From our research we 

know that you’d like to see more recommendations. But as 

with all things in life and wine, it’s a question of balance. 

We just don’t have the space in the printed format.

For some time, we have therefore been working on a 

new online product to give you a much wider selection of 

carefully curated notes. last month, our plans came to 

fruition with the launch of Decanter Premium.

As a result, we will now generate more than 1,000 new 

tasting notes each month to help you decide what to buy, 

drink and cellar. The wines will be a mix of new releases, 

producer verticals, regional horizontals, vintage reports 

and the magazine’s latest panel Tastings. We’ll also 

provide a mix of classical, well-known wines with more 

eclectic, exciting discovery wines.

last month, we began with a selection of just-bottled 

2015 clarets and landmark 1997 napa Cabernets. We also 

featured exclusive tasting of Taittinger’s Comtes de 

Champagne and the latest releases from Cloudy Bay.

looking ahead, Jane Anson is working on a 

mouthwatering line-up of Bordeaux verticals. We have a 

major report on Burgundy 2016 by William Kelley, and 

Matt Walls is looking at the rhône’s best 2016s from 

north to south. you’ll also be able to see the latest in-depth 

notes from all your favourite Decanter writers including 

Andrew Jefford, sarah Jane evans MW, stephen Brook, 

peter richards MW, patricio Tapia and richard Baudains.

other membership benefits include priority booking for 

Decanter Masterclasses. each month you can also access a 

complete digital version of the magazine.

i really hope you’ll give Decanter Premium a try and let us 

know what you think. And for those who prefer good old 

print, i promise no diminution in the quality or quantity of 

notes we will still publish in the magazine. D

‘We will now generate 

more than 1,000 

new tasting 

notes a month’

Worldwide distributed. Further info on

www.champagne-beaumont.com
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Roccamora UK LTD

www.roccamora.co.uk
Robb BrothersWineMerchants Ltd

www.robbwines.co.uk

Torre
Rosazza,
beside
every dish.

Whatever is the recipe, Torre Rosazza provides awine that enhances aromas

and flavors in a intriguing game of contrasts, harmonies and balance

that is the foodmatching.

Torre Rosazza: the key ingredient that improves every dish.

www.torrerosazza.it
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Resilient in the face of disaster 

All the important issues affecting you across the globe, compiled by Laura Seal

A month in wine

ONE wEEk ON from the start of October’s 

Californian wildfires, 11,000 firefighters were 

still tackling blazes as the death toll reached 

40, with hundreds more still unaccounted for.

Cal Fire, the state fire department, reported 

on 15 October that the fires had spread over 

88,260ha, destroying an estimated 5,700 

structures – including many Californians’ 

homes and businesses. The streets of San 

Francisco were laden with falling ash, while 

75,000 people remained evacuated.

The fires began on 8 October and quickly 

raged out of control due to dry, windy 

conditions. widespread power cuts, road 

closures, evacuations and the loss of mobile 

phone networks hampered relief efforts.

As high winds continued, firefighters 

struggled to contain the blazes across 

northern California and emergency fire crews 

were drafted in from neighbouring US states.

The wildfires laid waste to vineyards and 

wineries, with Napa Valley Vintners (NVV) 

confirming that five wineries are known to have 

suffered ‘total or very significant losses’, and 

20 of its members reported property damage. 

NVV remained focused on residents’ 

welfare, and many wineries in the most badly 

affected areas have been unable to assess the 

full extent of the fire’s destruction.

Signorello Estate, on Napa Valley’s Silverado 

Trail, was one of the wineries that was burned 

to the ground. Ray Signorello Jr told Decanter 

that, despite his team’s efforts to fight the fire, 

his winery building was obliterated by a 

‘tornado’ of flames, although his barrel room 

was spared. ‘It’s very sad,’ Signorello Jr said. 

Signorello among California fire victims 
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Just a few days before the October 

wildfires began, Californian 

producers were generously 

pouring their wines at the Golden 

State’s annual tasting in London. 

Their smiles were as warm and 

bright as the unusually benign 

Westminster sunshine.

Today though, nobody is 

smiling in northern California as 

communities count the cost of 

lives, homes, businesses, vineyards 

and livelihoods destroyed or 

damaged by the fires. 

But what remains intact is the 

sheer determination and courage 

of those affected to overcome the 

disaster they are faced with.

Organisations such as Napa 

Valley Vintners, the California Wine 

Institute, and Sonoma County 

Vintners reacted with incredible 

speed to help raise relief money 

and assist those in need. It is also 

heartening to report that help has 

come from other wine regions in 

the US and from around the world. 

There is no doubt that northern 

California will continue to rally and 

band together in support and 

solidarity over the coming months as 

it begins to rebuild. And while the 

cost of reconstruction will be vast, 

it will be more than matched by the 

ingenuity, resilience and resources 

of the Californian wine industry. 

As for the rest of us, it is not too 

late to help. Firstly, by giving to the 

various disaster funds via sites 

including www.sonomacf.org or 

www.napavalleycf.org. And 

secondly, by buying and drinking a 

great bottle of Californian wine. 

John Stimpfig, Decanter

‘There’s more than 30 years of history there.’

Across Napa Valley and Sonoma County, 

prior to the fire 90% of the 2017 harvest had 

been picked. Some Cabernet Sauvignon 

reportedly remained on the vines, although 

there was hope that its thick skin would help 

guard against smoke taint. All figures were 

reported as accurate at the time of publishing.

Above: Signorello 

Estate’s winery 

building before and 

after it was destroyed 

by fire on 9 October
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n Notorious wine counterfeiter 

Rudy Kurniawan is to remain in 

prison, after a US district judge 

refused to reduce his 10-year 

sentence at a hearing in New York. 

Kurniawan was convicted in 2013 of 

making and selling hundreds of fake 

fine wines from his LA home.

n A hoard of World War II hand 

grenades has been discovered in an 

abandoned outbuilding near 

St-Emilion vineyards. ‘They had 

almost certainly been stashed there 

by Resistance fighters,’ reported 

Decanter’s Jane Anson, whose 

friend uncovered the weapons while 

renovating a 17th-century outhouse 

in Montagne St-Emilion.

n An experiment in London found 

that the same wine can taste 15% 

better if it follows the sound of a 

cork popping. ‘The sound and sight 

of a cork sets our expectations 

before the wine has even touched 

our lips,’ said Oxford University 

professor Charles Spence, who 

conducted the experiment.

n St-Emilion grand cru classé estate 

Château Fonroque has been sold by 

Alain Moueix and the Curat family to 

the Guillard family, owners of 

insurance group CHG Participations, 

for an undisclosed fee. Alain Moueix 

is set to remain as a consultant.

n The US has lodged a complaint at 

the WTO against Canada and its 

wine-selling laws, targeting British 

Columbia’s rule that says only wines 

from within the province can sit on 

‘regular shelves’ in stores. Imported 

wines must be sold in a ‘store within 

a store’. Canada is the top export 

market for US wines, with shipments 

valued at US$431 million in 2016, 

according to wine industry figures.

Stay up to date with the latest wine 

news on Decanter.com, or follow us 

on Facebook or Twitter @Decanter

Low fine-wine release 

prices giving early gains

Early success for SuperTuscan Masseto 

2014, alongside California’s Opus One 

2014, underlines how Bordeaux-focused 

merchants have sought to capitalise on a 

broadening fine-wine market. 

Masseto 2014 was released as one of 

the cheapest recent vintages on the 

market in September 2017.

‘The aim with Masseto is to offer good 

margins at each stage, including for the 

final consumer,’ one Bordeaux courtier 

told Decanter. Masseto entered the UK 

market at £4,200 per case, although this 

has risen to £4,800 at several merchants. 

Family owners sell Brouilly 

producer La Chaize

Château de La Chaize, one of the largest 

wine estates in Beaujolais, is changing 

hands after 350 years of being owned by 

the same family.

The Odenas-based property has been 

sold to Maïa Groupe, a French company 

specialising in infrastructure and real 

estate, for an undisclosed fee.

According to local newspaper  

Le Progrès it exchanged hands for a 

record sum for a Beaujolais producer.

La Chaize covers 250ha, 99ha of which 

are in Brouilly – accounting for 8% of the 

appellation’s total production.

Around the wine world

Domaines Barons de Rothschild (DBR), 

the parent company of Château Lafite, 

has revealed plans to release the 

inaugural vintage of its first Chinese fine 

wine next year, sometime in autumn.

In 2008, DBR Lafite was granted a 

400ha zone of protection in China’s 

eastern Shandong peninsula. ‘We decided 

against [government grant-supported] 

Ningxia because the very cold winters 

mean you have to bury the vines, which 

weakens them and lowers their life span,’ 

DBR’s Christophe Salin told Decanter.

Named after a nearby city, the Lafite 

China project is referred to as Domaine de 

Penglai. Current plantings are split 55% 

Cabernet Sauvignon, 15% Cabernet Franc, 

10% Syrah, 10% Marselan and 10% Merlot, 

in mostly granite and sand-gravel soils 

with pockets of clay. 

‘We want the complexity of older 

vines, so we chose a region where we can 

hope to have 40-year-old vines one day.’

Olivier Richaud – who has 10 years at 

Château Beychevelle under his belt – is in 

charge on the ground in China, working 

alongside Lafite’s technical director Eric 

Kohler and Olivier Trégoat, who oversees 

DBR’s non-Bordeaux estates.

In brief

Crus Bourgeois to reintroduce three-tier classification

Bordeaux’s Alliance des Crus Bourgeois du Médoc has confirmed that in 2020 it hopes 

to reintroduce a classification system bringing back the three quality levels of Cru 

Bourgeois, Cru Bourgeois Supérieur and Cru Bourgeois Exceptionnel. 

Officials say they are confident of avoiding a legal quagmire, as 78% of the 300 

Alliance des Crus Bourgeois members voted to restore the three-tier system. 

If approved by government ministers, the system would be valid from the 2017 

vintage, but not unveiled publicly until 2020, according to Frédérique Dutheillet de 

Lamothe, director of the Cru Bourgeois classification.

The organisation aims to avoid decisions being contested by winemakers through 

the courts. ‘We will ensure impartiality at every step,’ Dutheillet de Lamothe told 

Decanter. ‘We believe that making the classification renewable every five years instead 

of every 10 will also help – producers will have regular opportunities for promotion.’

Lafite China to release first Shandong wines in 2018

A month in wine

Olivier 

Richaud
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Editorial Complaints

We work hard to achieve 

the highest standards of 

editorial content, and we are 

committed to complying 

with the Editors’ Code of 

Practice (https://www.ipso.

co.uk/IPSO/cop.html) as 

enforced by IPSO.

If you have a complaint 

about our editorial content, 

you can email us at 

complaints@timeinc.com or 

write to Complaints 

Manager, Time Inc. (UK) Ltd 

Legal Department, Blue Fin 

Building, 110 Southwark 

Street, London, SE1 0SU. 

Please provide details of the 

material you are complaining 

about and explain your 

complaint by reference to 

the Editors’ Code.

 We will endeavour to 

acknowledge your complaint 

within five working days and 

we aim to correct substantial 

errors as soon as possible.

Letters

We stand with you, California 
I am so sorry for those in the Californian wine 

industry – your families, your community, the 

people whose heart, soul, livelihood and lives 

have been lost in the fires in California. my 

family and I were evacuated and our home 

destroyed by flooding in Calgary, alberta, 

Canada in 2013, so I can personally relate.  

I spent the day today in a WsET Diploma 

class and we were learning about, discussing 

and tasting North american wines. It was 

enlightening, delicious and incredibly sad, all 

at the same time… so many well-made 

Californian wines whose owners, labourers and 

followers have suffered such catastrophic loss.  

I am relatively new to this industry but 

from what I know and have learned... it has a 

big heart... and thirst. You WILL recover and 

we WILL support you…

Angela Holmes, by email

Delayed gratification 
DoEs WINE proDuCED in post-millennial 

years age as well as older vintages? Experience 

tells us that current wine is not built to last 

and evolve in the way older wine was. This 

makes recent vintages more accessible earlier, 

but you lose the enjoyment of seeing a wine 

come to fruition after years of cellaring. This 

earlier approachability of recent vintages was 

certainly a view held by Eduardo Chadwick at 

the excellent seña masterclass at the Decanter 

Fine Wine Encounter last November, where he 

spoke of the changing expectations and 

structures of wine compared to older vintages 

for producers.

Do Decanter readers share this view, and if 

so, to what extent has there been a change, 

and what might be the influences.

Sean Reid and Brian Gush, by email

WIN A 

MAGNUM OF 

CHAMPAGNE 

BOLLINGER

Wine is all about 

opinions, so 

why not share yours? 

If you are amused, 

enraged or intrigued by 

anything you’ve read in 

Decanter or Decanter.com, 

write or email us at the 

address listed above.

Each month the sender of 

our star letter will receive a 

magnum of Champagne 

Bollinger, courtesy of 

Mentzendorff, the UK agent 

(www.mentzendorff.co.uk).

Letter of the month

portuguese prejudice
HoW rEFrEsHINg To see the selection of native reds from 

portugal between £8 and £25 (November 2017 issue). I’d always 

believed that the best table wines came from the Douro, and that 

most portuguese reds were rustic in nature and high in alcohol. 

Your article has encouraged me to challenge those preconceptions 

by seeking out your recommendations. studying the tasting 

notes, no fewer than 21 of the 38 wines chosen have 13.5% 

alcohol or less. Nearly half are indeed from the Douro, yet the 

three top scorers hail from elsewhere – who knew the azores was 

capable of such quality, and where on earth is the Colares 

region?! I intend to make it my business to find out…

N Cooper, London

The frustrations of brett 
JusTIN HoWarD-sNEYD’s THougHTs on 

brettanomyces (November 2017) reminded 

me of my first and, so far only, experience of 

Blaufrankisch (bottles being hard to find 

north of the border). I withdrew the cork with 

a sense of anticipation, only for my nostrils to 

be invaded by farmyard aromas, rather like 

the manure one can smell in the perthshire air 

of an evening. as a consequence, I still have no 

idea what Blaufrankisch smells and tastes like! 

surely this is proof that the presence of brett 

in a wine is indeed a bad thing. 

Michael Walker, Crieff 

Cutting back 
IF THErE Is a prize for the first to note you 

have reduced your paper weight, may I claim it 

please? Hitherto a 138-page issue weighed in 

at 353g, whereas the new edition weighs 325g. 

We are all trying to reduce costs – in the case 

of your readers by seeking wine economy. 

Do try and help.

Richard Ongley, Northants

Learning curve 
mY parTNEr aND I are new to the wine world 

and spent the summer soaking up information, 

ideas – and a fair few bottles. I realised early 

on that there is more to learn understand and 

taste than I will ever be able to achieve (unless 

I win the lottery), but subscribing to Decanter 

has allowed our education to be taken to the 

next level. one day maybe I’ll even be able to 

pronounce all the words in a single issue!  

Dawn Stanley, Chelmsford, Essex

Enraged or inspired by what you’ve read? Email editor@decanter.com, or write to: The Editor, Decanter, 

Blue Fin Building, 110 Southwark Street, London SE1 0SU, UK 
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Below: cork has received a boost from a survey on 

the taste of wine under different closures (see p10)
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No wiNe is more sipped, but less tasted, than 

Champagne. For most of its drinkers, it’s a 

social marker. Clutching a flute of Champagne 

is a secular rite – to denote achievement, 

happiness, success, or to shine a light on any 

of the significant waymarks in life. what it 

actually tastes like is secondary, perhaps 

irrelevant. indeed, given its high acidity levels 

and the ever-decreasing levels of dosage 

decreed by today’s zeitgeist, i suspect that 

many of those happy, starry-eyed celebrants 

must secretely suffer it rather than relish it.

Decanter readers – a breed apart, as usual 

– are indeed interested in tasting Champagne 

rather than merely enacting a ritual, and i 

wish you much pleasure with that as we mark 

the year’s hinge, the darkest day, and the 

return of the light over the coming month. All 

i’d say is this. Notice what a very strange sort 

of wine it is. As you hold it in your mouth, try 

to see the wine inside the bubbles, shocking 

though that experience may be.

The greatest wines often have a kind of 

lovely unloveliness at their heart – the fierce 

tannins of the Langhe, the austerity of classic 

Médocain beauty, a mocking stony-sour 

slenderness in red Burgundy. so with 

Champagne, and Champagne’s searing acidity. 

it is unreasonable, and in and of itself, almost 

impossible to like. Visitors who get a chance 

to taste the vins clairs (still base wines) before 

blending find them painful, challenging, 

inscrutable and tooth-jangling. You can 

experience something of this for yourself by 

sampling a still Coteaux Champenois white 

wine. only the ripest wines from the 

most favoured villages will be 

used; even so, it’s hard to call 

them ‘balanced’, or to see 

how they could really justify 

their £30+ price points. 

(Yes, i know they are hard  

to find: QeD.)

This might lead us to 

conclude that the beauty in 

Champagne is a matter of 

acquired externalities: the 

sinew of malolactic 

fermentation, the nutty 

resonance which comes with a 

little controlled oxidation (via 

cask fermentation), the 

tongue-teasing texture 

of tiny bubbles, the bready scents and creamy 

palate fullness of autolysis, the chamfering 

brought by the addition of finely judged 

dosage, the gathering harmony which is the 

legacy of cellar years. Those elements must 

constitute the secret, no?

Not at all: these externalities can be 

mimicked by any skilled sparkling-wine 

craftswoman or craftsman anywhere. And 

they do; and they are. other regions making 

Champagne-style sparkling wines nonetheless 

struggle to match Champagne (though both 

the UK and Tasmania glide impressively 

close). either Champagne craftspeople are 

simply more skilled than everyone else – 

which seems improbable – or we are back to 

the raw materials themselves: Champagne 

grapes, must and still wine.

The more i taste Champagne, the more 

convinced i am that this is where its quality 

lies. An understanding of this strange wine 

consists in paring away the externalities to 

see, to smell, to taste and to weigh up the 

intrinsic nature of the lunging fruit beneath. 

Chalk is not the primary cause; the magic lies 

in the grey, fretful, hesitant Champagne 

season, and the phenolic maturity so 

painstakingly acquired over the length of that 

season winning out over the two-sided hazard 

of deficit sugars and unreasonable acidity. 

That is where the resonance, the perfume, 

the nuance and the lift of truly great 

Champagne lies, although it is necessarily 

buried in raw young acidity at the vin clair 

stage. it’s when the balancing externalities are 

in place that we drinkers are finally able to 

unlock the resonance of Champagne’s 

slow-season fruit and (now chalk can play a 

role) its very finest vineyards.

That’s what i’d urge you to seek in bottles 

of Champagne you taste this Christmas. There 

should be nothing sweet, nothing bitter, 

nothing short, nothing hard, nothing too 

creamy, nothing too fizzy, nothing evident. 

it’s by looking into the cold, singing fire of 

its acid profile that you’ll find the allusions we 

love most in this wine: orchards, fields, mists 

and their taut yet lambent fruits. D

What I’ve 
been drinking 
this month
Some old friends and I 

chewed over (the verb 

is accurate) my last and 

much-travelled bottle 

of Baumard’s Clos du 

Papillon Savennières 

2002 recently. It was 

reticent; it, too, had a 

sort of lovely 

unloveliness: that scent 

of dry straw, dry 

flowers and a sharp, 

almost rancid buttery 

quality, then sour green 

plums in the mouth, 

stony austerity and a 

little oxidative bite. We 

liked it all the more for 

the fact that it wasn’t 

trying to be liked.

Andrew Jefford
‘The greatest wines often have a lovely unloveliness at their heart’

Andrew Jefford is a Decanter contributing 

editor and the Louis Roederer International 

Columnist of 2016 for this and his ‘Jefford on 

Monday’ column at Decanter.com/jefford



Beyond rare vintages

Recreating the perfect year

“Nature will probably never provide the perfect grape growing year,

but the art of assemblage allows the creation of this ideal.”



There was a minor spat a few months ago 

over the performance of Pauillac legend 

Château Latour on the secondary market. 

Trading platform Liv-ex reported that sales 

volume for Latour had dropped way behind its 

first-growth siblings (Lafite’s sales are 

reportedly quadruple that of Latour); while 

wine ratings site Wine Lister rejoined that 

Latour’s performance in auction house sales 

was robust and in fact it’s the only first growth 

to have seen two quarters of trading growth.

The argument arose because since the 

2011 en primeur campaign Latour has 

dropped out of the traditional selling system 

for top Bordeaux wines, meaning that its last 

five vintages are not yet available to buyers. 

The debate is basically over whether this has 

meant the brand is now dropping out of wine 

drinkers’ consciousness due to its lack of 

visibility; or whether Latour’s actions are an 

acknowledgement that consumers today may 

prefer to buy ready-to-drink wines.

all of this is pretty much bluster right now. 

The long-term impact on Latour’s brand will 

not be known until the château starts 

releasing the ‘new’ vintages. But what is for 

sure is that it has ushered in a whole host of 

new ways of selling wine in Bordeaux. 

everyone here has an opinion on ‘the Latour 

question’, and for many estates it has opened 

up the possibility of doing things differently. 

It is now widely accepted that classified 

châteaux are holding more stock back, 

no doubt influenced by Latour’s 

conclusion that methods of storing 

and drinking fine wine have 

changed. rather than en primeur, 

Château d’Yquem is opting to 

release immediately upon 

bottling two years after harvest. 

Then there are some 

interesting mixed cases 

coming to the market; 

Château Léoville Las 

Cases, for instance, 

offered a tasting case 

of its 2006 vintage, 

including individual 

bottles of the 

Cabernet sauvignon, 

Merlot and Cabernet 

Franc that make up 

the blend. 

a variety of mixed offerings – vintages, 

bottlings, appellations – that used to be the 

preserve of merchants are now being offered 

by the châteaux direct. and that’s not to 

mention the direct-to-consumer initiatives 

such as restaurants or tapas bars at châteaux 

like La Dominique or Marquis d’alesme, or in 

key cities, such as haut-Brion’s Le Clarence in 

Paris or Latour at Ten Trinity square’s private 

club in London.

But the interesting thing for me is that this 

is true not just for the big-name classified 

estates but also for the smaller properties. 

Château Lestrille in entre-Deux-Mers is 

following haut-Brion and Latour by opening 

its own shop in downtown Bordeaux, while 

Château La Cardonne in the Médoc has long 

pioneered the idea of selling older vintages.

Now Chinese-owned but still run by 

scotsman andrew McInnes, Cardonne is 

located in Blaignan, and boasts one of the 

largest underground cellars in the region, 

with storage for more than two million 

bottles. It sells some en primeur alongside 

older vintages, depending on customer 

requests. It is currently offering both its 2012 

and 2010 vintages, and hosts regular tastings 

of older years to help decide which to release. 

The amazing thing about Cardonne is that 

this strategy dates right back to 1990, 

meaning it has been quietly going about 

Latour’s strategy for a good decade before 

Latour – even if it has only recently garnered 

more attention for it. 

Then there is Jean-Marc Landureau at 

Château d’escurac, also in the Médoc, who in 

contrast to the classified estates is selling 

more and more of his output through the en 

primeur route. This is something I’ve heard 

from a number of cru bourgeois properties 

– Château sérilhan in st-estèphe, for example, 

has sold 100% of its production en primeur 

for the last 15 years. It’s a reminder that this is 

an extremely efficient method of selling for 

those who price accordingly, and that the 

big-name classified growths are leaving a gap 

in the market that some smaller properties 

are more than happy to step into. D

What I’ve 
been drinking 
this month
From a classic Right 

Bank year, the Château 

Figeac 1998 just jumps 

out of the glass with its 

brambly black fruits, 

lip-staining in their 

pleasure. A hailstorm in 

July meant around 40% 

less yield than normal 

but this is concentrated, 

juicy and absolutely 

ready to go. Tasted as 

part of a five-decade 

vertical of this wine, it 

shows how perfectly 

Figeac can slowly 

measure out its charms 

and keep on getting 

better the longer it is in 

the glass. 

Jane Anson
‘Latour has ushered in new ways of selling wine in Bordeaux’

Jane Anson is a Decanter contributing 

editor, and Louis Roederer International 

Feature Writer of 2016. Read her ‘Anson on 

Thursday’ blog on Decanter.com/anson



The oldest Wine House

in Champagne:

AŸ 1584

The oldest Wine House 

in Champagne:

AŸ 1584



Hugh Johnson OBE is a world-renowned wine writer

Hugh 
Johnson
‘Once in a while I 

stand among the 

vines and think 

“this is special”’

I’ve been vIsItIng vineyards for decades now; long 

enough to have had moments of ennui. Another row of 

vines: are they in good shape, how are they trellised/

pruned, do they use cover crops, herbicides? It’s all 

interesting – up to the umpteenth time. then, once in a 

while, I stand among the vines and think, ‘this is special’. 

the landscape can do it, on a Douro terrace or crazy 

Mosel cat-slide of a site. the atmosphere, the weather, the 

view… but most often it’s the company. Last summer I 

bumped around the fields of Mád with István szepsi in his 

battered van, stopping every few yards to hop out and 

examine the soil. I know: you can take soil or leave it. You 

remember the giant pebbles of Châteauneuf, the arid 

gravel of Haut-brion. slate is dark and absorbs rain; 

limestone is pale. but what’s in the glass grabs you more.

szepsi would change your mind. every clod has a 

message for him, and you feel his eyes can bore down 10 

metres to where the roots are feeding. the story of his soil 

is what really gets him going. You pick up a brick-sized 

rock; it weighs like lead. You look closely: it is made up of 

scores of smaller stones of different colours. It is the work, 

says szepsi, of volcanoes aeons ago, geysers that pulverised 

older layers of rock and boiled them into this stone stew. 

In his enthusiasm he becomes a human geyser.

szepsi is testing every metre of his scattered vineyards, 

mainly in the commune of Mád. the tokaj foothills 

(Hegyalja in Magyar) resemble the Côte d’Or; an incline, 

sometimes gradual, sometimes steep, from the plain to the 

oak-forests where the vines stop. burgundy celebrates its 

climats, defined over many centuries of cultivation, in use 

for so long that they are beyond challenge. the Hegyalja 

has its dűlős, on the face of it a similar idea; but far bigger 

and with no real consensus on what to look for or expect 

in their wines. tokaj, in fact, used to resemble bordeaux 

more than burgundy. Its larger proprietors sold their 

wines as brands, just as bordeaux châteaux do.

the past 20 years have seen site-consciousness take 

over. top wines now have vineyard names – in more and 

more detail. It may be getting ahead of its customers: are 

they up to distinguishing nyúlászó from Király? but it’s 

part of a worldwide trend. the more we know, the more 

we want to know. D
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Can Sala and 

La Freixeneda 
The original icons from the Freixenet Family

 T
he Ferrer Family make wine right 

across northern Spain, from east 

to west, as well as internationally. 

Yet their history and their heart 

lies in Penedès, and specifically in the 

glorious estate of La Freixeneda, a family 

house among the vines. Pere Ferrer Bosch 

was the youngest son of winegrowers, and 

nicknamed ‘El Freixenet’ from the name of 

the estate. In the early twentieth century 

he married Dolors Sala Vivé , daughter of 

another wine business. It was an ideal 

marriage of two ambitious vignerons. In 

1914 the couple launched their first 

sparkling wine, using Pere Ferrer’s 

nickname – Freixenet – for the brand. 

Sadly Dolors lost both her husband and 

Can Sala, Cava de Paraje Calificado, 
vintage by vintage

Can Sala is a blend of two of Cava’s 

classic varieties, Xarel.lo and 

Parellada. Each year Josep Buján 

makes his selection from the series 

of separate small fermentations. 

2004, the first vintage, was 

a blend of 70% Xarel.lo and 30% 

Parellada, harvested ripe, 

producing a golden wine. More 

than a decade on, the wine 

shows a vibrant intensity with 

notes of lime curd.

2005 is very different, 

despite using the same blend 

of varieties. Notes of apple, 

pear and cantaloupe melon 

followed by a silky, creamy 

midpalate. Exceptionally 

refined and elegant.

2006 is a blend of 50% Parellada 

and 50% Xarel.lo. The cava has a 

superfine mousse, and marvellous 

complexity in the mouth: from notes of 

pineapple and citrus, to undertones of 

cocoa richness.  Very long finish.

2007 £40-45 Soho Wine Supply 

(www.sohowine.co.uk), Freixenet UK.  

The current vintage. 60% Parellada and 

40% Xarel.lo.  Reveals the excellence of 

Parellada. Wonderfully complex with 

alluring notes of exotic fruit and tangerine.

2008 Not yet released, a 50/50 

blend of the two varieties. Showing 

exceptional promise with lively notes 

of white peaches.

sparkling wine, Madame Clicquot. 

To celebrate her achievements, and the 

centenary of that first Cava, Josep Ferrer i 

Sala, her surviving son, and current honorary 

president of the Group, wanted to create 

an exceptional Cava in her memory. And 

indeed it is an exceptional project.  The 

wine is made in Can Sala itself in Sant 

Quinti di Mediona, Dolors’ former family 

home. The little red painted building with 

its typical yellow frames to door and 

windows is where Josep Ferrer grew up. 

The grapes are handpicked in the 

family estate from vines that are at least 

60 years old, and pressed in a carefully 

restored traditional press originally 

acquired from Champagne 150 years ago. 

The minimum age for a Gran Reserva is 3 

years. Can Sala is aged under cork 

stoppers for no less than 8-9 years 

depending on the vintage. All the work is 

done by hand, from riddling to disgorging 

– there’s no pumping or filtering. The 

wines are brut nature, with no liqueur 

d’expédition.  These are Cavas that speak 

directly of their terroir. The average 

production is 12,000 bottles, of which 

3000 are kept back for library stock.

The creative guide behind Can Sala, 

which was launched with the 2004 

vintage, is Josep Buján. Buján has an 

angelic appearance with his head of 

exuberantly silver curls. Beneath them, 

there’s a winemaker with exceptional 

experience and commitment. Just the man 

to recreate a classic wine for modern 

times. The governing body of Cava has just 

launched a new top category of wines, 

Cava de Paraje Calificado. The demands 

are stringent: an established single 

vineyard, lower yields, minimum ageing, 

an independent tasting panel, interviews 

with the winemakers, international 

recognition and so on.  Buján produces the 

one of her sons in the Civil War. However 

she carried on and built a remarkable 

business. Dolors was an exceptional 

woman, and an expert in wines. In that 

respect she has much in common with that 

other pioneer of traditional method 

The press  at Can Sala



La Freixeneda

The Ferrer family have owned La 

Freixeneda estate for 18 generations. 

Now Josep Ferrer i Sala has converted 

it into a perfect small bodega, with a 

blend of the latest technology and 

traditional techniques, tucked away 

within a very comfortable Catalan villa, 

with lovely views.

Here Josep Buján once more shows 

his creativity. The wine, La Freixeneda, 

is Buján’s first red wine, and he says he 

wanted to make something 

exceptional. It is a blend of 70% 

Cabernet Sauvignon and 30% 

Garnacha, an uncommon blend in itself 

for Spain. More than that, one third of 

the Garnacha uses the ‘doble pasta’ 

technique, a traditional method for 

concentrating wine by using double the 

quantity of grapes.  Equally the 

Cabernet Sauvignon 

is intensified, as some of the grapes are 

dehydrated for 10 days to imitate 

raisining. The wines are then aged in 

untoasted 1200 litre Slavonian oak 

butts for 14-20 months. Why 

Slavonian? Because, says Buján, that’s 

what the Italians use, and this wine in 

its winemaking makes more than a nod 

to Italy. What’s more, he adds that in 

historical times Catalonia and Italy 

were closely linked, and there’s 

undoubtedly something Italianate 

about it.  There is no bottle ageing 

intended, so the bottle is closed with a 

glass Vinolok stopper rather than cork.

decanter promotion

vast thick folder with printouts and maps 

that formed his submission to the authorities. 

He had no worries, in every category, from 

its history to its multiple awards, Can Sala 

more than exceeded the requirements. 

Thus Dolors’ family name is now part of 

the exclusive club of 12 which are the first 

wines to win this highest accolade.

2012 Rich, lively, with an 

intense lift of brambles, and 

baskets of generous fruit.  Delivers 

a finish that is savoury with a 

serious undertone. Definitely 

from the school of Amarone but 

with a firm Catalan twist. RSP 

£40 Soho Wine Supply (www.

sohowine.co.uk), Freixenet UK.

2013 Wonderfully 

aromatic, with a blend of 

violets and a note of aniseed. 

Polished and ripe with a 

line of punchy freshness,  

and a note of dried herbs. 

(Not yet on sale).

Visits

Visits to Can Sala and 

La Freixeneda are 

strictly by exclusive 

appointment only.  

Winemaker, Josep Buján

La Freixeneda

Above: Can Sala winery



FINE WINE ENCOUNTER

SPAIN &

PORTUGAL

24 FEBRUARY 2018
THE LANDMARK HOTEL

LONDON NW1

11AM-5PM • 500 FINE WINES TO TASTE

GRAND TASTING £55 

FULL LIST OF PRODUCERS TO BE ANNOUNCED SOON

Join Decanter for this special tasting, showcasing

more than 500 of Spain & Portugal’s finest wines

This Decanter event is 

kindly sponsored by:



Terms and conditions apply. The information is correct at time of publication but the organisers reserve the right to change any part of the event without notice. No under 18s, including babes in arms. 

GRAND TASTING Spain and Portugal’s top producers will attend 

this special Decanter Fine Wine Encounter to 

pour their wines for you. Your ticket gives you 

access to the Grand Tasting rooms throughout 

the day, providing you with the opportunity to 

visit renowned producers and sample some of the 

best wines from all the key regions in the Iberian 

Peninsula. Don’t miss out on your chance to taste 

hundreds of outstanding wines in one place.

£55

MASTERCLASSES

Learn from the experts at  

Decanter’s world-class tutored tastings.

Masterclasses last 90 minutes. Tickets 

are sold separately to Grand Tasting 

tickets and places are strictly limited.

Book tickets today

•  Descendientes de J. Palacios, Villa de Corullón 1999

•  Descendientes de J. Palacios, Moncerbal 2002

•  Descendientes de J. Palacios, Moncerbal 2013

•  Aalto, Aalto PS 2000, 2009, 2014

•  Artadi, Viña El Pisón 1999

•  Artadi, Pagos Viejos 2004

•  Artadi, El Carretil 2010

1.30pm Spanish masters of terroir from Rioja, Ribera and Bierzo £50

Speakers: Ricardo Palacios from Descendientes de J. Palacios; Javier Zaccagnini from Aalto; Juan Carlos López 

de Lacalle from Artadi 

In this special masterclass a trio of top bodegas from three different Spanish regions showcase their finest 

wines. Widely regarded as visionaries and leaders, Descendientes de J. Palacios, Aalto and Artadi have each 

in their own way pioneered new paths to excellence. The Palacios family, who need no introduction on the 

Spanish wine scene, put the Bierzo region firmly on the map; Artadi famously left the Consejo Regulador 

de Rioja in the pursuit of a more terroir driven approach and Aalto’s winemaker Mariano García was 

former winemaking director at Vega Sicilia for 30 years. Spain’s most thrilling winemakers come together in 

this masterclass to bring you nine unforgettable wines to taste. 

•  Quinta do Vallado,  Reserva Douro White 2004 

and 2015

•  Quinta do Crasto, Touriga Nacional Douro Red 

2005 and 2015 

•  Quinta Vale D. Maria: CV-Curriculum Vitae Douro Red 

2005 and 2015

•  Quinta do Vale Meão, Douro Red 2003 and 2013

•  Niepoort Vinhos, Port 2015 and 1970

4pm Discover the ageing potential of Douro wines £50

Speakers: Francisco Ferreira from Quinta do Vallado; Miguel & Tomás Roquette from Quinta do Crasto; 

Dirk van der Niepoort from Niepoort Vinhos; Francisca van Zeller from Quinta Vale D. Maria; 

Francisco Olazabal from Quinta do Vale Meão

Join Decanter for an exciting double tasting with the Douro Boys – a group of five estates recognised as 

among Portugal’s best producers. Each estate will be presenting two vintages, one old, one young, to give 

you a fascinating insight into these incredible wines and how they develop over time. Encompassing white, 

red and fortified, hear from the winemakers first hand about the array of factors influencing the wines and 

what might shape them in the years ahead.

Full wine list to be confirmed. Wineries include:

• Mas Doix, Priorat

• Roda, Rioja

• Zárate, Rías Baixas

• Aalto, Ribera del Duero

• L’Aventura, Rioja

• Pazo de Señorans, Rías Baixas

• Artuke, Rioja

• Barbadillo, Jerez

•  Bodegas Alonso, Jerez

11am A thrilling comparison of classic versus modern Spanish wines £50

Speaker: Sarah Jane Evans MW, Co-Chair of DWWA

Join Sarah Jane Evans MW at an exceptional tasting of the best of Spain from north to south and east to 

west. In this comparative tasting, Sarah Jane has invited her unique contacts in the wine world to unlock their 

cellars and offer Decanter a selection of rare classics to taste alongside the premium modern equivalents to 

illustrate the dynamic changes at work in Spain today.  Twelve wines will be showcased from Jerez, Ribera del 

Duero, Rías Baixas, Rioja and Priorat. This will be a fascinating masterclass and one not to miss.

A series of informal tutored tastings 

featuring six great wines per session. 

Tickets are sold separately from 

Grand Tasting tickets.

DISCOVERY
THEATRE

11.30am Vini Portugal

A selection of top Portuguese wines to taste 

1.45pm Vintage Rioja with Conde 

de los Andes 

Discover six top wines from one of Rioja’s 

oldest cellars

4pm Ribeiro’s top white wines

Sarah Jane Evans MW presents six 

incredible Spanish white wines 

£20

11am–5pm

Book today at www.decanter.com/events or call +44 (0)20 3148 4495
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 T
he motivations that drove 37 year 

old brewer Samuel Smith to leave 

the comfort of a multi-generational 

family in Wareham, Dorset in the 

South West of England in 1847, are little 

different to the aspirations of emigrants 

wishing to start new lives on the other side 

of the world in the 21st century.

Religious persecution, political unrest, a 

dead-end job in a failing economy, a lack of 

future opportunity for one’s family (not to 

mention the weather) were the evergreen 

concerns of Samuel and his wife Mary 

when they chose to uplift their four 

children, and sail off to the promise of a 

better life in South Australia. 

In 1849 Samuel leased a 30-acre block 

of land from John Angas (son of South 

Australia’s founder George Fife Angas)  in 

the fertile Barossa – a region the new 

settlers referred to as “a veritable Garden 

of Eden.” Samuel paid his respects to the 

Angaston Show and by the end of 1860, 

3415 gallons of dry red and port wine had 

been exported to England. 

It was to be the start of a journey making 

Yalumba a respected name in fine wine, 

synonymous with quality and individuality. 

Yalumba, Claret and 

Cabernet Shiraz

If Cabernet Shiraz is known as the Great 

Australian Red, then Yalumba may well 

be a contender as the leading exponent 

of the blend.

Yalumba started making this style of 

wine in the late 1800s when it was known 

as claret – the term used by the English in 

the 1800s to refer to a Cabernet based 

wine from Bordeaux. In Australia, Claret 

came to mean a full-bodied red (usually 

Cabernet dominant).

Born in the 1940s Yalumba Galway Claret 

was a blend of Bill Redman’s Coonawarra 

Cabernet and our own Barossa Shiraz. 

In 1965, the Australian Prime Minister Sir 

Robert Menzies announced that the Yalumba 

1961 Galway Vintage Reserve Special Claret 

was “the best red wine he had ever tasted” 

and subsequently the 1962 Galway Reserve 

Claret was rebadged as The Signature, 

honouring the Founder, Samuel Smith.

In 1974, Yalumba made perhaps its best 

Cabernet Shiraz ever – a “freak” of vintage 

it was unceremoniously stamped FDR 1A – 

Fine Dry Red and the bin code number. 

The small bottling became a legend in 

winemaking circles and it accumulated a 

collection of three Trophies and 21 Gold 

Medals at some of the most prominent 

wine shows around the country. In 2000, 

the FDR1A was re-introduced, its 

distinctive point of difference being its 

Eden Valley provenance.

locals, calling his farm “Yalumba” 

honouring the indigenous Peramangk  

language meaning “all the country around”. 

From the beginning, family values 

underscored Yalumba’s success: a belief in 

hard work and persistence, integrity and 

respect, honesty and sincerity. In 1855, 

Samuel exhibited his first vintage at the 
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with growers, proven winemaking cellars 

and its own barrel cooperage.

It marks Yalumba’s wish to be placed at 

the forefront of Australian fine winemaking.

Fred Caley Smith 
The wine is named for Fred Caley Smith, 

grandson of Yalumba’s founder 

Samuel Smith.

Fred was a horticulturist who had a 

profound impact on the development of 

Yalumba’s orchards and vineyards. A man 

of his colonial time, Fred lived and worked 

in the Barossa when it was ‘the vineyard of 

the Empire’– his trade was the orchard and 

his specialty fruit tree diseases.

In March 1893 Fred left home to set out 

on an international journey. Appointed an 

Honorary Horticultural Commissioner by the 

SA Government and foreign correspondent 

for the Melbourne Argus, Sydney Morning 

Herald, Adelaide Register and the 

Auckland Herald, Fred spent nearly two 

years trekking across the USA, UK, Europe, 

the Middle East, Sri Lanka and India.

He observed and reported on scientific 

and horticultural developments and visited 

many of Yalumba’s wine wholesalers and 

retailers – from San Francisco and Quebec 

to Chicago, from Dublin to London, 

Manchester to Lisbon, Morocco to Sicily, 

Syria to Port Said to Ceylon.

In Fred Caley Smith’s luggage when 

he returned were all manner of tins and 

tubes and jars containing a potpourri of 

botanic treasures.

But Fred Caley Smith didn’t just return 

with a kit bag of horticultural specimens. 

He brought back to the tiny village of 

Angaston with its population of 200 

people – and to Yalumba – a worldliness 

that would shrink the globe for those who 

would come after him.

The 29 year-old’s detailed and poignant 

letters to his father, sent home every few 

days, were collected and kept in the 

Yalumba archive and over subsequent 

generations have provided inspiration and 

encouragement for the winery’s outward 

looking international handshake.

For further information:

www.yalumba.com

The Caley
The Caley is a wine that has been waiting 

to be made, and a story that has been 

waiting to be told, for 168 years.

It is not a recent idea or a flight of fancy. 

It is a symbol of Yalumba’s perseverance 

and patience – an acknowledgment of the 

importance of time in crafting great wine. 

The Caley is the best of the breed – 

Yalumba’s best Cabernet from 

Coonawarra and the best Shiraz from the 

Barossa, matured in Yalumba coopered 

French Oak and bottle aged to be released 

as a five year old wine.

The Caley is structured for longevity – it 

brings together the linear tannin  definition 

of ‘cool’ Coonawarra Cabernet with the 

warmth and richness of Barossa Shiraz. 

The 2012 Caley is the only wine in the 

Great Australian Red Competition to win 

two years in a row – two years, 26 judges, 

200 wines. 

Yalumba is Australia’s oldest family 

owned winemaker and this wine, the most 

exciting and expensive it has ever 

released. Yalumba has arrived at an 

extraordinary point in time, after 168 years 

it has its own vineyards of provenance in 

the Barossa and Coonawarra, 

multigenerational relationships of trust 
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Top 50 Margaret 
River buys

It’s 50 years since the first commercial vines were planted in this famous 

corner of Western Australia. Peter Forrestal considers what makes 

the region so highly regarded, and recommends 50 great wines to try

MARGARET RIVER IS celebrating 50 years of 

winemaking in style: the region has never 

made better wines. It’s Australia’s premier 

Cabernet region, its Chardonnays are among 

the country’s finest, and many of these are 

world-class wines.

No one else in Australia is making better 

everyday whites than its Semillon-Sauvignon 

Blanc blends, and the experimentation of the 

past decade has led to a raft of Bordeaux blanc 

lookalikes that have critics and the general 

public salivating. The show record for the wines 

of Margaret River in the past decade is stunning. 

There are some irritations too, such as a 

swag of young winemakers stirring up trouble 

and challenging orthodoxies, making small-

batch wines that charm only sommeliers. Still, 

it wasn’t so long ago that most of the region’s 

best producers were doing that kind of thing 

themselves: often working unconventionally 

to finesse their handcrafted wines.

Margaret River was legally delineated in 

1996 following a blueprint of Australia’s 

foremost viticultural research scientist Dr 

John Gladstones. He responded to a request 

from Vanya Cullen and Keith Mugford in 1999 

to draw up proposed sub-regional boundaries. 

This has been the subject of much discussion 

by winemakers who have been keen to explore 

the possibilities of particular localities. And 

there has been similar interest in the 

production of single-site wines.

Peter Forrestal is a 

freelance wine writer, 

author and wine judge 

based in Perth, 

Western Australia 

‘It’s Australia’s premier Cabernet region, its 

Chardonnays are among the country’s finest, 

and many of these are world-class wines’

While there has been a great deal of 

experimentation across Australia with new 

grape varieties, this trend has not taken root 

in Margaret River. Tempranillo is an exception 

and there are some impressive examples of the 

variety. A few growers are attempting to revive 

interest in Chenin Blanc and helping to erase 

the memory of sweet Chenins of yesteryear. 

The real key to the region’s success, 

however, has been its climate, with consistent 

wet winters and dry growing seasons. One has 

to go back to 2006 to find a difficult vintage – 

and even that produced many exemplary whites. 

The character of Margaret River remains 

pretty much unchanged today as it was at its 

birth in the 1960s, with the majority of the 

wineries family-owned or driven by families. 

There is much more investment than before, 

but the region still boasts many small cellar 

doors to delight visitors. What has changed is 

the quality of accommodation, winery 

restaurants and tourist facilities – and 

consequently visitor numbers. If you haven’t 

been to Margaret River, make a plan, and until 

then taste through a few of my 50 best buys. D
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 3 
Stella Bella, 
Luminosa 
Chardonnay 2014 96

£37.99 Alliance, L’Assemblage

The southern reaches of Margaret River 

rarely taste better: vibrant tropical fruit, 

white peach and a floral hint. Succulent 

and full-flavoured palate, yet with finesse 

and elegant structure, finishing bright and 

zesty. Drink 2017-2027 Alc 12.5%

 2 
Flametree, SRS 
Chardonnay 2016 
96

£34.99 Amps, Corks Out, Define, Hennings, 

Le Vignoble, Mr & Mrs Fine Wine, Noel Young, Old 

Chapel Cellars, Prohibition,  Quaff, Reserve, Salut, 

The Secret Cellar, The Vineking, WoodWinters

Intriguing aromatics of oyster shell, sea 

spray and flinty minerals. Grapefruit fresh, 

intense and persistent. Power and depth, 

finishing with verve and impeccable 

balance. Drink 2017-2027 Alc 13%

 1 
Vasse Felix, 
Heytesbury 
Chardonnay 2015 97

£39 AC Gallie, Fine & Rare, Harrods, 

Love Wine, Negociants UK

Virginia Willcock has crafted a wine that is 

complex, edgy and lean, and dances on a 

razor’s edge. Enticing oyster-shell notes 

on an ultra-fine and tight palate, finishing 

with schisty minerality that is taut and 

dry. Drink 2017-2027 Alcohol 13%

 6 
Leeuwin Estate, 
Art Series 
Chardonnay 2014 95

£75-£78 Domaine Direct, Fine & Rare, 

Handford, Hedonism, Jeroboams, L’Assemblage, 

Selfridges, The Secret Cellar

Complex aromatics of grapefruit, oyster 

shell and shale minerality suggest power 

and energy. Carefully integrated, classy 

oak and tight-knit flavours. Lingers on the 

finish. Drink 2017-2037 Alc 13.5% ➢

 5 
Deep Woods, 
Reserve 
Chardonnay 2015 95

£34.99 The Vinorium

Now ranked among the finest of Margaret 

River Chardonnays, and sourced primarily 

from Wilyabrup, this has subtle yet 

minerally oyster-shell aromas, amazing 

depth and intensity of savoury fruit 

flavours, and zingy shale notes to finish. 

Drink 2017-2027 Alc 13%

 4 
Xanadu, Reserve 
Chardonnay
2015 96

£60 Bibendum PLB

This is made from Xanadu’s oldest vines 

(planted in 1977) to produce a superlative 

white: schisty minerality on the nose then 

intense mineral stone fruit flavours that 

still show a lightness of touch. Amazing 

length. Drink 2017-2027 Alc 13%

63 52 41
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 9 
McHenry Hohnen, 
Calgardup Brook 
Chardonnay 2015 94

£23.99 BI, Louis Latour Agencies, 

Noel Young, Oz Wines, Whole Food Market

Sourced from an estate vineyard in the 

region’s cool south near Witchcliffe, this 

has restrained power, with tightly coiled 

grapefuit and citrus flavours leading to a 

mouth-puckering finish that lingers. 

Drink 2017-2027 Alc 13.5%

 8 
Fraser Gallop, 
Parterre 
Chardonnay 2016 94

£26.50 Bibendum PLB

Clive Otto’s zesty white delights with 

restrained nutty oak, vibrant nectarine 

and grapefruit flavours that are plump 

and bold on the mid-palate, yet fresh and 

zingy to finish. Drink 2017-2027 Alc 12.5%

 7 
Pierro, 
Chardonnay 2016 
95

£44.95 Jeroboams, Laytons

Subtle and restrained yet with power 

which builds in the glass: crunchy 

grapefruit notes with schisty minerality. 

Fine, seamless and ageworthy. From 

carefully tended, close-planted mature 

vines on Mike Peterkin’s Wilyabrup estate. 

Drink 2020-2030 Alc 14%

 12 
Cullen, Cullen 
Vineyard 
Sauvignon 

Blanc-Semillon 2015 93

£19.55-£24.99 Carruthers & Kent, 

Exel, Liberty

Biodynamic; 74% of the Sauvignon Blanc 

aged in new oak. Tight and fine on the 

nose, pristine tropical flavours, greengage 

and white peach: zesty, lemony acidity to 

finish. Drink 2017-2023 Alc 13%

 11 
Cape Mentelle, 
Sauvignon Blanc-
Semillon 2016 93

£14.70-£16.65 Edencroft, Exel, 

Four Walls, Hailsham Cellars, The Drink Shop

With fruit from three estate vineyards in 

the region’s southern reaches, this is cool, 

fresh and vibrant with pure tropical 

flavours – a quintessential Margaret River 

Bordeaux blanc. Intense, balanced and 

juicy. Drink 2017-2017 Alc 13%

 10 
Pierro, LTC 
Semillon-
Sauvignon 

Blanc 2016 94

£18.95 Jeroboams, Laytons

Sourced from Pierro’s Wilyabrup 

vineyard. Restrained, yet has bright 

lemon and apple aromas and a lively yet 

creamy texture that is tight, fresh and 

vibrant, finishing crisp and dry. Ages 

beautifully. Drink 2017-2027 Alc 13.5%

8 10 127 9 11
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 15 
Streicker, 
Bridgeland 
Block Sauvignon 

Blanc-Semillon 2014 93

N/A UK 

www.clairaultstreickerwines.com.au

From Rosa Glen in the region’s cool south 

comes this oak-influenced white blend of 

admirable quality: multi-layered with 

intense green bean and cut-grass 

characters. Power and finesse before a 

fresh, taut finish. Drink 2017-2023 Alc 13%

 14 
Stella Bella, 
Sauvignon 
Blanc 2017 93

£15.99 Alliance, Carruthers & Kent, 

L’Assemblage

There’s no doubt that the cool south 

produces the region’s best Sauvignon 

Blanc. This is bright, fresh and floral, 

mouth-puckering with ripe tropical 

flavours of guava and lychee, finishing dry 

and zesty. Drink 2017-2018 Alc 12.5%

 13 
Fraser Gallop, 
Parterre 
Semillon-

Sauvignon Blanc 2016 93

£28.50 Bibendum PLB

This is a classy, Semillon-dominant (70%) 

oaked blend that has power, zing and 

refreshing natural acidity to finish. The 

tightly coiled, bright, lemon citrus 

characters show balance and intensity. 

Drink 2017-2023 Alc 12.5%

 18 
LAS Vino, 
CBDB Chenin 
Blanc 2016 92

£39.99 Liberty

Nic Peterkin believes in fruit quality, 

minimal intervention and refreshingly 

different wines. This Chenin has bright 

lemony aromatics, a creamy, almost silky 

texture, and flavours of buttered popcorn, 

peaches and cream. Long and memorable 

finish. Drink 2017-2023 Alc 14% ➢

 17 
Amelia Park, 
Semillon-
Sauvignon Blanc 

2017 92

£16.60 Broadway Wine Co, New Generation 

McKinley, Peter Graham, Scarlett Wines

From the winery with the most impressive 

cellar door set-up in the Margaret River 

region. Vibrant and floral with a touch of 

talc, fresh garden pea flavours and a taut, 

crunchy finish. Drink 2017-2023 Alc 13.5%

 16 
Voyager Estate, 
Chardonnay 
2014 93

£23.60 Justerini & Brooks

Steve James and his team have produced 

a wine that is restrained yet complex with 

subtle grapefruit characters and well-

integrated oak. It is understated and 

neatly balanced: a wine of finesse and 

character. Drink 2017-2023 Alc 13%

14 16 1813 15 17
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 20 
Juniper, 
Crossing 

Semillon-
Sauvignon Blanc 
2017 91

£12.99 Davy’s, The Merchant 

Vintners Co

Mark Messenger’s skill has 

fashioned this blend with 

exuberant tropical flavours, 

intense and pure. Enticing 

bouquet, satisfying, zesty 

finish. Drink 2018 Alc 13%

 22 
Deep 
Woods, 

Estate Rosé 2017 91

£24.99 The Vinorium

Tempranillo (75%) blended 

with Shiraz and Grenache 

sourced from the Yallingup 

Hills. This is fresh, clean and 

delicate, showing bright red 

cherry and strawberry fruit 

flavours that are intense and 

persistent, finishing long and 

dry. Drink 2017-2018 Alc 12.5%

 19 
Xanadu, 
DJL 

Sauvignon Blanc-
Semillon 2016 92

£14.99 Bibendum PLB

Named for pioneer vigneron 

Dr John Lagan (DJL), this is a 

classy version of the regional 

white blend: impeccably 

balanced flavours of 

restrained yet fresh lemon and 

white pepper. Taut, crisp and 

dry. Drink 2017-2023 Alc 13%

 21 
Arlewood, 
Chardonnay 

2015 90

£26.50 The Wine Treasury

Sourced from the region’s 

deep south at Karridale, this is 

a restrained Chardonnay with 

minerally, grapefruit perfume 

and a palate that is tight and 

fine, showing underlying 

power and finishing dry and 

zesty. Drink 2017-2023 Alc 13%

 24 
Vasse 
Felix, Tom 

Cullity Cabernet 
Sauvignon-
Malbec 2013 97

£95 Fine & Rare, Negociants UK

A new flagship celebrating the 

founder of the region’s first 

winery. Complex, layered and 

seamless: a medium-bodied, 

velvety palate with surprising 

softness and ripe tannins. 

Drink 2023-2042 Alc 14.5%

 26 
Deep 
Woods, 

Reserve Cabernet 
Sauvignon 2014 96

£49.99 The Vinorium

Julian Langworthy shows his 

style with this 2016 Jimmy 

Watson Trophy winner. 

Densely packed with layer 

upon layer of blackcurrant, 

mulberry and bramble 

flavours; plush, velvety, 

seamless and long. Drink 

2023-2037 Alc 14.1% ➢

 23 
Cullen, 
Diana 

Madeline 2015 97

£78-£85.99 Exel, 

Hedonism, Liberty, Oz Wines

The Cullen flagship red has an 

intriguing note of violets and is 

so soft and plush that it 

demands attention. Vibrant 

blackcurrant and mulberry 

flavours, impressive weight 

and restrained power. Sublime.

Drink 2023-2042 Alc 13%

 25 
Cloudburst, 
Cabernet 

Sauvignon 2014 96

£200 Fine & Rare

Minuscule production from a 

newcomer already boasting a 

deserved cult status. Fine, 

delicate and fleshy red; plump 

yet structured on the palate, 

showing opulence, persistence 

and seamless tannins. Drink 

2023-2042 Alc 13%

20 22 24 25 2619 21 23
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 28 
Cape 
Mentelle, 

Cabernet 
Sauvignon 2014 95

£18 Edencroft

This single-vineyard red is in 

the form of its life in 2014: 

dramatic, brooding aromatics, 

haunting briar, truffle and olive 

flavours, impressive weight 

and sumptuous texture with 

fine, ripe tannins. Sheer class. 

Drink 2023-2037 Alc 14%

 30 
Flametree, 
SRS 

Cabernet 
Sauvignon 2014 95

£34.99 Corks Out, Hennings, 

Le Vignoble, Mr & Mrs Fine Wine, 

Noel Young, Planet of the Grapes, 

Reserve Wines, Salut, The Vineking

Great depth of concentrated 

blackcurrant pastille flavours 

and a velvety texture. Fine 

tannins linger long and gentle. 

Drink 2017-2037 Alc 14%

 27 
Moss 
Wood, 

Cabernet 
Sauvignon 2014 96

£59 Fine & Rare, Jeroboams, 

Laytons

Celebrating 30 years of 

Mugford ownership: 

delightfully aromatic, richly 

concentrated bramble and bay 

leaf notes. Power and finesse 

with abundant ripe tannins. 

Drink 2027-2042 Alc 14%

 29 
Cloudburst, 
Malbec 

2015 95

£200 Fine & Rare

Will Berliner’s fastidious 

viticulture drives this varietal 

Malbec and his tiny estate’s 

burgeoning reputation. Primal 

blackcurrant pastille and 

mulberry flavours, rich, ripe 

and deeply concentrated, 

plush and satisfying. Drink 

2023-2027 Alc 13.7%

 32 
Thompson 
Estate, 

The Specialist 
Cabernet 
Sauvignon 2013 95

N/A UK 

www.thompsonestate.com

The flagship wine from this 

Wilyabrup estate has complex 

aromatics, intense dark cherry 

and blackcurrant flavours, and 

fine-grained tannins. It shows 

great finesse and power. 

Drink 2027-2037 Alc 14%

 34 
Grace 
Farm, 

Reserve Cabernet 
Sauvignon 2013 94

N/A UK gracefarm.com.au

A newcomer (2006) making 

extremely good wines. This is 

from the oldest vines on the 

Wilyabrup property: bright 

mulberry and blackcurrant 

flavours, impressive weight, 

power and concentration. 

Long with ripe, supple tannins. 

Drink 2023-2027 Alc 14.5% ➢

 31 
Stella Bella, 
Luminosa 

Cabernet 
Sauvignon 2014 95

£44 Alliance, Carruthers & Kent, 

L’Assemblage

Sourced from Karridale, this is 

elegant and surprisingly soft, 

with its bright red berry 

flavours, a supple, fleshy 

texture and an immediacy that 

belies its ageing capacity. 

Drink 2023-2037 Alc 14.3%

 33 
Cullen, 
Mangan 

East Block 2016 94

POA Carruthers & Kent, Liberty

A ground-breaking blend from 

Vanya Cullen: 51% Petit Verdot 

and 49% Malbec. Shows a 

brooding quality that has 

immediacy in its beguiling 

blackberry pastille flavours. 

Ageworthy yet hard to resist. 

Drink 2017-2023 Alc 13%
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 36 
Larry 
Cherubino, 

Cabernet 
Sauvignon 2014 94

£34.15-£42.99 Exel, 

Great Wines Direct, Hailsham 

Cellars, Hallgarten, Hard to Find 

Wines, Selfridges, Strictly Wine

Statuesque and powerful yet 

refined, with black cherry and 

dark chocolate. Silky texture 

and a gently firm finish. Drink 

2023-2037 Alc 13.1%

 38 
Vasse 
Felix, 

Cabernet 
Sauvignon 2015 94

£23 AC Gallie, Love Wine, 

Negociants UK

One of the region’s most 

consistent reds: soft, fleshy, 

bramble aromatics and plush 

texture. Structured to age yet 

well integrated and opulent, 

finishing with fine tannins. 

Drink 2023-2042 Alc 14.5%

 35 
Juniper, 
Estate 

Cabernet 
Sauvignon 2012 94

£41.99 Davy’s, The Merchant 

Vintners Co

A delightful fruit-driven 

Cabernet: bramble, mulberry 

and blackcurrant fruit – dense, 

powerful, with an impressive 

depth of ripe fruit. Fleshy with 

fine, balanced tannins. Drink 

2023-2032 Alc 14%

 37 
Leeuwin 
Estate, Art 

Series Cabernet 
Sauvignon 2013 94

£49-£54 Fortnum & Mason, 

Hedonism, Richard Kihl, The Secret 

Cellar

Ripe blackcurrant fruit that is 

wonderfully concentrated, 

with impressive weight. This 

has elegance, great finesse 

and finishes gently firm. Drink 

2023-2037 Alc 13.5%

 40 
Xanadu, 
Reserve 

Cabernet 
Sauvignon 2014 94

£60 Bibendum PLB

A stunner from Glenn Goodall: 

wonderful primary 

blackcurrant and dark cherry 

aromas that are intense, 

succulent and enticing. The 

velvety texture seduces, before 

the finest of supple tannins 

linger. Profoundly satisfying. 

Drink 2027-2042 Alc 14%

 42 
Evans
& Tate, 

Redbrook 
Cabernet 
Sauvignon 2010 93

£35 (2009) The Wine Press

This flagship red is full-bodied 

with lavish, cedary oak and 

concentrated blackcurrant and 

dark plum flavours. Has the 

structure and supple tannins 

to age particularly well. Drink 

2027-2037 Alc 14.2% ➢

 39 
Voyager 
Estate, 

Cabernet 
Sauvignon-
Merlot 2012 94

£31.60 Justerini & Brooks

Grown on the estate’s two 

best blocks, this has brooding, 

savoury black olive and bay 

leaf characters. Succulent and 

fleshy with restrained power 

and a pleasing grip to finish. 

Drink 2023-2027 Alc 13.5%

 41 
Devil’s Lair, 
Cabernet 

Sauvignon 2014 93

N/A UK 

www.devils-lair.com.au

Despite the winery’s southern 

location, this flagship red is 

sourced entirely from 

Wilyabrup: restrained, almost 

brooding aromatics, supple 

and fleshy with blackcurrant 

and mulberry flavours, and 

well-integrated, fine tannins. 

Drink 2023-2037 Alc 14.5%
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 44 
Oates 
Ends, 

Tempranillo 
2015 93

N/A UK 

www.oatesends.com.au

Cath Oates celebrates her 

return to Margaret River in 

style. This is brooding, briary, 

sumptuous and velvety with 

wonderful energy and supple 

fine-grained tannins. Drink 

2020-2027 Alc 14.5%

 46 
Fraser 
Gallop, 

Cabernet-Merlot 
2016 92

£20.99 Bibendum PLB

There’s stunning value in this 

Cabernet blend sourced from 

deepest Wilyabrup. Lush 

blackcurrant pastille and 

mulberry flavours are opulent 

and seamless. Impeccably 

balanced tannins, long and 

fine. Drink 2017-2023 Alc 14%

 43 
Leeuwin 
Estate, 

Art Series Shiraz 
2014 93

£35 Four Walls, Jeroboams, 

L’Assemblage, Seven Cellars, 

SH Jones

Sourced near Witchcliffe in the 

cool south. Attractive spicy 

fruit, lush texture, medium-

bodied and concentrated. 

Restrained and approachable. 

Drink 2023-2027 Alc 13.7%

 45 
Cape 
Mentelle, 

Shiraz 2014 92

£17.95-£21.50 (2012) 

Amathus, Hailsham Cellars, 

The French Wine People

Attractive rose petal and briar 

aromas. Medium-bodied, it’s 

soft, round and velvety, with 

good intensity, restrained 

power and supple tannins. 

Drink 2017-2023 Alc 14%

 48 
McHenry 
Hohnen, 

Tiger Country 
Tempranillo 
2014 92

£23.99 Inverarity One to One, 

Louis Latour Agencies, Oz Wines, 

The Oxford Wine Co, Wine Utopia

Full of bright red cherry and 

dark plum aromas, followed by 

fleshy texture and fine tannins 

to add bite to the finish. Drink 

2020-2024 Alc 14.8%

 50 
Flametree, 
Embers 

Cabernet 
Sauvignon 2015 91

£17.99 Amps, Corks Out, 

Define, Hennings, Le Vignoble, 

Mr & Mrs Fine Wine, Noel Young, 

Old Chapel Cellars, Prohibition,  

Quaff, Reserve, Salut, The Secret 

Cellar, The Vineking, WoodWinters

Fresh and uncomplicated, for 

early drinking. Ripe redcurrant 

and cassis, soft and fleshy. 

Drink 2017-2018 Alc 14%

 47 
Juniper, 
Small 

Batch 
Tempranillo 
2016 92

£23.99 TDavy’s, The Merchant 

Vintners Co

Five clones of Tempranillo are 

now planted in the estate’s 

Forest Grove vineyard. Spicy 

redcurrant and blackberry, 

fleshy texture, finishing with 

balanced, firm, fine tannins. 

Drink 2020-2024 Alc 13.8%

 49 
Moss 
Wood, 

Amy’s Cabernet 
Sauvignon-Malbec-
Petit Verdot-
Merlot 2016 92

£16 Jeroboams, Laytons

Fruit from the Glenmore 

vineyard near Yallingup. Soft 

and approachable, with 

blackcurrant pastille, red 

cherry and blueberry flavours, 

along with finely knit tannins. 

Drink 2017-2027 Alc 14.5%
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decanter promotion

 A
s Médoc landmarks go, the 

restaurant Le Lion d’Or in the 

village of Arcins must be in the 

top 10. It has been rightly 

described as a time capsule of traditional 

French cooking within a stone’s throw of some 

of the world’s most glamorous châteaux.

It is also perfectly located as the 

lunchtime dining spot for château owners 

and workers, as Arcins is right on the edge 

of the Margaux and Moulis appellations, the 

very first commune of AOC Haut-Médoc as 

it heads up towards Saint Julien, and the site 

of one of the highest gravel outcrops on the 

peninsula, billowing up from the Garonne 

river to 20 metres at its highest point.

Right opposite Le Lion d’Or, set back 

discreetly from the D2 Route des 

Châteaux, is Château Arnauld. Within a 

few years, in 2019, a new building project 

will be complete that will see, most visibly 

from the viewpoint of those driving along 

the D2, the installation of handsome wrought 

iron gates to mark the entrance to the 

château. These will lead directly to the 

handsome 17th century limestone building, 

which will have been enlarged and restored, 

and the carefully functional winery.

This 17.2 hectare cru bourgeois estate 

has been owned since 2007 by the Allianz 

France of Château Larose Trintaudon, 

Parts of the vineyard date back to 

Medieval times, but it had been run for the 

decades before the purchase by the Theil 

brothers of Château Poujeaux. They had 

invested heavily in both vineyard and 

cellar and today, with ten years of further 

investment under the new ownership and 

the arrival of Hubert de Boüard of Château 

Angélus as consultant since the 2016 

vintage, it is becoming a true insider wine.

‘We have taken things slowly and 

carefully over the past ten years’, says 

winemaker and general director Franck 

Bijon. ‘For the first two years of our 

ownership, through the 2007 and 2008 

vintages, we made no first wine at all, 

concentrating only on the second wine 

Comte d’Arnauld. We wanted simply to 

observe and understand our terroir, and how 

to get the most out of it, and experiment with 

micro-vinifications. We also enlarged the 

vineyard from 5ha to 17.2ha, focusing only 

on the best plots of gravel over clay soils’.

This meant the first vintage was 2009, a 

stunning year in Bordeaux that showcased 

the Cabernet Sauvignon-dominant wines 

of Chateau Arnauld. Having carried out soil 

studies, they also chose to plant Petit Verdot 

across specific sections of the vineyard and 

introduced organic practices throughout, 

with half of the vineyard fully organic and 

the rest in the process of conversion. Today 

they are certified as Haut Valeur 

Environmentale (High Environmental 

Value) and from 2019 they will be in full 

conversion for official organic certification.

With all of this, Château Arnauld is 

an estate that increasingly deserves to 

be taken seriously. Close to the chateau 

itself is a section of vines on the 

Plateau d’Arcins planted largely to 

Cabernet Sauvignon, Merlot and 

Cabernet Franc, which are on 

black sand and gravel soils and 

produce beautifully supple, fruity 

wines bottled under the AOC 

Haut-Médoc appellation. On the 

opposite side of the road, closer 

to the Garonne river, is the most 

prized part of Château Arnauld, 

planted almost entirely to 

Cabernet Sauvignon (70%), 

Merlot (20%) and Petit Verdot 

(10%). Every vine is hand 

harvested and it is this section 

that makes up the property’s first 

Château Arnauld
By Jane Anson, Decanter Bordeaux correspondent
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wine, the cru bourgeois Château Arnauld.

These vines are located on the Plateau 

of Lamarque, one of the famous Gunzian 

gravel outcrops of the Médoc that form 

one of the great prizes of Bordeaux 

viticulture. The communal point for all 

exceptional vine-growing soils is that they 

allow just the right amount of nutrition, 

ensuring that they are sufficiently supplied 

with nutrients, but not too much. In the 

Médoc, the location of the Gironde estuary 

next to these outcrops ensures gently 

moving air that protects against disease 

and frost, and softens the climate to 

ensure long, slow growing seasons. 

The Lamarque outcrops consist of 

many thousand different shapes and sizes 

of gravel, dry enough that the vines form 

deep roots in compensation. If there is 

heavy rainfall, the water is quickly drained 

way. The dominance of dry, gravelly soil is 

the key to understanding why the Cabernet 

Sauvignon grape is the soul of the Médoc 

and explains why it finds such a dominant 

place in these wines. The vines of Arnauld 

are on average 40 years old (with the Petit 

Verdots around 10 years), planted to 

9,000 to 10,000 vines per hectare; a 

density that ensures deeper concentration 

of flavours and intensity in the wine.

The last few years have seen the results 

of all these investments begin to become 

evident in tastings. And in 2017, even with 

highly unusual frosts that affected 35% of 

the vines, the quality focus continued. ‘We 

had to make a choice,’ says Bijon, ‘and 

decided to crop all vines just as closely as 

we do in normal years, with two careful 

green harvests. It means that the yields 

will be low in 2017. But we are making no 

compromises on quality’. 

The winery has been fully renovated in 

2014, containing neat rows of triconic vats, 

in both stainless steel and cement and all 

small-sized ranging from 53hl to 107hl to 

ensure maximum plot by plot vinification. 

The fruit undergoes a cold soak, and is 

treated as softly and carefully as possible, 

in consultation with de Boüard, who has 

specifically focused on improving the 

finesse of the wine, the quality of the 

tannins and their expression in the mouth.

I have tasted through a vertical of the 

wine from the most recent vintage back to 

2009. You can expect an intense crimson 

red colour when young, and supple fruits 

that focus on cassis, brambly notes 

rounded out by cedar and nutmeg spicing 

from the 100% new oak ageing (something 

that has been introduced under Bijon, 

using 80% Burgundy barrels). This is an 

Haut-Médoc that becomes approachable 

around five years of age, and the 2009 and 

2010 are starting to drink beautifully today.

The team at Arnauld hopes that the 

2019 En Primeur tastings will be held in the 

newly-renovated château. The chateau will 

then also be open for wine tourism, giving 

it the opportunity to more widely announce 

to both neighbours and visitors the 

successful impact of this careful work. In the 

meantime, it can be tracked in the glass.
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The 10 
most improved 

Bordeaux châteaux
Bordeaux is often viewed as one of the wine world’s more 

traditional regions, but developments have picked up pace 

of late. Stephen Brook turns the spotlight on 10 producers 

where recent change has led to noticeable improvements

BORDEAUX IS IN a constant state of flux. 

Properties frequently change hands as 

economic crises or inheritance issues persuade 

owners to throw in the towel. On the Left Bank 

in particular, most châteaux today are no 

longer family properties but are in the hands 

of corporations or super-rich individuals.

This is not necessarily negative. It has not 

been enough for a new proprietor to brag of 

his acquisition. There must be discernible 

improvements. It’s a competitive world out there, 

and négociants, importers and journalists are 

constantly assessing performance. The steadily 

rising prices of the top wines must be justified 

by quality. Resting on laurels is no longer an 

option. Underperforming estates are often 

transformed by hiring a new consultant and 

throwing enormous amounts of money at the 

property concerned. 

Even during the five years between the 

publication of the second and third editions of 

The Complete Bordeaux, there have been 

significant changes. Properties long considered 

stagnant or obscure have risen again. At the 

same time, some already well-regarded estates 

have ratcheted up the quality a notch or two 

further. It hasn’t been easy to make a selection 

of the 10 châteaux I consider most improved 

in those five years since 2012. Some that seem 

worthy of inclusion – such as Gruaud Larose 

and Duhart-Milon – are starting from a high 

base, and the improvement has been gradual 

rather than dramatic. Other estates – such as 

Marquis d’Alesme in Margaux – have seen 

significant investments by new owners, but it’s 

still far too early to assess wine quality, though 

tastings suggest a distinct amelioration.

So Bordeaux is evolving, and will continue 

to evolve. The concept of the second wine 

allows for rigorous selection and improving 

quality can now be taken for granted – if you 

can afford it.

Stephen Brook has 

been a Decanter 

contributing editor 

since 1996. The 

updated third edition of 

his book The Complete 

Bordeaux (£50, 

Mitchell Beazley) is on 

sale now 
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PAUILLAC 

Pédesclaux
For decades Pédesclaux was arguably the 

dimmest of the Pauillac classified growths. Its 

owners, the Jugla family, had their defined 

markets and saw no reason to ramp up quality. 

A change of generation in 1997 saw some new 

investments and improvements. Indeed the 

2000 was rapturously acclaimed at a Decanter 

blind tasting, although most subsequent 

vintages were unexciting.

Then in 2009, Pédesclaux was bought by 

estate-agent tycoon Jacky Lorenzetti, who 

already owned Lilian Ladouys in St-Estèphe. 

He installed as winemaker Vincent Bache-

Gabrielsen, who insisted on ploughing and 

manual harvesting, and Emmanuel Cruse of 

Château d’Issan in Margaux as manager, after 

Lorenzetti took a substantial holding in that 

estate. In 2014, architect Jean-Michel 

Wilmotte imposed a dazzling glass façade on 

the conventional château and designed a new 

high-tech winery. If Lorenzetti wanted to 

make a statement, he succeeded.

At the same time Lorenzetti doubled the 

area under vine. In 2013 he fought the first 

growths over 14ha (hectares) of well-located 

vines – and won. The resulting wine now has 

sufficient concentration to survive ageing in 

70% new oak.

Recent vintages have been overtly oaky but 

with splendid blackcurranty fruit. Lighter 

vintages have lacked some energy, but 2010, 

2012, 2014 and 2015 show structure without 

excessive concentration.

Château Pédesclaux, Pauillac 2010 90 

£32-£42.50 CA Rookes, Davy’s, Haynes 

Hanson & Clarke, Huntsworth Wine Co, 

Millésima, R&B Wines

The beginning of the renaissance of this 

property, demonstrating how swiftly 

mediocrity can be turned into grandeur, 

with the will and skills to do so. Robust 

blackcurrant and blackberry nose, with a 

good dose of new oak. Suave and 

rounded, moderately concentrated with 

acidity and spice. Lively rather than profound but 

balanced, energetic, and enjoyable. Quite long. 

Drink 2017-2030 Alcohol 13%

ST-ESTEPHE 

Calon-Ségur
This northerly vineyard, once under the same 

ownership as Lafite and Latour, released 

wonderfully elegant and long-lived wines in 

the 1940s and 1950s, and was often regarded 

as the finest wine of St-Estèphe. Thereafter its 

reputation declined. Among the reasons for 

this was a lowering of vine density and 

excessive barrel-ageing, giving the wines an 

unwelcome austerity and a shorter life. 

The Capbern-Gasqueton family owned 

Calon since 1894, and after Philippe Capbern-

Gasqueton died in 1995 his widow Denise 

managed the property until her death in 2011. 

Many regarded her with affection, but I was 

unmoved by her apparent charms, finding her 

an old-fashioned battle-axe. But she did make 

one important decision, hiring Dr Vincent 

Millet from Château Margaux as technical 

director in 2006, and then Eric Boissenot as 

consultant winemaker in 2009. Millet devoted 

his first months to studying the vineyards 

rather than tasting. He remained in place after 

the purchase of the property by a French 

insurance company.

Millet’s intense study of the vineyards 

resulted in the regrouping and replanting of 

the estate’s 55ha. More than half the vines are 

Cabernet Sauvignon, and the grand vin 

sometimes contains as much as 90% of the 

grape. The winemaking is classic, although 

since 2009 the grand vin has been aged in 

entirely new oak. 

Given that Calon’s illustrious neighbours, 

Montrose and Cos d’Estournel, produce wines 

of great richness and power, one would 

Left: Château Pédesclaux was refitted with a 

dazzling glass facade in 2014

Right: Dr Vincent Millet, whose intense study of 

Calon-Ségur resulted in extensive replanting

➢
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have expected Millet to have done the same. 

Far from it. From 2010 Calon has excelled in 

terms of its finesse, freshness and delicacy. 

It shows seamless fruit and a light touch in 

terms of extraction, although it’s far from a 

light wine. Even in trickier vintages, Calon is 

beautifully poised and balanced. In recent 

years and vintages Millet and his team haven’t 

put a foot wrong.

Château Calon-Ségur, St-Estèphe 2015 

95

£93.80 Asset Wines, Crump Richmond Shaw, 

Fine & Rare

Sumptuous blackcurrant fruit wrapped 

in new oak aromas, but it’s elegant and 

poised too. Full-bodied for Calon, this is 

very concentrated. Integrated tannins. 

It’s fresh, limpid and stylish, with a long, 

precise finish. This vintage epitomises 

the current style at Calon-Ségur, and 

brings its wines into line with the other top growths 

of St-Estèphe. Drink 2020-2045 Alc 13.3%

LISTRAC 

Saransot-DuprŽ
Listrac has long been something of a 

backwater, west of the Garonne estuary and 

away from the Médoc’s best terroirs. Its clay as 

well as gravel soils can inhibit ripening, so in 

the past there were many green, tannic wines. 

But climate change has benefited Listrac, as 

has an influx of well-heeled proprietors.

However, the Raymonds have been here 

since the early 18th century, and acquired this 

property in 1875. For many years Yves 

Raymond has looked after an estate that was 

almost entirely replanted in 1983. Merlot 

dominates, as it ripens earlier than Cabernet 

Sauvignon, which shares about 25% of the 

surface with Cabernet Franc and Petit Verdot 

as more minor bit players. 

When in 2017 Saransot-Dupré won the 

blind tasting called the Coupe des Crus 

Bourgeois, it came as no great surprise. From 

2009 onwards there has been a succession of 

well-crafted and complex wines, which 

married a New World opulence to a Médoc 

rigidity and tannic structure. It’s possible that 

the wide acclaim for the 2010 inspired Yves 

Raymond to maintain the very high quality he 

always knew his soils were capable of. The 

limestone soil here is part of the oldest 

geological layer in the Médoc.

Château Saransot-Dupré, Listrac 2015 91 

N/A UK www.saransot-dupre.com

2010 was the breakthrough vintage here, and this 

2015 maintains that high standard. The nose is 

dense but suffused with rich blackberry fruit, and 

there’s a touch of oak in the background. It’s fleshy 

and broad on the palate, with fine concentration 

and judicious tannins. Spicy and lively, this also has 

grip and structure. Long. Drink 2018-2032 Alc 13.5%

Below: Château 

Saransot’s vines were 

replanted in 1983, with 

Merlot dominating

BORDEAUX
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Pessac-Leognan

Les Carmes Haut-Brion
This little walled property of 5ha, a Carmelite 

foundation, is close to Haut-Brion and thus 

within Bordeaux’s city limits. The Chantecaille 

family of négociants owned it from the 19th 

century and built the château, and from 1997 

it was run by Didier Furt, who had married 

into the family. Its typicity derives from the 

fact that Cabernet Franc is the dominant 

variety, closely followed by Merlot, the 

remainder being Cabernet Sauvignon. The 

band of clay below the sandy, gravelly topsoil 

suits Cabernet Franc as well as Merlot. 

I often admired Furt’s robust wines, and 

although he preferred them young, they aged 

well. They could be somewhat rustic, and 

there was undoubtedly a lack of consistency. 

In 2010 Carmes was purchased by property 

developer Patrice Pichet, who lived close by 

and clearly had his eye on the estate. 

He was keen to build a new winery. But that 

wasn’t easy here: he didn’t want to pull out 

vines, and the estate’s small park was listed 

and couldn’t be built on. The only space 

available was the stream that traversed the 

vineyard. Architect Philippe Starck came up 

with the solution. He created a small island, 

and built the winery on and below it. The site 

determined the shape, which resembles a 

ship’s prow built from aluminium panels.

A beautiful new winery doesn’t confer 

greatness on a wine, although it’s a useful tool. 

Pichet also hired Guillaume Pouthier as 

technical director; he had worked with 

Chapoutier in the Rhône. He introduced 

optical as well as manual sorting, partial 

destemming, light extraction with manual 

punchdowns, and aged wine in 80% new oak.

Furt made excellent wines in 2008 and 

2009, but in succeeding years the wine gained 

in texture, polish and opulence; it’s imposing 

but elegant, the tannins increasingly fine-

grained. Even the 2013 was a success, though 

more forward in character. Only 35,000 

bottles are produced, but it’s worth seeking out. 

Château Les Carmes Haut-Brion, 

Pessac-Léognan 2014 95

£60.19 Berry Bros & Rudd, Fine & Rare, 

L’Assemblage

Opulent blackcurrant and black cherry 

nose, with admirable elegance. Lavish 

and concentrated, an imposing wine, 

with a long, spicy, intense finish refreshed 

by a touch of mint. It may be an atypical 

Graves but it has terrific length and a 

polish that the previous owners never 

quite achieved. Drink 2020-2040 Alc 13.5% 

Above: Philippe Starck 

designed the Château 

Les Carmes Haut-Brion 

winery to resemble a 

ship’s prow cutting 

through the water
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PESSAC-LEOGNAN 

Smith Haut Lafitte
Despite their background as Olympic skiers 

and business tycoons, Daniel and Florence 

Cathiard are passionately committed to the 

property they bought in 1991. They rapidly 

transformed a dozy source of indifferent wines 

into a leading estate of Pessac-Léognan. The 

story is well known: they created a hotel, two 

restaurants and a spa offering wine-based 

therapies. They swiftly ramped up quality, and 

acquired other vineyards. Nor are they 

absentee landlords; they live on the property.

It never hurt that Florence Cathiard had 

been a senior advertising executive. When I 

once asked Daniel about their marketing 

strategy, he simply replied ‘Florence’. She soon 

boosted Smith’s international reputation. 

Fabien Teitgen proved to be a first-rate 

winemaker, sharing the Cathiards’ aim to 

push Smith to the highest level. Both white 

and red wines have been truly excellent for a 

long time, but Daniel Cathiard still seems 

willing to experiment and invest. In 2015 he 

initiated a new mapping of the vineyards to 

maximise information on the growing season.

Farming is along organic and biodynamic 

lines, and yields rarely exceed 35hl/ha. In the 

cellar there has been optical sorting since 

2009, no crushing, and fermentation in 

wooden tanks or barrels with natural yeasts. 

For white wines too, yields are very low, as 

Teitgen and Cathiard want wines of power and 

density, even though the dominant grape is 

Sauvignon Blanc. Yet that density should never 

be at the expense of freshness and verve.

The red wine has long been acclaimed, but 

the white is equally impressive. The Cathiards 

have the will, as well as the resources, to go all 

out for quality.

Château Smith Haut Lafitte, Blanc, 

Pessac-Léognan 2014 94

£70.76-£78.33 Asset Wines, Fine & Rare, 

Lay & Wheeler, Millésima

Luxurious, oaky nose, aromas of smoke, 

apple compote and lanolin. Creamy and 

full-bodied, suave and opulent, splendid 

concentration. Spicy and complex, with 

lime flavours, integrated oak and a 

welcome acidic bite on the long finish. 

Good white Graves is fairly easy to find, 

but truly great white Graves is much thinner on the 

ground. Smith in more recent years has stepped 

into the top tier. Drink 2017-2030 Alc 13.5%

ST-EMILION 

Figeac
It may seem surprising to find Figeac included 

here. Hasn’t Figeac always been a great wine? 

Usually, yes, but not always consistently. This 

is linked to the high proportion of Cabernet 

Sauvignon in the vineyard, an appropriate 

choice for the gravelly soil in this sector of 

St-Emilion, but arguably over-represented. 

Ripeness is not an issue for Merlot here, but 

the Cabernets are more demanding.

Since 1947 Thierry Manoncourt owned 

Figeac, and after his death in 2010 changes 

were inevitable. He had long delegated the 

management to his son-in-law Eric 

Above: Smith Haut 

Lafitte now has a spa 

offering wine-based 

treatments, and two 

restaurants

XXXXXXXXXX
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d’Aramon, but there were mutterings that in 

this age of specialist professionalism, Aramon 

was too laid-back. In 2013, to widespread 

surprise, Manoncourt’s widow Marie-France 

dismissed Aramon, and he and his family 

moved out of the estate. It’s possible that the 

main reason for their departure was the 

failure of Figeac to be promoted, alongside 

Pavie and Angélus, to the very highest tier of 

classified growths in 2012.

Be that as it may, a new team was soon in 

place. Frédéric Faye, the former vineyard 

manager, became director, and Michel Rolland 

was hired as winemaking consultant. Many 

were dismayed by Rolland’s appointment, 

since his lush, super-ripe style seems the 

antithesis of the leaner Figeac profile. 

However, Rolland’s first vintage, 2015, 

dispelled those doubts, and tasters could 

detect no radical shift in style.

There had been earlier changes at Figeac 

before Rolland’s appointment that proved 

beneficial, such as the planting since 2008 of 

massal selections from ungrafted vines in 

order to improve the quality and potential of 

the estate’s plant material.

Because of its varietal blend, Figeac is 

slower than most other top St-Emilion growths 

to shine, and it’s possible that this too has 

caused some to question its quality. It’s 

probable that with Rolland advising on the 

final blend, the wine will prove to be more 

accessible when it is young, without 

compromising its ability to age.

Château Figeac, St-Emilion, 2015 96

£177.59-£180.20 Asset Wines, BI, Fine & Rare

The nose has closed since the en primeur 

tastings, but there’s ample smoky oak 

and blackberry fruit. The attack is firm 

and tannic, a structured and robust 

Figeac with some austerity no doubt 

contributed by the 43% Cabernet 

Sauvignon. Some mocha tones from the 

oak. Although reserved now, this has grip 

and will go the distance. Tremendous 

precision and length. Drink 2022-2045 Alc 14%

St-Emilion 

Sansonnet
That this 7ha estate is little known is 

unsurprising, as in 1996 it lost its place among 

the classified growths. A few years later the 

Robin family sold Sansonnet to François 

d’Aulan, the former owner of Piper-Heidsieck. 

He made substantial investments and halted 

machine-harvesting. Despite these good 

intentions, the wine continued to disappoint.

Sansonnet was bought in 2009 by Dr 

Marie-Bénédicte Lefévère. She hired some big 

guns as consultants: Michel Rolland’s protégé 

Jean-Philippe Fort and, on the commercial 

side, Jean-Luc Thunevin. They recognised 

Sansonnet’s potential, since it was located 

close to Trottevielle (see opposite page). 

Improvements were rapid: more thorough 

sorting, a cold soak, partial barrel-

fermentation, a post-fermentation maceration, 

and ageing in 75% new oak. In short: a very 

modern vinification style, designed to produce 

super-ripe, structured wines that would also 

be accessible young. In the 2012 classification, 

Sansonnet regained its former position.

These are sumptuous, chocolatey, oaky 

Above: Château 

Saransot-Dupré’s 2015 

vintage matches its 

high 2010 standard

Below: Frédéric Faye took over as director at 

Figeac after Eric d’Aramon’s departure in 2013

➢
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wines with seductive fruit. Some vintages are 

high in alcohol, though scarcely discernible, 

but that is common these days on the St-

Emilion plateau.

Château Sansonnet, St-Emilion 2015 

93

£27.80-£32.60 Davy’s, Millésima, Fine & Rare

This offers a copybook style of modern 

St-Emilion, unashamedly intense, oaky 

and powerful. The vibrant and forthright 

black-fruit nose is arresting. On the 

palate the wine is rich, suave and 

luxurious, concentrated but polished, 

with assertive but not clumsy tannins. 

There is a chocolatey mid-palate with a 

chewy finish. Very Merlot, but has backbone. 

Excellent length. Drink 2020-2036 Alc 15%

St-Emilion 

Trottevieille 
This first growth has always made good wine, 

but it rarely stood out among its peers. Its 

vineyards lie just east of the village, so the 

location on the plateau is ideal, with Troplong-

Mondot and Pavie nearby. The property forms 

part of the stable of châteaux owned by the 

Castéja family, who run the négociant business 

of Borie-Manoux. Their wines were relatively 

inexpensive and popular in certain markets, 

but never dazzled.

Philippe Castéja was certainly aware that 

the wines were workmanlike rather than 

brilliant, and were being increasingly 

overshadowed by other properties. He hired 

the late Professor Denis Dubourdieu in 2001 

to work his magic, with considerable success. 

And nowhere more than at Trottevieille, 

where they had the advantage of working with 

an exceptional terroir, including some 

centenarian Cabernet Franc vines.

By 2009 the improvement was palpable, 

and even though the crop was severely 

reduced by hail, the wine that survived had 

fine tannins and surprising freshness. 

Subsequent vintages were even better.

Château Trottevieille, St-Emilion 

2015 94

£65.60-£68 Fine & Rare, Millésima,  

Nickolls & Perks 

Firm, toasty nose, very ripe but robust. 

The attack is splendid, with the Cabernet 

Franc contributing freshness and vigour 

to the palate, which is very concentrated 

but not overbearing. There’s fine tannic 

backbone and structure, and a long, 

spicy finish. This is classic St-Emilion, less 

flashy than some, with the new oak perfectly 

integrated. Drink 2020-2040 Alc 14.5%

Below: Château 

Trottevieille lies on a 

plateau just east of the 

nearby village➢
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Pomerol 

Feytit-Clinet 
Pomerol lacks a classification to help 

consumers sort out which of its countless 

small properties warrant attention. The great, 

reliable and humdrum are all bundled 

together. Feytit-Clinet was under the radar 

because it used to be an exclusivity of JP 

Moueix, so it never enjoyed the same billing as 

the company’s finest estates. However, in 

2000 Jérémy Chasseuil took back control.

The vines are close to Château Clinet and 

slope gently down to the N89 road that bisects 

the appellation. The soils are gravel rather 

than clay, but clearly capable of producing 

full-bodied, opulent wines. 

Chasseuil rectified anything he perceived 

as poor farming, also reducing yields. The 

wine is almost pure Merlot, which is capable 

of withstanding the ageing in 70% new oak.

The transformation of Feytit-Clinet into a 

rich, modern-style Pomerol was immediate. 

There are certainly no bells and whistles here: 

a drab house, a functional winery and no 

promotional wizardry. An intimate connection 

with his 6ha of vineyards allows Chasseuil, a 

one-man band, to make exceptional wines 

even in difficult vintages such as 2002 and 

2007. Chasseuil has grown in confidence, and 

his vigilance and sensitivity during the 

fermentation in concrete tanks has delivered 

outstanding wines in 2015 and 2016. 

Château Feytit-Clinet, Pomerol 2010 

93

£75-£80 Fine & Rare, Millésima,  

Stainton Wines

Heady, very oaky nose with plummy, 

savoury tones. Rich and opulent, highly 

concentrated and good acidity, with a 

hint of red fruits alongside the savoury 

but not meaty character. It’s harmonious 

and persistent, with integrated and 

stylish tannins. Some Pomerols can be 

overbearing, while the best of them always have 

finesse and a lightness of touch. Feytit-Clinet is in 

the second camp. Drink 2020-2038 Alc 14.5%

Below: the Garonne 

river moderates the 

winter temperatures on 

the sunny 10ha estate 

at Château Biac

Above: Château 

Feytit-Clinet is mostly 

Merlot, grown in soils 

relatively high in gravel 

for the Pomerol region 



CadillaC Cotes de Bordeaux 

Biac
For those launching bravely into estate 

ownership in Bordeaux, crucial decisions must 

be taken. Is the viticulture correct, are the 

vineyards healthy, is the plant material 

adapted to the site? Then a winemaker and 

costly consultant must be recruited. There 

follows the long wait for the first vintage – and 

the first scores. Yet it’s not enough for the 

wine to be good; it must find a market.

The Lebanese Asseily family seems to have 

found the right answers to these questions. 

Biac in Langoiran once enjoyed a good 

reputation, but previous proprietors had 

allowed quality to slide. Tony Asseily and his 

wife Youmna knew the area well and 

suspected that Biac could produce excellent 

wines. The 10ha of vineyards form an 

amphitheatre overlooking the Garonne, which 

moderates winter temperatures. The site is 

both well ventilated and sunny. 

When Asseily met the former Mouton-

Rothschild winemaker Patrick Léon at a 

dinner party, Léon, unaware of the change in 

ownership in 2006, happened to sing Biac’s 

praises. Asseily swiftly hired him as a 

consultant in January 2009. 

Both men understood that were Biac to be 

offered at a modest price, like most Côtes de 

Bordeaux, it would never be recognised as a 

desirable brand. A high price would single it 

out, but the quality needed to live up to the 

highly ambitious marketing. It was a gamble, 

but they succeeded.

Merlot is the dominant grape variety in 

terms of vineyard area, but in practice the 

grand vin often contains about 70% Cabernet 

Sauvignon. New plantings are at a higher 

density, new drainage was installed and 

rootstocks adapted to the varying soils. 

Selection is severe. Fortunately the market has 

rewarded quality, and Biac now graces the 

wine lists of many top restaurants.

Château Biac, Cadillac Côtes de 

Bordeaux 2012 90

£75-£79.95 (magnum) Sheldon’s, 

Uncorked

A fine terroir needs to be validated, but 

in some appellations the growers lack 

ambition and resources. Not here. This 

displays a rich, powerful blackberry 

nose. It’s full-bodied, suave and velvety, 

concentrated without being excessively 

extracted. Yet it has density, grip and 

structure, and a spicy, complex finish. Very long. 

Drink 2017-2032 Alc 13.5% D

G R A N D  V I N  D E  P O M E R O L

www.chateaulapointe.com

G ƒ N ƒ R A T I O N  P O M E R O L

Sept. 2009

Bordeaux



 W
alk through Kavaklidere’s 

Cappadocian vineyards in 

December, across 

undulating hills, with 

distant plumes of snow in the air and 

intermittent sunshine lighting up the pale 

soil, and you might wonder just what 

you’re seeing. Where there should be vines 

there are just sparse fringes of shoots.

The answer is that it’s cold here: those 

flakes of snow are just the beginning 

of winter. Vines have to be buried to 

withstand the low temperatures, and from 

late October there’ll be 40 people busy in 

the vineyards doing the burying. First of all 

a tractor does the heavy digging of earth, 

and then it’s heaped manually over the 

vines so that it covers the first three buds 

or so. That means piling it 30-40cm over 

the vine. And there it must stay until 

mid-April, until the risk of frost has passed. 

Cappadocia – the estate is called Côtes 

d’Avanos – is not the easiest place in the 

world to grow grapes.

Nevertheless, Cappadocia is the second 

place after Ankara where Kavaklidere chose 

to buy vineyards. Kavaklidere is Turkey’s 

leading wine producer, and has been making 

Kavaklidere in 
Cappadocia

Expert Turkish viticulture in extreme conditions

decanter promotion

wine for 88 years; and in 1993 it took the 

momentous decision to buy land and grow 

its own grapes – and to grow them to the 

highest standards. Now it has estates in 

seven different areas, all with very different 

terroirs, and a total of 660 hectares. 

Viticulture is detailed and careful, and is 

under the eye of consultant Stéphane 

Derenoncourt, who advises on exactly the 

right place to grow each variety and loves 

Kavaklidere’s preference for wines with 

Ali Basman, 

CEO of 

Kavaklidere

subtle oak influence, or none at all.

It took Ali Basman, owner of 

Kavaklidere, quite a while to persuade 

Stéphane Derenoncourt to come on board: 

Stéphane is a busy man. In the end it was 

the adventurousness of the whole project 

that attracted him. ‘You’re as crazy as I 

am,’ Stéphane told Ali. Ali himself is closely 

involved, too. Says production director 

Ahu Çamli Tokgöz, ‘he tastes everything 

with us, every day. He looks like a serious 

businessman, but for us he’s a winemaker. 

But nobody knows that, because he never 

tells them.’

It’s a young team, led by young women: 

as well as Ahu there is Ali’s daughter 

Cevza, winemaker Sanem Karadeniz and 

Sanem’s ‘right hand’, Dilara Sezer. 

Together they produce wines made to 

international standards of balance and 

finesse, but from the local varieties that 

the export market wants. The domestic 

market, naturally, prefers international 

varieties, and so the full roster at Côtes 

d’Avanos is white Sauvignon Blanc, 

Chardonnay, Narince and Emir, and red 

Kalecik Karasi, Öküzgözü and Tempranillo. 

The estate is called Côtes d’Avanos 

Below: Côtes d’Avanos 

vineyards
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after the town of Avanos and ‘Côtes’ 

because that’s exactly what these 

vineyards are: slopes of volcanic soil with 

exposures in all directions, and with 

mountains ringing the horizon. 

Kavaklidere’s 200 hectares here are at 

950-1050 metres altitude, and the 

difference between day and night 

temperatures can be 15-20º in summer, 

giving whites of aroma and tension. 

Narince (pronounced ‘Narinshé’) gives 

opulent wines redolent of orange peel; 

Emir (‘Emirsh’) is more mineral, precise; 

they blend well together, but Narince also 

blends with Chardonnay, as in Côtes www.kavaklidere.com

d’Avanos citrus and honey Château Serie. 

Sauvignon Blanc in the same range is floral 

and elegant with stone-fruit notes. Of the 

reds, Kalecik Karasi gives bright, elegant, 

juicy wines, Öküzgözü rich, fresh ones. 

Tempranillo in the same Côtes d’Avanos 

Château Serie gives a fresh, red-fruited 

wine with tobacco nuances.

These native varieties are, in the end, 

the best adapted to the conditions. 

Narince originated around Tokat, to the 

north, and Kavaklidere was the first to 

plant it here; Emir is from this region, and 

some of the vines around here are 100 

years old. Winter cold in the vineyard 

doesn’t bother Emir, which can resist even 

-20ºC, providing it doesn’t go on too long. 

Training them as bush vines, with the 

shoots supported on wires, helps these 

vines, especially Chardonnay and 

Sauvignon Blanc, resist frost. But bush-

vine, or Gobelet training means twice as 

much work as Guyot, says Sanem. ‘It needs 

more people, and it’s more expensive.’ They 

know because they started off with Guyot 

here and had to retrain – and one of the 

reasons they used Guyot at first was the 

very long clusters that Narince produces. 

But then it was hit by frost, so they hit on 

the solution of Gobelet training, and cutting 

off the bottom of each cluster in summer, 

when the grapes are pea-sized. (This is one 

reason why Gobelet is so much more work.)

But that’s an aside. Viticulture at Côtes 

d’Avanos is organic, and they produce 

their own compost – ‘it matches well with 

nature that way,’ says Ahu. A dry climate 

helps– there’s not much disease, and no 

phylloxera at all. The vines are grafted, but 

in 2013 they started experiments with 

planting vines on their own roots, so who 

knows? Picking, because daytime 

temperatures can be high, is at night, with 

floodlights: ‘the first thing the pickers have 

to do is find the grapes,’ jokes Sanem. 

Picking at the right moment is, as ever, 

crucial. ‘Sauvignon Blanc is so fragile,’ says 

Sanem. ‘I taste Emir every three days, but 

with Sauvignon Blanc I can’t sleep, I have 

to taste it every day, because it’s vegetal 

one day and overripe the next. Emir can 

survive without me, but Sauvignon Blanc 

needs my careful touch.’

This careful touch, in the end, can only 

come from a deep love of vineyards and 

wines. Says Sanem, ‘ Making wine is like 

renewing the universe each year, starting 

from zero, forgetting everything and 

learning again.’ What starts with sparse 

shoots becomes a whole world.

Picking is at night 

because daytime 

temperatures 

can be high

Winemaker, 

Sanem Karadeniz, 

in the vineyards
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Oregon: the 
Burgundy connection

With its Pinot Noir vines and marginal climate, Oregon has much in 

common with Burgundy. William Kelley explores the links between 

the two regions – and the common search for a sense of place
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WhEN WiNE impoRTER Becky Wasserman-

hone packed two bottles of oregon pinot Noir 

in her suitcase and set off for her home in 

France in 1979, no one could have anticipated 

what would happen next. Wasserman-hone 

had encountered oregon wines while she was 

in the US selling barrels for Burgundian cooper 

François Frères; she recalls being ‘moved by 

their finesse and grace’. on her return to 

France, she duly entered her two bottles – The 

Eyrie Vineyards, pinot Noir Reserve 1975 – in 

an international pinot Noir blind tasting, 

known as The Wine olympics, organised by 

Gault Millau. 

The fact that the Eyrie wine placed in the 

top 10 in that tasting didn’t grab headlines in 

the way that the Judgement of paris had done 

in 1976. But in its own way, the outcome was 

scarcely less momentous. A year later, Robert 

Drouhin of Burgundy négociant maison Joseph 

Drouhin – who had taken notice of the Gault 

Millau result – organised a rematch in Beaune. 

This time, The Eyrie Vineyards 1975 came in 

second, trailing Drouhin’s winning 1959 

Chambolle-musigny by only one-fifth of a point. 

Drouhin had already visited oregon’s 

Willamette Valley himself in 1961, on a tour of 

his family firm’s US markets. Even then – four 

years before the late David Lett planted the 

valley’s first pinot Noir vines at The Eyrie 

Vineyards – he had been struck by the climatic 

and topographical parallels with Burgundy’s 

Côte d’or. So the seeds of the Gault Millau 

tasting had been sown on fertile ground – and 

they would soon bear fruit. 

First, in 1986, Drouhin’s daughter 

Véronique worked a harvest in oregon fresh 

out of Dijon University. Then, a year later, the 

Drouhins acquired 40ha (hectares) in the 

Willamette’s Dundee hills. Domaine Drouhin 

oregon was born, and the French had their 

first viticultural foothold in The Beaver State. 

in 1988, oregon’s governor even made an 

official visit to Burgundy.

Above: The Eyrie 

Vineyards, Pinot Noir 

Reserve 1975

Below: Domaine 

Drouhin Oregon sits at 

the top of the Dundee 

Hills, overlooking the 

Willamette Valley

➢
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Domaine Drouhin Oregon represented an 

important endorsement for Oregon, bringing 

global recognition to what was then still a 

fledgling industry, as well as catalysing 

investment. Since then, growth has been 

fast-paced. In 1987, the Willamette Valley 

could count only 17 wineries, but today it’s 

home to more than 500. Unsurpisingly, Pinot 

Noir accounts for more than 60% of its 

vineyards. What’s more, Oregon’s French 

connection is now stronger than ever.

Burgundy pedigree
While the bold move by the Drouhins wasn’t 

emulated immediately, the past decade has 

witnessed a slew of new Burgundian projects 

in Oregon. In 2005, news broke that 

Meursault’s Dominique Lafon was consulting 

for Evening Land Vineyards (he’s since moved 

on to join forces with sommelier Larry Stone, 

launching the Lingua Franca label in 2016).  

A few years later, Alexandrine Roy of Domaine 

Marc Roy in Gevrey-Chambertin began at 

Phelps Creek Vineyard in the Columbia Gorge, 

soon becoming director of winemaking. 

In 2012, Vosne-Romanée superstar Louis-

Michel Liger-Belair began consulting for 

Chapter 24 Vineyards; while his neighbour 

Jean-Nicolas Méo of Domaine Méo-Camuzet 

partnered with long-time friend Jay Bolberg to 

found Nicolas-Jay at around the same time, 

debuting with the 2014 vintage. 

Bigger Burgundian players are on board too, 

with Louis Jadot acquiring the Résonance 

Vineyard in 2013, and Maisons & Domaines 

Henriot, owner of Bouchard Père et Fils, 

buying a majority stake in Beaux Frères just 

this year. The French, it seems, are here to stay.

How did this impressive roster come about? 

One reason is that vineyard land in Oregon is 

still relatively affordable. That’s just as 

attractive to Californians – such as Jackson 

Family Vineyards, which has lately made a 

series of high-profile Oregon acquisitions – as 

it is to Burgundians. ‘The top vineyards of the 

Côte d’Or sell for crazy prices and seldom come 

on the market, so possibilities for expansion 

are very limited,’ explains Thibault Gagey of 

Louis Jadot. ‘But in Oregon, there are a lot 

more opportunities.’

For many Burgundians, spending time in 

Oregon has proved to be a liberating 

experience. Jean-Marie Fourrier, today one of 

Gevrey-Chambertin’s most celebrated vignerons, 

worked a harvest at Domaine Drouhin Oregon 

in 1993, attracted by the chance to improve 

his English. ‘I was tempted to stay,’ he admits, 

‘I felt so free, and everyone was so kind to me.  

I really fell in love with the region.’
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For others, Oregon offers the opportunity to 

tackle new challenges. ‘After nearly a quarter-

century making wine in Vosne-Romanée,’ 

reflects Nicolas-Jay’s Méo, ‘I wanted to apply 

what I’ve learned to a new region with a 

different climate and different soils.’ 

Liger-Belair of Chapter 24 confesses to 

another very particular motive: ‘Learning how 

to make Pinot Noir in a warmer region will put 

me 20 years ahead of everyone else if climate 

change continues in Burgundy!’

Exchange of ideas
It’s hardly surprising that Burgundians feel at 

home in Oregon. After all, it was admiration 

for Burgundy’s wines that led the region’s 

pioneer vintners to plant Pinot Noir. And they 

chose to plant it here instead of in balmy 

California precisely because its more marginal 

climate revealed a stronger affinity with the 

Côte d’Or. ‘Burgundy is our Jerusalem,’ says 

The Eyrie Vineyard’s winemaker Jason Lett.

Unsurprisingly, Burgundian influence is 

correspondingly pervasive, frequently felt in 

both the cellar and the vineyard. Much of the 

state’s Pinot Noir vine material originated in 

Burgundy, and barrels from Burgundian 

coopers are even more ubiquitous. 

But the rapport goes deeper. ‘From the very 

start, Burgundy has informed our project here 

in the Willamette,’ recounts Doug Tunnell, 

owner-winemaker at Brick House Vineyard. 
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‘Our decision to plant vines one metre apart 

was a product of research on Burgundian 

practice; so was our decision to eschew 

cultured yeasts.’ While Oregon producers are 

willing to testify to the importance of 

Burgundy’s example, sometimes the influence 

cuts both ways. Méo has taken a trick for 

securing equipment during pump-overs back 

to France – and he’s also exhorted his French 

grape-pickers to harvest faster by showing 

them a video of stalwart Oregonians at work. 

But to think of Oregon as in any sense a 

carbon-copy of Burgundy would hardly do 

justice to the complex relationship between 

the two places. After all, Burgundy’s 

philosophy of terroir mitigates against 

‘After nearly a quarter-century making 

wine in Vosne-Romanée, I wanted to apply 

what I’ve learned to a new region with a 

different climate and different soils’
Jean-Nicolas Méo of Nicolas-Jay (above)

Above: Alexandrine 

Roy of Domaine 

Marc Roy and Phelps 

Creek Vineyard ➢
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imitation, premised as it is in the belief that 

wines from different places cannot taste alike. 

Of all Burgundy’s lessons, that’s the one 

that Oregon’s winemakers have internalised 

most completely. When David Lett planted the 

Willamette’s first Pinot Noir vines in the mid- 

1960s, he did so, his son Jason recounts, ‘with 

a fierce reverence for Burgundy. But he and my 

mother had an equally fierce conviction that 

the best way to pay homage to Burgundy was 

not by mimicry. If we’re doing our work well,’ 

he adds, ‘then the best descriptor of our wines 

is Oregonian, or Willamettian, or maybe even 

better, Dundee Hillsian.’

Jim Anderson, co-owner of Patricia Green 

Cellars, joins the Letts in 

paying tribute to the Côte 

d’Or while disclaiming any 

attempt at imitation. ‘We are not 

trying to recreate Burgundy,’ he 

tells me, ‘and it puts my teeth on 

edge when people say that “their 

wines are Burgundian”, or worse, 

“made in a Burgundian style”.’ 

Josh Bergström of Bergström 

Wines, who studied at the Lycée 

Viticole in Beaune and married a 

Burgundian, agrees: ‘We’re 

Oregonians making Oregon wines, 

inspired by the Old World but trying to 

define our own sense of place.’ And 

Burgundians-in-Oregon express the same 

aspiration. Lafon, for example, cites elegance 

and refinement as his ideals, but disclaims any 

desire ‘to make copies’, taking evident 

pleasure in the intellectual challenges posed 

by a process he likens to ‘transposition’. ‘By 

discovering original answers,’ adds Résonance 

winemaker Jacques Lardière (above), ‘we create.’

Different voices
How, then, does Oregon Pinot Noir differ from 

the Burgundian benchmark? Generalisations 

are always risky, but if anyone can make them 

it’s surely the Drouhin family. ‘Oregon Pinot 

doesn’t have the earthiness of Burgundy,’ says 

Laurent Drouhin. ‘It’s darker and spicy, 

rounder – not heavier. It’s slightly higher in 

alcohol. In Burgundy, we have more 

pronounced acidity, tannin and 

energy.’ His sister Véronique 

adds: ‘Oregon wines are more 

saturated in colour and 

broader-shouldered on the 

palate.’ Méo has only made 

two vintages in the 

Willamette, but he has 

already identified 

fundamental differences. 

‘Great years in Oregon tend to 

show sweeter fruit with softer 

tannins,’ he analyses. ‘The 

wines can feel thicker and more 

textural on the palate if there 

isn’t enough acidity. They show well 

early thanks to their rich fruit, but they 

Above: Jacques 

Lardière spent many 

years at Louis Jadot, 

and is now making the 

wines at Résonance

Below: David Lett of 

The Eyrie Vineyards 

was the first to plant 

Pinot Noir in Oregon’s 

Willamette Valley
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‘Much of the state’s 

Pinot Noir vine material 

originated in Burgundy’
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need time to fully express their sense of place. 

They also age differently in barrel – it’s 

important to respect that; not to force them 

into a Vosne-Romanée mould.’ 

Both Burgundians and Oregonians alike are 

also prone to drawing distinctions with their 

wine-producing neighbour to the south, 

portraying Oregon as David to California’s 

Goliath. But the truth is that producers who 

wish to can produce wines just as ample and 

hearty as their colleagues in the Russian River 

Valley: the winemaker’s intentions are critical. 

Those that embrace their cooler climate, 

however, produce wines endowed with rare 

grace and transparency – hard to define, but 

easy to identify in the glass.

Defining terroir
Oregonians’ pursuit of the taste of place is 

arguably the most exciting trend in the state’s 

Pinot Noirs, eclipsing the questions of style 

that seem to dominate California’s wine 

conversation. That has meant looking more 

closely at the soil. ‘Since I began in Oregon in 

the early 1990s, knowledge of our geology and 

its impact on our vines, fruit and wines has 

grown tremendously,’ observes Anderson of 

Patricia Green Cellars. ‘It informs everything.’

The most obvious consequence has been a 

proliferation of single-vineyard Pinot Noirs. 

Bergström Wines bottles 13, The Eyrie 

Vineyards five, and Patricia Green Cellars 21 

(the most of any North American winery). 

Releasing so many distinct cuvées can be 

commercially complex, but it’s testimony to a 

sincere commitment to producing distinctive 

wines of place.

The petition to divide the northern 

Willamette Valley into six AVAs (American 

Viticultural Areas), made in 2002 and granted 

between 2004 and 2006, was ostensibly 

another step towards terroir-driven Pinot 

Noir, though the drawing of the boundaries 

does elicit legitimate controversy, the limits of 

AVAs sometimes meshing poorly with 

distinctions of geology and mesoclimate.

It’s possible, nevertheless, to paint the 

portrait of the Willamette’s AVAs with broad 

brush strokes. The red volcanic soils of the 

Dundee Hills produce silkily elegant wines 

with fine tannins and red fruit tones. Ribbon 

Ridge boasts younger geology (primarily 

alluvial) and tends to yield ample, full-bodied 

wines dominated by dark fruit. Pinot Noir 

grown in the thin, rocky soils of the Eola-

Amity Hills is taut, soil-driven and edgy; 

grown in Yamhill-Carlton, it evokes spice and 

red fruit, framed by firm tannins. McMinnville 

wines are vibrant and well-balanced. Only the 

Chehalem Mountains, an AVA that includes all 

three of the valley’s principal soil types, is 

consistently hard to pin down. ➢

Below: Lingua Franca’s 

Mimi’s Mind Pinot Noir 

is grown in the thin, 

rocky soils of the 

Eola-Amity Hills AVA

Above: densely spaced Pinot Noir vines at Nicolas-Jay’s 5.25ha Bishop Creek Vineyard in Oregon’s Yamhill-Carlton AVA
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Kelley’s pick: eight delicious Oregon Pinot Noirs

Résonance, Résonance 

Vineyard, Yamhill-Carlton, 

Willamette Valley 2014 94

£55 Berry Bros & Rudd, BI,  

Fine & Rare, Harrods, IG Wines, 

Hatch Mansfield

Complex pot pourri, black 

cherry, orange rind, cocoa 

and spice is followed by a 

full-bodied, savoury palate. 

Fine but firm tannins, good 

depth and balancing acidity. Jadot has 

really hit the ground running in Oregon. 

Drink 2017-2025 Alcohol 13.5%

Domaine Drouhin Oregon, 

Laurène, Dundee Hills, 

Willamette Valley 2013 93

£45-£59 (2012) AG Wines, 

Berry Bros & Rudd, Harvey 

Nichols, Noel Young

Aromas of cherry and 

bergamot, cedar and spice 

are the prelude to the most 

multidimensional, 

concentrated wine in the 

Drouhin portfolio in this vintage, 

structured around fine-grained, savoury 

tannins with impressive depth and 

amplitude. Not appreciably riper, just 

more serious. Drink 2019-2029 Alc 14.1%

Lingua Franca, Mimi’s Mind, Eola-Amity 

Hills, Willamette Valley 2015 93

POA Berry Bros & Rudd

A deep-pitched bouquet of black cherry, 

spice and wintergreen, with a fragrant 

top note of violets, introduces a wine 

with a firm chassis of supple but savoury 

tannin and taut acids cloaked in ripe but 

crisp fruit. Seriousness without 

austerity. Drink 2018-2025 Alc 13.5%

The Eyrie Vineyards, 

Original Vines, Dundee 

Hills, Willamette Valley 

2013 93

£52.50 Savage Selection

Notes of raspberries and red 

berries mingle with hints of 

candied peel and aromatic 

bark in a complex and 

high-toned bouquet, 

introducing a wine with great 

persistence and energy. Fine tannins 

and bright acids exemplify how richness 

and amplitude can be attained without 

weight. Drink 2020-2035 Alc 13%

Bergström, Silice Vineyard, 

Chehalem Mountains, 

Willamette Valley 2014 92

£63 Roberson

Notes of juicy berry 

compote and suggestions of 

undergrowth, fresh herbs 

and spice introduce a silky, 

expansive and supple wine 

with mouthwatering salinity 

and juicy acidity on the 

palate. From a sandy site in the Chehalem 

Mountains. Drink 2017-2025 Alc 13.8%

Brick House, Evelyn’s, Ribbon Ridge, 

Willamette Valley 2014 92

£44 A&B Vintners

Barrel selection. Red berry notes, dark 

spice and a creamy framing of new oak 

introduce an ample wine with fine 

tannins and fresh acids, quite taut at the 

core. Watch it develop with a few years 

in the cellar. Drink 2018-2025 Alc 14.1%

Patricia Green Cellars, 

Estate Old Vine, Ribbon 

Ridge, Willamette Valley 

2015 92

£28 A&B Vintners

Notes of red fruit, smoke and 

rich soil on the nose are the 

prelude to a deep, sapid and 

quite concentrated wine 

framed by fine-grained, 

supple tannins and juicy 

acids. Drink 2017-2025 Alc 14%

Nicolas-Jay, Bishop Creek, Yamhill-

Carlton, Willamette Valley 2015 91

POA Berry Bros & Rudd

A dramatic wine with pretty notes of 

cherry and pot pourri, framed by notes 

of spice and cocoa powder from 

high-quality new oak: rich, supple and 

lavishly expansive on the full-bodied 

palate. Drink 2017-2025 Alc 13%

Increasingly, however, these broad brush 

strokes are ceding ground to a minute 

geological pointillism. In some cases, intensive 

study and investment is doing the work of 

centuries of patient observation. That’s the 

case at Chapter 24, where jet-setting terroir 

consultant Pedro Parra is collaborating with 

Burgundian Liger-Belair to explore the soils of 

recently purchased Witness Tree Vineyard in 

the Eola-Amity Hills. Thanks to 87 exploratory 

trenches and extensive geophysical surveys, 

the team now has a detailed understanding of 

the geology of the estate’s vineyards. Certainly, 

Chapter 24’s 2016 vintage, the first harvested 

in blocks defined by soil type and strikingly 

differentiated in the glass, suggests all that 

work may not be in vain.

Producers who have been in the Oregon 

region longer have been able to accumulate 

knowledge the old-fashioned way, by simply 

spending long days working in the vineyards; 

year in, year out. ‘I suppose if our wines can be 

called “Burgundian”,’ reflects Jason Lett, ‘it 

would be in the sense that we have adopted 

the work ethic of the Burgundians – which, 

even at the most famous domaines, is still a 

peasant philosophy.’

Oregon is still a young region. Willamette 

Valley’s very first Pinot Noir vines are still 

thriving in Lett’s South Block vineyard – 

despite the depredations of phylloxera – and 

the exploration of the region’s terroirs is really 

just beginning. But the last five decades are 

also testament to just how much has already 

been accomplished by muddy boots and hard 

work. Oregon is finding its sense of place. D

William Kelley is a 

Burgundy reviewer for 

Decanter and a judge 

at the DWWA
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Amarone 
Campo dei Gigli

Decanter Gold Medal, and 

Tre Bicchieri for ten years running

 I
n 1989, Tenuta Sant’Antonio, the famous 

Amarone producers, took the bold and 

far-sighted decision to buy vineyards in 

the Monti Garbi region of Valpolicella, near 

Verona, laying the foundation for what has 

now an internationally famous brand, the 

producer of excellent wines, with more 

than one hundred hectares of vineyards 

and a state-of-the-art ageing facility. 

Amarone della 

Valpolicella Doc
Amarone is a wine of antique lineage, 

which is highly treasured not least because 

of the painstaking care and skill that goes 

into every stage of processing the 

meticulously selected very high quality 

grapes. Whoever produces a good 

Amarone does so by following ancient, 

strict and clear-cut rules. And if there have 

been particularly adverse climatic 

conditions in certain seasons, Amarone 

may even not be made at all, meaning that 

a whole year’s work has been in vain. 

Very little Amarone is produced: two 

whole vines are needed for just one bottle. 

The grapes undergo severe selection in the 

vineyard and are harvested in late 

September and October. They are then 

laid out in fruit stores for three to four 

months, where they lose more than half 

their weight and achieve optimum sugar 

concentration. At the end of the raisining 

period only the grapes that are perfect in 

all ways are crushed. The cold 

temperatures of January and February 

plus a long period of maceration on the 

Making Amarone

How do you make Amarone? You start, 

of course, with the harvest, already 

carefully picking the best grapes, which 

are placed in a single layer in small 4/5 

kg crates. These are then stacked in a 

shed called a “fruttaio” – with a further 

selection of the grapes, removing the 

bunches that  have been damaged due 

to transport or excessive size or are not 

perfectly ripe – and left there for 

approximately three months for the 

drying or raisining process. 

When the three months have 

passed, a further check is made on the 

health of the fruit and any bunches of 

grapes that are not perfectly dried or 

have defects due to abnormal mould or 

mildew are discarded. 

At this point the grapes are crushed 

and fermented in special steel tanks. 

Finally, after fermentation, the Amarone 

wine is put into oak barrels to age.

skins encourage natural fermentation as 

tradition dictates. Time, and a long period 

of ageing in small French oak casks and in 

the bottle do the rest. Every Amarone, 

however, has its own peculiar qualities, as 

is only right for a great wine.
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Award-winning 
wine
Amarone Campo dei Gigli is 

one of the products that make 

us proudest, thanks to 

the many awards it has 

received over the years:

Tre Bicchieri (Gambero 

Rosso), awarded for 10 

consecutive years;

94/100 points in 

Parker’s Wine 

Buyer’s Guide 

2010;

Gold Medal in 

Decanter World 

Wine Awards 2011.

UK: Imported by C&C Wines

Amarone Campo 

dei Gigli
The most remarkable wine in the Tenuta 

Sant’Antonio portfolio is dedicated to the 

lily, the flower that symbolises the company. 

This is Amarone “Campo dei Gigli” (literally 

“Field of the Lilies”), full-bodied and intense, 

the summit of the range from this company 

run by brothers Armando, Tiziano, Massimo 

and Paolo Castagnedi.

Amarone Campo dei Gigli comes from 

the Monti Garbi region of Mezzane di 

Sotto, in the heart of Valpolicella. “Garbi”, 

in the local Verona dialect, means “hard”, a 

toponym which perfectly describes the 

rugged hills of this “cru” location. The soil, 

difficult for vine growing, is like a gamble: 

a terroir that repays the hard work and 

struggle of working it by yielding wines 

with a very distinctive character.

In fact, in making Amarone Campo dei 

Gigli, Tenuta Sant’Antonio favours a fresh 

and elegant style, rather than aiming at the 

strength usually associated with Amarone 

wines. The result is an utterly unique wine, 

made with Corvina and Corvinone (70%), 

Rondinella (20%), Croatina (5%) and Oseleta 

(5%) grapes, the colour an inky, ruby red with 

purple reflections. The aroma is that of wild 

fruits, with woody hints and mineral tones with 

aromas of liquorice, black pepper, tobacco, 

spices and chocolate. The flavour is balanced, 

very intense, with a lingering robust body.

This Amarone pairs well with charcoal-

grilled red meats, roast beef, braised meat, 

cold beef , roasts with tasty sauces, furred 

and feathered game, hard and mature 

cheeses, and nuts. But it’s also perfect to 

drink by itself, with friends.

Amarone Campo dei Gigli has 

numerous awards from top international 

juries; it’s won Gambero Rosso’s Tre 

Bicchieri for ten consecutive years. But 

there are many more prizes won in the last 

years: from the Gold Medal in the Decanter 

World Wine Awards 2016, to a Silver in the 

International Wine & Spirit Competition 

2017, to the score of 94/100 in the 2011 

edition of Parker’s Wine Buyer’s Guide.
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interview

hE ThE DAy BEFORE going to visit Christophe 

Roumier, I asked some of his neighbours what 

questions I should pose. The reply came as a 

chorus: ‘Ask him why he doesn’t reply to 

emails!’ Indeed, I too have long experienced 

the same problem.

The topic slipped my mind when I found 

myself in his modest office at Domaine  

G Roumier, his sister in the reception area, 

Roumier seated in shorts behind a crowded 

desk. That he produces magical wines, all 

agree. yet it is clear there is no magic formula 

behind his success, but rather a combination 

of excellent vineyards, attention to detail, and 

finely tuned skills both in the vineyard and 

winery. he exudes modesty, but not false 

modesty, and seems genuinely bewildered by 

the soaring prices obtained by his wines on 

the secondary market.

‘Frankly, I’m puzzled by the stratospheric 

prices some of my wines have been fetching, 

as I’m not convinced they’re so much better 

than those from many of my neighbours.’ 

yet bottles of his Chambolle-Musigny 1er 

Cru Amoureuses and Bonnes-Mares have been 

known to sell for between £1,400 and £1,800 

each. Of course, such prices reflect scarcity as 

well as quality, not to mention the feeding 

frenzy of international collectors.

Chambolle-Musigny is his heartland, with 

holdings in all the major sites. In addition he 

owns the premier cru Clos de la Bussière, 

located around his parental home in Morey-St-

Denis; a tiny amount of Corton-Charlemagne; 

and grand cru Gevrey-Chambertin vineyards, 

which are farmed en métayage – a share-

cropping arrangement which means he only 

receives a proportion of the crop. The Gevrey 

wines are bottled under the Christophe 

Roumier label. And the latest addition is 

0.13ha of Echézeaux, first produced in 2016.

In the beginning
The domaine was established by Roumier’s 

grandfather Georges in 1924, enlarged in the 

1950s and then run by his father Jean-Marie 

from 1961 until 1990, by which time 

Christophe was firmly installed as the 

the Decanter interview

Christophe 
Roumier

His acclaimed wines command stratospheric prices on 

the secondary market, but the man in the driving seat at 

Domaine G Roumier is more concerned with looking after 

the land for the next generation, discovers Stephen Brook
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Roumier
at a glance

Born 1958

Education Dijon 

University,

 graduated in 

oenology in 1980

Vineyard area 

12.6ha

Hobbies Has a house 

and olive groves

in France’s Alpes-

Maritimes; cycling

 and travel

Favourite wines 

Northern Rhône, 

Barolo, German 

Riesling
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winemaker. His background was conventional 

enough: growing up among the vines and 

barrels, studies at Dijon University, and 

winemaking experience at the domaine from 

1981. Quite tall and angular, he combines 

affability and reserve, and there is no sign 

whatsoever that he craves celebrity status.

Yields are famously but not exaggeratedly 

low, averaging around 30hl/ha. He controls 

them by pruning hard and removing excess 

buds, and is no fan of green-harvesting, which 

he regards as a correction of excess vigour. 

‘I wish yields were a bit higher, but we’ve 

had many dry winters that inhibit growth and 

vigour over the following season. It’s a problem 

shared by many estates in the Côte de Nuits.’

Twenty-five years ago he began farming 

organically, but attacks of mildew in 1993 

persuaded him to stop. Today he is essentially 

organic, though he doesn’t seek certification. 

‘My concern is that large doses of copper 

sulphate are permitted under organic regimes, 

and I want to reduce that to the absolute 

minimum, as copper is toxic. I don’t want 

those who come after me to accuse me, as my 

generation accused our predecessors, of 

having polluted our vineyards. I haven’t used 

herbicides for almost 30 years, but I did use a 

chemical treatment once in 2012 because of 

heavy mildew.’

In short, he’s pragmatic, while doing all he 

can to eschew chemical treatments. He is 

equally pragmatic in his choice of rootstocks 

and clones when replanting. ‘I do plant massal 

selections, but I also believe in clonal diversity. 

In the 1960s, growers wanted productive and 

early-ripening clones – the exact reverse of 

what we’re looking for today. I’m after a long 

growing season, and late-ripening vines that 

will give us phenolic maturity and typicity.’

Extracting the best
The Roumier vineyards contain many old 

vines: his Musigny parcel has vines from 1905, 

as well as many later plantings. ‘For me that’s 

ideal: a mix of old and new. The oldest vines 

aren’t necessarily the best. They can excel, 

giving regularity in style, small berries and 

less juice, thus more concentration. But I had a 

1934 parcel in Charmes-Chambertin that 

wasn’t that good and has since been replaced, 

although there were some outstanding vines 

among them that still survive.’

Roumier’s winemaking is unremarkable. 

Grapes used to be sorted in the vineyard only, 

but with a growing use of whole-cluster 

fermentation it’s become essential to sort at 

the winery too. It was in the notoriously 

‘I don’t want 

those who 

come after 

to accuse 

me, as my 

generation 

accused our 

predecessors, 

of having 

polluted our 

vineyards’
Christophe Roumier

Above: Christophe 

Roumier and his sister 

Delphine harvesting 

the premier cru Les 

Amoureuses vineyard 

at Chambolle-Musigny

➢
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Right: view of 

Chambolle-Musigny 

from the Roumier 

family domaine





7 0  |  D e c e m b e r  2 0 1 7  •  D E C A N T E R

Brook’s view: a rare taste of Domaine G Roumier

With one exception, these wines were 

tasted at the domaine in July 2017, 

having just completed their malolactic 

fermentation. For information on pricing 

and availability, please contact UK 

importer Domaine Direct.

Georges Roumier, 

Chambolle-Musigny 1er Cru 

Les Amoureuses, Burgundy 

2016 97 

Barrel sample. Airy, ethereal 

nose, poised and pure, 

showing lovely raspberry 

fruit and incomparable 

charm. Fresh, limpid and airy, 

yet very concentrated, with 

fine-grained tannins, 

impeccable balance, and a very long, 

lifted finish. Drink 2022-2045 Alc N/A

Georges Roumier, Musigny Grand Cru, 

Burgundy 2016 97

New oak barrel sample. Deep red. 

Voluptuous raspberry nose, vibrant and 

seductive. Fresh attack, lean and 

intense, with fine-grained tannins 

supporting the mouthwatering fruit. 

Lifted and precise, with very good 

length. Drink 2022-2045 Alc N/A

Christophe Roumier, 

Charmes-Chambertin 

Grand Cru Aux Mazoyères, 

Burgundy 2009 94

Tasted from magnum in 

November 2016, this is a 

fairly deep red, showing a 

vibrant raspberry fruit nose 

that’s lean and pure. Very 

ripe, pungent and intense, 

showing terrific zest and 

energy. It’s long on the finish too. 

Drink 2017-2035 Alc 13%

Christophe Roumier, 

Ruchottes-Chambertin 

Grand Cru, Burgundy 2016 

94

Barrel sample. Very ripe 

raspberry fruit nose, 

exquisitely aromatic. Rich 

and concentrated but limpid, 

with elegant tannins on the 

palate, and a precise but firm 

finish. Good acidity and 

length. Drink 2022-2040 Alc N/A

Georges Roumier, Echézeaux Grand 

Cru, Burgundy 2016 90 

Barrel sample. A new wine for Roumier, 

vinified but not farmed by him, as the 

vineyard was purchased just days before 

the vintage. Dense raspberry nose, oaky. 

Lively rather than complex, but 

sustained by forceful tannins. Robust, 

quite long. Drink 2022-2038 Alc N/A

INTERVIEW

low-acid 2003 vintage that Roumier began 

retaining more stems, though he had always 

done so for his Musigny. ‘I needed to give the 

wines more nervositŽ and verve. With climate 

change our wines have become richer and 

fatter, and I want them to have the backbone 

for long ageing. Whole clusters also give more 

elegant, floral aromas, and diminish the overt 

fruitiness of fully destemmed berries.’ Today 

he retains about 50% whole clusters.

In the cellar there is a cold soak at around 

15°C, and fermentation takes place in steel or 

concrete tanks with natural yeasts. He uses 

punchdowns to extract, but less forcefully 

than was done in the past, and likes a warm 

fermentation as it encourages a multiplication 

of those yeasts and ensures the must ferments 

to complete dryness. The maceration period is 

quite long, in order to continue the extraction. 

Chaptalisation is only practised in cool years, 

such as 2013, and then only for certain lots. 

The wines are aged for a maximum of 18 

months in a modest proportion of new oak: 

about 20% for village wines, one-third for 

premier cru, and 50% for Bonnes-Mares. Only 

Musigny can sometimes be aged entirely in 

new oak, because the volumes are so small.

If the Roumier wines have a stylistic 

signature, it would be finesse rather than 

power. ‘What I aim for in my wines is texture 

and finesse, which one could define as 

harmony and balance. I’m not keen on heavy 

tannins, so it helps that we are in Chambolle, 

where the tannins are naturally fine. When 

I’m working out how to proceed with making a 

particular wine, I tend to use texture rather 

than aromas as my reference, although I don’t 

deny that with Pinot Noir aroma is important 

too. Power isn’t essential for longevity, and it’s 

Above: a Ruchottes-

Chambertin among the 

oak barrels in the cellar 

at Domaine G Roumier
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Stephen Brook is an awarded author and has been 

a Decanter contributing editor since 1996

important that our great vineyards give us 

wines that age well and become more 

complex. You can produce simple, fruity wines 

just about anywhere, but in Chambolle we 

have to validate our terroir.’

So what, I wondered, is the typicity of 

Chambolle? ‘It varies, of course. From the 

poorer, higher slopes you get the finest wines. 

Where there is more clay, lower down and near 

Morey-St-Denis, the wines are more weighty. 

But whatever the source, the wines should 

have silky tannins, fine aroma (more so than 

in Vosne), and a lighter structure. That’s what 

should define Chambolle.’

The real deal?
With rising prices come growing problems. 

Fraud, for one. Like other prestigious estates, 

Roumier attaches coded aluminium strips that 

can be scanned to ensure the bottle has not 

been tampered with. Even so, Roumier is not 

complacent: ‘It’s hard to fake the band, but I 

suppose one could create one that looks 

convincing even if it doesn’t actually work. 

Unfortunately, the fraudsters tend to be one 

step ahead of us when it comes to technology.’

Strong demand for his wines must be 

gratifying, even though middlemen tend to 

snaffle up the profits, but Roumier is aware of 

the dangers in putting most fine Burgundy 

beyond the reach of so many consumers. 

‘There’s no such thing as good Burgundy that’s 

cheap. Yields are low, the area is small, and 

demand for the best wines very high. But I 

agree that escalating prices, often driven by 

intermediaries rather than producers, could 

damage our reputation long-term. It’s 

becoming a market of collectors rather than 

drinkers, which is not that desirable.’

Christophe Roumier keeps a level head, 

seems without pretensions, and is focused on 

the central task of producing, year in, year out, 

a range of impeccably made wines, with 

finesse and longevity. He is not alone in 

Burgundy, but few can match his consistency. 

And he still doesn’t answer his emails. D

‘Burgundy is becoming a 

market of collectors rather 

than drinkers, which is  

not that desirable’
 Christophe Roumier

The first international 

show of the year

•    1.650 producers

•    26.000 labels

•    30.000 trade visitors

•    32% international visitors

ÔÔ

MONTPELLIER
14TH EDITION

FRANCE

18.19.20 FEBRUARY
VINISUD.COM

WORLD
WINES
OF MEDITERRANEAN

2018
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ThE iDEA of buying 

locally, cooking with 

seasonal ingredients 

and supporting 

responsible farming 

has become so 

embedded in food 

culture as to barely 

raise an eyebrow 

these days. And yet 

there is still far less 

acceptance of this with wine, even though – as 

with food – plenty of bottles are produced for a 

mass audience, with shortcuts taken along the 

way to ensure they taste good without costing 

a fortune to make.

i wanted to write a book to celebrate the 

winemakers who rally against this. To highlight 

those who treat their workers fairly, who reduce 

or eliminate their carbon emissions, who plant 

hedgerows and encourage biodiversity, who 

use grapes that are indigenous to their regions 

rather than importing the big-name 

international varieties, who use as little as 

possible in terms of additions. 

The idea of a ‘wine revolution’ to describe 

this seems a little overblown. There’s no 

shared manifesto exactly; of course there are 

rules and regulations for farming without 

chemicals, whether organically or 

biodynamically, but each winemaker interprets 

them according to their own vineyard needs. 

But there is a shared commitment to 

heightening the honest link between the land 

where the wine is produced and the final 

liquid in the glass. And to do it while 

protecting the rights of future generations to 

do the same thing.

honestly, it’s hard to think of a more 

enjoyable book to write, and i feel so lucky to 

have been able to spend so many months 

researching, visiting and tasting with these 

winemakers. i was also given invaluable advice 

from experts such as soil consultants Claude 

and Lydia Bourguignon, and from many 

wonderful and inspiring sommeliers such as 

Pascaline Lepeltier MS, Ronan Sayburn MS and 

Caleb Ganzer, who shared their suggestions 

with me and offered brilliant food pairing ideas.  

The aim is to have a book that joins the dots 

between food and wine culture, and to show 

that caring about provenance and quality 

ingredients should apply as much to our 

glasses as our plates. 

As i have looked for the best examples, you’ll 

find Cristal Champagne and wines from 

Domaine de la Romanée-Conti, henschke, 

humbrecht, Joly and Leflaive, and plenty of 

other world-class names. But there’s no need to 

spend serious money to get brilliant organic or 

biodynamic bottles. i found some incredible 

value in Argentina, Austria, france, Sicily, Spain 

and more that are listed on these pages. With 

all priced at under £30 (and many far less), 

these are wines bursting with flavour and 

vitality that you can feel good about sharing. D

Jane Anson is 

Decanter’s Bordeaux 

correspondent and an 

awarded author and 

columnist. These wines 

are taken from her new 

book Wine Revolution 

(Quarto Publishing, 

£25), released in 

October 2017

The World’s Best Organic,  

Biodynamic & Natural Wines

‘If you’re a wine drinker who’s always wondered where all the craft wines are then you need to  

buy this book, which doesn’t just tell you, but also brings them to life with stories and food ideas.’ 

Victoria Moore, Daily Telegraph & BBC Good Food

Wine Revolution

Jane Anson

30 best-value organic 
& biodynamic wines

Shoppers the world over have embraced organic produce, but for 

wine the adoption process seems to be advancing at a slower pace. 

Jane Anson comes to the rescue with 30 great buys, all under £30
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ORGANIC & BIODYNAMIC BUYS

 1 
Champagne Fleury, Blanc de Noirs Brut, 

Aube, Champagne, France NV 95

£30 AG Wines, Fine & Rare

The original ‘green’ Champagne producer, 

organic since 1970 and biodynamic since 1989.  

I picked the Brut Sonate 2011 to include in my book, 

which is a little more expensive, but this blanc de 

noirs is also brilliant, rich and creamy but dancing 

with a salty minerality. Drink 2017-2024 Alc 12%

 3 
Jacky Blot, Domaine de la Taille aux 

Loups, Triple Zéro, Montlouis-sur-Loire, 

France NV 92

£18.32 Justerini & Brooks, Oddbins 

One of the world’s great-value sparkling wines, this 

is made from 100% Chenin Blanc grapes, from 

50-year-old vines fermented with natural yeasts. 

Triple Zéro means no sugar added at any point – 

you get crisp, focused notes of citrus and peaches. 

Certified organic. Drink 2017-2020 Alc 12.5%

 5 
Meinklang, Graupert Pinot Gris, 

Burgenland, Austria 2015 95

£18.95-£28 Vintage Roots, The Winemakers 

Club

Stood out as easily one of the most enjoyable in a 

Decanter tasting of more than 100 biodynamic, 

organic and natural wines, and has delivered again 

in several retastings. Juicy apricot, nectarine and 

spiced peaches, with a smoky hazelnut edging. 

Unfiltered and low sulphur. Drink 2017-2024 Alc 13%

 2 
Pierre Frick, Crémant Blanc de Noir, 

Pfaffenheim, Alsace, France 2011 93

N/A UK www.pierrefrick.com

Organic since 1970 and biodynamic since 

1981. For my money, Alsace is home to the best 

crémants in France, and this is a particularly 

delicious version. Bursts of smoky roasted 

sunflower seeds curl up out of the glass, deepening 

the gently ripe apricot and citrus fruits. No dosage. 

Drink 2017-2020 Alc 13.2%

 4 
Albet i Noya, Nosodos Reserva Brut 

Natural, Clàssic Penedès, Spain 2013 90

N/A UK www.albetinoya.cat

DO Clàssic Penedès is a fully organic 

appellation created in 2016. Made in the traditional 

method, this is a blend of Xarel-lo, Chardonnay, 

Macabeu and Parellada grapes, with 18 months of 

ageing before being disgorged with just 6.5g/l of 

residual sugar. Fresh, elegant, simple structured 

apple blossom and pear. Drink 2017-2020 Alc 13%

 6 
Palacio de Canedo, Godello, Bierzo, 

Spain 2015 95

N/A UK www.pradaatope.es

Godello is definitely having its moment, 

but this one is much cheaper than some of its rivals. 

Harvested by hand and fermented with indigenous 

yeasts in stainless steel tanks on its lees, this is 

stony, herbal, rosemary over grilled lemons, 

touches of white pepper with tropical fruits, smoky 

and delicious. Drink 2017-2021 Alc 13.5% ➢
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 7 
Angiolino Maule, La Biancara, Pico, 

Veneto, Italy 2015 93

£26 Les Caves de Pyrene, Noble Fine Liquor,  

The Solent Cellar 

Angiolino Maule founded the Vinatur project, 

supporting natural wines. 100% Garganega, a local 

variety whose singing minerality shines through 

here. Wild yeast-fermented, aged for 12 months in 

large oak casks, and bottled without filtration or 

added sulphur. Drink 2017-2020 Alc 13.5%

 9 
Coto de Gomariz, Ribeiro, Galicia,  

Spain 2015 91

£18 Indigo Wine, The Good Wine Shop

A blend of Treixadura, Godello, Loureira 

and Albariño – four grapes native to this region –

vinified in stainless steel at low temperatures and 

with no oak. Winemaker Xosé Luis Sebio manages 

to pack a punch of flavour: organic, although not 

certified, grapefruit and lemon zest abound, with a 

salty-slatey finish. Drink 2017-2020 Alc 13.9%

 11 
La Mesma, Indi, Gavi, Piedmont,  

Italy 2015 91

£15.67 Fine Wine Service

I first tasted these wines at Slow Wine in 

Piedmont, and have since got to know the three 

Rosina sisters behind it. Grapes for this particular 

bottling are certified organic, with the rest of the 

estate in conversion. A light and fresh style, with 

grippy, citrus flavours. One to enjoy with grilled 

vegetables and antipasti. Drink 2017-2019 Alc 13%

 8 
Casa de Mouraz, Alr, Vinho Verde, 

Portugal 2016 92

£15 The Good Wine Shop

80% Loureiro, 10% Treixadura, 10% Arinto. 

This wine shows we should stop underestimating 

the potential of Vinho Verde’s granite soils that lie 

so close to the Atlantic Ocean. Casa de Mouraz is all 

about getting back to the basics, with wild yeast 

fermentation and low sulphur to focus attention on 

the raw materials. Drink 2017-2019 Alc 10.5%

 10 
Dr Bürklin-Wolf, Wachenheimer 

Riesling Trocken, Pfalz, Germany 

2016 91

£12.95  The Wine Society 

Prices for this producer head way up, but this one is 

brilliant value. The largely volcanic soil vineyards 

are all farmed without herbicides or pesticides.  

A good introduction to its rich yet razor-sharp 

Rieslings – rich stone fruits meet gentle white 

pepper and slate. Drink 2017-2024 Alc 12.5%

 12 
Vale de Capucha, Arinto, Lisbon, 

Portugal 2015 90

£19 (2013) Hay Wines, Les Caves de Pyrene

A single-vineyard wine. Old barrels,  

so minimum oak impact, fermented with natural 

yeasts and kept on the lees to build up body and 

texture. Focuses more on wild herb flavours than 

easy fruitiness. Saline grip that cradles a citrus and 

spiced pineapple body. No fining or filtering, and 

minimal sulphur. Drink 2017-2020 Alc 12.5%
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 13 
Matetic, Corralillo Sauvignon Blanc, 

San Antonio Valley, Chile 2016 89

£8.25 The Wine Society 

Excellent value for this organic (since 

2004) and biodynamically certified (now across all 

120ha) wine. Full of bright citrus and soft apricot 

fruit. Begs to be cracked open and paired with a 

fresh goat’s cheese salad. Drink 2017-2019 Alc 13.5%

 15 
Tenuta delle Terre Nere, Etna 

Rosato, Sicily, Italy 2015 91

£13.50 Justerini & Brooks

Sage, heather and thyme on the nose 

that trickle through red fruits on the palate. Made 

from a grape indigenous to Sicily called Nerello 

Mascalese, this has a beautiful brightness. The 

estate gets 80% of its electricity from solar panels, 

and (almost all of) the rest from burning cuttings 

from its 1,600 trees. Drink 2017-2020 Alc 12.5%

 17 
Domaine Marcel Lapierre, Morgon, 

Beaujolais, France 2016 95

£20-£21 BI, Exel, Find Me That Wine, Fine & 

Rare, GP Brands, Noel Young 

Marcel Lapierre is something of a hero to the 

natural wine movement, and his Morgon has been 

called The Original Natural Wine. This delivers 

star-bright, sappy, mouthwatering dark fruit with a 

completely irresistible energy. His wines sell out 

fast, so buy when you see. Drink 2017-2022 Alc 12%

 14 
Château Romanin, Rosé, Baux- 

de-Provence, France 2015 91

£14 Uvinum

An excellent rosé, balancing 

minerality and tension with elegant red berry 

fruits. From a blend of Grenache, Counoise and 

Syrah, there is clear salinity on the finish, with 

elderflower and redcurrant sorbet adding to the 

mouthwatering effect. Drink 2017-2019 Alc 13%

 16 
Matteo Correggia, Roche d’Ampsej, 

Roero, Piedmont, Italy 2011 96

£20.83 Justerini & Brooks

I first heard about the brilliant Matteo 

Correggia when I entered a Barolo wine shop to ask 

about must-see producers. This 100% Nebbiolo is 

grown at 300m on steep slopes. It is a meaty, 

broad-shouldered, powerful affair, full of the 

nobility of Nebbiolo, proving Roero can give Barolo 

a run for its money. Drink 2017-2033 Alc 14.5%

 18 
Paxton Vineyards, Quandong Farm 

Single Vineyard Shiraz, McLaren 

Vale, South Australia 2015 95

£22 (2016) North South Wines

David Paxton is one of Australia’s top biodynamic 

winemakers, and Quandong Farm was the first of 

his vineyards to be converted. This single vineyard 

highlights the intensity of Syrah fruit: concentrated 

and powerful, it is full of flavour with a delicacy that 

develops mid-palate. Drink 2017-2027 Alc 14% ➢

18

16

14

13

15

17



THE ESSENCE

AND LEGACY

GLORIOSO, ALWAYS.

Since 1894, the essence of Rioja Alavesa

www.grupobodegaspalacio.com
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 19 
Occhipinti, SP68, Sicily, Italy 2015 94

£21.99 (2016) Berry Bros & Rudd,  

Les Caves de Pyrene

This is a light, crunchy and supple 

wine with beautiful bitter herb and nettle notes. 

Nero d’Avola and Frappato, farmed biodynamically 

since 2009, are left with full leaf cover to protect 

from the summer sun. Fermented in concrete with 

wild yeasts, no additives and low sulphur then 

bottled unfiltered. Drink 2017-2024 Alc 13%

 21 
Salvo Foti,  I Vigneri Vinupetra, 

Etna, Sicily, Italy 2014 94

£25-£35 AG Wines, Hedonism, Les Caves 

de Pyrene, Vini italiani

Part of a project Foti founded between Etna’s local 

grape growers. From vines at 700m on the north 

side of the volcano, where winters get cold and 

summers extremely hot. Stunning dark black fruits, 

spicy wild sage and mint, with an almost bitter 

amaretto aspect. Drink 2017-2027 Alc 13.5%

 23 
Domaine Louis-Claude 

Desvignes, Javernières, Morgon, 

Beaujolais, France 2015 93

£19.50 Berry Bros & Rudd

You can’t go wrong with wines from this family, 

now in its eighth generation. A long fermentation 

with (mostly) whole bunches gives a good depth of 

colour and firm tannins. The pure raspberry and 

black cherry fruit is given layers of complexity by a 

smoky, caramel edge. Drink 2017-2024 Alc 12.5%

 20 
Gulfi, Nerobufaleffj, Sicily, 

Italy 2011 94

£20 Alliance, Carruthers & Kent, 

Hedonism, Tannico

Gulfi’s wines are unpretentious, good value and 

packed with personality. This Nero d’Avola is 

intensely herbal, rich and intense with ripe 

blackberry and raspberry fruits – you can almost 

feel the pips – all with an amazing lightness of 

touch for such a big wine. Drink 2017-2025 Alc 14%

 22 
Benoît Courault, La Coulée, 

Anjou, Loire, France 2015 93

£18.80-£22 Exel, Les Caves de 

Pyrene, Noble Fine Liquor

Recommended by master sommelier Pascaline 

Lepeltier. Grown on 40-year-old vines on a few 

hectares just outside Anjou, La Coulée is made 

from the Grolleau grape. Totally succulent, with 

pure blackberry and wild strawberry fruit – it 

bursts out of the glass. Drink 2017-2022 Alc 12.5%

 24 
Fèlsina, Berardenga, Chianti 

Classico, Tuscany, Italy 2011 93

£22.99 Liberty, Noel Young,  

The Wine Reserve

I tracked this down after Eric Asimov of The New 

York Times said it was one of his everyday drinking 

favourites. So glad I did, as it’s full of wild berry 

fruit, freshly cut flowers and gentle acidity at a 

bargain price. It’s one of those wines that tastes 

effortless. Drink 2017-2025 Alc 13% ➢
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 25 
Suertes del Marqués, La Solana, 

Valle de la Orotava, Tenerife, 

Spain 2013 93

£21 Indigo Wine 

This powerful, mineral red has a freshness and 

clarity to its dark fruit flavours. It is made with 

100% ungrafted Listán Negro grapes (from vines 

up to 200 years old), fermented in concrete then 

aged for a year in 500-litre barrels. Natural yeasts 

and low sulphur. Drink 2017-2028 Alc 13.5%

 27 
Cuatro Manos, Vino de la 

Cordillère Malbec, Tupungato, 

Uco Valley, Argentina 2014 92

£21.50 Joseph Barnes, Latitude Wines, 

Les Caves de Pyrene

This is from grapes grown at 1,400m, vinified in 

concrete with 30% whole bunches. There’s black 

pepper spice, raspberries and stunning garrigue 

aromatics. Alcohol levels have fallen after a move 

to earlier harvesting. Drink 2017-2024 Alc 14.5%

 29 
Domaine Richaud, Terres de 

Galets, Côtes du Rhône, France 

2015 90

£17.60-£21.99 Exel, Liberty

Utterly delicious, easy-to-drink, great-value Rhône. 

You get the spice, the dirt, the juice-filled red fruits, 

the herbs and the grip of a Rhône Syrah, at a 

brilliant price. A generous, gorgeous wine. Unfiltered, 

unfined with tiny quantities of sulphur added. 

Drinking beautifully now. Drink 2017-2023 Alc 13%

 26 
AmByth Estate, Maiestas, Paso 

Robles, California, USA 2012 92

N/A UK www.ambythestate.com

A wonderful estate boasting 

olive trees, fruit trees, bees, chickens and dairy 

cows – as well as organically farmed vines. This has 

a touch of vanilla oak but is packed with ripe red 

fruits and is full of personality. A blend of 60% 

Syrah, 22% Grenache, 14% Mourvèdre and 4% 

Counoise. Drink 2017-2025 Alc 13.3%

 28 
Cooper Mountain, Johnson 

School, Willamette Valley, 

Oregon, USA 2014 91

£19 (2013) Cadman Fine Wines

Ronan Sayburn MS suggests pairing this with duck 

breast, lentils and bacon. A perfect match for the 

slight sweetness and ripe red fruits. Totally moreish, 

it is one of three single-plot Pinot Noirs from Cooper 

Mountain – wild-yeast fermentation, a year in barrel 

and bottled unfiltered. Drink 2017-2025 Alc 13.9%

 30 
Familia Cecchin, Graciana, 

Maipú, Mendoza, Argentina 

2014 90

£11.75-£12.50 (2015) Buon Vino, 

Exel, Les Caves de Pyrene, The Wright Wine Co

A fascinating wine, and great value. Made using 

whole-bunch vinification, unoaked and bottled 

with no added sulphur. A beautifully fragrant 

Graciano: light, graceful and vibrant, full emphasis 

on delicate red fruits. Drink 2017-2024 Alc 13% D
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Legacy and vision make Semeli 
a benchmark winery in Greece

 I
n Greece, wine is a living heritage. For 

the past four decades, Semeli, a leading 

winery and one of the country’s most 

significant wine-related developments, 

has been blending a 2,500 year viticultural 

tradition with the latest advances in 

winemaking.

Perched on the hillslopes of Koutsi, a 

celebrated “cru” in the lush upland valley of 

Nemea, Peloponnese, with a long reputation 

of producing vintage grapes, Semeli’s 

state-of-the-art facility can produce more 

than one million bottles annually, harnessing 

the full potential of some of Greece’s most 

exciting indigenous grape varieties. These 

include vibrant Agiorgitiko and grapy 

Moschofilero, two of the country’s most 

important and best known PDOs. Lovingly 

nourished by the sunny Mediterranean 

climate, the extraordinary terroir, and the 

craftsmanship of seasoned winemakers, 

they result in distinct wines with exciting 

complexity, depth of flavour, superb 

balance and delightful finish.

Produced from Moschofilero grown in 

the Mantinia PDO region at an altitude of 

650m, Semeli Mantinia Nassiakos is a rich 

and fruity dry white wine, revealing 

elegant floral aromas with lemon, citrus 

and rose petals, typical of the variety. 

From a prime growing area in the heart of 

this region, and from a single 25 year old 

vineyard, comes Semeli Thea Mantinia, a 

crisp, full-bodied Moschofilero carefully 

fermented in vats and aged on fine lees for 

five months. Bright and youthful, smooth 

Award-Winning Wines

decanter promotion

Semeli labels received 43 awards in nine 

international competitions this year, including:

Decanter World Wine Awards 2017: 

• Gold Medal for Thea Mantinia 2015

• Silver Medal for Mantinia Nassiakos 2016

• Bronze Medal for Nemea Reserve 2014

Challenge International du Vin (Paris): 

• “The Best Dry White Wine” for Oreinos 

Helios 2016 (Moschofilero/Sauvignon Blanc)

in the mouth and intense on the nose, 

Semeli Nemea Reserve 2014 is a great 

Agiorgitiko, Greece’s noblest red grape 

variety, produced in the estate’s hillside 

vineyards in the PDO region of Nemea and 

matured for 12 months in French oak 

barrels. Also produced in the valley of 

Nemea, Semeli Nemea Grande Reserve 

2012 is the Estate’s crown jewel. Complex 

aromas of spices and herbs, coming from 

the long time spent in barrique, ripe red 

fruit on the nose and dense, balanced and 

round palate illustrate the character of an 

age-worthy Agiorgitiko.  

Currently, Semeli is investing over 1.5 

million euros in infrastructure upgrades, 

one of the largest investments in the Greek 

winemaking industry. As noted by board 

member and shareholder Myrto Sallas, 

“the investment plan will upgrade 

production with state of the art equipment 

and advanced vinification systems, making 

Semeli a benchmark winery by both Greek 

and international standards.” The plan also 

focuses on hospitality upgrades, including 

ten new luxury suites adjacent to the main 

facility for touring guests, wine aficionados 

and Semeli Club members. The idea is to 

promote the time-honoured traditions of 

wine culture and turn the Semeli Estate 

into a unique destination.

UK distributor: Eclectic Wines, 

www.eclecticwines.co.uk

 

www.semeliwines.gr

“…harnessing the full 

potential of some of 

Greece’s most exciting 

indigenous grape varieties.”

Semeli Thea Mantinia 

Fine Lees Contact 2015

Myrto Sallas, Board 

Member & Shareholder
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Port 2015: 
a buyer’s guide
Much of 2015 had the makings of a classic vintage in Port, 

but not all houses declared. Richard Mayson investigates 

the ups and downs of this standout year



D E C A N T E R  •  D e c e m b e r  2 0 1 7  |  8 1

port

WhEN AN ExCEpTioNAl viticultural year 

comes to an end in the Douro valley, there is 

every prospect of a vintage declaration. As 

paul Symington, chairman and joint managing 

director of the Symington Family Estates, 

wrote just as the last grapes were being 

picked, 2015 was such a year. his cousin and 

winemaker Charles added for good measure 

that 2015 ‘produced the best Touriga Franca 

grapes in memory’. But it turns out that 

‘exceptional’ and the ‘best’ of the Douro’s most 

widely planted grape variety is not quite 

enough. Declared outright by a handful of 

shippers, 2015 has turned out to be one of 

those knife-edge, oh-so-nearly-but-not-quite 

years that punctuate more than two centuries 

of port vintages. 

So what happened in 2015 that prevented a 

more widespread declaration, and how good 

are those wines that have been declared? For 

Dirk Niepoort, whose family firm declared 

both a classic and single quinta vintage port 

(SQVp) , 2015 was ‘as perfect as it gets’. The 

Symingtons, who declared Cockburn’s 

outright, were apparently ‘a whisker away 

from declaring across the board’. But David 

‘In 2015, it seems that 

whether to declare 

outright or not is largely 

a matter of house style’

➢

Below: Cockburn’s 

Quinta dos Canais, high 

in the Douro Valley, 

where vineyards enjoy 

the full force of the 

summer sun
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Guimaraens, head winemaker of The Fladgate 

Partnership (which includes Croft, Taylor’s 

and Fonseca) said: ‘To begin with we were on 

the fence when it came to a classic declaration 

of 2015, but we came to the conclusion that 

the wines just don’t have the dimension of a 

classic vintage.’

Blowing hot, then cool
The 2014/15 growing season was an unusual 

one. Rainfall was 40% below average and if it 

hadn’t been for the heavy rain that fell in 

November 2014 and the cold winter that 

followed, 2015 wouldn’t have amounted to 

very much. Spring, when it came, was the 

warmest and driest for 36 years. 

Fortunately there was a little rain in May, 

falling mostly in the Douro Superior which, 

being the most arid sub-region of the Douro, is 

just where it was needed most. June was the 

hottest for half a century. The hot, dry weather 

continued into July, but August was relatively 

cool, with low night-time temperatures helping 

to conserve the natural acidity in the grapes. 

In a region where dry farming is the norm, 

dehydration and consequent raisinisation of 

the grapes was just held off. 

At the start of September, just before 

vintage, the crop looked to be in fine 

condition and on 8 September the pickers 

made a start. However, in Paul Symington’s 

view: ‘Some producers can be confused by the 

complex ripening pattern resulting from dry 

conditions such as 2015. Early picking before 

the grapes are fully ripe for the making of 

great Port is not a good option.’ Then on 15 

and 16 September a substantial amount of 

rain fell, followed by a strong wind that helped 

to dry the grapes. After 10 weeks with no rain 

the vines lapped up the water, swelling the 

berries and helping the ripening process. For 

Dirk Niepoort this rain was ‘most beneficial. 

Although we temporarily halted the harvest, it 

allowed grape maturity to go through to 

completion’. For the remainder of the harvest, 

the weather was fine and mostly dry.    

Mixed reception
The Port shippers give themselves 18 months 

or so to assess the wines as they rest in wood 

to see if the best lotes (batches) have the 

makings of a great vintage. By rule of thumb, 

classic vintage declarations tend to occur 

three times a decade, with the last universal 

Port declaration being 2011. On the other 

hand, SQVP declarations happen nearly every 

year. ‘The reason for the great rarity of a 

[classic] declared vintage Port,’ says Paul 

Symington, ‘is that for the greatest producers, 

all their vineyards must produce superb wines 

in order to have a declared year. These lucky 

circumstances happened in 2011 and in 2007, 

as well as previous declared years. In 2015 we 

had excellent conditions in most of our 

vineyards, but unusually the shortfall in rain 

was more severe in the Cima Corgo than in the 

Douro Superior, making the latter sub-region a 

standout in 2015.’

Carlos Alves, winemaker for the Sogevinus 

group that includes Barros, Burmester, Cálem 

and Kopke, agrees: ‘We declared a classic 

Cálem because the wine made in 2015 had an 

excellent structure and concentration… and 

the grapes for Cálem come from the Douro 

Superior. In the Cima Corgo, where Kopke’s 

Quinta de S Luíz is located, the year was not so 

good. We had irregular maturations that 

produced more slender wines with less 

intensity, which are the two essential 

parameters for a classic Kopke vintage.’ 

‘In 2015 we had excellent conditions in most 

of our vineyards, with the Douro Superior a 

standout in 2015’ Paul Symington (above)

Below: Cockburn’s 

bicentenary 2015 

vintage
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Famous split vintage 
declarations

port

1991/1992 In 1991, after six years without a 

vintage, the shippers were anxious for a declaration. The 

growing conditions were auspicious with a settled dry, 

spring and a long, hot summer. Most of the major shippers 

declared the 1991 outright and the North American market 

lapped up the wines at the time. However, Taylor’s and 

Fonseca (alongside Delaforce and Smith Woodhouse) 

famously held out, favouring 1992 with a declaration 

instead. At a Decanter panel tasting in 2003 we concluded 

that the wines from 1992 had more structure and longevity, 

which put paid to the rather far-fetched story circulating at 

the time that Taylor’s only declared 1992 because it 

coincided with its 300th anniversary! 

1982/1983 I spent the summer of 1982 

traversing the Douro for my undergraduate dissertation on 

the vineyard microclimates, so I vividly recall the fierce July 

and August heat. This is reflected in the rather soft, sweet, 

raisiny character of the wines from those that chose to 

declare (Croft, Delaforce, Churchill’s, Ferreira, Sandeman, 

Niepoort and Noval). Most 1982s need drinking up. The 

majority of shippers declared 1983, a year which produced 

much firmer, more structured wines, the best of which are 

standing the test of time. Niepoort declared both years. 

1966/1967 A very hot, dry summer in 1966 

and a harvest interrupted by welcome rain produced some 

stupendous Ports, the best of which will last a lifetime. Most 

shippers declared, with Cálem, Croft, Graham’s, Noval 

Nacional, Taylor’s and Sandeman all producing excellent 

wines. Dow’s and Fonseca are among my all-time favourites. 

However, Cockburn’s and Martinez (both under the same 

ownership and sharing a rather idiosyncratic approach to 

vintage declarations at the time) overlooked 1966 in favour 

of 1967, producing some excellent if slightly earlier maturing 

wines. Sandeman declared both years. With the weight 

behind them, both in style and the number of declarations, 

1966 goes down as the better year. 

In 2015, it seems that whether to declare 

outright or not is largely a matter of house 

style. Cockburn’s has a long history of sourcing 

grapes from the Douro Superior, and in 2015 

(when the firm happened to be celebrating its 

bicentenary), the grapes come from three 

Douro Superior vineyards, Quinta dos Canais 

and two much smaller quintas. ‘Hence a lovely 

Cockburn’s 2015 in the traditional house 

style,’ asserts Paul Symington. 

For Guimaraens, whose family firm Fonseca 

also celebrated its bicentenary in 2015, a 

classic declaration is not just about quality. ➢
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Mayson’s pick: top vintage Ports of 2015

Graham’s, The Stone 

Terraces 2015 98

£125 Berry Bros & Rudd, Cru, 

Davy’s, Farr Vintners, Harrods, 

L’Assemblage, Noel Young, Private 

Cellar, The Vintage Port Shop

A site-specific wine from 

three small plots of north-

facing terraced vineyard on 

the Malvedos estate: 

wonderfully aromatic (high 

percentage of Touriga Nacional) with a 

classic floral character; soft, rich and 

opulent with broad-structured tannins 

building and leading to a ripe, complete 

finish. Tiny yields: 400 cases produced. 

Drink 2030-2050 Alcohol 20%

Cockburn’s 2015 96

£45 Albany Vintners, Berry Bros & Rudd, BI, 

Davy’s, Farr Vintners, Fine & Rare, Jeroboams, 

L’Assemblage, Private Cellar, The Wine 

Society, Vintage Wine & Port

Blend dominated by Touriga Franca 

(41%) and Touriga Nacional (37%). 

Mainly picked eight days after the 

mid-September rain: initially deep, ripe 

and dense on the nose, opening up to 

reveal a scented berry fruit bouquet. 

Lovely plum and berry fruit on the palate 

supported by fine-grained, gravelly 

tannins and a long, structured finish. 

Combines depth and finesse in equal 

measure. Drink 2030-2050 Alc 20%

Quinta do Noval 2015 95

£76 Berry Bros & Rudd, Clarion, 

Farr Vintners, Fine & Rare, 

Handford, Hedonism, 

L’Assemblage, Lea & Sandeman, 

Lay & Wheeler, Oddbins, Tanners 

Enigmatic nose, seemingly a 

bit light on first impressions, 

but it develops a ripe, heady 

aroma in the glass and then a 

classic scent of succulent, 

soft ripe cassis fruit, well defined and 

backed by fine-grained, linear tannins. 

Beautifully poised. 2,600 cases were 

produced. Drink 2028-2045 Alc 20%

Dow’s, Quinta Senhora da 

Ribeira 2015 94

£40 Albany Vintners, Berry Bros & 

Rudd, Cru World Wine, Davy’s,  

Farr Vintners, Noel Young, Private 

Cellar, The Wine Society, Vintage 

Wine & Port

A small estate in the Douro 

Superior that has long formed 

part of Dow’s vintage blend. 

Deep, brooding aroma; 

initially rich and succulent with ripe plum 

and berry fruit compote, well-structured 

with a big, bold and rather austere, dry 

but powerful tannic finish. Typically Dow 

in style, works well in a super-ripe year 

like this. Drink 2028-2045 Alc 20%

Fonseca Guimareans 2015 94

£40 BI, Farr Vintners, L’Assemblage, Private 

Cellar, Vintage Wine & Port

A blend sourced from three Fonseca 

estates all in the Cima Corgo. It’s closed 

and dense on the nose with underlying 

ripe fruit, and still rather demure even 

after a couple of days open to the air; 

immediately big and impressive, ripe 

and fleshy with solid tannins to back up 

the fruit, leading to a peacock’s tail of a 

finish. Drink 2025-2040 Alc 20%

Quinta do Vesuvio 2015 94

£45 Albany, Berry Bros & Rudd, Davy’s, Farr 

Vintners, Harrods, Noel Young, Private Cellar, 

The Vintage Port Shop, The Wine Society

From a magnificent property in the 

Douro Superior, picked relatively late 

after the rain: rich and heady on the 

nose with ripe blackberry jam fruit and a 

touch of aromatic esteva (gum cistus); 

opulent palate, sun-drenched fruit 

backed by big, ripe velvety tannins ➢

‘There is no doubt 2015 is wonderful in terms 

of quality, but we need quality, depth and 

longevity for a classic vintage. For us 2015 just 

doesn’t have the dimension or structure of a 

classic vintage,’ he explained. Fonseca declared 

2015 under its second label Fonseca 

Guimaraens, with SQVPs from Taylor’s 

Vargellas and Croft’s Roeda. 

Split vintage incoming?
It so happens that 2016 is also looking rather 

promising. In another unusual year, when the 

hottest day of the summer was recorded just 

before harvest in early September, Paul 

Symington summed up the growing season 

– somewhat enigmatically – as ‘a year with a 

special rhythm’. It was certainly a challenging 

year with cool, wet weather in April and May, 

which can encourage the spread of disease. 

But in his report at the end of harvest 

Symington wrote: ‘It is only necessary to see 

the lagares [treading tanks] of Touriga 

‘There is no doubt 2015 is wonderful in 

terms of quality, but we need quality, depth 

and longevity for a classic vintage’
David Guimaraens, The Fladgate Partnership (above)➢



8 6  |  D e c e m b e r  2 0 1 7  •  D E C A N T E R

port

Mayson’s pick: top vintage Ports of 2015 (continued)

and a tannic finish. Full, round and 

satisfying; weight and finesse. 1,000 

cases made. Drink 2028-2045 Alc 20%

Niepoort, Bioma 2015 93

£63-£65 Corks of Bristol, Direct 

Wines, Fine & Rare, Georges 

Barbier, Handford, Lea & 

Sandeman, Noel Young, Private 

Cellar, Tanners, Uncorked, 

Vintage Wine & Port, Whitebridge 

Wines, Winos of Oldham

Made from organically grown 

fruit at Quinta da Pisca, high 

above the Douro 

downstream from Pinhão. Expressive 

wild berry character on the nose; ripe 

with great purity and definition on the 

palate, very pure berry fruit character 

backed by ripe, peppery tannins. Not big 

but elegant, long and sweet in style. 

Drink 2028-2045 Alc 20%

Ramos Pinto 2015 93

£80 Lay & Wheeler, Millésima, Peake Wine Co, 

Speciality Drinks, Vintage Wine & Port

A blend from Quinta da Ervamoira in the 

Douro Superior and Quinta do Bom Retiro 

in the cooler Torto Valley: sullen on the 

nose but with underlying ripeness and 

intensity; rich fruit compote character 

on the palate supported by big, ripe 

tannins and a big finish. A serious wine 

that will need plenty of time in bottle. 

Drink 2030-2050 Alc 20%

Niepoort 2015 92

£58-£60 Corks of Bristol, Direct Wines, Fine 

& Rare, Georges Barbier, Handford, Lea & 

Sandeman, Tanners, Uncorked, Vintage Wine & 

Port, Whitebridge Wines, Winos of Oldham

A Cima Corgo blend from Vale de 

Mendiz in the Pinhão valley and Quinta 

da Pisca downstream: ripe and focused 

on the nose, though not very expressive 

or aromatic at this stage; plump berry 

and plum fruit supported by fine-

grained tannins. Firm, balanced but not 

especially big with lovely, well-defined 

length. Drink 2028-2045 Alc 20%

Taylor’s, Quinta de Vargellas 2015 91

£30-£35 Berry Bros & Rudd, Farr Vintners, 

L’Assemblage, Private Cellar, Vintage Wine  

& Port

Vargellas in the Douro Superior picked 

early in 2015 with most of the grapes 

harvested before the rain. Initially closed 

with underlying ripeness on the nose, 

quickly opening up to reveal floral 

fragrance with a touch of dark chocolate 

and tar; soft plum and berry fruit on the 

palate with all-spice notes and firm, 

rapier-like tannins on to the finish. 

Well-balanced wine for the mid-to-long 

term. Drink 2025-2040 Alc 20%

Cálem 2015 88

POA Amathus Drinks

An equal blend of Tinta Roriz, 

Touriga Franca and Touriga 

Nacional grown in the Douro 

Superior. Restrained on the 

nose with some underlying 

opulence; firm, cherry-stone 

fruit, chalky-gravelly tannins 

in a linear style. Mid-weight, 

middle distance wine. 

Drink 2025-2035 Alc 20%

Croft, Quinta da Roeda 

2015 88

£25 Bon Coeur, Farr Vintners, 

L’Assemblage, Private Cellar, 

VinQuinn, Vintage Wine & Port

Tight-knit and minerally on 

the nose opening up quite 

rapidly to reveal very pure, 

expressive berry fruit; sweet 

and succulent in style, not 

especially big or structured but 

with soft, chalky tannins and lovely 

purity. Drink 2022-2035 Alc 20%

Richard Mayson is the 

DWWA Regional Chair 

for Port and Madeira. 

He publishes www.

richardmayson.com 

and has authored a 

number of books

Nacional, Touriga Franca and old mixed Douro 

wines to see what an exceptional result 

awaited those who did the essential work and 

had the necessary patience.’ 

So could it be that 2015/2016 turn out to be 

split vintages – back-to-back years where one 

shipper favours one vintage with a classic 

declaration, only for another house to favour 

the other year (see box, p83)? 

The Port shippers are notorious for keeping 

their cards very close to their chest until the 

second spring after the harvest. But 

Guimaraens describes 2016 as ‘a perfect year, 

producing wines with lots of quality – the 

question at this stage is how these wines will 

develop’. Guimaraens and his tasting team will 

make their final assessment in January 2018 

with a view to a declaration (or not) on the 

following St George’s Day (23 April). The 

market seems healthy enough to support 

another classic declaration, so look to 

Decanter.com in April 2018 to keep up to date. 

In the meantime, 2015 has produced some 

lovely wines for the medium to long term, 

many of which are available at a lower price 

than if the year had been fully declared. D

Right: Dirk Niepoort claimed 2015 was the best 

harvest of the century so far
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burgundy

Not just any 
Burgundy...

At the prestigious charity auction that’s an annual 

highlight of the wine trade, Peter Richards MW gets the 

inside track on how wines bought here are helping one 

UK retailer to tap into a growing premium sector

‘EN voulEz-vous moNsiEuR?’ The auctioneer 

conducts the room like an orchestra, his 

insistent refrain urging potential buyers on 

from the stage. sitting a discreet distance from 

the front is a hunched bidder, ostensibly 

studying the brochure, in reality alert to every 

fleeting detail of the buzzy, fluid auction.

The bidding moves onto a meursault 

premier cru. The bidder has had sotto voce 

instructions from the buyer sitting directly 

behind: get this wine. in the context, it 

looks to be a rare bargain. The buyer is 

excited – yet increasingly jittery at the 

bidder’s inscrutable, unmoving 

demeanour. Had he heard the 

instructions? Barrel after barrel is sold. 

soon it will be all gone. The buyer 

can’t remonstrate – it risks 

undermining the bidder’s strategy – 

and this powerlessness only adds to 

the tension. memories of 2015’s 

‘dramatic’ and ‘stressful’ auction 

resurface, when the plan ‘had to be 

torn up halfway through’.

Finally, the paddle is raised on 

one of the very last lots: the deal is 

done, the game expertly played, the 

wine secured at 40% less than the 

price of last year’s vintage. The tension 

diffuses; the auction proceeds. it’s a good buy. 

A bonus to complement the Beaune and the 

volnay already in the bag.

such was one of the many scenes at the 

2016 Hospices de Beaune auction in Burgundy. 

it’s a moment whose basic emotional and 

tactical plays will have reoccurred many 

times since 1859 at what is probably the 

world’s most iconic wine auction. 

What wasn’t so usual was the identity of 

both bidder and buyer on this occasion. 

The bidder was mounir saouma of 

micro-négociant lucien le moine, the 

buyer Emma Dawson mW from British 

retailer marks & spencer.

Trading up
British supermarkets have a 

reputation for driving a hard bargain 

rather than supporting charitable 

causes – so what was m&s doing 

there? is it just good PR or part of a 

bigger plan? And how do the Hospices 

wines, pricey at the best of times 

(newer m&s vintages will be more 

than £100 per bottle), sit in the range?

The answers reveal much about 

Above: bidding in full 

flow at the Hospices de 

Beaune auction

Left: Hospices de 

Beaune, Cuvée 

Goureau Meursault, 

Burgundy, France 2014
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the current state of British retailing. ‘We want 

to see how far we can push the boundaries 

when it comes to fine wine,’ explains Dawson. 

‘We have a traditional customer base who trust 

us. These wines offer them a chance to trade up 

– and we want to explore this area more.’

In a competitive marketplace, retailers are 

increasingly focusing on what sets them apart 

from their rivals. The broader M&S business, 

whose offering ranges from banking to home 

furnishings via dependable underwear, has 

performed indifferently of late. Yet its food 

and drink category has long held a reputation 

for quality – witness M&S’s commendable 

performance at the Decanter Retailer Awards 

in recent years – albeit with a price premium 

to match. The company’s accent on luxury 

itself took centre-stage in the company’s 

memorable 2005/6 advertising campaign, 

which featured luxuriantly shot foodstuffs and 

a lascivious voice-over intoning words to the 

effect: ‘This is not just food. This is M&S food.’

In short, the received wisdom is that we 

Brits turn to M&S when we’re treating ourselves 

or buying gifts. Noting positive reactions to 

fine wine parcels, M&S developed a new fine 

wine strategy to capitalise on this. It has 

evolved over time to incorporate the Hospices 

wines (first bought in 2011), as well as the 

launch earlier this year of 30 Bordeaux 2014 

wines bought en primeur including the first 

growth Château Lafite (at a cool £420 per 

bottle). The fine wines go into key stores and 

online, the latter channel being particularly 

‘It’s great that the Hospices is more 

about the wine, charity and people 

than just business and prices’
Mounir Saouma
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You Choose
the exCuse for a
Celebration . . .

‘‘...this one, just for me...!’’

(the egoist)

‘‘...this one for a dinner with friends...’’

(the good friend)

‘‘...this one for our anniversary...’’

(the loving husband)

For Sharing those Special Moments

C&D Wines Ltd.

+442087781711

www.canddwines.co.uk

info@canddwines.co.uk

‘‘...this one for my promotion ...’’

(the optimist)
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burgundy

important for fine wines, and the retailer’s 

periodic 25% discounts also boost sales.

Foothold in fine wine
So is M&S aiming to poach clients from fine 

wine merchants? Dawson chuckles. ‘We have a 

buying team with experience and excellent 

relationships – we can get hold of great wines. 

We want to use this to become a destination 

for people who know their wine.’ She also 

notes how the M&S wine category has 

‘momentum’ within the business, with fine 

wine a small but growing part that has 

important value, ‘in the way it makes 

customers feel when they come into store’.

The feel-good factor is on Saouma’s mind 

too. His Lucien Le Moine wines, much like the 

man himself, are renowned for their intensity, 

marrying an expansive character with an 

almost forensic comprehension of nuance 

The Hospices de Beaune story

• The Hospices de Beaune is 

perhaps the most famous of all 

charity wine auctions. Its story 

starts in 1443, when the iconic 

polychromatic-tiled Hôtel-Dieu 

(pictured above) in central Beaune 

was built to tend the sick. Over the 

years, the charitable cause was 

given vineyards among other 

donations. The annual auction 

ritual as we know it today began in 

1859 and forms the centrepiece of 

boisterous celebrations in 

Burgundy over the third weekend 

of November. The proceeds benefit 

the hospital (now a modern facility 

on the outskirts of Beaune) and 

other good causes. There is a 

famous saying that ‘Beaune is the 

best place in the world to be ill’.

• The Hospices is an important 

marker in the evolution of the new 

vintage. The auction features 

multiple barrels of 45 cuvées, 

blended from sites spanning 60ha, 

principally in the Côte de Beaune, 

the majority premier and grand 

cru. Anyone can buy – today’s 

market is truly global – and the 

wines are matured by local 

merchants, who help with their 

knowledge of the vintage. 

• In 2016, the 156th auction raised 

€8.4m overall, including 596 

barrels of wine, which achieved an 

average of €13,833 per 228-litre 

barrel. Though still the second 

highest total ever, this was 25% 

down on the ‘exceptional’ 2015 sale 

– an anomaly, as the Paris attacks 

happened the day before, spurring 

charity-minded buyers to spend at 

unprecedented levels. Nevertheless, 

there were suggestions that this 

softening of prices at the 

November 2016 sale also reflected 

‘caution’ over the 2016 vintage and 

the uncertain political climate.  

Conducted by Christie’s, the 157th 

Hospices de Beaune wine sale will 

take place on 19 November 2017

‘We want to see how far we 

can push the boundaries 

when it comes to fine wine’
Emma Dawson MW, Marks & Spencer

➢
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Two to try: M&S wines from the  
Hospices de Beaune auction

burgundy

Both wines matured and bottled by 

Lucien Le Moine for Marks & Spencer

Hospices de Beaune, Cuvée 

Goureau Meursault, Burgundy, 

France 2014 94

£65 M&S

Complex and profound, an intensely 

savoury Meursault from a top-notch 

white vintage. Full of roasted nut 

and zingy red apple flavours. The 

palate is tense, textured and 

resonant with bass tones. Still 

young and steely – will benefit from 

decanting and time in bottle once 

opened. Drink 2018-2024 Alc 13.5%

Hospices de Beaune, 

Cuvée Jehan de Massol 

Volnay-Santenots 1er 

Cru, Burgundy, France 

2014 93

£65 M&S

Perfumed and engaging, 

but still young. This is 

fairly forceful in 

character, with dark 

fruit, gamey and earthy 

aromas leading into a spicy, 

layered, savoury-sweet palate 

profile. Fine-textured, poised style 

that opens up nicely. Drink 

2018-2028 Alc 13.5%

and detail. He and his wife Rotem buy wines 

from producers (the Hospices being one 

example) and age them, often for far longer 

than the norm, with extended lees contact in 

barrel a signature technique. Though neither 

is originally from Burgundy, both feel a strong 

loyalty and kinship to the region. 

‘Our children were all born in Beaune; it’s 

important to us,’ enthuses Rotem. ‘We are 

proud to continue this chain of history and 

support the Hospices – even if it’s not our core 

business.’ To which Mounir adds: ‘It’s great 

that the Hospices is more about the wine, 

charity and people than just business and 

prices. It’s the best weekend of the year!’

Vintage preview
It’s not only charity and tourism that benefit 

from the Hospices. The weekend also helps set 

the tone for the new vintage, from quality to 

pricing. Christie’s wine consultant and 

Burgundy expert Jasper Morris MW describes 

the first half of the 2016 vintage as ‘the most 

difficult in living memory’, and the latter half 

‘as close to perfect as anybody could hope for’. 

First hail, then a terrible frost and mildew 

devastated many vineyards – others were 

unscathed. Thereafter, fine and balanced 

weather saw ‘pure and refined’ wines being 

made, more restrained than the opulent 

2015s, but which many are touting as fine 

quality in a classical style. 

Hospices winemaker Ludivine Griveau told 

me that 2016 was a ‘ripe’ vintage, describing 

the reds as ‘softer, rounder than 2015 but still 

powerful’ and the whites as ‘balanced’ and 

‘supple’. The auction itself delivered a 

softening of prices for those wines in decent 

supply, but an upshift for those that are scarce.  

While Mounir expresses ‘admiration’ for 

M&S’s support of the auction, I quiz Dawson as 

to how many people buying the Hospices 

wines really appreciate the charitable aspect 

and story behind the wines. ‘You do wonder,’ 

she muses, before adding: ‘Ultimately, we hope 

people are buying these wines for their 

quality. But if we can raise awareness of the 

charity, that’s great.’ 

As ever, Dawson is counting on her good 

buys translating into good buys for M&S and its 

customers. Not to mention for the remarkable 

charity that is the Hospices de Beaune. D

Peter Richards MW is a 

widely published wine 

writer, broadcaster, 

author and consultant

Above left: Mounir Saouma of Lucien Le Moine. Above right: pre-auction tasting from the barrel in the H™tel-Dieu cellars
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The World Heritage 
wine regions

Being granted UNESCO World Heritage status is a feather 

in the cap of any wine region boasting superb landscapes 

or a long wine-growing tradition. Rebecca Gibb MW 

explores the rocky path to selection
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A CROCODILE OF poncho-wearing tourists 

trail behind a cruise-ship guide in the 

aftermath of a downpour in St-Emilion. It’s an 

unseasonably soggy summer day in the 

medieval town and the steep, narrow lanes are 

treacherous, but that’s not deterring 

thousands of visitors: American voices mingle 

with French, German and Chinese, filling the 

cafés and keeping the wine stores – which 

advertise that they ‘speak English with a 

French accent’ – ticking over. In 2019 it will be 

20 years since the town achieved UNESCO 

World Heritage status, and a survey by the 

town’s tourism office says that 30% of all those 

who visit come because of that status. 

Yet St-Emilion has hardly promoted its 

position as a World Heritage site since 1999. 

Locals can’t recall any meaningful celebration 

of its newly protected status, and today only 

six in 10 members of the tourist board can 

recall which year it was granted. The town and 

its people are only now starting to realise that 

they should be championing their UNESCO 

credentials – better late than never. 

Jean-François Quenin, owner of Château de 

Pressac, explains: ‘I think we brushed it under 

the carpet and are realising that we have not 

managed the UNESCO status properly.’ Quenin 

was president of the St-Emilion wine council 

between 2008 and 2015, and he now 

Below: aerial view of 

the town of St-Emilion 

and surrounding 

vineyards, added to the 

UNESCO World 

Heritage list in 1999

St-Emilion, France (added in 1999)

Loire Valley, France (2000) 

Wachau, Austria (2000) 

Alto Douro, Portugal (2001)

Middle Rhine, Germany (2002)

Tokaj, Hungary (2002)

Cape Floral Region, South Africa 

(2004)

Pico Island, Azores, Portugal (2004)

Lavaux, Swizerland (2007)

Stari Grad Plain, Croatia (2008)

Georgia Qvevri winemaking (2013*)

Pantelleria, Italy (2014)

Piedmont, Italy (2014)

Southern Jerusalem, Palestine (2014)

Burgundy, France (2015)

Champagne, France (2015)

*On the UNESCO Intangible

 Cultural Heritage list

UNESCO’s 

world of wine

UNESCO

➢
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berates himself for letting the 10th 

anniversary pass without so much as a 

murmur. The value of World Heritage status 

has only become apparent through the 

backing of high-profile individuals in recent 

UNESCO applications. ‘Now we see all the 

other vineyards like Champagne and 

Burgundy, and all the wine growers were 

behind it: Aubert de Villaine headed the 

Burgundy application. It was just administrative 

people here – it should be about everybody 

working together.’

Indeed, in early 2014, the co-owner of 

Domaine de la Romanée-Conti was travelling 

far and wide, making the last push for 

Burgundy’s UNESCO bid. On a visit to New 

Zealand, he told me that he had been working 

on the project on a part-time basis since 

November 2006. ‘The reasons we started the 

UNESCO project – and why I got so involved 

– were, first, I had learned over the years how 

different Burgundy was from any other wine 

region, and how special and interesting it is.  

I thought this was a chance to show the world 

what Burgundy is in reality – beyond the 

folklore, the things that have been said about 

Burgundy,’ he explained. ‘Second, perhaps the 

most important for me, was the chance for the 

people of Burgundy, especially the vignerons, 

to become conscious that they had in their 

hands a precious, very old, high-value, unique 

place in the world. It is very important that its 

integrity is kept, to be passed to the next 

generations with its essence.’

In 2015, the efforts of de Villaine and the 

Burgundy team paid off. Along with the 

hillsides, houses and cellars of Champagne, 

the 1,247 climats (individuals terroirs) of the 

Côte d’Or were accepted into the World 

Heritage family as a cultural landscape worth 

protecting. And they celebrated, with an open 

invitation to all locals to bring their rugs and 

picnic baskets to Château de Meursault for a 

night of food, wine, music and fireworks. The 

Burgundians have now created a month-long 

annual festival of all things climat-related, and 

while their climats are rooted in history, they 

have embraced modern communication via 

their Instagram feed @ClimatsUNESCO. 

Sensitive development
But what does UNESCO status really mean, 

and is it worth giving up seven years of your 

life to achieve it? Since Egypt’s Aswan dam was 

approved in the 1950s, signing the death 

warrant for the ancient Abu Simbel temples 

that sat in a soon-to-be flooded valley, UNESCO 

has appealed to countries around the globe to 

protect not only their own national heritage, 

but that of the world for future generations to 

inherit (the temples were later saved, moved 

‘This was a chance to show 

the world what Burgundy is 

in reality, beyond the 

folklore’ Aubert de Villaine 
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Above: celebrations at 

Château de Meursault 

in 2015, following the 

addition of Burgundy’s 

climats to the list of 

World Heritage sites
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piece by piece to higher ground). The idea 

gathered pace, and the first World Heritage 

Site list was published in 1978, with 12 sites 

admitted. Today, the list stands at 1,073 sites 

across 167 states. 

World Heritage sites can be examples of 

outstanding natural beauty such as England’s 

Dorset and East Devon coast, or they can be 

man-made – the Taj Mahal, for example. The 

sites can be important geologically or 

ecologically; or they can be important to 

human culture and tradition. It’s not just 

preservation, it’s about sensitive development. 

Péter Molnár, general manager of winery 

Patricius in Tokaj, which was admitted in 

2002, explains: ‘It’s a very good framework in 

which we can preserve the region – I used to 

say God created this area in a good mood, 

because it is really beautiful – but it is also 

about developing it [sensitively] too.’ And that 

means when a plan for a power plant in the 

area was submitted, its UNESCO status helped 

in the fight against the application. 

However, it doesn’t mean that an area in 

the UNESCO list should remain frozen in the 

past – take the ultra-modern wineries of 

Châteaux La Dominique and Cheval Blanc that 

have risen from the St-Emilion vineyards in 

recent years. Camille Poupon of Vignobles 

Clément Fayat, which owns La Dominique, 

explains: ‘It has to be noted that St-Emilion 

has been inscribed on the World Heritage list 

as a “cultural landscape” that is living. This 

means that the city should not remain stuck in 

the medieval era. To the contrary, it should be 

able to demonstrate that the landscape has 

been carved out by generation upon 

generation of winemakers. Thus, there is a 

temporality question for UNESCO: there 

couldn’t be too many contemporary buildings 

that would be a testimony of the time they 

were built in. Building is not forbidden, but 

there’s control over how often modern 

architectural projects are launched.’ 

In the pipeline
St-Emilion’s success has led to a flurry of wine 

regions applying for World Heritage status, 

and today there are more than a dozen 

viticultural areas on the list (see p95). The 

latest aspirants include two Italian wine-

producing denominaziones: Chianti Classico 

and Conegliano Valdobbiadene. The latter, the 

heartland of the Prosecco Superiore area, is 

nearly a decade down the line with its 

application, and in 2017 received the backing 

of Italy’s UNESCO commission to move up the 

ladder for international consideration. 

Leopoldo Saccon, the team leader of the 

application, has been working on the ➢

unesco

Below: Chianti Classico 

in Tuscany is one of two 

major Italian wine 

regions hoping to gain 

UNESCO World 

Heritage recognition
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project for the past 10 years – and that’s about 

the average time it takes to go from start to 

finish, he says. While they are hoping for a 

positive decision in 2018, experts may yet call 

for revisions after visiting in the autumn. It 

has been a long slog. ‘Italy has many World 

Heritage Sites, so it becomes more difficult for 

every new site to get accepted,’ says Saccon. 

‘Secondly, there are other important 

vineyard sites around the world that are 

cultural landscapes, meaning they are created 

by nature but shaped by man; we had to find 

significant differences in our landscape.’ 

The 1,300-page dossier (and the 500 pages 

of preliminary studies and 100-page 

management plan) submitted to UNESCO 

attests to the region’s differences: vineyards 

clinging to a succession of geologically 

distinctive hills that require manual labour, 

the birthplace of Italy’s first winemaking 

school (1876), the series of villages, fortresses 

and churches, and its sparkling wines. 

Chianti Classico, meanwhile, has only just 

shown its hand, so they have plenty of work 

The four-step, decade-long process of gaining 

(or not) UNESCO World Heritage status

1. First, make it onto the tentative 

UNESCO list: a country’s ‘inventory’ 

of potential nominees.

2. The World Heritage body in each 

nation chooses the nominees to put 

forward, who must then present an 

exhaustive dossier to UNESCO’s 

World Heritage Centre for review.

3. Three separate advisory bodies 

assist the World Heritage 

Committee in the assessment of 

the applications.

4. The World Heritage Committee 

meets once a year to consider the 

evaluations and decide which of 

the nominated sites will make the 

year’s list; some may be deferred 

and further information requested.

ahead. The Consorzio’s president, Sergio 

Zingarelli, explains that they have employed 

the services of a specalist company who ‘are 

now preparing the necessary documents to 

place the Chianti district on the Italian 

government’s tentative list of candidates.’ 

The tentative list is the first in an arduous 

four-step process (see box) to becoming a World 

Heritage Site, and it may be five to 10 years 

before Italy puts Chianti Classico’s bid forward 

to the next stage. Elsewhere, things are 

stop-start: Bordeaux’s 1855 classification put 

up its hand in 2013, only to take it down again 

in 2016. It was reported that some châteaux 

voiced concerns that the classification may 

become even more inflexible, were it to 

become protected. And, based on Saccon’s 

guesstimate, the application would have cost 

in the region of €500,000. The preparation of 

the UNESCO dossier, admits Philippe Castéja, 

president of the Conseil des Grands Crus 

Classés en 1855 and CEO of Borie-Manoux, 

was ‘too heavy a burden for us at the moment’.

Nevertheless, those who became members 

of the grand cru club more than 160 years ago 

should cross the Dordogne river in 2019 and 

help celebrate St-Emilion’s success, when they 

finally have a party to mark their 20th 

anniversary. There’s talk of its annual jazz and 

literary festivals having a UNESCO theme; the 

tourist office will also add ‘at least one 

UNESCO-specific tour’ to its list of excursions. 

So next time you see a crocodile of tourists 

filing compliantly behind a lady waving a 

yellow umbrella in St-Emilion, perhaps they 

will be getting UNESCO-savvy. D

Rebecca Gibb MW is an awarded and widely 

published freelance wine writer and editor.

Above: Bacharach 

town and vineyards 

are located in the 

Middle Rhine Valley in 

Germany, listed by 

UNESCO in 2002
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102 Tuscan treasure: 50 years of Brunello
Richard Baudains traces the history of one of Italy’s great wines, and 
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106 Benchmark wines from older vintages
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Tuscan treasure:
50 years of Brunello

Famed for the depth and complexity of its red wines, Montalcino is a region 

with a long history of tradition and innovation, reports Richard Baudains

 F
ifty years ago, in September 1967, a group of 

locals gathered around a table in Montalcino 

to sign the constitution of a new wine 

producers’ consorzio. They possibly didn’t 

realise, but what they formed was to become one 

of the most successful and influential bodies of its 

kind in Italy. With virtually a 100% membership 

among the producers of the commune – a rare 

occurrence in Italy – the consorzio today controls 

the overall management of the production and 

promotion of one of Italy’s great red wines. It does 

this with a global awareness of the contemporary 

wine scene, but also a deep sense of its roots. 

The fortunes of Montalcino have always been 

inextricably linked to wine. Through the Middle Ages 

and the Renaissance the town enjoyed a period of 

enormous prosperity thanks to its strategic 

position on the ancient Via Francigena, which leads 

to Rome. To quench the thirst of travellers, it is 

estimated that at one time more than 4,000ha of 

vineyard existed in the countryside around the 

hilltop town. There are written references to red 

wine in the period, but curiously a citation in Redi’s 

wine census in verse, Bacco in Toscana (1685), 

suggests that Montalcino’s most appreciated tipple 

at that time was its sweet Moscadello. 

The great leap forward took place in the second 

half of the 19th century. Brunello as we know it 

Brunello di Montalcino – a timeline

16th century
Period of prosperity: written 

references to the quality of 

the wines of Montalcino

Mid-1800s
Clemente Santi begins 

selecting a Sangiovese 

biotype at Il Greppo estate

1869
Santi wins a prize for his

‘Vino Rosso Scelto (Brunello) 

1865’ at a Tuscan wine show; 

first mention of the name 

‘Brunello’ at an official tasting

1885
Ferruccio Biondi Santi 

inherits Il Greppo estate

‘The fortunes 

of Montalcino 

have always 

been 

inextricably 

linked to wine’
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today has its origins in this period of enormous 

scientific progress and expansion of trade, thanks 

to the work of a single family. Clemente Santi 

(1795-1885) was a highly respected academic but 

also, in the true 19th-century tradition, an eclectic 

and a great practical experimenter. On his Greppo 

estate he began selecting the biotype that became 

the Sangiovese clone of Montalcino. While Bettino 

Ricasoli in the Chianti region was developing the 

formula for perfumed red wines from a mix of red 

and white grapes, Santi and later his grandson 

Ferruccio (1849-1917) were working in the opposite 

direction to perfect a monovarietal Sangiovese 

wine with extended barrel ageing. Other producers 

followed their example and began to show their 

wines in Italy and abroad. It has been calculated 

that in the heyday between 1860 and 1914, the 

most enterprising of these collectively won more 

than 100 awards in national and international trade 

shows for their Brunellos. 

1888

The oldest bottle of 

Brunello in existence, 

bottled by Ferruccio 

Biondi Santi

1917

Tancredi Biondi 

Santi inherits 

Il Greppo

Post-WW1 

Period of decline

1931

Biondi Santi 

begins export 

of Brunello 

to USA

Post-WW2

Period of 

depression in 

Tuscan countryside

1963

New Italian law 

lays foundations 

for DOC and 

DOCG systems ➢

1933

10 Montalcino producers 

present Brunello wines 

at Italy’s first Mostra 

Mercato dei Vini Tipici 

d’Italia exhibition

➢

Above: morning mists 

over the Brunello 

vineyards, viewed from 

the picturesque hilltop 

town of Montalcino
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Farming tradition
Fast-forward to the 20th century and a very 

different scene. At the beginning of the 1960s, 

Montalcino (pictured, right) was facing social and 

economic crisis. In order to halt the chronic 

depopulation that followed the abolition of 

sharecropping and rebuild the local economies, 

many parts of Tuscany looked to industry. At 

Montalcino, a determined young mayor turned to 

the village’s two great resources: its wine-growing 

terroir and the prestige of its Brunello. Taking 

advantage of the newly passed law that lay the 

foundations for the national DOC/G system, he 

promoted the creation of a DOC for Brunello di 

Montalcino and, immediately after its approval in 

1966, a producers’ consorzio.

The 25 founding members of this voluntary 

association included historic winemaking families, 

but most (16 out of 25) were smallholders, grape 

growers or farmers who habitually sold their wines 

in bulk. The difficulties facing the newly formed 

consorzio were not insignificant. The rigid norms of 

the new DOC, following the Biondi Santi model, 

imposed four years’ ageing in wood. This presented 

both technical and financial obstacles for former 

sharecroppers accustomed to a very different kind 

of winemaking. To bridge the gap, the consorzio 

provided technical support with vinification and 

barrel ageing, and piloted EU funding for replanting. 

Innovative vision
The transformation from traditional mixed crop 

farming to specialised viticulture was slow. In 1968 

there were only 63ha of specialised vineyard and 

as late as 1977 more table wine was sold than 

Brunello. But then things began to gain momentum. 

By the time Brunello obtained its DOCG, in 1980, 

the area under vine had grown to 647ha and the 

number of producers to 93. 

1966

Brunello di 

Montalcino 

DOC created

1970

Franco Biondi 

Santi inherits

Il Greppo

1980

Brunello granted 

DOCG status

1983

Rosso di Montalcino 

DOC created

1989

Frescobaldi acquires 

152ha Castelgiocondo 

estate

Brunello di Montalcino – a timeline (continued)

1967

Brunello di Montalcino 

producers’ consorzio 

founded

1978

Mariani brothers found 

the 2,800ha Villa Banfi 

estate at Montalcino

Fresh capital flowed into Montalcino as major 

producers from outside the region sought to add 

Brunello to their portfolios, and private investors 

snapped up small properties to create boutique 

wineries. In 20 years Montalcino went from 

impoverishment to being the commune with the 

highest per capita income in Italy. From that point 

Brunello has never looked back.

The consorzio has played a key role in this 

development. One of its first initiatives was to issue 

a neck label to guarantee the authenticity of its 

members’ Brunello – a move which pre-empted the 

modern DOCG system. The consorzio has steered 

the production norms towards lower yields and 

higher-density planting and, after much internal 

debate, a reduction in the amount of mandatory 

wood ageing in order to give producers more 

flexibility in the choice of barrel sizes.

Perhaps the most significant decision taken by 

the consorzio since its foundation was that of 2008, 

Above: a bunch of 

Sangiovese grapes, 

known as Brunello in 

the Montalcino region 

Above: producers are 

adapting to a changing 

climate; in 2016, July 

temperatures were 5˚C 

higher than the historical 

mean for the month
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Richard Baudains is a Regional co-Chair for Italy at 

the DWWA and has written for Decanter for 25 years

Montalcino: 

the facts 

TERROIR 

Latitude 

42°90’N to 43°11’N

Administrative area 

243km2

Vineyard areas 

Brunello di 

Montalcino 2,100ha

Rosso di Montalcino 

510ha

Vineyard elevation 

Approx 120m-600m

Climate Warm, dry 

Mediterranean

Average annual 

rainfall 700mm

Average July 

temperature 21.6°C 

Average September 

day/night 

temperature 

excursion 9°C

Soils Mixed, 

principally sandy 

clay, marl, limestone 

and galestro in 

various combinations

Producers 250

Annual production 

Brunello 

9 million bottles

Rosso 

4.5 million bottles

PRODUCTION 

NORMS

Brunello di 

Montalcino 

Grape 100% 

Sangiovese, known 

locally as Brunello

Yields Max 

8,000kg/ha

Ageing 4 years, of 

which minimum 2 

years in oak barrels

Rosso di Montalcino

Grape 100% 

Sangiovese, known 

locally as Brunello

Yields Max 

9,000kg/ha

Ageing 1 year

1997-2000

New plantings take 

area under vine for 

Brunello to the 

current 2,100ha

1998

Block on any 

increase in total 

area under vine 

at Montalcino

1993

Benvenuto Brunello 

event created by 

consorzio to present 

new vintages

2008

Producers vote to 

keep Brunello and 

Rosso di Montalcino 

monovarietal

2004

The Val d’Orcia 

obtains UNESCO World 

Heritage status (see p94)

when the members voted by an overwhelming 

majority to confirm the unique status of Brunello 

and Rosso di Montalcino as monovarietal 

Sangiovese wines. 

Complex by nature
Only 15% of the total surface area of the commune 

is given over to wine-growing, but vineyards are 

distributed over almost the entire 240 km2, in 

terroirs which vary in their soils, their elevation and 

their aspect. The permutations of these three basic 

variables are infinite, and pinning down the specific 

characteristics of micro-zones is a fascinating but 

arduous endeavour – not least because in the 

absence of official zoning, it is difficult to define the 

boundaries of a presumed cru. 

Painting with a broad brush, the further south 

you go, the rounder and fuller the wines become, 

with darker fruit aromas and softer tannins. Closer 

to the village on the cool slopes to the southeast 

and to the north, the wines become firmer and 

more savoury, more delicately floral, more reticent 

in their youth, but capable of prodigious ageing. 

The common denominators are the power, depth 

of texture and concentration that make Brunello 

unique among Italian wines. As Burton Anderson 

neatly put it in his Wine Atlas of Italy (1990): ‘The 

commune of Montalcino is extensive enough to 

offer diverse conditions in its hills, yet uniform 

enough to give… Brunello a distinctive stamp.’ 

Adapting to change 
A major challenge for the future is to adapt to a 

changing climate. In 2016, the average July 

temperature was 5°C higher than the historical 

mean for the month. In a study of the Brunello 

grape in the 1970s, ampelographers from Florence 

University described the typical period of veraison 

as the third week of August. This has steadily moved 

forward by up to three weeks in recent years.

One response to hotter summers is to exploit 

higher slopes than were ever considered 

practicable for viticulture in the past; another is to 

improve the health of the soil. The fastest 

accelerating trend in viticulture at Montalcino is the 

conversion to organic growing. The early pioneers 

recall they were looked upon with a mixture of 

curiosity and scepticism in the 1980s, but now 

sustainability and the concept of ‘quality wines 

from a quality environment’ is universally accepted. 

Montalcino has Italy’s biggest all-organic wine 

estate and it has been estimated that between 

producers already certified and those in 

conversion, at least half the total production is now 

organic. In this field, true to its historic tradition of 

innovation, Montalcino is at the cutting edge. D
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Notable vintages of the last 50 years

2016 The spring was cool and wet, 

then July and August hot and dry. 

Mid-September rain and cool night 

temperatures leading up to the harvest 

brought the vines into balance. Yields 

were down, but the quality is at the level 

of 2015 and possibly superior. Predictions 

are for wines with good body, fruit and 

aroma and fresh acidity. 

2015 Weather characterised by 

record high temperatures through the 

spring and summer period but also 

well-distributed rain and exceptional 

night/day temperature excursions 

leading up to the harvest, resulting in 

wines of great potential with fruit and 

aroma, good body and good acidity.

2012 Cold, snowy winter. Spring 

weather conditions were normal, but a 

very hot, dry summer brought the risk of 

drought stress. September rain restored 

some balance. Generally early harvest. 

Full-bodied wines with high levels of 

extract and tannins which need time to 

evolve. Keep mid- to long-term.

2010 Late veraison caused by a 

cool, rainy spring. The summer was hot, 

but there was well-distributed rain in the 

run-up to the harvest, picked late in most 

parts of the DOCG. Full-bodied, slow-

evolving wines with exceptional levels of 

extract but also complex aromas and 

great fruit. Drink now for the fruit and 

aroma, but will also keep long-term.

2007 A very dry spring was 

balanced by early summer rain. Very hot 

July, followed by a cooler August. An 

early-picked vintage that produced soft, 

full-bodied, quite forward wines, good 

for drinking now or keep mid-term.

2006 Very irregular weather 

patterns, with cool rainy periods 

alternating with weeks of record high 

Baricci 1988 98

Dark bright ruby centre and tawny rim. Gorgeous, 

fresh, complex nose of roasted chestnut, 

eucalyptus, fig leaf, hint of truffle, sweet spices 

and plum jam. Smooth and silky, lovely, even 

progression, beautifully interwoven tannins, huge 

length with peacock tail array of aromas. Great 

wine. Drink 2017-2025 Alcohol 13.5%

Capanna 2006 97

From every producer’s favourite vintage. Deep 

ruby, no hint of a rim. Intense, concentrated wild 

berry nose, side notes of undergrowth and sweet 

liquorice. Still young and fresh. Huge concentration 

of red fruit on the palate, with crisp, crunchy tannins 

that still need time. Power and depth, but balance 

too. Will keep forever. Drink 2017-2030 Alc 15%

Brunello di Montalcino: 
16 benchmark wines 
from older vintages

Every wine lover should have some of Montalcino’s finest Sangioveses in their cellar. 

Richard Baudains highlights a selection that are drinking beautifully today

Le Chiuse, Riserva 2007 96

Very bright ruby shade, at first a little closed but 

emerging fresh and complex with delicate, sweet 

floral aromas of rose petal and violets, dark berries 

and a touch of white pepper. Delicious, super-fine 

palate that’s smooth and broad with soft, ripe 

tannins and a fresh, elegant finish. Pure class. 

Drink 2018-2027 Alc 14%

San Polino 2001 96

Amazing depth of colour, showing no signs of 

fading. Sweet leather, tobacco, cinnamon and star 

anise on the nose, great volume on the palate. 

Round and soft, but with a refreshing vein of fruity 

acidity underneath. Dark chocolate and sloe gin on 

the finish. This was the estate’s maiden vintage. 

Drink 2017-2025 Alc 14.5%1
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temperatures. The long harvest window 

required careful selection. Full-bodied, 

tannic wines evolving slowly but with 

great potential. Drinking, but still a little 

tough. Keep mid- to long-term.

2004 Rainy spring followed by a 

sunny August and September with notable 

day/night temperature excursions. This is 

a vintage of quantity and quality. The 

wines have structure and body, but also 

great balance and elegance. To drink 

with pleasure now or keep mid-term.

1997 Considered one of the 

vintages of the century. Spring frost 

reduced the crop. The early part of the 

summer was rainy, but conditions for 

ripening were perfect during the lead-in 

to harvest. Early-picked vintage with low 

yields but high quality fruit. Powerful 

wines with great ageing potential. Can be 

enjoyed now, but with margins for 

development over the mid- to long-term.

1995 A rainy first part of the 

summer slowed down the vegetative 

cycle, but September and October were 

hot and dry. Late harvest of grapes with 

excellent phenolic ripeness. Full-bodied 

wines with great structure. Drinking now, 

but no hurry to finish up.

1990 Perfect vegetation through 

spring and early summer, followed by a 

hot August relieved by periods of rain. 

Abundant harvest of high-quality fruit. 

Powerful wines for long ageing. Drink 

now or keep mid-term.

1988 Well-distributed rainfall 

through spring and early summer, warm 

but not excessive in August and perfect 

conditions for harvest. Elegant, balanced 

wines with great fruit and aroma. Drink 

now or in the near future.

1985 Normal temperatures and 

rainfall in spring, followed by a very hot, 

dry summer and autumn, which brought 

the first indications of changing weather 

patterns. Concentrated, full-bodied 

wines for long ageing. Wines from top 

producers drinking at their peak now.

Camigliano, Gualto 2010 95
Mid-ruby shade. Ripe, red fruits on the nose, with 

dried petals, spices and incense. Warm and ripe on 

the palate, with luscious strawberry and red cherry 

flavours, lightly tannic, fresh and juicy acidity. Still 

very young. Masterly interpretation of an elegant 

vintage. Drink 2018-2025 Alc 14%

Fornacina 1999 94
Pale ruby. Great personality on the nose, with notes 

of herbaceous border and nutmeg, dates and 

carob. The fruit is ripe and raisiny and the texture is 

dense and chewy. It’s a big mouthful of wine,  

1  Baricci 1988 2  Capanna 2006 3  San Polino 2001 

4  Camigliano, Gualto 2010

2 3 4

➢
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but there is also an irresistible and juicy fluidity  

to the palate. Vigorous and still full of energy.  

Drink 2017-2025 Alc 13.5%

Piancornello, Riserva 2012 94

Intriguing, hot Mediterranean scrub character on 

the nose with hints of of barley sugar and crème 

fraîche. Big, rich, natural sweet fruit palate with 

deep texture and long juicy finish. Quite forward, 

but still has ample margins for development in the 

bottle. From one of the most southerly estates of 

the DOCG. Drink 2020-2030 Alc 15%

Baccinetti, Saporoia 2004 90

Attractive pale ruby. Broad and open on the nose 

with notes of pine resin, nutmeg, white pepper, a 

little gamey but full of personality. Balanced and 

smooth on the palate with soft, ripe tannins and 

sweet fruit. Good grip on the finish. Not overly 

refined, but full of life. Drink 2017-2025 Alc 14%

Barbi 2002 90

An amazing wine from the wettest vintage of the 

decade, which many producers did not even make. 

Dark, deep ruby shade. Meaty nose with hints of 

porcini mushrooms. Soft and round on the palate 

with dense tannins and a long finish of salty plum. 

Drink 2017-2020 Alc 13.5%

Canalicchio Franco Pacenti 1985 90

Pale tawny shade. Delicate nose of moss and wet 

earth with shades of ripe plummy fruit. Smooth 

and soft, medium-bodied, no hint of oxidation, 

with the slightly raisiny fruit of the hot vintage. 

Tangy, savoury finish. Tiring, but still together. 

Drink 2017-2020 Alc 13.5%

Castelgiocondo 2000 90

Bright ruby centre, orange rim. Hot vintage fruit on 

the nose, aromas of dates, raisin and fig, hints of 

peat and damp earth. Big, round, sweet fruit, very 

smooth and glossy, mature tannins. Plummy finish 

with a touch of vanilla. Drink 2017-2025 Alc 13.5%

Col d’Orcia 1977 90

Showing its age in the tawny shade, but still lots of 

life in the aromas of dark blossoms and wild berries, 

with hints of iron filings in the background. Mid-weight 

palate with length and complexity. The tannins are 

drying a little, but they add grip to a wine which is 

holding up well. Drink 2017-2020 Alc 13%

Loacker, Corte Pavone 1991 89

Bright, pale ruby. Fresh nose of violets and 

blackcurrant with cooking spices in the 

background. Tight and tangy medium-bodied 

palate with fine tannins, juicy fruit and a crisp 

finish. Slightly edgy volatility, but has energy and 

drinkability. Drink 2017-2020 Alc 13%

Pian delle Vigne 1997 88

Bright ruby centre with an orange rim. Sweet 

leather on the nose and hints of sour berries 

underneath. Fresh, very precise impact on the 

palate, good progression and dry savoury finish 

with a touch of mintiness. The oak is starting to 

come through, but this still has lots of life and 

drinkability. Drink 2017-2020 Alc 13.5%

Banfi, Poggio all’Oro 1993 88

Very dark, deep shade. Sweet and tarry on the nose 

with a touch of black treacle. Dense and chunky on 

the palate with lots of volume and concentration. 

The fruit has the slightly baked quality of the warm 

vintage. Soft, medium-length finish with notes of 

almonds and a vague recollection of Turkish coffee. 

Drink 2017-2020 Alc 13.5%

La Gerla 1980 85

Pale, almost transparent tawny shade. Delicate 

nose, but with precise aromas of old leather, 

tobacco, resin and dried fig. Bone-dry palate with 

tangy acidity and authentic Sangiovese tannins. 

Fragile and fading, but this leaves a subtle trail of 

sour wild berries and cocoa powder on the finish. 

Drink 2017-2018 Alc 13% D

6

7

8 9 10

As this is a tasting of 

older vintages, no prices 

or stockists are shown

Richard Baudains is a 

Regional co-Chair for 

Italy at the DWWA and 

has been a Decanter 

contributor for 25 years

5

5  Castelgiocondo 

2000 6  Banfi, 

Poggio all’Oro 1993 

7  Canalicchio Franco 

Pacenti 1985 

 8  Baccinetti, Saporoia 

2004 9  Pian delle 

Vigne 1997 10 Col 

d’Orcia 1977

CAMPAIGN FINANCED ACCORDING 

TO EU REG. NO. 1308/2013

CAMPAGNA FINANZIATA AI SENSI 

DEL REG. UE N. 1308/2013
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The Decanter 
guarantee
Our buying guide is here to provide 

you with trusted, independent, expert 

recommendations on what to buy, what 

to drink and what to cellar.

Each panel tasting is judged by three 

experienced tasters chosen for their 

authority in the category of wine being 

rated. All wines are tasted blind and are 

pre-poured for judges in flights of eight 

to 10 wines. Our three experts taste and 

score their set of wines individually but 

then discuss their scores together at the 

end of each flight. Any wines on which 

scores are markedly different are retasted; 

however, judges are under no obligation 

to amend their scores. 

Judges are encouraged to look 

for typicity in wines, rewarding those 

which are true to their region. Prices are 

not revealed, and thus not taken into 

consideration when scoring. 

The tastings are held in the controlled 

environment of Decanter’s tasting suite: a 

plain white room, with natural light and no 

noise. We limit the number of wines tasted 

to a manageable level – a maximum of 85 

per day – allowing judges to taste more 

thoroughly and avoid palate fatigue. 

Drink-by dates are based on how long 

it is prudent to keep the wine in question. 

However, some wines will have a longer 

ageing capacity if stored in pristine 

conditions throughout their lifespan.

Scoring system
Tasters rate the wines using the 100-point 

scoring system. The overall Decanter rating 

is the average of all three judges’ scores. 

The ratings are as follows:

98-100: Exceptional 
A great, exceptional and profound wine

95-97: Outstanding 
An excellent wine of great complexity 
and character

90-94: Highly Recommended 
A very accomplished wine, with 
impressive complexity 

86-89: Recommended 
A well-made, straightforward and 
enjoyable wine

83-85: Commended 
An acceptable, simple wine with 
limited personality

76-82: Fair 
Correctly made, if unexciting

70-75: Poor 
Unbalanced and/or bland with 
no character

50-69: Faulty 
Displays winemaking faults

For the Exceptional and Outstanding 

Decanter ratings, judges’ individual scores 

and tasting notes are listed in addition 

to the average score. For the Highly 

Recommended and Recommended wines, 

individual and average scores are also 

listed but tasting notes are a combination 

of the three judges’ notes. For the tasting 

notes of the Commended wines, please 

go to Decanter.com
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115 Côte de Beaune reds
87 wines tasted

Mainly from 2015, this selection of village wines revealed 

individuality and delightful early- to mid-term drinking
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from a tasting hosted by South Africa’s Old Vine Project
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From the cellar
L’Académie du Vin de Tokyo 30th

In 1986 I visited Japan for the 

first time and the following 

year saw the creation of 

l’Académie du Vin de Tokyo, a 

branch of my Paris wine school. 

In September I was present at a 

dinner for 80 guests at the Park 

Hyatt to celebrate its 30th 

Anniversary. With the 

exception of a deliciously 

modern Joseph Drouhin, 

Beaune 1er Cru Clos des 

Mouches 2015 with the 

first fish course, the 

four other wines were 

all from 1987. We 

started with a 

Moutard, Millésime 

Blanc de Blancs 

Champagne from the 

Côte des Bar region – 

tiny bubbles, still full of 

elegant vigour. Then 

Château Montrose, 

St-Estèphe (2CC), 

whose deep colour showed no 

browning at all, the style being 

recognisably Montrose from 

the 1980s; classic claret from 

the past. Next, with roasted 

duck breast, was Ridge, Monte 

Bello served from magnums, 

young-looking but less dense 

than the Montrose, showing 

the warmth of California and 

ripe yet controlled flavours 

from old vines. Finally, with 

baked grape and 

almond tart, Château 

d’Yquem was poured 

from an imperial (six 

litres) acquired direct 

from the château: 

burnt orange bouquet 

and burnished gold 

flavours, incredibly 

rich texture backed by 

vibrant acidity – a 

superb end to a great 

evening. 

For the cellar
Mamba Riedel Decanter Awards

Roger Jones, owner of the 

Michelin-starred restaurant The 

Harrow at Little Bedwyn in 

Wiltshire, is not only a superb 

chef but totally passionate 

about wine – particularly those 

from Australia, New Zealand 

and South Africa. He hosted a 

tasting of 40 Rieslings and 

67 Shirazes from Australia 

before a splendid dinner, 

each guest picking their top 

five wines in each category.

My top two Rieslings 

were both from Clare 

Valley – my favourite, also 

voted best Riesling 

overall by tasters on the 

night, was Grosset, 

Polish Hill, Clare Valley 

2016 (£32.99, Liberty), 

which I noted as ‘classic, 

understated, lots of 

potential to 2030’. Jim 

Barry, The Florita,  

 

Clare Valley 2012 (£31.99, 

Negociants UK) was my 

runner-up. 

Turning to the Shirazes, 

Penfolds, RWT, Barossa 2010 

(£100, Treasury Wine Estates) 

was the tasters’ favourite on 

the night, ranked in fourth 

place by me, my notes 

being ‘big smoky nose, lots 

of power and grip’. My own 

top-scoring Shiraz was 

Brokenwood, Graveyard, 

Hunter Valley 2013 

(£95.99, Negociants): 

‘superb colour, very good 

vineyard expression, all 

in control with 

Hermitage depth and 

great length.’ This just 

pipped Penfolds, St 

Henri, South Australia 

2010 (£70, Treasury 

Wine Estates), my 

second favourite. 

Steven Spurrier’S

fine wine world 
Decanter’s long-standing consultant editor and 2017 Decanter 

Man of the Year hand-picks fine wines for drinking now and 

recommends others to lay down, all priced from £25 upwards

Bodega Chacra, 
Treinta y Dos Pinot 
Noir, Patagonia, 
Argentina 2013 94

£59.50 Fine & Rare,  

Lea & Sandeman

Made from a single vineyard of 

vines planted on their own 

rootstocks back in 1932. Tiny 

bunches of small, concentrated 

berries produce a quite superb 

expression of Pinot Noir: with 

nothing added, nothing taken 

away, just the vineyard. Drink 

2017-2028 Alc 13%

Ken Forrester, Dirty 
Little Secret Chenin 
Blanc, Piekenierskloof, 
Stellenbosch, South 
Africa 2015 95

£55.20-£60 Enotria&Coe, 

Exel, Great Western Wine

The ‘King of Chenin’, said Tim 

Atkin MW in September’s 

Decanter. From 1959 vines, 

this is barrel-fermented with 

wild yeasts and unfiltered to 

show a densely textured 

palate. I thoroughly agree. 

Drink 2017-2030 Alc 12.5%

Williams & Humbert, 
Historic Vintage 
Collection Oloroso, 
Jerez, Spain 2001 95

£40 Lay & Wheeler

From two different vineyards 

aged 20 and 60 years old, this 

is the latest release in a series 

of aged vintage wines that are 

never ‘refreshed’. Shows a 

bright amber colour, bitter 

orange nose, amazing depth, 

warmth and invigorating 

oxidation. A great wine. Drink 

2017-2025 Alc 20.5%

the Spurrier selection
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Domaine Richeaume, 
Tradition, Côtes de 
Provence, France 2014 92

£18.75 Yapp Brothers

Overshadowed by the region’s famous 

rosé, the whites (and reds) are worth 

seeking out. Produced organically, this is 

a blend of two local varieties, Rolle 

(Vermentino) and Clairette. The result is 

aromatic with subtle floral characters 

leading to a rich medium-weight palate 

with spice from the oak. The ideal match 

to Mediterranean dishes. Alc 13.5%

Weekday wines
Looking to try something different or adventurous, 

but don’t want to make an expensive mistake?  

Decanter’s tastings director Christelle Guibert has  

done the hard work for you, picking out 25 exciting  

and accessible wines available in the UK for £25 or less

Must-try

white

Deviation Road, 
Reserve Brut Pinot 
Noir Chardonnay, 
Adelaide Hills, South 
Australia NV 90

£17.99 All About Wine

Kate Laurie trained in 

Champagne and it shows. With 

30% Chardonnay, 70% Pinot 

Noir, this is a delightful offering, 

showing notes of ripe apple, 

nougat and a touch of brioche 

and a lovely persistent stream 

of fine bubbles. Alcohol 12%

Domaine des 
Gerbeaux, St-Véran, 
Burgundy, France 
2015 91

£12.95 Berry Bros & Rudd

The summer heatwave in 2015 

was a worry, but light rain came 

to the rescue and revived the 

crop. The fruit is ripe but there’s 

acidity to counterbalance the 

richness. It’s weighty and 

vibrant with ripe apple 

characters, the fruit hitting 

excellent length. Alc 13.5%

Domaine Skouras, 
Moscofilero, Nemea, 
Peloponnese, Greece 
2016 90

£14.95 Berry Bros & Rudd

From an indigenous grape, this 

light-bodied, easy-drinking and 

refreshing wine exhibits floral, 

melon and grapefruit flavours 

with a hint of honey. This wine has 

seen no oak, no malolactic, and 

delivers pure juice with a beautiful 

salinity on the finish and will pair 

nicely with grilled fish. Alc 12%

Gratien & Meyer, The 
Society’s Celebration, 
Crémant de Loire 
Brut, France 2014 89

£11.95 The Wine Society

With the festive season 

approaching, this amazing 

value sparkler is a vibrant 

mixture of Chardonnay, Chenin 

Blanc and a dash of Pinot Noir. 

The result exhibits fresh apple 

and lemon characters balanced 

with a richly textured creamy 

note on the finish. Alc 12%

Cazin, Le Petit 
Chambord, Cour-
Cheverny, Loire, 
France 2014 90

£10.95 The Wine Society

If you want to try something 

different this Romoratin is your 

ticket. This rare grape has a 

distinctive sharp acidity but it is 

pure and precise with herbal tea 

characters and a honeyed finish. 

The acidity makes the wine 

food-friendly, especially with 

sushi or seafood dishes. Alc 13%

Stadt Krems,  
The Society’s Grüner 
Veltliner, Austria 
2016 90

£8.25 The Wine Society

Run by the local municipality, 

the wines are getting better and 

better. This is a textbook Grüner 

Veltliner with white pepper, 

peachy fruits and citrus notes. 

With bright acidity, this is a 

refreshing palate-cleanser, and 

the perfect tipple to have on 

standby in your fridge. Alc 12%
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Charles Van Canneyt, 
Bourgogne Pinot Noir, 
Burgundy, France 2013 93

£19.95 Stannary St Wine Co

This is from declassified grapes from the 

Hautes-Côtes de Nuits made by the 

winemaker at Hudelot-Noëllat, Charles 

Van Canneyt, but from his own micro-

negociant business. This is a pretty Pinot 

Noir, exhibiting the classic Burgundian 

perfume of raspberry. Subtle, inviting and 

delivering plenty of fruit, this red 

Burgundy really punches above its 

weight. Alc 12.5% ➢

25 under £25

Must-try

red

Tahbilk, Marsanne, 
Nagambie Lake, 
Victoria, Australia 
2016 90

£10.50 The Wine Society

Tahbilk has built a reputation 

for producing Rhône varietal 

wines. A wonderful expression 

of the grape, this opens to 

beautiful floral intensity with 

white stone fruits. Medium-

bodied with a textured feel, 

developing into herbal notes  

on the finish. Alc 13%

Asda Extra Special, 
Vernaccia di San 
Gimignano, Tuscany, 
Italy 2016 89

£7.48 Asda

Extra Special may be 

overstating things, but this 

unpretentious Tuscan is 

pleasant, with notes of green 

apple and lime and a hint of 

grilled almonds. The palate has 

some weight and texture but 

the driving force is refreshing 

acidity and a dry finish. Alc 13%

Domaine Alain 
Graillot, Tandem 
Syrah du Maroc, 
Casablanca, Morocco 
2014 93

£14.95 Yapp Brothers

Syrah with little resemblance to 

Graillot’s Rhône wines, but he’s 

working with a warmer climate. 

It’s rich with black fruit and 

gentle spice, but also fragrant 

and vibrant with a refreshing 

finish. This revelation is crying 

out for a lamb tagine. Alc 13%

Laderas de Leonila, 
Bierzo, Spain 2015 92

£15.95 Lea & Sandeman

This is an exciting project 

created by husband and wife 

Oriol Illa and Susana Pastor in 

2012. A full-bodied Mencía from 

a rented 3ha vineyard, it 

expresses bright, tangy red 

cherry characters with soft 

tannins. Intense flavours and 

the savoury notes on the finish 

reflect the terroir. Ideal match 

for roast red meats. Alc 14%

Alma de Blanco, 
Godello, Monterrei, 
Spain 2016 89

£9.50 Booths

From Galicia on the Atlantic 

coast bordering Portugal, this is 

full of crisp apple aromas and 

peachy flavours. The palate is 

refreshing, with a creamy 

mouthfeel and weighty finish. 

Uncomplicated enjoyment and 

perfect while snacking. Alc 13%

Most Wanted, 
Albariño, Rías Baixas, 
Spain 2016 89

£8.45 Co-op

A well-suited name for the 

white grape of the moment. It’s 

limey and crisp with apricot and 

peachy aromas. Straight-

forward full-flavoured style, full 

of ripe white fruit characters 

with a refreshing zesty finish. 

This is a great alternative to 

Sauvignon Blanc. Alc 13%

Mitchell Vineyards, 
The McNicol Shiraz, 
Clare Valley, South 
Australia 2006 93

£18.99 Adnams

This is the current release of this 

intriguing red. Now drinking 

beautifully. It is full-bodied, rich 

yet elegant with silky tannins 

and long, lingering blackberry 

fruits. Complex, packed with 

dark fruits and a hint of smoke: 

a must-have on your Christmas 

shopping list. Alc 14.5%

Les Vins de la Madone, 
Migmatite, Côtes du 
Forez, Loire Valley, 
France 2016 92

£17.25 H2Vin

From a tiny area, Côtes du 

Forez is the southernmost Loire 

Valley vineyard and comprises 

just 12 producers and a co-op. 

Here granite and Gamay are the 

stars and this light-bodied juicy 

red is bright with strawberry 

fruit. It shows a sense of place 

with a mineral finish. Alc 11.5%
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Altos Las Hormigas, 
Terroir Malbec,  
Uco Valley, Mendoza, 
Argentina 2014 91

£15.99 Waitrose

This is made by the ‘A-Team’ of the wine 

industry, among them one of the most 

influential Tuscan-born winemaker 

consultants, Alberto Antonini. It’s 

perfumed, with notes of plum and black 

cherry fruit and a floral hint. It’s a 

restrained, elegant and refined style, with 

spice, subtle oak nuance and a lovely 

streak of minerality on the finish. Alc 14%

Clos la Grande 
Boissière, Gigondas, 
Rhône, France 2016 91

£18.99 Waitrose

Made in what some producers 

claim to be the best vintage for 

40 years, this delight won’t be 

on the shelves for too long.  

A traditional southern Rhône 

blend made on a family estate, 

it has generous but bright spicy 

fruit and is packed with tannins 

but balanced by a refreshing, 

fine acidity. Alc 13.5%

Piemaggio, Le Fioraie, 
Chianti Classico, 
Tuscany, Italy 2008 91

£19.50 Lea & Sandeman

This is a bit of a novelty: a 

nine-year-old Chianti Classico 

ready to drink yet still full of life, 

for less than £20. It’s fresh and 

intense with some attractive 

fruit of red cherries and a hint of 

tobacco. The palate is lively and 

fresh with firm tannins and a 

rustic edge too. Put it with any 

tomato-based dish. Alc 14%

EH Booth & Co, Gran 
Norte, Rioja Reserva, 
Spain 2011 89

£12.50 Booths

Textbook Rioja with a sweet 

strawberry scent, vanilla and 

spice notes. Medium-bodied 

and very smooth on the palate, 

with ripe and juicy fruit, it’s an 

elegant style of Rioja, very 

approachable and easy to drink. 

Aged for at least three years, 

with one year in contact with 

oak. Alc 13.5%

Disznókó, Late Harvest 
Tokaji, Hungary 2015 92

£13.66-14.95 Cambridge Wine 

Merchants, H2Vin, Lea & Sandeman,  

The Oxford Wine Co, Vinissimus

This historic domaine has been in 

the hands of the AXA group since 

1992, who have injected some love. 

This is so moreish with floral, apricot 

jam and beeswax notes jumping 

out. A delicate palate with lifted 

acidity that keeps the tastebuds 

fresh and alive. Pair with fruit-based 

dessert or blue cheese. Alc 12.5%

Ebner-Ebenauer, 
Zweigelt Alte Reben, 
Weinviertel, Austria 
2013 91

£21 Roberson

From Austria’s most planted 

red grape varieties, this easy- 

drinking red justifies the price 

tag. It’s vibrant and has more 

grip and tension than a typical 

Zweigelt, packed with bright 

cassis and cherry, showing a 

crystalline purity and an earthy 

touch on the finish. Alc 13%

The Winery of Good 
Hope, Radford Dale 
Black Rock, 
Swartland, South 
Africa 2014 91

£16.50 Oddbins

An exciting blend of Cinsault, 

Carignan, Grenache, Syrah and 

Viognier. Vibrant red cherry 

fruits, with spices and herbs. On 

the palate it’s refreshing, with a 

vivid core of red and black 

cherry, then a nicely structured 

ending. Alc 13.5%

Tempus Two, Silver 
Series Cabernet 
Sauvignon, South 
Eastern Australia 
2016 88

£7.99 Waitrose

The Silver Series is a new 

addition to the Tempus Two 

portfolio. This smooth and juicy 

red is easy drinking, with notes 

of black cherry and sweet spice. 

The perfect uncomplicated 

glugger to enjoy at a party with 

your friends. Alc 13.5%

EH Booth & Co, 
Finest Reserve Port, 
Portugal NV 91

£10 Booths

Port is just not for Christmas, 

especially when it is made in 

a lighter style such as here. 

Very refreshing palate and 

surprisingly light and easy 

drinking, smooth and pure, 

concentrated black fruit 

characters and a nice spicy 

finish. One to enjoy with 

dark chocolate. Alc 19.5%

High 
street

choice

25 under £25
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Côte de Beaune reds
With terroir at their heart, Burgundy’s southern Côte d’Or regions offer wonderful 

stylistic diversity, even from the less celebrated villages, reports Andy Howard MW

BurguNdy is reNowNed for the importance of 

terroir. Here the relationship between geology, climatic 

conditions and the influence of man is at its most 

profound – the location of individual vineyards is vital. 

while revered village names such as Chassagne-

Montrachet, Pommard and Volnay do not feature in this 

tasting, some of their lesser-known neighbouring 

villages can provide Burgundy lovers with quality 

alternatives at lower cost. 

Although the tasting considered village-level wines 

only, the majority of appellations have premier-cru 

climats often emphasising these differences – with 

significant extra cost per bottle. However, village-level 

wines from good producers give a valuable insight into 

the stylistic character of each place, at attractive prices.

exciting alternatives
running north to south, the Côte regions considered 

here can be roughly divided into four sections. Ladoix, 

Pernand-Vergelesses and Aloxe-Corton lie in the north, 

all surrounding the famous hill of Corton. Pernand is 

renowned for quality of both reds and whites, with more 

than 50% of production being premier cru. Aloxe-Corton 

shows a distinctive style – more rustic and earthy – yet 

can produce wines which age well. Ladoix deserves a 

wider audience, producing fuller-bodied Pinot.

The second group is dominated by savigny-lès-

Beaune, whoese wines show dark red and black fruits 

with pronounced tannins and ample weight. Chorey-lès-

Beaune has no premier cru and generally offers lighter 

styles more suitable for early drinking.

Located south of Beaune, the third group is the most 

intriguing from a quality viewpoint, lying adjacent to 

illustrious neighbours such as Volnay, Meursault and 

Puligny. Monthélie, a handsome village on steep slopes, 

is often described as a more feminine wine in a similar 

style to Volnay. Auxey-duresses and st-romain follow 

the road leaving the Côte de Beaune heading up the 

valley towards the Hautes-Côtes: the extra height 

encourages reds that can be astringent in their youth, 

becoming mellow over time. st-Aubin is highly regarded 

with numerous elegant village-level reds that age well.

Maranges and santenay lie at the southern limit of 

the Côte de Beaune. Maranges is fleshy, peppery and 

can be enjoyed young. santenay is a large appellation, 

more important in the past though quality is rising 

rapidly. undoubtedly, there are many interesting and 

exciting alternatives to the more famous villages to be 

found within the Côte de Beaune – Pinot lovers can feel 

confident in exploring the rich diversity of this region.

Côte de Beaune vintages

2016 spring frosts 

devastated yields. good 

quality where nature 

allowed. Keep.

2015 great red wine 

vintage. Thick-skinned, 

healthy grapes led to 

dense, ripe, supremely 

elegant wines. Keep.

2014 good, although 

overshadowed by 2015 

for reds. Charming, 

fragrant. drink/keep.

2013 Challenging 

year: cold, wet growing 

season, saved by 

september. Light wines, 

earlier drinking. drink.

2012 small yields. A 

cool, damp summer but 

high quality: pure fruit, 

elegance. drink/keep.

2011 Cooler vintage 

with rot a challenge. 

good producers made 

lighter, attractive, fruit- 

driven wines. drink.

2010 High quality, 

classic and long-lasting. 

Concentrated wines 

with purity, acidity and 

verve. drink/keep.

2009 Hot, with 

healthy grapes. good 

quality in forward style, 

mellow tannins. drink.Andy Howard MW is a regular Decanter contributor 

and a Decanter World Wine Awards judge

Côte de Beaune 
reds: the facts
Ladoix Mostly red, 75ha, 

of which 21% is 1er cru

Aloxe-Corton Almost only 

red, 116ha (33% 1er cru)

Pernand-Vergelesses 

evenly split white and red, 

80ha red (54% 1er cru)

Savigny-lès-Beaune 

301ha red (43% 1er cru)

Chorey-lès-Beaune Mostly 

red, 124ha (no 1er cru)

Monthélie Predominantly 

red, 109ha (32% 1er cru)

Auxey-Duresses 93ha red 

(29% 1er cru), 40ha white

St-Aubin 113ha red  

(74% 1er cru)

St-Romain 37ha red

Santenay 281ha red  

(39% 1er cru)

Maranges 157ha red  

(50% 1er cru) ➢
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Jason Haynes 

Haynes is director and 

buyer at Burgundy 

specialist Flint Wines. 

He set up the company 

with Sam Clarke in 

2006, having 

previously been 

buying director with 

OW Loeb. Haynes is a 

judge at the Decanter World Wine Awards, and 

spends much of his time tasting in Burgundy, 

seeking out the next generation of superstars.

Andy Howard MW

Howard is a frequent 

contributor to 

Decanter. A Master of 

Wine since 2011, he 

runs a consultancy 

business Vinetrades 

Ltd, which focuses on 

education, investment 

and sourcing. His key 

areas of expertise are Burgundy and Italy, but 

he also takes a keen interest in the wines of 

southwest France, owning a house in Gaillac, 

where he has made wine for six vintages.

Jasper Morris MW

Morris is the Burgundy 

buyer for merchant 

Berry Bros & Rudd, 

having sold his 

importing business, 

Morris & Verdin, to 

Berry Bros in 2003. 

He is an international 

lecturer on Pinot Noir 

and Burgundy, and also writes and judges on 

the topics for Decanter. In 2010, he published 

his awarded book Inside Burgundy.

Panel tasting

The results
Much to like in an impressive range of approachable red Burgundies, mostly from 

2015, that reveal the individuality of their village origins, reports Christelle Guibert

The judges

ThIs Is The first time we have assessed many different 

Burgundy villages in the same line-up and the results 

show that, even in Burgundy, one can find stunning 

quality at a fair price. Although Burgundy often makes 

headlines these days for exorbitant prices, beyond the 

famous names the wines can be difficult to sell. Jasper 

Morris MW explained: ‘so much has been concentrated 

into the famous names. For these lesser appellations, 

when in the range of a top grower, of course they will 

sell. If they don’t have the name of a famous grower 

behind them, however, as delicious as the wines may be, 

they can be hard work to sell.’ While they are not on the 

radar of many serious Burgundy collectors, Jason 

haynes felt these wines have an important role to play 

for those just starting out. ‘There is no point filling your 

cellar with wines that take at least 15 years to come 

around. so this is a really good place to start for new 

Burgundy collectors – you want wines that you can drink 

after two to four years. They also work very well by the 

glass in restaurants.’ 

Our experts felt the overall standard was very high, 

with very few poor wines. As haynes pointed out: ‘There 

is a school of thought that a great vintage will act to 

bring up the lesser appellations, and this tasting was a 

good example of that.’ Morris added: ‘sometimes with a 

great vintage like 2015 you can get overwhelmed with 

tannins, weight of fruit and alcohol, but there was no 

feeling of that. It was a series of lovely wines in different 

styles. One thing that kept the tasting really interesting 

was that each flight was a different village, and it was 

fascinating to see how they all stood up together.’

Andy howard MW also found solid performances 

across the board: ‘There were some real gems, but it 

wasn’t just one or two wines. The freshness of the Pinot 

Noir really came through. These wines had a really nice 

Entry criteria: producers 

and UK agents were 

invited to submit latest 

release Côte de Beaune 

village-level reds, no  

1er cru wines, and not 

including wines from 

Chassagne-Montrachet, 

Pommard or Volnay

The scores
87 wines tasted

Exceptional

0

Outstanding

3

Highly 
Recommended

34

Recommended

44

Commended

4

Fair

2

Poor

0

Faulty

0

balance, acidity and concentration, with lots of fruit and 

good structure. While ageworthy, they are also quite 

approachable now, so they tick lots of boxes.’

Despite the appellations not being far from each 

other, the panel were fascinated to find clear differences 

between the wines. Of the 11 different villages in the 

line-up, the relatively unknown Ladoix seems to have 

been a revelation. Our experts found its wines to be 

refined and elegant, and therefore more approachable, 

with haynes describing them as ‘mini Côte de Nuits’. 

Auxey-Duresses, Maranges and st-Romain also 

impressed our judges with their minerality, stoniness 

and ripe flavours. For Morris, santenay proved to be 

more consistent than savigny-lès-Beaune, although 

‘where the savigny were good, they had grip and a 

long-term muscle that were very impressive’. By 

contrast Aloxe-Corton – often perceived as a senior 

village, along with Monthélie – were underperformers 

here. Morris noted: ‘Monthélie is in some ways a baby 

Volnay, though a little more rustic, but it didn’t quite 

seem to have the grip of the other villages.’ 

summing up, howard noted with approval that: 

‘There’s still no comparison, I think, between these Pinot 

Noirs and Pinots from elsewhere. They are, fortunately, 

very distinctive and very Burgundian.’ The panel were 

unanimous in finding the wines safe buys, and haynes 

concluded: ‘It’s a no-brainer: go out and buy them and 

you will be rewarded with a delicious glass of wine and 

even some exceptional examples.’

‘The freshness of the Pinot Noir 

really came through, with a lot of 

fruit and structure’ Andy Howard MW



COte de beaune reds

Antoine Olivier, Les Charmes, Santenay 
2015 Decanter average score: 96/100pts Individual judges’ 

scores: Jason Haynes 96 Andy Howard MW 96 Jasper Morris MW 96

£30-£32 Exel, Hallgarten Druiit & Novum, Vin Cognito

It is now 10 years since Antoine and Rachel Olivier made the move from 

Santenay-le-Haut to Vincent Girardin’s old premises down the road in 

Santenay-le-Bas. This has afforded them more space in the cellar and 

more freedom over when to bottle. The estate has been certified 

organic since 2011. Les Charmes comes from the southern part of the 

commune, just below the premier cru Clos Rousseau, rich in marl and 

clay. Some whole clusters are always added to the fermentation vat.

Jason Haynes Mix of fruits, fairly savoury and clean, nice length, stylish 

and very well balanced.

Andy Howard MW Savoury, leafy notes on nose and palate. Some 

slightly sour red cherry and strawberry on the palate, crisp acidity, 

good purity, some extra tannin structure. Depth and concentration.

Jasper Morris MW Medium-deep colour, with whole-bunch 

fermentation notes making for a complex if as yet inaccessible nose.  

It all starts to come together in the glass, offering density, vivacity, 

purity and length. Then it grows and grows into a glorious yet perfectly 

balanced wine with delicacy, pure fruit and amazing persistence.

Drink 2019-2023 Alcohol 13%

Domaine Antonin Guyon, Les 
Goudelettes, Savigny-lès-Beaune 2015 
95 JH 93 AH 95 JM 96

£35 Jeroboams, Laytons

Founded by Antonin Guyon in the 1960s, the domaine’s sizeable 

holdings of 48ha are now under the direction of sons Dominique and 

Michel. With the help of cellarmaster Vincent Nicot, they produce about 

200,000 bottles in total. Les Goudelettes is a parcel of a little more 

than 2ha on clay and limestone soil, the village of Bouilland just to the 

north. The vintage’s hot summer produced grapes with relatively thick 

skins and concentrated juice. The wine itself was given a relatively long 

fermentation of 15 days, before barrel ageing with 15% new oak. 

JH Some austerity but some worked fruit comes through, too. Needs 

time, but very good concentration and very classic.

AH Crisp, crunchy, dark red and black cherry fruits on the palate. 

Powerful, structured, less softness and initial pleasure here but has 

considerable ageing potential.

JM Fresh bright purple, with a good combination of fruit and oak on the 

nose. Superb weight on the palate, raspberries to the fore, good acidity 

very well integrated with the fruit, excellent length. Bravo!

Drink 2019-2025 Alc 13%

Outstanding 95–97pts

Domaine Chevrot, Sur le Chêne, 
Maranges 2015 95 JH 95 AH 95 JM 95

£21-£24.95 Exel, Private Cellar

The Chevrot domaine spans 15 different appellations, spread over 20ha 

throughout Maranges and Santenay. Sur le Chêne is a south-facing plot 

of 3.16ha near Cheilly-lès-Maranges, planted with 50-year-old vines. Its 

limestone gravel soils are worked biodynamically by brothers Pablo 

and Vincent Chevrot, who have now taken over the full-time 

winemaking duties from their father Ferdinand. The brothers eschew 

chemicals in the winery, with minimal intervention throughout and no 

sulphur being added to this particular cuvée. The wines are aged under 

the family house, in old cellars dating back to 1798. 

JH This shows a little oak currently but there’s enough weight of fruit 

for this not to be a worry. It’s obvious length suggests it will harmonise 

nicely over time and evolve into something rather impressive.

AH Rich, ripe and succulent with crunchy red berry fruits and lively 

acidity. Very precise and focused, good purity. Very Pinot in style with 

concentration, elegance and the ability to age. Very fine for Maranges.

JM Plenty of energy, classy fruit on the nose too. Appealing, 

mouthfilling, good concentration, nicely integrated. Love the finish.

Drink 2019-2023 Alc 12.6% ➢

FINE WINE ENCOUNTER

SPAIN &

PORTUGAL

Join Decanter for this special tasting, showcasing

more than 500 of Spain & Portugal’s fi nest wines

Book today at www.decanter.com/events or call +44 (0)20 3148 4495

DECANTER SPAIN & PORTUGAL FINE WINE ENCOUNTER

24 FEBRUARY 2018
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Highly Recommended 90–94pts

Domaine Petitot, Vieilles Vignes, 
Ladoix 2015 94 JH 94 AH 94 JM 94

POA Roberson

Stylish strawberry coulis bouquet along with 

some blacker fruit. Tighter and leaner than 

expected on the palate, but the fruit is classy 

and the length is there – will unfold beautifully. 

Drink 2019-2023 Alc 13%

Domaine Chevalier, Ladoix 2015 
93 JH 92 AH 93 JM 94

£28.60-£32.99 Exel, Liberty

A youthful albeit concentrated nose, with 

some emerging floral touches. There’s intense 

fruit on the palate, which is still backward, 

though with a suggestion of more to come. 

Drink 2019-2023 Alc 13%

Jean Féry & Fils, Sous la Cabotte, 
Savigny-lès-Beaune 2015 
93 JH 93 AH 93 JM 94

£19.80 The Vintner

Beautifully fresh, red cherry nose expanded by 

floral scents. In the mouth, the fruit-acid 

interplay is impeccable, with superb 

persistence. Far from a blockbuster but very 

attractive and stylish. Drink 2019-2021 Alc 13%

Jean-Marc Pillot, Les Champs 
Claude, Santenay 2015 
92 JH 91 AH 92 JM 92

£30 Mr Wheeler, Waitrose

Structured and complex yet juicy and seductive, 

with toasty oak joining flavours of blackberries 

and cream, while enlivening acidity keeps it all 

fresh. Perhaps needs another year to reach its 

peak. Drink 2019-2023 Alc 13%

Domaine Prunier Bonheur, 
Auxey-Duresses 2015 
94 JH 94 AH 94 JM 93

POA OW Loeb

Classic nose, revealing mineral elements 

mingling with the red fruit. Fine-boned yet 

enveloping and harmonious, this is very 

promising and gathers pace and weight.  

Drink 2018-2023 Alc 13%

Domaine Roger Belland, 
Charmes, Santenay 2015 
92 JH 92 AH 92 JM 93

£24-£27 Lant St Wine, Majestic

Full and deep on the nose; sensual, deep and 

intense on the palate, its red and black fruit 

intertwined with quality oak, and heightened 

by a welcome lick of acidity on the finish. 

Impressive. Drink 2019-2023 Alc 13%

Prosper Maufoux, Santenay 2015 
92 JH 92 AH 93 JM 92

N/A UK www.prosper-maufoux.com

Depth and concentration here, with abundant 

oak partnering dark berry fruit – still very 

youthful. Refined and engaging, this expertly 

balances freshness and elegance with power 

and structure. Drink 2019-2024 Alc 13%

Domaine Bonnardot, Sur le Bois, 
Maranges 2015 93 JH 92 AH 93 JM 93

N/A UK www.domaine-bonnardot.fr

Structured, tannic and still very youthful, this 

will benefit from further ageing but there is an 

impressive depth of fruit waiting beneath, 

with the potential to develop into something 

really exciting. Drink 2019-2023 Alc 13%

Domaine St Marc, 
Les Chainey, Santenay 2015 
93 JH 93 AH 92 JM 94

N/A UK www.domaine-saintmarc.fr

A pure and lively yet light and easy-drinking 

style, with generous red fruit on the nose and 

palate. Will age for a year or two, although 

ready now. Drink 2018-2022 Alc 13%

Domaine Xavier Durand, Ladoix 
2015 92 JH 92 AH 93 JM 92

£21 Christopher Piper

Dark cherry liqueur aromas cede to an 

energetic palate with pleasing sweet fruit 

raised up by evident but not overpowering 

oak, which will benefit from a bit more time to 

integrate. Fairly decadent but well-controlled. 

Drink 2019-2024 Alc 13%

Catherine & Claude Maréchal, 
Chorey-lès-Beaune 2015 
91 JH 89 AH 91 JM 93

£29.99 Cambridge Wine Merchants, Hennings, Quaff, 

Vindependents

Rich and opulent on the nose with herbal hints. 

Vivid and vibrant on the palate with dark 

raspberry fruit mobilised by uplifting acidity 

and firm tannins. Drink 2019-2023 Alc 13%

Panel tasting

‘It was a series of lovely 

wines in different styles. 

Each flight was from a 

different village, so it was 

fascinating to see how 

they all stood up together’ 
Jasper Morris MW
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Domaine Billard Père & Fils, 
Auxey-Duresses 2015 
91 JH 92 AH 90 JM 91

£17 Asset Wines, Pall Mall Fine Wines

Medium-bodied, refined and elegant, this is 

immediately attractive with exuberant fresh 

red fruit enriched by a touch of charred oak. 

Approachable, for mid-term drinking.  

Drink 2018-2022 Alc 13%

Domaine Lafouge, Auxey-Duresses 
2015 91 JH 91 AH 90 JM 91

£23.50 Domaine Direct, Georges Barbier

Refined and unforced yet stylish and 

structured, with alluring red fruit and new 

wood characters co-existing in harmony on 

the nose and palate. Potential to age nicely. 

Drink 2019-2022 Alc 13%

Doudet-Naudin, Domaine Doudet, 
Pernand-Vergelesses 2015 
91 JH 92 AH 89 JM 91

£25 Vinimpo

An engaging mélange of fruit ripeness, 

generosity and rusticity, with an appealingly 

plump, mouthfilling texture lengthened by 

notable acidity. Drinking well now but will age 

well too. Drink 2019-2023 Alc 13%

Domaine Bachey-Legros, Clos des 
Hâtes Vieilles Vignes, Santenay 
2015 90 JH 90 AH 89 JM 92

£25.99-£36 Cambridge Wine Merchants,  

New Generation McKinley

Powerful and broad, with a wealth of fruit on 

the nose leading to intense raspberry fruit on 

the long-lingering palate; boasts excellent oak 

integration. Drink 2019-2023 Alc 13%

Domaine Denis Père & Fils, 
Pernand-Vergelesses 2015 
91 JH 89 AH 93 JM 92

£16 Georges Barbier

Oak character is still a little dominant but there 

is a bountiful freshness and vibrancy to the red 

fruit, along with an enticing mineral edge. 

Classy and refined, with potential for further 

ageing. Drink 2019-2024 Alc 13%

Rodolphe Demougeot, Les Clous, 
Auxey-Duresses 2015 
91 JH 92 AH 90 JM 91

£21 Robert Rolls

Energetic yet easy-drinking with an exquisite 

fragrance and poise, and plenty of juicy fruit 

apparent from the start. Satisfyingly weighty, 

generous and refreshing throughout.  

Drink 2018-2022 Alc 12.8%

Domaine Borgeot, Vieilles 
Vignes, Santenay 2015 
90 JH 91 AH 88 JM 91

£22.50 Anthony Sarjeant, Tanners

Lively and accessible, with both tannins and 

acidity nicely balanced by intense dark fruit 

– not the most concentrated, but very sleek 

and engaging. Drink 2018-2023 Alc 13%

Domaine Franck Lamargue, 
Les Hâtes, Santenay 2015 
91 JH 89 AH 92 JM 91

£20-£25 Banstead Vintners, Montrachet

Bright and brisk, if still requiring a little 

coaxing on the nose. Liqueur raspberry 

flavours with a touch of tannic grip and 

energising acidity. Plenty of potential here. 

Drink 2018-2022 Alc 13.5%

Domaine Nudant, Ladoix 2015 
91 JH 90 AH 92 JM 92

£30 Winegrowers Direct

Perfumed and elegant, with an ingratiating 

purity on the palate, propelled by wonderfully 

precise acidity to counter an ample ripeness of 

fruit and tannin. A fine example of Ladoix that 

will age well. Drink 2019-2023 Alc 13%

Chanson Père & Fils, Bastion de 
L’Oratoire, Savigny-lès-Beaune 
2015 90 JH 88 AH 91 JM 90

POA Mentzendorff

A still-developing but concentrated nose, that 

leads to some intense and smoky black cherry 

fruit on the palate. Still a little strident but with 

plenty of promise; give this a little time.  

Drink 2020-2025 Alc 13%

Domaine Chandon de Briailles, 
Savigny-lès-Beaune 2015 
90 JH 92 AH 88 JM 91

£39 Fine & Rare

A superb bouquet of high-class red fruit 

embellished by floral top notes, with excellent 

concentration on the palate, yet still at an 

awkward, youthful stage. Persistent finish; will 

reward cellaring. Drink 2019-2024 Alc 13.5%

Highly Recommended (continued) 90–94pts

➢

COte de beaune reds 

‘This is a good place to 

start for new Burgundy 

collectors – you want 

wines you can drink after 

two to four years’ 
Jason Haynes
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Highly Recommended 90–94pts

Panel tasting

Domaine des Terres de Velle, Les 
Closeaux, Auxey-Duresses 2015 
90 JH 90 AH 92 JM 89

POA Raeburn Fine Wines

Characterful, structured and powerful wine, 

with crisp acidity illuminating an impressive 

intensity of thickly textured fruit on the palate. 

Fresh and long, with good ageing potential. 

Drink 2019-2023 Alc 13%

Domaine Henri & Gilles Buisson, 
Combe Bazin, St-Romain 2015 
90 JH 89 AH 90 JM 92

£25 Thorman Hunt

Unforced and very Pinot in character, with 

vibrant cherry and raspberry aromas amid a 

suggestion of fresh walnuts. Beautifully 

harmonious, poised and elegant, with an 

expert use of oak. Drink 2018-2022 Alc 13%

Domaine Tollot-Beaut, Pièce du 
Chapitre, Chorey-lès-Beaune 
2014 90 JH 92 AH 87 JM 90

£23.60 Fields Morris & Verdin, Goedhuis & Co,  

Vin Cognito

Floral nose, notes of peony. Effusive fruit on 

the palate, grippy tannins and robust acidity 

need a year to integrate, but it’s a pleasingly 

perfumed red. Drink 2018-2022 Alc 13%

Maison Chanzy, Santenay 2015 
90 JH 91 AH 89 JM 89

POA Millésima

Controlled, promising nose with a soft, luxurious 

texture on the palate of spicy red berry fruit, 

bolstered by ripe tannins and refreshing 

acidity. Not a blockbuster, but with more fruit 

waiting to emerge. Drink 2019-2023 Alc 13%

Domaine Françoise André, Ez 
Connardises, Savigny-lès-Beaune 
2015 90 JH 88 AH 91 JM 90

N/A UK www.domaineterregelesses-francoiseandre.com

A refined, subtle and fairly lean style, with 

crisp redcurrant and raspberry fruit combining 

with a slightly leafy edge and sustaining with 

an appealing purity to a medium-long finish. 

Drink 2019-2023 Alc 13.5%

Domaine Lamy-Pillot, Les 
Argilliers, St-Aubin 2015 
90 JH 90 AH 91 JM 90

N/A UK www.lamypillot.fr

Open, fresh and juicy red fruit on the nose and 

palate, with nicely integrated new oak 

characters and a welcome seam of acidity to 

maintain freshness. Accessible and enjoyable. 

Drink 2018-2022 Alc 13.5%

Jean-François Bachelet, Vieilles 
Vignes, Santenay 2015 
90 JH 88 AH 91 JM 90

£40.75 New Generation McKinley

Medium-bodied, with some evolution evident 

but still with a pleasing ripeness of red berry 

fruit and a leafy edge, punctuated by noticeable 

but not overpowering oak. Extracted and 

generous. Drink 2018-2022 Alc 13%

Manuel Olivier, Aloxe-Corton 
2015 90 JH 89 AH 89 JM 92

£40 Bancroft

A captivating, lively bouquet of crushed 

strawberry and raspberry. There’s plenty of 

energy on the palate too, with a pleasing 

weight of complex fruit and an animated 

finish. Drink 2018-2023 Alc 13%

Domaine Gaston & Pierre 
Ravaut, Aloxe-Corton 2015 
90 JH 89 AH 90 JM 90

£36 Clark Foyster

A vibrant, forceful style, perhaps needing a bit 

of time to soften, but there’s an engrossing 

depth of fleshy red fruit covering the bones. 

Improving, and very typical of Aloxe.   

Drink 2018-2022 Alc 13%

Domaine Monthelie-Douhairet-
Porcheret, Clos du Meix Garnier, 
Monthélie 2015 90 JH 88 AH 91 JM 90

N/A UK www.domainemontheliedouhairet.com

Bright red fruit aromatics lead to a satisfying, 

classy purity of fruit on the palate, which 

boasts a crunchy texture and crisp acidity. 

Light in style but still with an appealing 

intensity. Drink 2019-2022 Alc 13%

Lucien Muzard & Fils, Champs 
Claude Vieilles Vignes, Santenay 
2015 90 JH 88 AH 90 JM 91

POA Daniel Lambert

A dazzling, classy nose of dark raspberry 

cedes to a generously textured, luxurious 

palate with bright summer fruit characters. 

A beautiful wine that will age for another few 

years. Drink 2019-2023 Alc 13%

Pascal Clément, Savigny-lès-
Beaune 2015 90 JH 88 AH 91 JM 92

£35 Anthony Sarjeant, Harrods, Hedonism

Textbook Pinot: medium-bodied, with crisp 

acidity, refined tannins and a red berry fruit 

character. Needs a little longer to fully soften 

but will drink well for several years to come. 

Drink 2019-2025 Alc 13%
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Recommended 86–89pts

Albert Bichot, Savigny-lès-
Beaune 2015

89 86 91 89 Still backward on the nose but there is depth and richness here: black cherry 

fruit allied with a powerful oak structure. Long and precise.

13% 2019-

2024

£20 C&O Wines, Soho Wine Supply 

Domaine Belleville, Les Hâtes, 
Santenay 2015

89 87 90 89 A stylish nose, perfumed and floral. Easy-going, accessible yet oak-driven 

palate – the fruit doesn’t dry out, there’s an ample freshness and elegance.

13.5% 2018-

2022

£31 Vindependents

Domaine Changarnier, 
Pierrefitte, Monthélie 2015

89 89 87 90 A fairly light, easy-drinking style, with gracious, fragrant fruit and a lick of 

prominent but well-judged oak. Straightforward but well made. 

13% 2018-

2021

N/A UK www.domainechangarnier.com

Dom d’Ardhuy, Les Boutières Aux 
Valozières, Aloxe-Corton 2015

89 88 88 90 An attractive, glitzy nose, a patchwork of different red fruits. Crisp and 

crunchy, this has a little more elegance and vibrancy than many Aloxe wines.  

13% 2019-

2022

N/A UK www.ardhuy.com

Domaine Jérôme Fornerot, Les 
Charmes, Santenay 2015

89 88 90 89 Attractive, focused and easy to enjoy, with mid-weight yet vivid red fruit 

propelled by pronounced acidity. To drink ‘on the fruit’.

13% 2019-

2022

N/A UK www.domaine-fornerot.com

Dom Joël Rémy, Les Beaumonts, 
Chorey-lès-Beaune 2014

89 87 90 89 Quite a lean style, with crisp red fruit characters of appealing depth and 

purity, engraved by well integrated oak, with a long finish.

13% 2018-

2021

£21.95 Lea & Sandeman

Domaine Labry, Auxey-
Duresses 2015

89 88 90 88 Some succulent fruit and a little oak to the nose, perhaps still muting the fruit. 

Medium weight and elegant, with a little Auxey austerity poking through. 

13% 2018-

2022

£33.75 New Generation McKinley

Domaine Michel & Joanna Ecard,  
VV, Savigny-lès-Beaune 2015

89 87 91 88 Soft, easy drinking, with fleshy dark fruit encircled by crisp acidity and 

structured but ripe tannins. Pure and long, with some ageing potential.

13% 2019-

2023

£21.99 

(2014)

House of Townend

Dom Simon Bize, Aux Grands 
Liards, Savigny-lès-Beaune 2014

89 90 87 90 Lifted and lively, already showing some evolution, with briary, crushed 

strawberry fruit – no more than middleweight, yet nicely persistent. 

13% 2018-

2021

£28.10-

£39.95

Goedhuis & Co, Jeroboams, Laytons 

Dufouleur Père & Fils,  
Chorey-lès-Beaune 2015

89 87 91 90 Effusively aromatic, bright cherry and raspberry fruit; firm tannins, but these 

will resolve, with the fruit returning nicely on the finish. Elegant yet persistent.

12.5% 2019-

2022

£24.99 Museum Wines

Françoise & Denis Clair,  
Clos Genet, Santenay 2015

89 87 91 89 A free-flowing, approachable style. Enticingly perfumed nose of cherry and 

sandalwood, then generous strawberry fruit flavours. Elegant and refreshing. 

13% 2018-

2021

£25.65 Haynes Hanson & Clark

Maison Champy, Savigny- 
lès-Beaune 2015

89 89 90 89 A medium-bodied but quite structured style, generous and fleshy, with ripe 

tannins and an agreeable use of oak complemented by its ripeness of fruit.

13% 2019-

2024

N/A UK www.champy.com

Roux Père & Fils, Les 
Boutières, Aloxe-Corton 2015

89 85 92 89 Quite strident acidity apparent in the mouth, but opens with a lovely perfume 

of violets – elegant yet structured. Worth cellaring a while longer.

13.5% 2019-

2022

N/A UK www.famille-roux.vin

Vincent Bachelet, Santenay 
2015

89 87 91 89 A slightly meaty aspect on the nose, along with red fruit. Purer on the palate, 

alluring concentration and firm acidity – plenty of structure for the long-term.

13% 2019-

2022

£30 Made in Little France

Alain Gras, St-Romain 2015 88 86 90 88 Lightweight, yet with an appealing purity of bright cherry fruit; the acidity 

stands out at the moment but this remains promising, with a satisfying finish. 

12.5% 2018-

2021

£25 Tanners

Domaine Edmond Cornu & 
Fils, Vieille Vigne, Ladoix 2015

88 86 90 87 Elegant, precise, with ample depth of dark and red berry fruit intermingling 

with nicely integrated oak. Still a little firm but will soften given time.

13% 2019-

2023

£33.75 New Generation McKinley

Dom Laleure-Piot, Clos de 
Bully, Pernand-Vergelesses 2015

88 88 90 87 Streamlined nose of fleshy red fruit amid hints of clay, while beautifully 

cleansing acidity adorns soft, plump fruit and sleek oak-derived elements.   

13% 2018-

2021

N/A UK www.laleure-piot.com

Dom Lebreuil, Aux Grands 
Liards, Savigny-lès-Beaune 2015

88 88 87 90 A youthful, still backward nose, with a touch of austerity on the palate yet 

plentiful intensity and concentration on the finish. Fruit waiting to emerge.

13% 2019-

2023

£34 New Generation McKinley

Domaine Pagnotta, Les 
Cornières, Santenay 2015

88 87 90 87 Refined, elegant and easy-going yet with some ageing potential. Very true to 

style: spicy, leafy red fruit abounds, combined with finely poised acidity.

13% 2018-

2021

N/A UK +33 3 85 87 22 08

Guillaume Baduel, Les Sous 
Roches, Monthélie 2015

88 89 89 87 Lightly floral, still subdued nose, notable tannins and acidity on the palate 

enveloping redcurrant fruit and noticeable oak. Should come together. 

13% 2019-

2022

N/A UK +33 3 80 22 55 85

Jaffelin, Chorey-lès-Beaune 
2015

88 85 92 88 A lean, precise and focused style, with vibrant red fruit accompanied by still 

evident new oak, but has the potential to age well.

12.5% 2018-

2022

£26.99 Hayward Bros, Hennings, ND John,  
The Wine Co Colchester

Jean-Claude Boisset, Maranges 
2013

88 89 87 88 This is holding up well, with some oak still evident on the nose, while the crisp 

red fruit is showing some developing maturity on the palate. Perfectly ready. 

12.5% 2018-

2019

£20-

£21.99

Aitken Wines, Dalling & Co, Exel, Liberty, 
Toke's Food & Drink

Jean-Pierre Guyon, Les Bons 
Ores, Chorey-lès-Beaune 2015

88 88 88 88 Exotic, dark raspberry aromas unveil a fruit-forward palate, a smattering of 

firm tannins behind. Perhaps a little pumped up, but will please many.

13.5% 2018-

2022

£32 Berry Bros & Rudd

Le Manoir Murisaltien, Sous le Bois 
de Noël, Pernand-Vergelesses 2015

88 85 91 88 Lifted floral aromas introduce a focused palate boasting an ingratiating purity 

and freshness – not a blockbuster in style; has refinement and elegance.

13% 2019-

2022

N/A UK www.manoirmurisaltien.com

Les Héritiers St-Genys, 
Santenay 2015

88 88 88 89 Vibrant raspberry aromas with touches of oak. Excellent concentration, if 

finishing a little tough – this will resolve, allowing for a better score in future. 

13% 2019-

2023

N/A UK www.saint-genys.fr

Nuiton-Beaunoy, Santenay 
2015

88 89 87 89 The floral bouquet is pure and very pretty, with quite delicious fruit following 

on the palate that is fully ready now. Unexpected, but delicious all the same. 

12.5% 2018-

2021

£21 Oddbins

Vincent Girardin, Les Vieilles 
Vignes, Auxey-Duresses 2015

88 89 90 86 Alluring spicy, balsam aromas welcome plump, fresh fruit on the palate. Lacks 

the concentration for long-term keeping, but good over the next few years. 

13% 2018-

2022

£22.50 Thorman Hunt, Vin Cognito

Château de la Crée, Clos de la 
Confrérie, Santenay 2015

87 86 88 86 Leafy, elegant red fruit characters ferried by fresh and lively acidity. Slightly 

meaty character, yet has solid concentration and length.

13% 2018-

2022

N/A UK www.la-cree.com

Comte Armand, Auxey-
Duresses 2013

87 86 86 88 Displaying a correct maturity but perhaps a whisper too much oak; not quite 

pure, with some tobacco notes, but fruit is still there. Good, though drink up.

12.5% 2018-

2019

£28.95-

£32.95

Bottle Apostle, Lea & Sandeman, Planet of 
the Grapes, Whole Foods Market, 
WoodWinters

Domaine Berthelemot, 
Monthélie 2014

87 87 86 89 Robust fruit on the nose; there is weight on the palate, a little austerity, nice 

clear fruit and decent length. Nothing stands out, but it is all there. 

13% 2018-

2021

£20-£25 All About Wine, Boutinot, Kwoff,  
Nickolls & Perks

Domaine Dujardin, Monthélie 
2014

87 89 84 89 A straightforward yet fairly powerful style, with a reasonable purity of bright 

red fruit amid some spice and a tough, tannic framework.

13% 2019-

2021

N/A UK www.domaine-dujardin.com

Domaine Jessiaume,  
Auxey-Duresses 2015

87 87 85 88 A light and fresh, floral nose leads to a soft and open palate, light in style but 

not without some concentration, and medium in length. Early-drinking.

13% 2018-

2020

N/A UK www.domaine-jessiaume.com

Wine Score JH AH JM Tasting note Alc Drink Price Stockists

➢

COte de beaune reds 
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Commended 83-85pts

n Domaine Les Beaupoirs Perruchot-Bourrud,  
Les Poiriers, Chorey-lès-Beaune 2015 85, 13.5%,  

2018-2021, N/A UK scev-les-beaupoirs@sfr.fr  

n Louis Max, Aloxe-Corton 2015 85, 13%, 2018-2021, 

Recommended (continued) 86–89pts

Dom Loïs Dufouleur, Les Planchots, 
Savigny-lès-Beaune 2015

87 85 89 88 Initially shy aromatically, then some dark cherry fruit. Robust and weighty in 

the mouth, yet with high acidity too. Not quite together yet, but with promise. 

13.5% 2019-

2023

£29.95 Davy's

Domaine Louis Lequin & Fils, 
Vieilles Vignes, Santenay 2015

87 86 87 87 Lean and understated, with a light, unforced, slightly medicinal bouquet. 

Crisp acidity on the palate, very accessible, if lacking some weight. 

13.5% 2018-

2021

N/A UK www.louis-lequin.com

Dom Maurice Charleux & Fils, 
Vieilles Vignes, Maranges 2015

87 87 89 85 An appealing depth here, with a satisfying extraction of fruit, a smooth 

mouthfeel and well-integrated oak – charming, forward and easy-going.

13% 2018-

2022

POA Robert Anthony

Domaine Mongeard-Mugneret, 
Savigny-lès-Beaune 2014

87 87 87 87 Pleasurable, gentle dark plum fruit throughout, very unforced; attractive for 

early drinking but somewhat lacks the extra layers expected of a Savigny.

13% 2018-

2020

£41.99 Liberty Wines

Domaine Nicolas Rossignol, 
Savigny-lès-Beaune 2013

87 87 86 87 Complex aromas and flavours here – not the purest in fruit character but 

shows interesting notes of coffee bean and spice, as well as a leathery edge.

13% 2018-

2020

£39.25 Lea & Sandeman

Domaine Rollin Père & Fils, 
Pernand-Vergelesses 2014

87 87 87 88 A light but fragrant, if slightly austere nose leads to an understated palate 

with just enough ripeness to temper pronounced acidity. Solid. 

13% 2018-

2021

£22-£26 Fields Morris & Verdin, Tanners

Louis Jadot, Ladoix 2014 87 87 86 89 Light but pleasing rose-petal aromas, evolving but harmonious palate, with 

even-handed acidity fuelling a pleasurable, persistent finish. Nice precision. 

13% 2018-

2020

£27.05 Eagle Wines, Hatch Mansfield, Lamorbey 
Wine, Noel Young, Polygon Wines,  
The Vineyard

Louis Latour, Aloxe-Corton 
2015

87 86 87 89 The bouquet is a little backward, though plenty of fruit on the palate behind 

strident acidity and grippy tannins. Hasn’t quite found its direction yet. 

13.5% 2019-

2022

£44.99 Fine & Rare, House of Townend,  
Inverarity One to One

Bouchard Père & Fils,  
Savigny-lès-Beaune 2014

86 86 85 87 Acidity is still rather evident here; quite a light style with notable tannins and 

just a touch of harshness. Not bad at all, but needs to come together.

12.5% 2018-

2020

£24.52 Available via UK agent Fells

Domaine Bohrmann, Les 
Jouerres, Monthélie 2014

86 87 85 87 Lifted aromas, hints of autumn leaves, while leafy redcurrant fruit is joined by 

still firm tannins in the mouth. Needs to soften for a good showing later on.

13% 2018-

2021

£24.45 The Imperial Wine Co

Domaine Paul Garaudet, Cuvée 
Paul, Monthélie 2014

86 86 85 88 Evolving and reaching its peak; the fruit is very attractive, though the oak is 

part of the attraction and will soon dry the finish. Nice for drinking now.

13% 2018-

2020

£22.45 Christopher Piper

Patriarche, Aloxe-Corton 2014 86 85 85 87 Light- to medium-bodied, with some evolved characters in evidence, this has 

an appealing purity but lacks substance for long ageing. At its best now.

13% 2018-

2020

POA Castelneau Wine Agencies

Wine Score JH AH JM Tasting note Alc Drink Price Stockists

My top three

Jason Haynes
n Antoine Olivier, Les Charmes, 
Santenay 2015 Santenay can be a little 

loose but this was very well balanced. 

Clean and savoury flavours with lots of 

light and dark red fruits. Svelte tannins, 

stylish and refreshingly long. Already 

rather delicious. 96 Drink 2019-2023

n Domaine Petitot, Vieilles Vignes, 
Ladoix 2015 From what seems to be an 

epiphanic vintage for Ladoix, its natural 

richness combining perfectly with the 

structure of the appellation. Appealing 

fragrance, harmony and proportion, and 

an energetic core. 94 Drink 2019-2023

n Domaine Prunier Bonheur, 
Auxey-Duresses 2015 Very classical 

red berry nose with plenty of mineral 

elements mingling with the bright red 

fruits. Harmonious and long, with real 

drive on the finish. 94 Drink 2018-2023

My top three

Andy Howard MW
n Domaine Chevrot, Sur le Chêne, 
Maranges 2015 This 20ha domaine is 

now run by young brothers Pablo and 

Vincent. Sur le Chêne is a 3ha parcel of 

vines more than 50 years’ old. There’s 

great finesse here, as well as a lot of 

charm. 95 Drink 2019-2023

n Domaine Petitot, Vieilles Vignes, 
Ladoix 2015 A great find – one of those 

small estates where quality is far higher 

than one might expect from understated 

surroundings, at the lower reaches of the 

Côte de Nuits. Shows all the best qualities 

of the appellation. 94 Drink 2019-2023

n Domaine Prunier Bonheur, 
Auxey-Duresses 2015 Reds at this 

high-quality domaine are nearly always 

de-stemmed, and in 2015 this has added 

further structure and power to a refined, 

pure, vibrant red. 94 Drink 2018-2023

My top three

Jasper Morris MW
n Antoine Olivier, Les Charmes, 
Santenay 2015 Any vineyard called Les 

Charmes delivers rounded satisfyingly 

succulent wines. This one did, though in 

its infancy. For a domaine that really 

prides itself on its whites from Santenay, 

this red was a real star. It started well and 

grew in the glass into an exceptionally 

vibrant Burgundy. 96 Drink 2019-2023

n Domaine Chevrot, Sur le Chêne, 
Maranges 2015 I wish that Maranges 

were better known. Its rugged territory 

and the wines can be rustic, but not this 

one, coming from a large plot of old vines 

– it exuded class. Just what’s wanted!  

95 Drink 2019-2023

n Domaine Chevalier, Ladoix 2015 
The daughters at Domaine Chevalier have 

really brought this domaine on – of all the 

wines in the tasting, their 2015 Ladoix 

was the most evidently multi-layered. 

The village as a whole showed well, but 

this stood out. 94 Drink 2019-2023NB: the tasters’ top wines are not necessarily their top-scoring, rather those which, on learning 

the wines’ identity, they feel are the most notable given their provenance, price or other factors

POA Raisin Social n Domaine Chapelle & Fils, Clos des 
Cornières, Santenay 2015 84, 12.5%, 2018-2019,  

N/A UK www.domainechapelle.com n Domaine Seguin-
Manuel, Vieilles Vignes, Savigny-lès-Beaune 2015 
83, 13%, 2018-2022, £25.90 Private Cellar

COte de beaune reds 

Fair 76-82pts

n Domaine Fougeray de Beauclair, Les Golardes, 
Savigny-lès-Beaune 2014 82 n Maison Joseph 
Drouhin, Clos des Godeaux, Savigny-lès-Beaune 
2013 81
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Cool-climate Australian Chardonnay
Diversity in both terroir and winemaking in Australia’s cool-climate regions is 

resulting in an exciting spectrum of premium Chardonnays, as Sarah Ahmed reports 

THE WORLD-CLASS POTENTIAL of Chardonnay from 

cool-climate states Tasmania and Victoria has long been 

demonstrated in complex and cellarworthy wines such 

as Giaconda, Eileen Hardy and Penfold’s Yattarna. High 

natural acidity allows cooler-climate producers to 

leverage layer, length and line, bringing tension, even 

nervosity, to the palate. Invariably bottled under 

screwcap, the wines age well, deepening in complexity.  

While Tasmania enjoys a state-wide cool climate 

(76% of the island’s Chardonnay produces sparkling 

wine), Victoria – almost four times bigger – is hugely 

diverse. Areas that are large, warm, irrigated and inland 

dominate production – Murray-Darling and Swan Hill 

account for 3,712ha of Victoria’s 4,509ha of Chardonnay. 

Although total Australian Chardonnay plantings have 

dropped by a third in 10 years (reducing surpluses), 

these engine rooms of commodity wines explain why the 

average price of Australian Chardonnay is substantially 

lower than the price of fruit from Tasmania and Victoria’s 

leading Chardonnay regions (see ‘the facts’, right). 

Regional styles
So where will readers find Victorian cooler-climate 

Chardonnay? Beechworth, Macedon Ranges, Gippsland, 

Geelong and Henty produce acclaimed examples, but 

are not as intensively planted as the Yarra Valley and 

Mornington Peninsula, whose Chardonnays are well 

represented abroad and unrivalled in their range of 

‘compare and contrast’ single-site and sub-regional 

wines. Both have southerly, elevated sub-regions (the 

Upper Yarra and, in Mornington Peninsula, Red Hill, Red 

Hill South and Main Ridge), which naturally produce 

racier, citrus-driven Chardonnays. They contrast with 

Beechworth’s muscular, concentrated style. Located 

well inland, Beechworth’s powerhouse wines reflect this 

tiny region’s relatively dry, northerly location and 

continental (versus maritime-influenced) climate.

Tasmania’s hallmark is mouthwatering acidity. The 

long growing season brings great intensity of crystalline 

fruit. Here too, one can draw broad distinctions between 

cooler, wetter Pipers River and Huon Valley, which tend 

towards citrus, herbal styles, and the warmer, drier East 

Coast and Tamar, Derwent and Coal River Valleys, whose 

powerful wines readily push into the stone-fruit spectrum. 

 Stylistic diversity is not rooted solely in site, of course. 

Famously malleable, Chardonnay harvest dates and 

winemaking shape palate-weight and flavour spectrum. 

Correspondingly, it is not always easy to nail place of 

origin since, to a greater or lesser degree, producers 

march to the beat of their own drum. 

Australian Chardonnay: 
know your vintages

2016 Dry year; rapid, 

early harvest. Well-

structured, intense 

wines from early birds; 

otherwise approachable 

with ripe flavours. 

2015 A long, mild 

growing season, 

excellent to outstanding 

Chardonnays with 

intensity and finesse. 

2014 A low-yielding 

year produced perfumed, 

textural wines. 

2013 Zesty wines 

with minerality and 

drive; good fruit weight 

on the mainland. Top 

wines in Tasmania are 

concentrated. 

2012 Smaller

yields and, except for 

Beechworth, warm, dry 

conditions produced 

excellent fruit purity. 

Ageworthy Chardonnays.

2011 Be selective. An 

atypically cool, wet year, 

but top wines are racy, 

tight and mineral. 

2010 Top year for 

southern Victoria and 

Tasmania. Generous 

fruit, good mouthfeel. Sarah Ahmed is a regular Decanter contributor with 

special interests in Australia and Portugal

Tasmanian & 
Victorian 
Chardonnay: 
the facts
Vineyard area (2015)

Australia total 21,442ha  

Tasmania 363ha

Victoria 4,509ha

Production (2015)

Australia total 376,339 

tonnes (average A$316/t) 

Tasmania 2,047 tonnes 

(A$2,426/t)

Within Victoria (total 

tonnage not available):

– Yarra Valley 505ha, 

3,559 tonnes (A$1,438/t)

– Mornington Peninsula 

197ha, 832 tonnes 

(A$2,353/t)

– Beechworth 19ha, 

126 tonnes (A$2,044/t) ➢
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Giles Cooke MW

Cooke graduated with 

a degree in history but 

realised early on that a 

career in wine was his 

goal. He worked at 

Majestic until the lure 

of his native Scotland 

saw him join Alliance 

Wine, where he is 

currently wine development director. Cooke 

completed his Master of Wine in 2001 and now 

spends a lot of time in South Australia, where 

he makes Thistledown wines for Alliance.

Roger Jones 

Jones owns the 

Michelin-starred 

restaurant The Harrow 

at Little Bedwyn, and 

combines his kitchen 

duties with a love of 

wine. A consultant 

chef, he hosts food 

and matching events 

in the UK and abroad, and is also a writer for 

UK wine-trade publications. Jones is heavily 

involved with numerous charities, and founded 

The Mamba Riedel Decanter Awards.

Anthony Rose 

Rose is DWWA 

Regional co-Chair for 

Australia and wine 

correspondent for  

The Independent and i 

newspapers. He 

teaches the Leiths 

School of Food & Wine 

certificate and 

contributes to The Oxford Companion to Wine 

on wine investment. A founding member of 

The Wine Gang, Rose also publishes at  

www.anthonyrosewine.com

Panel tasting

The results
A tasting that prompted mixed reactions, reports Tina Gellie, with the pendulum 

perhaps swinging too far away from Australia’s customary richer Chardonnay styles

The judges

A spIrITed dIsCussIOn followed this tasting, which 

our experts said illustrated both the good and the bad of 

Australian Chardonnay. On a positive note, Anthony 

rose said the best examples were ‘wonderful, complete, 

balanced wines with all the complexity you could wish 

for’. roger Jones noted the ‘astonishing and fascinating 

variety of styles, even though we were only looking at 

two states – we’re not even talking about the world-class 

Chardonnays of Margaret river or Adelaide Hills’.

The negatives were much more complex, the main 

point being a lack of confidence – or over-confidence 

– among producers who are making wines the market 

wants rather than picking fruit at optimum ripeness.

Giles Cooke MW described Australian Chardonnay as 

being ‘in a state of flux’, because many of the lean wines 

that were being made in reaction to the ‘overblown’ wines 

of the past had now gone too far. rose said it reminded 

him of the Californian Chardonnay debate of a decade 

ago. ‘The Californians were accused of the same thing 

– overblown, alcoholic Chardonnay – and they went too 

far the other way before reining it in. now we are seeing 

much better wines; still with the ripe fruit but far better 

balance,’ he explained. ‘Here I detected a fear of going 

over the top in oak, in alcohol and even in fruitiness, 

which resulted in leanness and lack of fruit.’

Cooke felt it was an over-confidence, because 

Australian winemakers could ‘pretty much do whatever 

they liked and it would sell’ as the domestic market was 

so open to myriad styles: ‘Maybe we don’t view these 

edgier wines as world class on a global standard, but 

they have their place in Australia.’ He said there were 

some beautiful wines, particularly from the Yarra, plus 

the lone example from Beechworth, that showed poise 

and balance, but still with generosity. ‘don’t suck all the 

joy out of Australian Chardonnay!’ he warned producers. 

Entry criteria: producers 

and UK agents were 

invited to submit latest 

release, 85% minimum 

Chardonnay wines from 

Victoria and Tasmania 

states, Australia

The scores
87 wines tasted

Exceptional

0

Outstanding

3

Highly 
Recommended

19

Recommended

59

Commended

6

Fair

0

Poor

0

Faulty

0

‘The wines we all enjoyed were still fruity and still had 

oak, but it was well-judged, well-integrated oak, and 

fruit picked at perfect ripeness. They were much more 

complete, textured wines than those that just relied on 

leanness, acid and struck-match [reductive] characters.’

The judges felt Tasmania (apart from a few top 

examples) was still finding its way with Chardonnay as a 

table wine, as the high acidities from this marginal 

climate made the wines too bony for their fruit weight 

and better suited to sparkling. 

Mornington peninsula divided the judges – Cooke 

found its alcohols more prominent than in other regions, 

and Jones was disappointed that there were so few 

wines submitted. ‘Only 12? There should have been 40! 

perhaps it’s because they’ve already got the name and 

don’t feel the need. I did think they showed good regional 

typicity, though, and there wasn’t as much variance in 

quality as in other areas.’ Cooke felt Bellarine peninsula 

and Gippsland still produced some ‘old-fashioned, 

voluptuous, syrupy Chardonnays’, while Jones 

appreciated the different styles from these less 

well-known areas, as well as Geelong and the pyrenees.

‘Ten years ago we may have given 15 or 20 

Outstandings in this tasting,’ said Jones. ‘But the result 

reflects the fact that other new World countries like 

south Africa and new Zealand have caught up with – and 

in many cases overtaken – Australia with top-drawer 

Chardonnay. The grape got a bit boring, but healthy 

competition like this has made it exciting again.’

‘The wines we all enjoyed had well-

integrated oak and fruit picked at 

perfect ripeness’ Giles Cooke MW



cool-climate australian chardonnay 

Dawson James, Derwent Valley, 
Tasmania 2015 95 GC 95 RJ 96 AR 95

£36-£37.99 (2011) Christopher Keiller, Exel, The Drink Shop, Wilde Wines

Peter Dawson and Tim James, winemakers at Thomas Hardy & Sons for 

two decades, embarked on a winemaking retirement project. Focusing 

on Chardonnay and Pinot Noir only, grapes are grown on the highly 

regarded Meadowbank vineyard, some 60km northwest of Hobart in 

the Derwent valley at an elevation of 70m above the river. This 

microclimate is optimal for capturing sunlight and the ripening of the 

fruit. Their first vintage was only in 2010.

GC This has subtle hints of lemon barley. It’s restrained, nutty and 

complex, with crisp energy on the palate, showing some developed 

characteristics.

RJ A beautifully restrained, lingering wine with fruit that gently comes 

to play on the palate. It has precise stone fruit, simply seamless.

AR A fine, polished Cornish cream and vanilla oak veneer on the nose is 

followed by firm, grapefruit-style, cool climate fruit that veers between 

peachy ripeness and lemon-crisp acidity, all with a hint of vanilla oak 

and finishing on a steely Chablis-esque mineral note.

Drink 2017-2023 Alc 12.2%

Brokenwood, Indigo Vineyard, 
Beechworth, Victoria 2016
Decanter average score: 95/100pts Individual judges’ scores: 

Giles Cooke MW 95 Roger Jones 96 Anthony Rose 95

£35 Exel Wines

Brokenwood was established in 1970 by Sydney-based solicitors Tony 

Albert, John Beeston and James Halliday. The original block in Hunter 

Valley was destined to be a cricket ground for the local community, but 

was instead planted with Cabernet Sauvignon and Shiraz. Today, 17 

different wines are produced under the Brokenwood brand, 

encompassing regions all over Australia. After witnessing the success 

of Beechworth Chardonnay from Giaconda winery, Brokenwood 

acquired the Indigo Vineyard, and they became neighbours in 1990.

Giles Cooke MW Subtle, nutty and complex. A weighty palate, well 

integrated, mouthwatering flavours of honey, ginger and hazelnuts.

Roger Jones Real purity of flavour: precise fruit, fresh and energising, 

at present young, but will evolve and excite over time.

Anthony Rose Lovely, intense, rich stone fruit and good concentration; 

tight, youthful, complex, almost Puligny-like. Although youthful and 

medium-bodied, with its salty, dry finish, it shows excellent potential.

Drink 2017-2026 Alcohol 12.5%

Santolin, Willowlake Vineyard, 
Gladysdale, Yarra Valley, Victoria 2016 
95 GC 95 RJ 95 AR 95 

£24 Oddbins

Husband and wife duo Adrian and Rebecca Santolin only started 

making wine in 2012, but it didn’t take long before they started to be 

awarded numerous accolades. Adrian is head winemaker, while 

Rebecca manages the business. The Chardonnay is produced from fruit 

grown on a single block at the Willowlake vineyard in Gladysdale, 

Upper Yarra Valley, and the philosophy is to make wines with minimal 

Outstanding 95–97pts

intervention – in this wine a small portion of the grapes are fermented 

on the skins to add texture and mouthfeel. The wine was tasted under 

the name ‘Willowlake Vineyard’, which is to be changed to ‘Gladysdale’. 

GC This is tempting, complex, with nutty wood and ripe citrus fruit 

aromas. Lovely weight on the palate with continued ripe, well balanced 

fruit, integrated complex oak and great length.

RJ Tastes far more mature than a 2016, but delivers well. Lovely 

balance of flavours, layers of complexity, delivering exceptionally well 

now with its honeyed, toasty brioche nuance and precise stone fruit.

AR Fine nose with an appealing nuttiness, followed by a lively yet 

opulent stone fruit quality criss-crossed with an appetising, leesy 

character. Although youthful and elemental, it’s already showing the 

promise that a year or two’s bottle age seems destined to deliver. 

Drink 2017-2022 Alc 13.5% ➢ 

FINE WINE ENCOUNTER

SPAIN &

PORTUGAL

Join Decanter for this special tasting, showcasing

more than 500 of Spain & Portugal’s fi nest wines

Book today at www.decanter.com/events or call +44 (0)20 3148 4495

DECANTER SPAIN & PORTUGAL FINE WINE ENCOUNTER

24 FEBRUARY 2018
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Highly Recommended 90–94pts

Giant Steps, Sexton Vineyard, 
Yarra Valley, Victoria 2016 
92 GC 91 RJ 92 AR 92

£27.25-£32.99 Exel, Liberty, Vin Cognito

Fresh and cool on the nose, with a peachy, 

restrained expression on the palate, adding 

complexity and length. The acid finish gives an 

added dimension. Drink 2017-2023 Alc 13.5%

Jack Rabbit, Bellarine Peninsula, 
Victoria 2015 91 GC 92 RJ 90 AR 90

N/A UK www.jackrabbitvineyard.com.au

An attractive touch of nutty oak promises and 

delivers an appealing style combining nutty 

oak and savoury fruit character. It’s relatively 

restrained and very drinkable with juicy 

acidity on the finish. Drink 2017-2022 Alc 13%

Mandala, Yarra Valley, 
Victoria 2016 91 GC 91 RJ 93 AR 90

N/A UK www.mandalawines.com.au

Zing and flint, a hint of smoky bacon, textured 

layers of ripe white peaches, hazelnuts and 

eye-watering acidity, providing a clean, long, 

fresh finish. Drink 2017-2021 Alc 12.3%

Brown Brothers, Patricia, 
Yarra Valley, Victoria 2011 
90 GC 89 RJ 90 AR 91

£31.99 Available via UK agent Fells 

Good nutty oak aromatics, attractive 

butterscotch ripe fruit, perfect Provençal 

stone fruit, topped off with refreshing acidity 

for a balanced finish. Crafted with restraint 

and complexity. Drink 2017-2022 Alc 12.5%

Bay of Fires, Tasmania 2016 
91 GC 89 RJ 94 AR 90

N/A UK www.bayoffireswines.com.au

Has a very rich, buttery, hazelnut and savoury 

edge, followed by white stone fruits, zest and 

an underlying lees-savoury character. Full 

flavoured with lemon curd and buttercups, 

refreshing finish. Drink 2017-2022 Alc 13.5%

Paringa Estate, The Paringa, 
Mornington Peninsula, 
Victoria 2013 91 GC 91 RJ 91 AR 92

£32.70-£40.99 Corking Wines, Exel, Hallgarten 

Druitt & Novum, Wineman

Floral notes initially, then a concentration of 

tropical fruit, white peach and lime curd. Soft, 

mellow honeycomb-brioche palate, with a 

refreshing finish. Drink 2017-2024 Alc 13.5%

Crittenden Estate, The Zumma, 
Mornington Peninsula, Victoria 
2015 90 GC 90 RJ 90 AR 91

£25.95 Christopher Keiller, WoodWinters

Attractively aromatic aromas, with a toasty 

waxed honey and butterscotch popcorn 

character. Rich, opulent fruit that devolves 

into more mineral, savoury elements. Long, 

tapering finish. Drink 2017-2023 Alc 13%

Dalrymple, Cave Block, 
Pipers River, Tasmania 2015 
91 GC 95 RJ 89 AR 89

£27 Amazon, Exel, Flagship Wines, Oddbins

Attractive, toasty honeysuckle on the nose, 

followed by clove and some spice. Full-on, with 

juicy nectarine topped off by a clean, firm 

spine of crisp acidity. Drink 2018-2023 Alc 13%

Josef Chromy, Tasmania 2015 
91 GC 93 RJ 90 AR 90

£20.60-£24.49 Exel, Just in Cases, Oak N4, 

Quintessentially Wine, StarmoreBoss

A ripe nose of tropical fruit, pineapple-citrus 

quality with a lean streak of acidity bringing a 

nice freshness and balance to a finish that is 

long and evolving. Drink 2018-2024 Alc 13.5%

Yering Station, Estate, 
Yarra Valley, Victoria 2015 
91 GC 91 RJ 91 AR 90

N/A UK www.yering.com

Buttercups and spring meadows on the nose. 

Attractively ripe and juicy peachy fruit 

flavours with nice, refreshingly zingy textural 

quality. Subtle nutty oak, complexity and a 

juicy fresh finish. Drink 2017-2023 Alc 13.5%

Domaine Tournon by  
M Chapoutier, Landsborough 
Vineyard, Pyrenees, Victoria 
2013 90 GC 88 RJ 94 AR 88

£18.95 Drinkmonger

A complex nose with lime flower, butter and 

ginger spice, becoming a complete wine with 

fabulous layers; rich barley sugar, buttery fruit, 

and fresh acidity. Drink 2017-2019 Alc 13.5%

Panel tasting

‘An astonishing and 

fascinating variety of 

styles, even though we 

were only looking at two 

Australian states’ 
Roger Jones
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Elmswood Estate, Yarra Valley, 
Victoria 2015 90 GC 90 RJ 89 AR 90

N/A UK www.elmswoodestate.com.au

Smoky citrus, baked pear and a well-integrated, 

subtle touch of oak on the nose. Fresh and 

juicy citrus fruits on the mid-palate, providing 

richness and a succulent texture. Drink 

2017-2022 Alc 13%

Levantine Hill, Yarra Valley, 
Victoria 2015 90 GC 92 RJ 89 AR 89

N/A UK www.levantinehill.com.au

An attractive and creamy yet crisp style. An 

initial texture of soft stone fruit, cantaloupe 

melon and clementine spice intensity, which is 

etched by a fine blade of salty acidity. Drink 

2017-2021 Alc 13.5%

Onannon, Gippsland, Victoria 
2015 90 GC 90 RJ 90 AR 91

£27.99 All About Wine, Noel Young, The Vineking

A complex mix of aromas combining ripe fruit 

with nutty lees undertones. There’s maturing, 

tangy fruit on the palate, nuts and caramel 

too, finishing off with a pleasant creamy finish. 

Drink 2017-2024 Alc 13.5%

Holm Oak, Tasmania 2016 
90 GC 90 RJ 90 AR 91

£22 The Good Spirits Co

This has a subtle, restrained nose showing 

nutty, buttery notes. Palate is well balanced, 

with savoury lemon fruit and hints of almond 

and hazelnut. Acid is crisp, clean and 

refreshing. Drink 2018-2023 Alc 13.5%

Stargazer, Tamar Valley & 
Derwent Valley, Tasmania 2015 
90 GC 86 RJ 91 AR 93

£30-£32.83 Enotria&Coe, Find Me That Wine,  

GP Brands, Great Western Wine

An attractively polished oak note, and even a 

fashionable hint of struck match. Refreshingly 

crisp, with peach and nectarine fruit and a firm 

spine of acid. Drink 2017-2023 Alc 12.5%

Kooyong, Farrago, Mornington 
Peninsula, Victoria 2015 
90 GC 90 RJ 90 AR 91

£28.95-£35 Exel, Great Western Wine,  

Quality Wines, The Fine Wine Co

Teasing on the nose, the palate has a streak of 

lean acidity, flavours of clementine marmalade 

and ginger spice too. Drink 2017-2022 Alc 13%

Ministry of Clouds, Tasmania 
2016 90 GC 90 RJ 92 AR 88

£35 Oz Wines, The Good Wine Shop

Vibrant aromas of honeysuckle and wild 

flowers are followed by clean stone fruit and 

pineapple on the palate and a zesty, refreshing 

finish. Drink 2017-2021 Alc 13%

Stonier, KBS Vineyard, 
Mornington Peninsula, Victoria 
2014 90 GC 92 RJ 89 AR 89

N/A UK www.stonier.com.au

Some melon, guava flavours, creamy acidity, 

lime curd and soft spices lingering here, with 

freshness on the palate. Evident to see it’s a 

well-crafted wine with expressive mouthfeel 

and finish. Drink 2017-2024 Alc 13.5%

Highly Recommended (continued) 90–94pts

Curly Flat, Macedon Ranges, 

Victoria 2015
89 88 89 90 Touch of smokiness on the nose, quite rich, soft yellow peaches and some 

added spice. Citrus and honeysuckle, finish is good, clean and refreshing.

13% 2017-

2021

£32 Atlas Fine Wines

De Bortoli, Estate Vineyard, 

Yarra Valley, Victoria 2016
89 88 89 90 A perfumed, peachy quality on the nose, hints of straw and barley. Peach fruit 

and almonds linger, and refreshing acidity follows through on the finish.

13% 2017-

2021

£17 North South Wines

De Bortoli, Section A5, Yarra 

Valley, Victoria 2016
89 92 88 88 Aromas of citrus and stone fruits, smoky hints and nuts. The palate has cool 

climate grapefruit dominance, also providing great length on the finish.

13% 2017-

2022

£22 North South Wines

Dominique Portet, Origine, 

Yarra Valley, Victoria 2016
89 91 89 88 Grapefruit and citrus aromas initially, which continue on the palate. This wine 

shows real elegance, leanness and tartness that give a lovely crisp finish.

13.5% 2017-

2022

N/A UK www.dominiqueportet.com

Farr, Three Oaks Vineyard, 

Geelong, Victoria 2016
89 90 89 89 Yellow flowers and buttercups on the nose, lovely refreshing citrus palate 

evolving into tangerine jam. The finish is zesty and youthful. Needs time.

13% 2017-

2021

£55.99 Liberty Wines

➢

cool-climate australian chardonnay

Recommended (continued) 86–89pts
Wine Score GC RJ AR Tasting note Alc Drink Price Stockists

‘I detected a fear of going 

over the top in oak, in 

alcohol, and even in 

fruitiness, which resulted 

in leanness, lack of fruit’ 
Anthony Rose
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Recommended (continued) 86–89pts

Fowles Wine, Are You Game, 
Strathbogie Ranges, Victoria 2015

89 90 89 87 Pure pear and apple fruit aromas along with a pleasantly juicy, dry cider apple 

fruit quality on the palate. Youthful and exciting!

13.5% 2017-

2020

£11.80-

£12.95

Exel, Great Western Wine, The Fine  
Wine Co

Levantine Hill, Katherine’s Paddock, 
Yarra Valley, Victoria 2015

89 89 90 87 Overt smoky notes from the outset are quickly superseded by gentle, delicate 

fruit flavours, revealing soft stone fruit and a hint of butterscotch.

13% 2017-

2021

N/A UK www.levantinehill.com.au

Santolin, Family Reserve,  
Yarra Valley, Victoria 2016

89 88 88 90 Nice nose, fruit and oak well-integrated, giving a pleasingly fresh and 

textured cool-climate citrus fruit quality. Hints of fig and toast.

13.5% 2017-

2020

£18.99 Naked Wines

Scotchmans Hill, Bellarine 
Peninsula, Victoria 2015

89 88 90 89 Ripe and peachy on the nose, attractively textured with a buttery, opulent 

fruit quality. Palate is honeyed but finishes with lemon and lime curd acidity.

13.5% 2017-

2022

N/A UK www.scotchmans.com.au

Soumah, Yarra Valley, Victoria 
2016

89 88 90 88 Spiced lemon peel and juicy savoury nectarines are dominant on the nose and 

mouth. Lovely freshness, made in archetypal modern style.

12.5% 2017-

2020

£22 Old School Wines, Prohibition Wines,  
The Vinorium, Valvona & Crolla, 
VinumTerra

Stonier, Reserve, Mornington 
Peninsula, Victoria 2014

89 89 89 90 Oak on the nose is followed in the glass by an exotic, juicy fresh pineapple 

fruit quality, with citric acidity bringing a lean and zesty fresh streak.

13% 2017-

2022

N/A UK www.stonier.com.au

Tolpuddle, Tasmania 2015 89 88 89 89 Tropical fruit scents are met with an opulent toasty palate, caramel and 

guava. Some clove and cinnamon gives added depth and an intriguing finish.

13% 2018-

2022

£33.45-

£43.99

Exel, Liberty, Vin Cognito

AT Richardson, Chockstone, 
Grampians, Victoria 2016

88 86 89 89 A lean nose is swiftly followed by a refreshing and precise palate of stone fruit 

and citrus that lingers, and is crying out for shellfish!

13.5% 2017-

2021

N/A UK www.atrichardsonwines.com.au

Boutinot, Soldier’s Block, 
Victoria 2016

88 88 89 87 This is a subtle, restrained wine with aromas of lemon and graphite echoed on 

the palate, along with further citrus fruits, honey and juicy acidity.

13.5% 2017-

2019

£7.99 Blas Ar Fwyd Cyf, D Byrne & Co, 
Drinkmonger, Hoults, Kwoff, WoodWinters

Brown Bros, 18 Eighty Nine, 
King Valley, Victoria 2014

88 88 89 87 Clove spice and a buttery fruit quality are constant throughout the flavour 

profile of this wine, with juicy acidity bringing freshness to the finish.

12.5% 2018-

2022

£14.49 Amazon, Christopher Piper, Paul Adams, 
Sandhams, Wycliffe

Crittenden, Peninsula, Mornington 
Peninsula, Victoria 2016

88 89 89 87 White peaches, crisp apples, soft toasty spice are followed by subtle nuts and 

a lean, fresh, zippy finish.

13.5% 2017-

2022

£19.95 Berry Bros & Rudd

Dalwhinnie, Moonambel, 
Pyrenees, Victoria 2014

88 86 90 89 Toffee popcorn and buttery oak on the nose, continuing on the palate, layers 

of toasted brioche, white peeled peaches and hints of ginger ice cream.

13.5% 2017-

2020

£28.99 Drinkmonger, Nickolls & Perks, Noel 
Young, Wine 2 Trade

Farr, Côte Vineyard GC, 
Geelong, Victoria 2016

88 85 88 90 This has a subtle, understated fresh nose, with attractive nectarine fruit 

flavours and an underlying nutty note on the finish, from lees-stirring.

13% 2017-

2023

£76.99 Liberty Wines

Fowles, Ladies Who Shoot 
Their Lunch, Victoria 2016

88 84 90 90 Nutty notes on the nose are followed by preserved lemon, ginger and a touch 

of creaminess on the palate.  An appetisingly food-friendly wine.

13.5% 2017-

2021

£20.15-

£23

Exel, Great Western Wine, The Fine Wine 
Co

Giant Steps, Yarra Valley, 
Victoria 2016

88 87 89 89 Attractive nose shows restrained oak integrating beautifully on the palate. 

Nectarine fruit bursts through, as does a grapefruit acidity on the finish.

13.5% 2017-

2021

£19.99 Exel, Liberty Wines

Journey Wines, Yarra Valley, 
Victoria 2015

88 90 85 88 Initially subtle honeysuckle and spice aromas, which linger and expand across 

the palate, accompanied by a guava and almond finish.

13.5% 2017-

2021

£27.99 Alexander Wines, Bottle Apostle, 
Ex-Cellar, Field & Fawcett, Neill & Co, 
South Downs Cellars, Stonewines

Kooyong, Clonale, Mornington 
Peninsula, Victoria 2016

88 88 88 89 Fresh aromas and spritz give a lively start, then there’s a juicy-textured 

peachiness on the palate and pleasingly fresh, balanced acidity on the finish.

13.5% 2017-

2019

£17.25-

£19.95

Exel, Great Western Wine, The Fine  
Wine Co

Lethbridge, The Bartl, 
Geelong, Victoria 2016

88 86 89 88 White nuts on the nose and a concentrated tropical fruit mix on the palate. 

Lime marmalade, baked pear, barley sugar and a fresh, tingling aftertaste.

13.5% 2017-

2021

N/A UK www.lethbridgewines.com

Leura Park, Block 1, Bellarine 
Peninsula, Victoria 2015

88 89 89 87 Vibrant honeyed citrus, stone fruit and lime curd followed by pineapple 

freshness which lingers on the finish.

13.5% 2017-

2022

N/A UK www.leuraparkestate.com.au

Mac Forbes, Yarra Valley, 
Victoria 2016

88 86 89 90 Struck match and citrus fruits on the nose fade into stone and orchard fruit, 

peaches and ripe apple. Potential for further complexity in bottle.

13% 2017-

2021

£24 Clark Foyster

Oakridge, Willowlake Vineyard, 
Yarra Valley, Victoria 2016

88 87 86 90 This wine has serious lemon intensity from the onset, which provides 

freshness to complement its nutty, salty dry finish.

14% 2017-

2020

£18.39 Matthew Clark

Oakridge, 864, Funder & Diamond, 
Yarra Valley, Victoria 2015

88 89 85 89 A flinty aroma opens this wine but it’s not reflected on the palate. Full-bodied 

nectarine and almond persist, and it finishes with refreshing  acidity.

13.5% 2017-

2022

£38.46 Matthew Clark

Out of Step, Denton View Hill, 
Yarra Valley, Victoria 2016

88 87 89 89 Ripe white peaches and hints of barley sugar evolve to citrus and tropical 

fruits on the palate. The wine has a youthful and refreshing finish.

13.5% 2017-

2022

N/A UK www.outofstepwineco.com

Paringa, Peninsula, Mornington 
Peninsula, Victoria 2016

88 86 90 88 Slightly closed nose, but not so on the palate. Succulent citrus fruitiness, fresh 

nectarines, mint and cream on the finish invite another taste.

14% 2017-

2021

£21.10-

£25.49

Exel, Hallgarten Druitt & Novum, Strictly 
Wine, Woburn Wine Cellar

Stefano Lubiana, Primavera, 
Derwent Valley, Tasmania 2015

88 87 88 88 A bouquet of citrus fruits and hints of pear is followed by juicy nectarines, 

lychees and a crisp, lean mineral finish.

13.5% 2017-

2021

£19 Vintage Roots

Stefano Lubiana, Collina, 
Derwent Valley, Tasmania 2013

88 88 88 88 A clean and precise example revealing tropical nuances on the nose which 

open and evolve further on the palate.

13.5% 2017-

2019

£49 Vintage Roots

Tamar Ridge, Tamar Valley, 
Tasmania 2013

88 88 89 87 Youthful on the nose, showing a fullness of citrus and ripe pear fruits. This is 

matched on the palate with clean, fresh stone fruit and a pleasant finish.

13% 2017-

2021

£19.99- 

£21.99

Alexander Wines, Avery's, Davis Bell 
McCraith, Ex-Cellar, Hailsham Cellars, 
Ministry of Drinks, The Harrow Cellars

Ten Minutes by Tractor, 10X, 
Mornington Peninsula 2016

88 87 88 88 A fresh nose that’s slightly herbal. The palate displays opulent stone and 

citrus fruit, juicy acidity and controlled oak on the finish.

14% 2017-

2021

£25 Bancroft, DVine Cellars, Hedonism,  
The Beckford Bottle Shop, Uncorked

Yes Said The Seal, Bellarine 
Peninsula, Victoria 2015

88 89 88 86 This has an aromatic nose that follows on with juicy citrus fruits, peaches and 

hazelnut notes, big on mouthfeel and finish.

13.5% 2017-

2022

N/A UK www.yessaidtheseal.com.au

Wine Score GC RJ AR Tasting note Alc Drink Price Stockists

➢

cool-climate australian chardonnay
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Commended 83-85pts

n Andrew Peace, Estate, Swan Hill, Victoria 2015 
85, 13%, 2017-2019, N/A UK www.apwines.com n Clyde 
Park, Geelong, Victoria 2016 85, 13%, 2017-2021,  

N/A UK www.clydepark.com.au n Deakin Estate, 
Victoria 2017 85, 13.5%, 2017-2019, £9.50 (2016) Wine 

Direct n Yabby Lake, Single Vineyard, Mornington 

Recommended (continued) 86–89pts

Bellwether, Tamar Valley, 

Tasmania 2013
87 86 88 88 A serious nectarine nose that follows through on the palate, supplemented 

with toasty brioche, baked pear and crisp, juicy acidity.

13% 2017-

2020

£40 Red Squirrel Wine, Wine Boar

Boutinot, The Listening 

Station, Victoria 2016
87 86 89 85 Aromas of soft ginger and fresh stone fruit. The palate is full of spritz, which 

brings freshness, aromatics and a creamy-textured feel to the finish.

13.5% 2017-

2019

£7.99 PW Amps, Noel Young, Paul Roberts, 
WoodWinters, Highbury Vintners,  
Tom I'Anson

Clyde Park, Single Block B3, 

Geelong, Victoria 2016
87 84 89 89 A youthful wine with spicy, smoky aromas. The palate dips into a honeyed 

fruit mix of nectarine, peach and guava, also some fresh acidity to the finish.

13% 2017-

2022

N/A UK www.clydepark.com.au

Costanzo & Sons, Strathbogie 

Ranges, Victoria 2016
87 86 89 85 Smoky on the nose, with even a suggestion of tinned fruit. The palate is 

exotic, with a savoury, acidic edge to the finish.

13.5% 2017-

2021

N/A UK www.costanzo.com.au

Innocent Bystander, Yarra 

Valley, Victoria 2016
87 85 88 87 A shy nose, then the palate has an initially aggressive spritz which mellows 

out, along with gentle fruit flavours of red peach and citrus fruits.

13.5% 2017-

2020

£15.50-

£17.99

Drinkmonger, Exel, Liberty

Leura Park, Bellarine 

Peninsula, Victoria 2016
87 84 89 87 Notes of ripe pear, ginger and violet on the nose, followed by a rich, sweet 

and creamy palate, finished off by a racy citrus blast.

13.5% 2017-

2021

N/A UK www.leuraparkestate.com.au

McPherson, Laneway, 

Goulburn Valley, Victoria 2016
87 88 86 87 An attractive, broad and textural wine. Sweet Seville orange bonbon notes on 

the nose and palate, developing with stone fruits and juicy melon.

14% 2017-

2020

£9.99 Co-op, Lanchester Wines

Moorilla, Muse St Matthias 

Vineyard, Tasmania 2015
87 86 88 86 Bruised apple and tropical spices on the nose, leaving a mouthful l of citrus 

fruits, and a tart apple bite on the finish.

13.5% 2018-

2020

N/A UK www.moorilla.com.au

Nicholson River Winery, NR, 

Gippsland, Victoria 2014
87 86 85 89 There is a funky, tangy aroma of beeswax, and a savoury edge of wheat. 

Honey on the palate, ending on a creamy Burgundian style to the finish.

12.5% 2017-

2021

N/A UK www.nicholsonriverwinery.com.au

Ocean Eight, Verve, Mornington 

Peninsula, Victoria 2014
87 87 86 89 Custard cream aromas which become spiced and softly integrate into a 

palate of apricot-flavoured fruit, finishing with a salty, dry minerality.

12.5% 2017-

2018

£26-

£30.99

Exel, Hallgarten Druitt & Novum, Wineman

One Block, The Quarry, Yarra 

Valley, Victoria 2014
87 87 87 88 Ripe honeydew melon initially, and a zing-zang of citrus fruits on the palate. 

It’s refreshingly salty with good balanced acidity.

13% 2017-

2020

N/A UK www.oneblock.com.au

Pipers Brook, Tasmania 2016 87 87 87 87 A mellow nose of pear drops is the first impression, whereas grapefruit and 

lemon inform the palate with an acidic, tart and refreshingly crisp finish.

13.5% 2017-

2020

£19.99 Laithwaite’s

Pipers Brook, Ninth Island, 

Tasmania 2016
87 86 88 87 There’s a savoury nose with some pear and baked apple too. Pleasant texture, 

with juicy apple fruit characters and an acidic, crisp, refreshing finish.

13% 2017-

2020

£17.99 Buckingham Schenk

Rouleur, Willow Lake Vineyard, 

Yarra Valley, Victoria 2016
87 88 86 88 A nose of tropical nuances, grapefruit and peach, met by a textured fresh fruit 

quality on the palate and a clean and zesty fresh finish.

13% 2017-

2021

N/A UK www.rouleurwine.com

Scotchmans Hill, Cornelius, 

Bellarine Peninsula, Victoria 2011
87 87 88 87 There’s no shortage of oak on the nose; ditto the fruit character which 

maintains freshness in the mouth. A wine that has aged well.

13.5% 2017-

2019

N/A UK www.scotchmans.com.au

Soumah, d’Soumah, Yarra 

Valley, Victoria 2016
87 87 87 88 Restrained citrus fruit character on the nose is met by gentle savoury spices 

on the palate. Has a crisp tingle to the finish.

13% 2017-

2020

£16 Chateau Wines, Prohibition Wines,  
The Wine Tasting Shop, VinumTerra

Spring Vale, Reserve, Freycinet 

Coast, Tasmania 2016
87 83 89 89 Fresh, subtle aromatics on the nose, following on to a nicely textured, ripe, 

peachy fruit richness, with balancing citrus-fresh acidity.

13% 2018-

2021

N/A UK www.springvalewines.com

Ten Minutes by Tractor, Judd, 

Mornington Peninsula 2015
87 82 89 89 A buttery oak nose gives way to an elegant luxury fruit basket on the palate. 

A streak of butterscotch, firm spine of acidity and an almost mineral finish.

14% 2017-

2021

£39 Bancroft, Loki Wines, Uncorked

Ulupna, Goulburn Valley, 

Victoria 2015
87 87 86 88 Sweet, peachy nose and a fresh spritz of waxed lemons, some spice and 

ginger. Succulent texture and a touch of bitterness on the finish.

13.8% 2017-

2021

N/A UK www.ulupnawinery.com.au

Yarra Yering, Yarra Valley, 

Victoria 2016
87 86 86 89 This wine has a savoury nose, attractive and fragrant with a touch of perfume. 

Juicy, acidic notes of peach linger on the finish.

13.5% 2017-

2020

£49 Caviste, Cru World Wine, Z&B Vintners

Yering Station, Little Yering, 

Yarra Valley, Victoria 2015
87 88 87 86 A simple nose which evolves on the palate. Soft and delicate guava, pink 

peaches and tangy melon fruit finish off with some ginger and nut.

13% 2017-

2021

£12.99 Australian Wines Online, The Drinks Shop, 
The Fine Wine Co

Freycinet Vineyard, Tasmania 

2016
86 84 86 87 Has a restrained, neutral nose with subtle hints of tinned pear. Then a firm 

spritzy attack on the tongue, quite juicy lemon acidity and tinned pineapple.

13.5% 2017-

2020

N/A UK www.freycinetvineyard.com.au

Nina Stocker, The Brave Goose 

Reserve, Yarra Valley 2015
86 87 87 84 A smoky, flinty start to the aromas. The palate is fresh, with fragrant juicy 

peaches and sweet pears which dry out, leaving a salty finish.

12.5% 2017-

2019

£15.99 Naked Wines

Tokar Estate, Yarra Valley, 

Victoria 2015
86 87 85 86 Stony and smoky aromas; the palate is fuller and more intense with a touch of 

bitterness, some savoury stone fruit, and even some chewy acidity.

13.5% 2017-

2020

£24 Friarwood

Warramate, Yarra Valley, 

Victoria 2015
86 86 89 84 Ripe melon fruit moves onto a butterscotch palate. This is layered and  

multi-dimensional, with an opulent, full finish.

13% 2017-

2021

£25 Caviste, Hennings, Prohibition Wines, 
Reserve Wines, Salut Wine, Vagabond

Wine Score GC RJ AR Tasting note Alc Drink Price Stockists

Peninsula, Victoria 2015 85, 12.5%, 2017-2020, £36 

Swig n Yabby Lake, Single Block Release, Block 6, 
Mornington Peninsula, Victoria 2015 85, 12.5%,  

2017-2022, £75 Swig n Lethbridge, Allegra, Geelong, 
Victoria 2013 83, 13.5%, 2017-2021, N/A UK  

www.lethbridgewines.com

Next month’s panel tastings
Vintage Champagne; Cornas, 
Côte-Rôtie & Hermitage 2015;  
Tawny Port

Panel tasting



My top three

Giles Cooke MW

n Brokenwood, Indigo Vineyard, 

Beechworth, Victoria 2016 The most 

complete wine for me, defying its modest 

alcohol to show weight and complexity. 

Subtle, with beautifully integrated wood 

and a seamless finish of great length. 

World class! 95 Drink 2017-2026

n Dawson James, Derwent Valley, 

Tasmania 2015 Somewhat restrained 

on the nose, but crisp and energetic. 

While some Tasmanian wines lacked 

generosity and relied on acid for interest, 

this had everything. 95 Drink 2017-2023

n Boutinot, Soldier’s Block, 

Victoria 2016 This choice was not 

about the points, but about Australia still 

offering amazing value for money. Simple 

but very attractive, defying its price point 

to stand shoulder to shoulder with some 

of the big names. 88 Drink 2017-2019

My top three

Roger Jones

n Brokenwood, Indigo Vineyard, 

Beechworth, Victoria 2016 A superb 

wine showcasing how good Beechworth 

is for Chardonnay, with its proximity to 

the Alpine area providing cool summer 

nights. First planted in 1999. Precise fruit, 

purity of flavour, fresh and energising. 

Young at present but will evolve into a 

pretty perfect wine. 96 Drink 2017-2026

n Bay of Fires, Tasmania 2016  

It may have a commercial tag, but this is 

an exceptional, good value, early-drinking 

Chardonnay. 94 Drink 2017-2022

n Dawson James, Derwent Valley, 

Tasmania 2015 Two great friends 

producing stunning wines year on year 

from a unique vineyard. Beautiful, 

restrained fruit gently comes to play on 

the palate with precise stone fruit. It’s 

pretty seamless. 96 Drink 2017-2023

My top three

Anthony Rose

n Brokenwood, Indigo Vineyard, 

Beechworth, Victoria 2016 It’s no 

coincidence that Brokenwood’s vineyard 

is next to that of Giaconda’s Rick 

Kinzbrunner, arguably the greatest 

Chardonnay maker in Australia. Shows 

serious class. 95 Drink 2017-2026

n 2016 Santolin Chardonnay, 

Gladysdale, Yarra Valley, Victoria 

2016 Earlier this year we awarded this 

winery’s 2015 Chardonnay a DWWA Gold 

medal. Using Burgundian techniques, 

young gun Adrian Santolin is clearly 

getting it right. 95 Drink 2017-2022

n 2015 Stargazer Derwent/Tamar 

Valleys, Tasmania 2015 Samantha 

Connew has brought Chardonnay 

together from two of Tasmania’s most 

promising regions for the variety, Tamar 

and Derwent, to make a wine whose 

whole-bunch pressing helps bring 

presence, texture, complexity and good 

ageing potential. 93 Drink 2017-2023NB: the tasters’ top wines are not necessarily their top-scoring, rather those which, on learning 

the wines’ identity, they feel are the most notable given their provenance, price or other factors

cool-climate australian chardonnay

WINE CELLARS

LESS ORDINARY

0203 815 3329SPIRALCELLARS.COM
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AA Badenhorst, The Golden 
Slopes Chenin Blanc, Swartland 
2016 94

£35-£37 Handford, Hedonism, Swig, The Good  

Wine Shop

Conjures up mouthwatering, buttery pastry 

and ripe apples. Rich and seriously delicious, 

has immense length. Drink 2017-2022 Alc 14%

Mullineux & Leeu Family 
Wines, Old Vines White, 
Swartland 2014 94

£22.25 (2015) Berry Bros & Rudd, Fine & Rare, 

Philglas & Swiggot, WoodWinters

An inspired Chenin Blanc-based blend. Subtle 

quince, apple and orange rind with a luscious, 

supple palate. Drink 2018-2022 Alc 14%

Reyneke, Biodynamic Chenin 
Blanc, Polkadraai Hills, 
Stellenbosch 2015 94

£17.25 Broadway Wine Co, Selfridges, Winedirect, 

Wines with Attitude

Ripe, healthy Comice pears, a vibrant, moreish 

wine from one of SA’s standout biodynamic 

producers. Drink 2018-2024 Alc 12.3%

Thorne & Daughters, Paper Kite 
Old Vines Semillon, Swartland 
and Franschhoek 2016 96

£27 Available via UK agent Dreyfus Ashby; AC Gallie, 

Love Wine

Porcelain elegance. White pepper and fresh 

peach, very long, balanced, persistent flavour. 

Still a lot to unfurl. Drink 2017-2024 Alc 13.3%

Alheit Vineyards, Radio 
Lazarus, Bottelary Hills, 
Stellenbosch 2016 95

£65-£69 Available via UK agent Dreyfus Ashby

Bush-vine Chenin Blanc from hilltop vineyards 

planted in 1970 and 1978. Ripe pear, buttery 

apple compote notes. Seriously delicious; will 

evolve beautifully. Drink 2018-2026 Alc 13.5%

Gabriëlskloof, Elodie, Botrivier 
2015 95

£16.95-£23.99 Exel, Liberty, Noel Young,  

Sippers and Spitters

Peter-Allan Finlayson has recently taken over 

the winemaking here, and he has produced an 

elegant, finely crafted Chenin from 38-year-

old vines. Drink 2017-2020 Alc 13.9%

Alheit Vineyards, La Colline 
Vineyard, Franschhoek 2016 96

£65-£69 Available via UK agent Dreyfus Ashby

A tautly coiled, waxy white peach-scented, 

co-fermented field blend of 81-year-old 

Semillon Blanc with Semillon Gris. A fine-lined 

and precise wine that will suit long-term 

keeping. Drink 2019-2026 Alcohol 13% 

Alheit Vineyards, Magnetic 
North Mountain Makstok, 
Citrusdal Mountain 2016 96

£65 Available via UK agent Dreyfus Ashby

Another hit from Chris and Suzann Alheit.  

Two adjacent parcels of ungrafted Chenin 

vines: delicate pear and white blossom yet 

great persistence. Drink 2018-2026 Alc 14%

The Sadie Family Wines, Die 
Ouwingerdreeks ’T Voetpad, 
Swartland 2016 96

£35 Berry Bros & Rudd, Handford, Hedonism,  

Noel Young, Philglas & Swiggot, Swig

Remarkable blend of Semillons Blanc and Gris, 

Chenin Blanc, Palomino and Muscat, vines as 

old as 129 years. Drink 2018-2026 Alc 13.5%

expert’s choice

In June 2017, South Africa House in Trafalgar Square, 

London, was the venue for a landmark tasting. The Old 

Vine Project had come to town, and on offer were some 

of the most exciting wines yet to emerge from the Cape. 

The Old Vine Project (OVP) had its roots in 2002 when 

leading viticulturist Rosa Kruger (see September 2016 

issue) began searching out old vineyards – minimum 35 

years – because they ‘reflect the earth and the terroir 

they grow in... Age in vines brings an intensity, a 

perceived freshness, a texture and a sense of place.’

In 2016 the project received a boost with sponsorship 

from Johann Rupert of Swiss-based luxury goods 

company Richemont, while in the same year former 

Wines of South Africa uK director André Morgenthal 

and viticulturist Jaco engelbrecht were appointed as 

marketing and viticultural advisor respectively. The OVP 

seeks to raise awareness of the oenological and 

economic benefits of old vines, both internally in South 

Africa so that current young vines will be nurtured and 

preserved, and internationally so that global consumers 

will be prepared to pay the price necessary to sustain 

these viticultural links to the cultural past. 

Old-vine South Africa
A landmark tasting of wines produced from South Africa’s oldest vine stock was 

both fascinating and revealing. Nancy Gilchrist MW picks her favourites of the day
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Remarkably, South Africa has no fewer than 39 grape 

varieties in its list of old vineyards. The major variety by 

far is Chenin Blanc at 52%, followed by Cinsault and 

Pinotage, both at 5%, Palomino at 4% and Sauvignon 

Blanc, Semillon, Syrah and Tinta Barocca next in the 

rankings. These are mostly bush vines and – importantly 

at a time of significant climate change – most are 

dry-farmed (unirrigated). 

Engelbrecht, who has specialised in the rehabilitation 

of old vineyards, is researching what it is that has made 

these specific vines survive: they have much to teach us. 

By making use of Geographic Information Systems, 

Englebrecht hopes to establish a more scientific 

approach to growing healthier old vines.

Currently, it is thought there are about 2,640ha of old 

vines in South Africa – representing about 1% of total 

plantings – but many more could be identified before 

long. Morgenthal estimates that around 80% of these 

old vines are within the cooperative system, meaning 

that members are obliged to sell to their cellar or face 

financial penalties. If the OVP is successful, individual 

vineyard owners may be able to sell their old-vine 

harvests directly to willing purchasers for much higher 

returns. The beneficial impact on some of the less 

advantaged members of society is clear. 

The London OVP tasting was the very first South 

African old-vines tasting in the UK. Of the 77 wines 

shown, the majority were white, but almost all were 

received with genuine admiration, white and red, dry 

and sweet. The following are some of the highlights. 

Darling Cellars, Old Bush Vines 
Cinsaut, Darling 2015 91

£14.99-£15.99 Gaks Wines, Hermitage Cellars, 

House of Townend, Waples Wines

Dark fruit, racy acidity and fine tannins just 

beginning to come together, with intriguing 

fennel/liquorice on the finish. An attractive 

partner to food. Drink 2018-2024 Alc 13%

Boutinot, Percheron Old Vine 
Cinsault 2016 89

£6.59-£8.95 Boutinot, Field & Fawcett, John 

Hattersley, Noel Young, Vine Wine, WoodWinters

Made from 100% Cinsault from 45-year-old 

vines, this is a refreshing, light-bodied wine 

crammed with easy-going damson, plum and 

raspberry flavours. Drink 2017-2020 Alc 14%

Klawer Wine Cellars, Villa 
Esposto Straw Wine, Olifants 
River 2016 93

N/A UK www.villaesposto.com

From 47-year-old Muscat d’Alexandrie vines, 

grapes dried for two weeks on straw mats. 

Rich peach, sultana tea cake, lemon zest. Long 

and memorable. Drink 2017-2022 Alc 12%

Boekenhoutskloof, Semillon, 
Franschhoek 2014 92

£30-£35 AC Gallie, Harvey Nichols, Hangingditch, 

Love Wine, Wines with Attitude

With a smidge of Sauvignon Blanc, this is 

predominantly Semillon from seriously old 

vines, some 112 years old. Subtle use of oak, 

mouthfilling texture. Drink 2018-2025 Alc 13%

AA Badenhorst, Raaigras, 
Swartland 2016 94

£37-£39.50 Harvey Nichols, Swig

Made from purportedly the oldest (64 years) 

Grenache vines in South Africa. Ethereal and 

complex aromas of summer, old books and a 

touch of leather. Surprisingly silky, with a little 

clove spice. Drink 2017-2024 Alc 13%

The Sadie Family Wines, Die 
Ouwingerdreeks Treinspoor, 
Swartland 2016 93

£40.25 Berry Bros & Rudd, Handford, Hedonism,  

Noel Young, Philglas & Swiggot, Swig

Unusual, wild-at-heart wine from 42-year-old 

bush-vine Tinta Barocca. Unique and ‘of its 

place’. Drink 2017-2025 Alc 13%

Beaumont Family Wines, Hope 
Marguerite, Botrivier 2016 93

£19.50-£21.50 Available via UK agents Dreyfus 

Ashby, Newton Wines

A stylish rendition of this now very popular 

Chenin Blanc. Fresh apple and Comice pear, 

lively, very well-balanced structure and a 

lingering finish. Drink 2017-2021 Alc 13.5%

David & Nadia, Chenin Blanc, 
Swartland 2016 93

£27.50 Fine & Rare, Noel Young, Vincisive,  

Vin Cognito, Vin Est, Waitrose

A real beauty! Aromas of pears and stewed 

apple. Concentrated flavours enhanced by 

light oak give a really satisfying weight and 

length. Drink 2017-2021 Alc 13%

Antonij Rupert Wyne, Cape of 
Good Hope, Laing Semillon, 
Citrusdal Mountain 2015 92

N/A UK www.rupertwines.com

59-year-old Semillon vines with 11% Sauvignon 

Blanc. Stylish, fine-boned. Waxy lemon and 

lime with white blossom notes. Creamy and 

well balanced. Drink 2017-2020 Alc 13.5%

‘Remarkably, South Africa has no 

fewer than 39 grape varieties in its 

list of old vineyards’

Nancy Gilchrist MW 

is a freelance wine 

educator and consultant 

with a focus on wine and 

food. She also publishes 

www.mattersoftaste.co.uk

south africa 
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owner with the well placed confidence 

that we would return.

Desserts, for which we had no room, 

were surprisingly sophisticated too. 

A marvellous airy raspberry soufflé 

presented with due ceremony, with a 

perfect lozenge of raspberry ice cream 

popped inside, was pure old-school. 

Our bill unsurprisingly came to 

£163.68, but we did push the boat out.

‘This is exactly the sort of place that 

winemakers would love,’ I said to my 

friend. Chefs and sommeliers too, I 

could have added. There’s also a large 

table that would be perfect for 

birthday parties and other jolly 

get-togethers. Birthdays with vol-au-

vents? I’m in!

G
o into the park and after the 

tennis courts turn right at the 

children’s playground. There’s 

a funny old building in the corner – 

that’s it. Don’t follow Google maps.’

Not the most reassuring set of 

instructions when you’re heading for 

a restaurant you’re trying for the first 

time. The timbered dining room – a 

cross between an old Berni Inn and a 

Normandy auberge – isn’t the coolest 

either, except in a self-consciously 

retro way. But I hadn’t come for the 

decor, I’d come for the chicken.

Pique-nique is an offshoot of the 

equally quirky Casse-Croûte, which is 

just round the corner in Bermondsey 

Street, London SE1 (about 10 minutes 

walk from the Shard, in case you think 

I’m dragging you into the wilds of 

nowhere). The menu is short and 

centred round poulet de Bresse. One 

of us felt obliged to order the full 

chicken menu, but not before piling 

into a vol-au-vent of splendid 

extravagance overflowing with 

mushrooms and chicken boudin. 

The £38 menu featured a pâté, 

croquette, consommé and two main 

dishes: the breast anointed with a 

creamy sauce with morilles and some 

outrageously good buttery mash; the 

thighs simply roasted with a salad. 

Compared to the absurd generosity of 

everything else we sampled, there 

wasn’t a great deal of prime meat – I’d 

be tempted on another occasion to 

order a quarter chicken and a side of 

what looked like exemplary straw 

potatoes. An alternative main of cod 

with clams, coco beans and chorizo 

was beautifully cooked. We envied our 

neighbours’ steak too. Only an 

artichoke with an overprocessed 

ravigote sauce failed to impress.

The wine list is also brief but 

interesting, with extra bottles on offer 

from the board. Resisting the Côte-

Rôtie, we went for an Arbois 

Chardonnay, the Domaine de la 

Tournelle, Les Corvées sous Curon 

2012 at £59, which went perfectly 

with all the different chicken courses. 

‘Have the St-Péray next time,’ said the 

Fiona Beckett is a Decanter contributing 

editor and chief restaurant reviewer

★★★★★★★★
Pique-Nique is in Tanner Street Park, 

London SE1 3LD; www.pique-nique.co.uk; 

+44 (0)20 7403 9549. Open all day from 

Monday-Saturday and 10-5pm on Sunday. 

RESTAURANTS

Pique-Nique London
By Fiona Beckett
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Hine cognac

Picapoll-Malvasia from biodynamic 

estate Mas Oller in Empordá; a bright, 

floral white PX-Moscatell blend from 

Terroir al Límit in Priorat; a fresh, 

fragrant Pinot Noir grown at 1,000 

metres by Acusp in Costers del Segre; 

and a Santbru Carinyena from Portal 

del Montsant’s centenarian vineyards. 

Perhaps unexpectedly for Spain 

(albeit far northeast Spain), Les Cols 

has something of a Nordic feel to it. 

Infused with the same locavore spirit, 

it’s all of a piece with the Garrotxa 

landscape: cool, understated, 

austerely beautiful and totally 

coherent. Tasting menu €95; with 

wine pairing €150.

T
he drive up to Les Cols in Olot 

takes you past the darkly 

brooding, extinct volcanoes of 

the Garrotxa region of Catalonia, 

interspersed with golden stone masia 

farmhouses, Romanesque churches 

and patchwork fields. The landscape 

was captured by the 19th-century 

Olot School of painters in shades of 

charcoal with muted greys, browns 

and golds, which sets the tone for a 

meal at Fina Puigdevall’s restaurant. 

From the outside, the restaurant – 

awarded its second Michelin star in 

2010 – looks like (and is) a traditional 

family masia, while the interior space 

is startlingly modern-minimalist with 

extensive use of stone, roughcast 

concrete, dark metal and glass. There 

are two dining spaces: one is more 

intimate, in chic black-and-tan with 

views out to the (colour-coordinated) 

house chickens and the kitchen 

garden; the other long and thin, 

dominated by a huge, golden refectory 

table and flanked by shimmering, 

gilded, waterfall-like walls.

Both tasting menus are resolutely 

seasonal and sourced extensively from 

the garden. For a chef to sustain the 

‘gotcha’ factor through 12 courses is a 

challenge, and it’s met only in part: a 

small bowl of carmine beet juice with 

milky-white almonds floating on top 

was pretty but vacuous, and the three 

desserts turned out to be two too 

many, albeit redeemed by the volcanic 

chocolate combo. Standouts included 

a warm, velvety custard of ceps and a 

trembling poached egg whose yolk 

coursed out over tiny chanterelles into 

an intense meaty jus. I loved a chunk 

of bacalao, its perfectly desalinated, 

snowy flakes topped with ceps, and a 

nugget of slow-cooked Duroc pork 

with peach slices, mellow and melting. 

The Catalan artisan cheeses are a 

high point, aged to perfection and 

arranged like a dramatic still-life on a 

sleek black trolley.

The wine list digs deeply into 

Catalonia with a bent towards the 

natural end of the spectrum. The 

pairing option included a pleasing 

In association with

Sue Style is a widely published freelance 

writer on wine, food and travel

HHHHHHH
Les Cols, Ctra. de la Canya, 17800 Olot, 

Spain; www.lescols.com;  

+34 972 269 209. Open 1-3.30pm and 

8.30-10.30pm, but closed Sunday night, 

Monday and Tuesday. 

Happy anniversary!

Over the centuries Hine has earned a 

unique reputation for its fine vintage 

Cognacs. With an eye to celebrations 

next year, 1988 is one of the best 

vintages of the 20th century for Hine. 

The quality of this great 

vintage is due to the 

exceptional weather 

conditions of that year. 

Spring weather was mild, 

followed by a sunny 

summer that allowed for 

the perfect development 

of the grapes on the vine. 

In the glass, the 1988 

vintage is very well 

balanced, rich in aromas 

with zesty hints of 

grapefruit and citrus fruit 

on the nose and palate, 

and a very long, silky, 

vanilla rich finish. 

Les Cols Olot, Spain
By Sue Style



The best Champagne
houses to visit 

This famous wine region can be a tough nut for 

tourists to crack. Tyson Stelzer opens his little 

black book and shares his expert advice on 

how to make the most of your trip 

More than a billion sleeping bottles; fabled 

cellars hewn deep into pure chalk by roman 

hands, back in the third century; decadent 

tasting rooms in grand houses; quaint villages 

with their fairytale steeples set amid an ocean 

of meticulously pruned vines – there is much 

to lure the wine lover to visit Champagne.

the region is poised for more visitors than 

ever in the wake of its 2015 listing as a 

UneSCo World heritage site (see p94), and the 

40-minute tGV train connection to Paris 

means it has never been easier to get to the 

homeland of fizz. and yet for all its sparkling 

credentials, Champagne is notoriously one of 

the most challenging regions in which to be a 

wine tourist.

Visiting Champagne houses and growers is 

an altogether different experience to calling 

on wine estates in most other regions. Sadly, 

very few are open to the public. as a region 

blessed with wonderful restaurants and 

accommodation, many visitors are baffled to 

find the doors of most of their favourite 

houses firmly shut.

Above: bucolic 

vineyards, spires 

and viaducts in the 

Montagne de Reims



The Champagne region has much to gain from 

opening itself to visitors. Vineyards of beauty 

and complexity to rival Burgundy, the most 

complex wine production process on earth, 

and a deep and convoluted political history 

leave even the most sceptical visitor with a 

profound sense of respect.

It has taken me more than a decade of 

visits to get under the surface of this guarded 

region, and I’m pleased to share with you all 

my secrets for making the most of your visit 

to the centre of the sparkling world.

‘Quaint villages with their 

fairytale steeples set amid an 

ocean of meticulously pruned 

vines – there is much to lure the 

wine lover to visit Champagne’
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Houses open to the public
While the list of great Champagne houses and 

growers open to the public is disappointingly 

short, the experiences they offer make for a 

great introduction to the region.

De Sousa, Avize 
For the past 29 years, the genius of third-

generation Champagne grower Erick de Sousa 

has revitalised his family estate to become 

one of the finest on the Côte des Blancs. He 

and his family personally welcome guests over 

an enormous oak table in their newly 

renovated tasting room, then lead them 

through cellars that tunnel directly under the 

square in the heart of the quaint grand cru 

village of Avize, and up into their small 

fermentation room behind half-metre thick 

walls on the far side of the square. Here they 

demonstrate how cuvées are handcrafted to 

capture the personality of their family 

vineyards, which they tend according to 

painstaking biodynamic principles. 

www.champagnedesousa.com

Geoffroy, Aÿ
Fifth-generation vigneron Jean-Baptiste 

Geoffroy is the finest grower in the village of 

Cumières, but such is his success that he has 

moved to an enviably large production facility 

in Aÿ. With exacting attention to well-

positioned vineyards, his wines express the 

generosity and purity of Pinot Noir-focused 

blends. His wife Karine themed their 

contemporary little tasting room, and she or 

Jean-Baptiste will guide you through their 

extensive range of Champagnes. 

www.champagne-geoffroy.com

La Boutique, Trésors de 
Champagne, Reims
Visiting Champagne growers and houses can 

be notoriously difficult, since most aren’t open 

like cellar doors in other regions. A modern 

tasting room and wine shop in Reims is a 

strong step in the right direction, initiated by 

grower Angéline Templier (of J Lassalle). This 

ambitious shared project of 28 grower 

members of the Champagne Special Club is an 

achingly hip space where visitors can attend a 

masterclass, buy 170 grower Champagnes and 

taste a selection. As with all visits in 

Champagne, be sure to book in advance.

 www.boutique-tresors-champagne.com

Larmandier-Bernier, Vertus 
In the premier cru village of Vertus at the 

southern end of Champagne’s famed Côte des 
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Champagne houses to visit
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La Boutique, Trésors de Champagne

Ruinart

Taittinger

Veuve Clicquot

5

6

7

De Sousa

Larmandier-Bernier

Geoffroy
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31 2 4

6

7

kilometres

0 2010

Top: the tasting room 

and shop of La 

Boutique, Trésors de 

Champagne in Reims

‘In the premier cru village

of Vertus, there is no

grower more lauded than 

Pierre Larmandier’
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Blancs, there is no grower more lauded than 

Pierre Larmandier. His is one of Champagne’s 

most sensible and diligent regimes, upholding 

that the soil is the most important aspect of 

winemaking, while focusing on every nuance 

of detail in the vineyard and the winery. Make 

an appointment to visit his Larmandier-

Bernier estate and he or his wife Sophie will 

personally introduce their cuvées and show 

you through their biodynamic vineyards. 

Their Champagnes are proof that diligence 

counts more than grand cru classification in 

defining the region’s finest growers. 

www.larmandier.fr

Ruinart, Reims 

Established in 1768, Ruinart is the longest-

established Champagne house of all, claiming 

prime position at the top of the hill on Rue des 

Crayères and possessing the deepest and most 

spectacular crayères (chalk cellars) in the 

region – the only ones to be classified a 

national monument. Ruinart was the first to 

use these enormous chalk-mine caverns to age 

its Champagnes, and the score marks of their 

third-century Roman creators are still visible. 

A visit to the region is incomplete without an 

opportunity to explore this mythical 

underworld, topped off with a tasting of the 

graceful, Chardonnay-focused cuvées of this 

under-recognised house. www.ruinart.com

Taittinger, Reims 
Under the careful yet daring oversight of 

Pierre-Emmanuel Taittinger and his children 

Clovis and Vitalie, the Champagnes of the 

fabled house of Taittinger are more refined 

than ever. A visit to its 4km of crayères is 

eclipsed only by a custom tasting 

accompanied by a hostess to tell the story P
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Above: Ruinart is the 

longest-established 

house in Champagne, 

whose 3rd-century 

cellars are a national 

monument

Left: three million 

bottles of Taittinger’s 

famous Comtes de 

Champagne lie in its 

4km of cellars
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Top 10 tips for visiting 
Champagne houses 

1Always make an appointment well in 

advance. You’ll be better looked after 

if you’re expected, and most houses and 

growers don’t accept visitors at all without 

an appointment.

2 Book accommodation and top 

restaurants months in advance during 

the peak seasons of summer and autumn.

3Avoid weekends and public holidays 

– most estates only receive visitors on 

work days.

4 Allow plenty of time for appointments. 

Two to three houses or three to four 

growers a day is a busy schedule. 

5 9am is an early start in Champagne, 

and many prefer 10am appointments. 

Avoid 12pm-2pm, as everyone stops for 

lunch (as should you). You might have 

time for two appointments after lunch, 

and it’s often fine to continue a visit into 

the early evening.

6 Arrive for appointments on time. The 

Champenois appreciate punctuality. 

Allow time to get through traffic in Reims 

and Epernay.

7 Dress up. Visiting a Champagne house 

is a grand experience, so rise to the 

occasion. The Champenois dress up and 

it’s respectful to do the same.

8 Champagne’s cool northerly climate 

calls for a coat in the evening and 

layers during the day. Cellars maintain a 

cool 10ºC. During the day, wear shoes that 

are comfortable and practical. Cellar and 

winery tours are on foot and can include 

climbing of long flights of stairs and 

uneven surfaces.

9 Start out in French. Every house and 

grower I’ve recommended here speaks 

fluent English, but they will always warm 

to any attempt to speak their language.

10Do your research and ask 

intelligent questions.

of each cuvée. The legendary Comtes de 

Champagne – three million bottles of which 

reside in these galleries for up to a decade – 

ranks among the finest blanc de blancs in the 

world. www.taittinger.com

Veuve Clicquot, Reims 
A visit to the grand house of Veuve Clicquot is 

a juxtaposition of old and new, with a 

reception room in the trademark Clicquot 

mango orange livery perched directly atop its 

splendid crayères. A dizzying annual 

production of 18 million bottles makes this 

the second-largest Champagne house of all, 

with a compelling focus on the power of the 

Pinot Noir grape in its blends. La Grande Dame 

is arguably the most affordable of Champagne’s 

top prestige cuvées, and a particularly rare 

privilege of the house is its enchanting Cave 

Privée range of vintages, released after more 

than two decades in the cellars. A guided 

cellar tour and tasting are a must, and you can 

also book an ‘In the footsteps of Madame 

Clicquot’ tour.

 www.veuve-clicquot.com
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Below: one of Veuve 

Clicquot’s vineyards, 

whose grapes go into 

its prestige cuvée 

La Grande Dame➢
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Guided visits
The Champenois are wonderfully hospitable 

and generous toward those they welcome into 

their circle. It can take some time and many 

visits to establish this relationship.

Over the years, I have received countless 

requests from readers and friends eager for an 

opportunity to visit the great houses and 

growers of Champagne. I ultimately came to 

the realisation that the only way to make this 

possible would be to personally host these 

guests in small groups.

As a critic, I am purposeful about paying 

each house that I visit with guests to cover all 

costs of the experience, to ensure that I am not 

perceived to be taking advantage of hospitality 

or favouritism in my position.

These are some of the private experiences 

that we have found most incredible…

Best tasting
n Bollinger Lunch, tasting and tour of the 

estate and its cellars in Aÿ.

n Krug Tasting and tour of the estate and its 

cellars in Reims.

n Louis Roederer Lunch, tasting and tour of 

the estate in Reims.

Best dining
n Charles Heidsieck Lunch, tasting and 

tour of the estate and its second-century 

Roman crayères in Reims.

n Deutz Lunch in the mansion of William 

Deutz and a tasting and tour of the estate 

and its cellars in Aÿ.
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Above: visitors look at 

the lees in maturing 

bottles of Champagne 

during a guided tour of 

Bollinger’s cellars in Aÿ

TRAVEL: chAmpAgnE

Above: barrels lined up 

in the courtyard 

outside Krug in Reims

➢



A MUST FOR ANY W IN E LOV ER :

> The division between terroir wines and branded wines

> The step from industrial to biodynamic viticulture

> The variety of terroirs, with monocrus and champagnes parcellaires

> Beautiful maps on which all lieux-dits are listed per cru

> Producers who matter

> Authentic wines with a soul

> Regular updates with new contributions (iBook version)

Read the new book by Gert Crum and

discover the champagnes of the 21st century.

Available in hardcover (at your local bookstore,

through bol.com and amazon.com) and as

an interactive book in the iBook store.

www.digipublishers.com

Champagne
T H E F U T U R E U N C O R K E D

5, rue du Mesnil • 51130Vertus

Tél. : +33 (0)3 26 52 16 30 • Fax : +33 (0)3 26 52 20 13

info@champagne-veuve-fourny.com • www.champagne-veuve-fourny.com

Une trilogie fondée sur les liens
familiaux et la passion d'un terroir

une Famille,
un Clos,

un Premier Cru

L'abus d'alcool est dangereux pour la santé, à consommer avec modération.
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n Salon Lunch, tasting and tour of the estate 

and its cellars in Le Mesnil-sur-Oger.

Best setting
n André Clouet Tasting, tour of the vineyards 

and the estate, and lunch in Bouzy.

n Taittinger Tour of the estate and its third-

century Roman crayères in Reims followed by 

dinner at Château de la Marquetterie in Pierry, 

near Epernay.

n Veuve Fourny & Fils Lunch in the dining 

room overlooking the Clos Notre Dame, then a 

tasting and tour of the estate in Vertus. D

Baradon-Michaudet, Le Mesnil-sur-

Oger

Le Mesnil-sur-Oger is the most 

famous grand cru in all of 

Champagne, and its narrow streets 

are home to many small growers 

worthy of visiting. Baradon-

Michaudet is the best B&B in the 

area. This delightful grower family 

offers spacious rooms in a historic 

house in the heart of the village. 

Each room is authentically country 

French in its homely and slightly 

over-decorated way. www.

champagne-baradon-michaudet.com

La Chevalée Chambres d’Hôte, 

Hautvillers

Olivier and Cécile Fedyk have 

transformed their 1750 butchery 

with 60cm-thick stone walls, using 

as many original materials from the 

property as possible, while achieving 

a modern and luxurious feel. From 

the main street of Hautvillers (the 

historic village of Dom Pérignon 

himself, perched high on the 

Montagne de Reims), all rooms enjoy 

one of the most commanding 

outlooks in the whole of Champagne. 

www.champagne-fedyk-chambres-

hotes-hautvillers.com 

Les Barbotines, Bouzy

In the heart of the best-named 

village in Champagne, the 

generously obliging hosts of Les 

Barbotines serve the finest B&B 

breakfast in the region. This grand 

historic house with two courtyards 

offers spacious and immaculately 

restored rooms with tasteful and 

elegant antique furniture and 

beautifully coordinated decor. 

www.lesbarbotines.com

Nicolas Maillart, Ecueil

Nicolas and Lucie Maillart have 

recently renovated their family 

home in the middle of their winery 

in Ecueil on La Petit Montagne de 

Reims. The house is located right in 

the middle of the action, but 

double-glazed doors and windows 

ensure that it remains tranquil even 

at the height of harvest. Four 

bedrooms, three bathrooms and 

sprawling living spaces make for a 

comfortable abode with easy access 

to Reims and the villages of 

Montagne de Reims. 

www.champagne-maillart.fr

Stelzer’s favourite places to stay

Tyson Stelzer is an 

awarded wine writer, 

presenter and author. 

His The Champagne 

Guide 2018-2019 is 

available via www.

tysonstelzer.com

Left: Salon’s ultra-

modern tasting room, 

leading down to its 

historic cellars

XXXXXXXXXX

Tourism in Champagne
Tyson Stelzer hosts intimate private tours of 

Champagne (www.champagnetours.com.au). 

For further information and advice on 

visiting the region, please see:

www.champagne.fr

www.champagne-ardenne-tourism.co.uk

www.reims-tourism.com

www.ot-epernay.fr

www.chalons-tourisme.com

La Chevalée Chambres d’Hôte
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Akihiko Yamamoto

My Tokyo
It blends old with new in seamless fashion, and is 

home to some of the world’s finest restaurants, 

but, says Akihiko Yamamoto, it’s impossible to 

capture Tokyo’s allure in a single visit

Tokyo is A fusion of tradition and modernity. 

in the upmarket shopping area of Ginza i can 

buy premium global brands before walking 

down towards Tsukiji market, the biggest and 

oldest wholesale fish and seafood market in 

the world. on the way, it gives me a strange 

feeling to stand in front of kabukiza Theatre 

(Tokyo’s principal theatre for traditional 

kabuki drama) and see this palace of culture, 

built 130 years ago, surrounded by shiny 

skyscrapers. There are few other cities where 

you can experience so much history as well as 

the latest fashions in a 15-minute walk.

At the same time, Tokyo is one of the most 

exciting cities for food and wine. in its 

diversity and refinement it ranks alongside 

Paris and New york, and it is home to the most 

Michelin-starred restaurants in the world, 

boasting 277 stars. World-famous three-star 

chefs including Joël Robuchon, Alain Ducasse 

and Pierre Gagnaire have all opened 

restaurants here. But it is not only French 

cuisine. As esteemed italian wine producer 

Angelo Gaja comments: ‘We can eat the best 

italian cuisine outside italy in Tokyo.’ 

Whenever he is in town, he makes a point of 

going out to try new italian restaurants.

Uniquely, Japanese cuisine has specialists 

in each category. kaiseki tea ceremony cuisine 

is the highest level of gastronomy, and the 

term also refers to the collection of skills and 

techniques needed to prepare such meals, but 

there are also specialists for sushi, tempura, 

unagi (eel) and yakitori (grilled chicken). The 

diversity of Japanese cuisines is humorously 

explained by Michael Booth in his book Sushi 

& Beyond: What the Japanese Know About 

Cooking (Penguin, May 2010).

While the top restaurants can be expensive, 

for as little as £7 you can eat a different lunch 

every day for a week: okonomiyaki (savoury 

pancake), ramen (noodles), curry rice, sushi 

set or yakitori bowl with rice and tempura.

The selection of wines available in Tokyo is 

excellent – both old World and New World. 

The diversity of wines in restaurants and 

shops is perhaps second only to that found in 

London. The popularity of natural wine 

continues to grow and there are a number of 

‘Bio Wine’ bars with ‘funky’ wine lists. 

Tokyo never sleeps. if your night out 

finishes late, you can head straight to Tsukiji 

market at 4am. Here you feel incredible 

energy: vans and bicycles are always on the 

move, so you need to be careful where you 

walk. you can eat a breakfast of fresh sushi 

next to fish brokers; and watching the tuna 

auction is on the bucket list for some tourists. 

Tokyo is busy. Crowded trains run every few 

minutes during the rush hour and cars are 

always stuck in traffic, but somehow i feel 

relaxed when i come back to Tokyo from 

London or Hong kong. This is because there 

are many small places in this big city where i 

can enjoy a peaceful moment. For example, a 

shinto shrine on the outskirts of Akihabara, or 

a small park in a corner of the business 

district. it gives me a sense of nostalgia and 

quenches the thirst of my heart.  D

Akihiko Yamamoto is a 

leading wine journalist 

in Japan, and founder 

of the country’s first 

online wine subscriber 

platform Wine Report

Above: Tokyo city at 

sunrise, with Mt Fuji in 

the distance
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1
 Ginza Kojyu

Refined and eccentric 

Japanese cuisine from 

chef Toru Okuda, 

combined with warm 

hospitality. Seasonal 

foods are inspired by the 

Kaiseki aesthetic 

traditions and served in 

dramatic fashion. Okuda 

has a sommelier diploma, 

and the food pairing with 

wine and saké is 

outstanding. He also runs 

a Japanese restaurant in 

Paris. www.kojyu.jp

10
 Seiju

One-star Michelin tempura 

restaurant close to Tsukiji 

market. The excellent 

omakase menu of 12 

dishes costs €130. Their 

technique of dehydrating 

fresh fish and vegetables 

is superb. The chef visits 

the Burgundy region 

regularly, and this 

restaurant has the best 

wine list of any tempura 

restaurant. 

+81 3 3546 2622

4
 Birdland 

The first one-star Michelin 

yakitori (Japanese-style 

skewered chicken) 

restaurant. Chef Wada 

grills different parts of the 

chicken, timed accurately 

to the second; the 

exquisite liver is juicy and 

tasty. He selects saké and 

wines to match with the 

different yakitori dishes. 

This is a restaurant that’s 

visited by many famous 

wine producers. 

www.ginza-birdland.

sakura.ne.jp

7
 Sushi Fujimori 

This sushi restaurant 

serves only omakase 

meals comprising about 12 

dishes (omakase is the 

Japanese tradition of 

letting a chef choose your 

food), including grilled fish 

and seasonal sushi. Tuna is 

recommended. The 

well-considered wine list 

includes The Sadie Family 

wines and Chasselas from 

Switzerland.  

+81 3 3406 0141

9
 Wine Shop Enoteca

Leading wine importer’s biggest retail shop in Ginza and a 

showcase for wine retail in Japan. The 1,600 items stocked range 

from Japanese wines to 

large-format Bordeaux. 

Bottles purchased can be 

opened and tasted for an 

extra charge of about £8. 

www.enoteca.co.jp

8
 Ippudo

Top Japanese ramen 

restaurant expanding 

across Asia, Europe and 

the US. Hakata ramen is 

produced with Tonkotsu 

pork broth and premium, 

house-made thin noodles: 

it’s very creamy and 

crunchy. There are 21 

Ippudo branches in Tokyo. 

www.ippudo.com

5
 Tsubaki Wine Bar

Takeshi Tsubaki has run this legendary wine bar for 25 years. The 

price of old French wines can be lower here than in France: just 

viewing the selection of Bordeaux and Burgundy is an 

entertainment in itself. It also offers wonderful food cooked with 

truffle or foie gras. Popular with foreign visitors. +81 3 5485 1410

2
 L’Effervescence

Innovative French cuisine 

from a young chef, 

Shinobu Namae, who 

served as sous chef at The 

Fat Duck and the Bras 

family’s Toya Japan. 

Japanese ingredients and 

French technique are 

beautifully integrated. 

This two-star Michelin 

establishment is one of 

the most difficult 

restaurants to book, but 

it’s worth the effort to try. 

www.leffervescence.jp

6
 An Di 

An upcoming modern 

Vietnamese restaurant 

with a fabulous list of 

natural wines, sakés and 

spirits. The owner-

sommelier is an 

international wine 

consultant – many 

producers and Masters of 

Wine arrive by 

introduction of Ken 

Ohashi MW. www. 

andivietnamese.com
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3
 Tsukiji Information Center

Tour company specialising in 

Tsukiji market visits and Japanese 

culture. Tours of the market with 

English-speaking guides can also 

include short courses in sushi or 

soba noodle making, or a visit to 

the kabuki theatre where you can 

enjoy different Japanese green 

teas. A range of other activities is 

also offered and the company can 

advise on how to register for the 

tuna auction in Tsukiji market. 

www.tsukijitour.com
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readers’ queries

Notes&Queries
Each month our experts answer readers’ wine queries and share their knowledge
Email: editor@decanter.com. Post: The Editor, Decanter, Blue Fin Building, 110 Southwark Street, London SE1 0SU, UK 

Digestif discovery
I was recently given a bottle of Cocchi’s Barolo 

Chinato. It seems to be a liqueur, which my 

wife and I have enjoyed as an after-dinner 

treat. Can you tell me more about Chinato, 

and suggest other producers to seek out.

C Victa, Walnut Creek CA

Michael Garner replies: Barolo Chinato is an 

aromatised wine (such as vermouth) made by 

adding a maceration of herbs and spices to 

Barolo DOCG. It was invented in the late 

1800s, probably by Giovanni Cappellano, a 

pharmacist whose family owned vineyards in 

Serralunga d’Alba. Cappellano and Cocchi 

remain the most famous producers, though 

many Barolo houses make Chinato, including 

Barale, Ceretto, Cordero di Montezemolo, 

Marchesi di Barolo and Vajra. Chinato takes 

its name from china, the Italian word for 

Cinchona officinalis, the native South American 

tree from which quinine is extracted. The 

bark is one of the principal flavourings of 

Chinato, along with gentian root, camomile, 

cardamom and clove: recipes vary and are 

usually a closely guarded family secret!

Wine fridge woes
How can I find a wine fridge with sliding 

shelves that actually fits bottles that are larger 

than standard Bordeaux? I have owned several 

wine fridges over the years, but not one of 

them properly accommodates 750ml bottles 

of Champagne, Burgundy, ambitious wines 

from the Americas etc. These fatter bottles 

can be squeezed in, but once the fridge is full, 

any shelf with such a bottle becomes wedged 

and will no longer slide, and if it does, it either 

pulls other shelves with it or it rips the labels. 

Tim Clark, Hong Kong 

Sebastian Riley-Smith replies: ‘Standard’ is such 

a problematic word! Wine bottle sizes are 

standard, shapes are not. So establish what 

the supplier of a wine fridge means by a 

standard bottle. The chances are you will 

know a lot more than the fridge manufacturer. 

To help you, Saint Gobain the glass maker, has 

an official dimensioned drawing across the 

regular range of bottle sizes, showing the 

benchmarks.  

Some fridge companies, to enhance their 

product capacity, base the capacity on 

standard 750ml Bordeaux, but how many of 

us only drink Bordeaux?  

So to the conundrum. As a maker of wine 

rooms, rather than wine cabinets, I thought 

that to be completely up to speed I would ring 

a selection of suppliers and pose the question. 

Of those I spoke with, two gave us the answer 

we want. 

Eurocave: ‘The standard clearance between 

each sliding shelf when the maximum number 

of shelves are in the cabinet is approximately 

9.5cm; this will accommodate bottles up to 

standard Champagne shape. If you need more 

clearance for larger bottles, you can remove 

shelves and space the remaining shelves 

further apart.’

Gaggenau: ‘The 61cm wide RW464 wine 

cabinet with beech sliding shelves will take 

standard Bordeaux, Burgundy & Champagne 

750ml bottles, also magnums, and most other 

shaped bottles but this will obviously reduce 

the capacity.’

And as far as the ‘ambitious wines from the 

Americas’ you mention, I think that might be 

just a standard too far!

Gluten in wine
Although wine should be gluten free, why is 

that not always the case?

John Duncan, London

David Lapsley replies: All grapes are gluten free, 

but there are two occasions when gluten can 

be used in wine production, thereby leaving a 

trace in the final bottled wine. One is the 

This month’s 
experts

Michael Garner
is co-author of Barolo: 

Tar and Roses 

Sebastian Riley-
Smith is co-founder 

of Smith & Taylor 

Fine Wine Storage

David Lapsley

is general manager at 

The Taynuil-Etive 

Restaurant in Argyll

Say what you see
The two-word answer is a Margaret River producer (see p28 for a clue) 

For the answer, see p152



fining process where the producer wants to 

ensure a vegan-friendly end product in which 

gluten has been used as a fining agent. The 

other is where producers use a wheat paste to 

seal the barrel’s croze (this is the groove 

where the head of the barrel rests). However, 

the amount is minuscule and many producers 

now use a cleaner and easier wax substitute 

instead. In either case, only traces of gluten 

would find their way into the wine and would 

normally be below the 20 parts per million, 

which would also enable them to label the 

wine as gluten free. D

Grape varieties
with Julia Harding MW

Vidiano
Vidiano is a rare but renascent 

variety from the Greek island of 

Crete, closely related, 

according to DNA profiling, to 

Thrapsathiri, another promising 

rarity indigenous to this, the 

largest of all the Greek islands, 

and to Vilana, the most widely 

planted variety on Crete. At 

one time Vidiano was found 

only in old mixed vineyards, 

particularly in Rethymnon, but in the last 20 years or so 

producers such as Douloufakis and Lyrarakis have planted 

new vineyards using cuttings from those old vines and the 

variety is now being propagated by a local nursery. (Credit 

should also go to Boutari, who was the first to replant in the 

early 1990s.) There are now about 100ha on the island. 

Wines tend to have rich fruit flavours ranging from apricot 

and peach to citrus and green fruits, sometimes with a more 

herbal character, and yet remain fresh and not too alcoholic, 

especially when grown at higher elevations. Lyrarakis, for 

example, makes a delicious barrel-fermented version from the 

Ippodromos vineyard at 610m. Try also unoaked wines from 

Diamantakis, Douloufakis, Idaia, Karavitakis and Tamiolakis.

Wine Grapes by Jancis Robinson MW, Julia Harding MW and 

José Vouillamoz; www.winegrapes.org

Confused by a label? Unsure how to serve a wine?

A burning bottle question on your mind? Ask DecanterÉ

Our expert contributors are here to advise on any aspect of 

wine. Each month we will print the most interesting queries 

with a personal reply from a relevant expert. Simply email 

editor@decanter.com with your question – the more 

specific, the better – in no more than a single paragraph, and 

you could see your query, and a reply, in print. Please note 

we can only respond to those queries selected for publication.
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WINE STORAGE 

SOLUTIONS Ltd

Visit our showroom in 
Chipping Norton, Oxfordshire

T: 01608 645083    E: info@winess.co.uk

www.winess.co.uk  

Specialist suppliers of 

temperature-controlled 

wine storage cabinets, 

wine display cabinets,

cellar conditioning systems 

and wine racking.



Guess the producer (see p150) Cape Mentelle (Cape, Men+Tell)

Next month in

On sale 6 December

TOP WINES

OF 2017
The 50 most exciting wines 

tasted by our experts this year

TASTED & RATED
• Vintage Champagne

• Cornas, Hermitage, Côte-Rôtie 2015

• Tawny Port

ALSO...
• 30 great 2015 Bordeaux buys

• New Rioja rules cause ructions

For subscription offers, call: +44 (0)330 333 1113

or visit www.decantersubs.com/AYK7
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Many other exceptional rare, fine wines and spirits

AUCTION OF EXCEPTIONAL

FINE & RAREWINES & SPIRITS
TO BE HELD AT

The Auction Room,Marshall House, Church Hill,

Knutsford, Cheshire,WA16 6DH UK

Thursday 30th November 2017 at 10:30 hrs

Viewing will be onWednesday 29th November

9:30hrs - 19:30 hrs or by appointment

For further details available visit www.wrightmarshall.co.uk

Tel: 01565 653824 Email: peterhopkins@wrightmarshall.co.uk

• Taylors 1927Vintage Port

• Niepoort Colheita 1934

• Double Magnum Chateau Lafite 1959

• SixVintages Chateau d’Yquem

• Gaston HuetVouvray 1945

• Hermitage ‘La Chapelle’ 1961

• Dom Perignon 1955

• Krug ‘Le Mesnil’ 1988

• Double Magnum and Jeroboam Chateau Latour 1970

FINEWINESWANTED

Full cases of classified growth
Bordeaux & Burgundy

Contact Chris Howles or Paul Marus:

T: 020 7265 2410

E: broking@corneyandbarrow.com

www.corneyandbarrow.com

Free Quotes
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FINE WINE PRICES rose on 

average by 25% in the 12 

months leading up to the end 

of June 2017, according to 

Knight Frank’s Luxury 

Investment Index (KFLII).

‘No other asset class 

achieved double-digit growth 

across the past 12 months,’ 

said Andrew Shirley, Knight 

Frank’s wealth report editor. 

The company measured 

price growth in 10 luxury 

investment sectors. Wine was 

the highest year-on-year 

performer, ahead of fine art, 

classic cars, jewellery, antique 

furniture and diamonds.

The report is the latest 

indicator of a return to form 

for the global fine wine market 

in the past two years, although 

secondary market trading 

platforms reported a slower 

pace of growth than KFLII.

BI LiveTrade Index 

reported fine wine price 

growth of 14% year-on-year to 

the end of June 2017, though 

this decreases to 2.5% growth 

when measured January to 

September 2017. The group 

also calculated that fine wine 

prices have risen 61% over the 

past five years and by 231% 

versus a decade ago, in both 

instances coming second only 

to classic cars.

Knight Frank’s fine wine 

data was provided by Wine 

Owners. Its founder, Nick 

Martin, told Decanter: ‘Médoc 

classified growths have risen 

on average by 40%-45% in the 

last three years. That’s helped 

buyers of the 2009 and 2010 

vintages break back into the 

black, bringing more sellers 

back into the market and 

driving market liquidity.’

Martin added: ‘Blue-chip 

Burgundy remains very 

strong, up 31% last year and 

12% year to date. Scarcity 

paired with global demand 

for sought-after producers 

has made top Burgundy a 

consistently good bet, with 

10-year gains of 411%.’

Magill and Grange star in Penfolds Collection launch
Masseto 2013
The 2013 vintage has 

faced a price drift of 

6% since the end of 

summer, suggesting 

buyers’ attention 

may have been 

drawn to the Tuscan 

wine’s lower-priced 

latest release.

Marketwatch Compiled by Laura Seal

Fine wine at the head of the pack
Confidence in top fine wine bouncing back as latest figures show investors 

around the world willing to pay more for the scarcest producers and labels

Penfolds Collection 2017 will 

include the 63rd consecutive 

vintage of its flagship wine, 

Grange. The annual release 

features ageworthy red and 

white wines from the Penfolds 

portfolio, many of which 

champion cross-regional 

blends, as in the case of Grange.

Decanter’s John Stimpfig 

attended a pre-release tasting 

in London, hosted by chief 

winemaker Peter Gago. Guests 

had the opportunity to sample 

Penfolds’ latest wines, including 

Grange 2013 alongside 2015 

vintages of Bin 707, RWT, St 

Henri and Magill Estate Shiraz.

Stimpfig praised the 

much-anticipated Grange 2013 

as ‘big, flamboyant and 

hedonistic’, awarding it 98 

points and drawing favourable 

comparisons to its predecessor 

vintages of 2010 and 2012. 

Historic single vineyard 

Magill Estate Shiraz was rated 

at 97 points for its ‘purity and 

charge’, Stimpfig deeming it 

one of his ‘perennial favourites 

in the Penfolds portfolio’. 

Full scores and tasting notes 

are available on Decanter.com.

Château 
Ausone 2009
Ausone has been 

one of the weakest 

Right Bank brands in 

the secondary 

market: both 2009 

and 2010 vintages 

are trading at below 

their ex-négociant 

release price.

Penfolds, 
Grange 2012
Following an 

upward trend for 

New World wines 

towards the end of 

2017, Grange 2012 

has seen a rise of 

31.47% since release.

Tignanello 
2005
In a strong year for 

Italy in general, 

could dwindling 

stock availability lie 

behind this 

particular wine’s 

success in 2017? 

Prices have swelled 

to more than £1,100 

per case.
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www.richardkihl.ltd.uk

J.Straker, Chadwick & Sons
Est. 1872

more sales... more wine... more choice

and no buyer’s premium

2013 Wine auctions

include:

Selected Fine and AffordableWines

on
Saturday 27th April 2013

to include 12 bts Ch. Haut-Brion, 1961 in owc,

and the contents of several excellent cellars

Further dates:

Saturday 22nd June, 17th August
and 12th October

Further information catalogues and entry forms please

contact the Auctioneers’Wine Department at

Market Street Chambers Abergavenny Mon NP7 5SD

Tel +44 (0)1873 852624, Fax +44 (0)1873 857311

Email: wine@ strakerchadwick.co.uk

or visit www.strakerchadwick.co.uk

2016 AutumnWine Auctions
include:

Selected Fine and AffordableWines,Artefacts,

singles bottles and mixed cases

on

Saturday 15th October 2016

and the contents of several excellent cellars

further dates include:

Saturday 3rd December 2016

Viewing from 9.00 am or by prior arrangement;

limited tasting at 9.30 am, the sale will start at 10.00am prompt

Further information catalogues and entry forms please

contact the Auctioneers’Wine Department at

Market Street Chambers,Abergavenny,Mon.NP7 5SD

Tel: +44 (0)1873 852624, Fax: +44 (0)1873 857311

Email: wine@strakerchadwick.co.uk

or visit www.strakerchadwick.co.uk

more sales....more wine....more choice

and only 8% buyers premium +VAT

2017/18 Autumn/WinterWine Auctions

To include the contents of several excellent Cellars

Selected Fine and AffordableWines,Artefacts,

singles bottles and mixed cases

on

FRIDAY 8th December 2017

FRIDAY 9th February 2018

Viewing from 9.00 am or by prior arrangement

limited tasting at 9.30 am.Auction starts 10.00am

Also ‘IN BOND ONLY SALE’

FRIDAY 12th January 2018

Deadline for entries 11th December 2017

Further information catalogues and entry forms please contact

the Auctioneers’Wine Department at

Market Street Chambers,Abergavenny,Mon NP7 5SD

Tel: +44 (0)1873 852624. Fax: +44 (0)1873 857311

Email: wine@strakerchadwick.co.uk

or visit www.strakerchadwick.co.uk

more sales....more wine....more choice

and only 10% buyers premium +VAT

Find your pleasure, large or small at

Pfingstweidstrasse 6, CH-8005 Zürich
Tel. +41 43 44 44 800, Fax +41 43 44 44 840
auktionen@steinfelsweine.ch

Switzerland’s oldest Wine Auction house.

We hold 4 to 5 Wine Auctions
per year.

Visit our Website for a
Catalogue or more information:
www.steinfelsweine.ch

Serving clients all over the
world for over 3 decades.
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Fine wine price watch

Bordeaux prices
Red Bordeaux 1982 1985 1986 1988 1989 1990 1995 1996 1998 2000 2001
First Growths £ £ £ £ £ £ £ £ £ £ £
Haut-Brion 8754 4200 4326 3864 17000 6767 4050 3850 3969 6040 3500

Lafite 39969 6974 12201 7950 7200 7400 7500 9400 7450 13900 6600

Latour 17930 4662 4400 4784 4430 7000 4950 6250 4400 8100 4344

Margaux 9600 4768 5032 3864 4221 10200 4550 5845 3850 7594 3926

Mouton Rothschild 11500 4344 8305 4130 4747 4047 4750 4533 4550 16263 4111

Second Growths
Cos d’Estournel 3280 1540 1556 1044 1480 1800 1511 1427 1295 1500 1181

Ducru-Beaucaillou 3400 1492 1346 1262 1126 1360 1426 1688 1220 1748 1200

Gruaud-Larose 3400 860 1650 1064 1060 1703 918 769 692 872 612

Léoville Barton 2126 1200 1003 850 1200 1650 775 870 686 1150 701

Léoville-Poyferré 2788 1002 1171 1079 1095 2793 796 1045 680 1432 650

Léoville-Las-Cases 3761 2000 3571 1620 1580 2793 1650 2254 1500 2450 1600

Montrose 2400 860 1472 800 4111 5604 1053 1395 924 1420 907

Pichon Baron 1750 1478 1500 1359 2163 2719 1224 1250 1214 1850 1160

Pichon Comtesse 6841 1700 1818 2322 1384 1400 1872 1977 1034 1951 1163

Third Growths
Calon-Ségur 1818 1925 1200 990 1889 1577 996 860 816 850 743

Lagrange 778 555 875 962 750 1150 604 660 625 680 441

Palmer 2300 2590 2244 1850 3390 2600 1844 1950 2236 2750 2080

Fourth Growths
Beychevelle 1980 1009 1028 1104 1073 934 1095 950 943 1754 874

Duhart-Milon 2000 1038 644 708 680 860 635 732 650 961 700

Talbot 2366 999 1350 780 778 1195 820 850 522 794 570

Fifth Growths
Grand-Puy-Lacoste 2200 1051 1354 818 1120 2276 1593 970 640 980 560

Haut-Batailley 1080 503 739 524 524 915 495 519 485 564 330

Lynch-Bages 2951 2128 2236 1452 3125 3400 1382 1520 1161 1980 1240

Pontet-Canet 1582 720 720 828 960 1663 810 782 744 966 626

Second wines
Carruades de Lafite 1350 2076 3258 2350 2494 2384 3452 2400 2950 2795 2341

Le Clarence de Haut-Brion* 1172 325 717 737 2112 1494 747 1000 1035 1040 900

Le Petit Mouton de Mouton Rothschild - - - - - - - 1191 2196 2020 1712

Les Forts de Latour 1980 2057 1647 1504 1792 1740 1650 1748 1893 2100 1893

Pavillon Rouge 2467 1784 2009 1650 1409 1752 1784 1600 1600 1950 1703

Médoc Crus Bourgeois
Chasse-Spleen 1411 604 580 656 595 770 302 395 319 380 358

Sociando-Mallet 988 914 640 495 557 1020 510 550 365 501 494

Pessac-Léognan
Domaine de Chevalier 1393 873 727 626 850 1950 500 662 456 728 461

Haut-Bailly 820 1120 908 936 1261 921 690 782 820 787 750

La Mission Haut-Brion 10200 3198 2071 2044 11694 6404 1950 1673 2900 4975 1940

Pape Clément 1524 983 1095 947 1290 1638 900 994 1275 1550 1100

Smith Haut Lafitte 1209 749 402 535 1046 1156 820 582 764 1300 1021

St-Emilion
Angélus 3400 4500 2371 2981 4792 5659 3344 2881 3595 4464 3252

Ausone 6670 5538 3806 3900 3264 5161 4800 5210 5500 10465 11232

Cheval Blanc 8476 4800 4200 3532 3950 9500 4344 3500 5700 7000 3900

Clos Fourtet 821 1477 1130 1621 1266 994 700 700 1295 879 1096

Figeac 3026 1500 1608 1100 1550 1970 1669 1266 1748 1590 1472

Pavie 2278 2023 2360 1794 1837 2072 2103 2302 2664 5326 2850

Troplong-Mondot 1511 806 765 684 1501 2800 718 506 875 1058 700

Pomerol
La Conseillante 4500 2028 1704 1600 3062 3900 1150 994 1494 1800 1350

L’Eglise-Clinet 1352 2616 1301 1144 2200 3400 1740 1155 2700 2760 1758

L’Evangile 4950 2137 884 1243 2637 3076 1300 952 1800 2629 1261

Lafleur 35232 11464 7570 6265 9442 17076 3975 3258 4500 12776 5000

La Fleur-Pétrus 3682 2039 2174 1721 2878 2395 2100 1956 2395 2326 1700

Le Pin 196200 19691 10620 18151 31872 40879 18300 16500 30754 38940 31932

Petrus 46996 18500 19458 19000 42000 38146 23000 23000 28000 40000 21995

Trotanoy 4500 1800 1384 1250 1781 2819 1784 1248 2850 2024 1702

Vieux Château Certan 2788 1846 1674 1344 1800 2400 1259 1076 1826 1933 1703

Sauternes 1982 1985 1986 1988 1989 1990 1995 1996 1998 2000 2001
 £ £ £ £ £ £  £ £ £ £ £ 
Climens 1421 464 1022 840 680 1080 592 570 420 534 1664

Coutet (Barsac) - 608 634 495 512 450 312 360 330 202 395

Rieussec 806 339 720 532 568 570 362 280 365 700 870

Suduiraut 557 365 624 380 394 540 461 358 323 410 534

Yquem 5916 2400 2400 2650 2500 2500 1945 1900 2070 2350 4400

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 

 

 

* Formerly named Château Bahans Haut-Brion; beginning with the 2007 vintage, it was renamed Le Clarence de Haut-Brion

Below are the most recent merchant case prices (equivalent 12 x 750ml bottles) for wines that 

are actively traded among a global network of merchants on Liv-ex, the fine wine market.

Liv-ex records transactions between its merchant members in the UK, US, Asia and Europe. All prices are in GBP and exclude sales tax.

The numbers in red indicate those prices which have changed since last month.
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 | 308.03 | -0.21%

2002 2003 2004 2005 2006 2007 2008 2009 2010 2011 2012 Red Bordeaux
£ £ £ £ £ £ £ £ £ £ £ First Growths

3350 3670 3350 6352 3500 3250 3386 6380 6686 3300 3300 Haut-Brion
6368 9100 6245 7640 6400 6390 7200 7450 7000 4600 4720 Lafite

 4350 7150 4200 6900 4350 4050 4452 9950 11000 4530 - Latour
3775 4700 3600 5950 3700 3560 3654 6580 6500 3498 3360 Margaux
4203 4600 4300 5150 4450 4000 4200 5600 5800 3681 3516 Mouton Rothschild

Second Growths
 984 1523 938 1500 950 880 920 2400 1682 1000 880 Cos d’Estournel
 1139 1400 1230 1740 1175 1025 1125 2324 1750 921 914 Ducru-Beaucaillou

631 545 535 695 567 579 681 750 582 450 424 Gruaud-Larose
640 938 625 874 650 570 580 780 912 480 500 Léoville Barton
595 1100 614 850 610 555 631 1750 1064 510 510 Léoville-Poyferré
1334 1600 1360 2100 1390 1140 1250 1978 1875 1150 1150 Léoville-Las-Cases
701 1720 795 1196 804 682 760 2260 1998 660 642 Montrose
960 1200 975 1159 980 975 950 1350 1350 760 736 Pichon Baron
1100 1240 898 980 1016 890 844 1280 1340 810 773 Pichon Comtesse

Third Growths
 795 800 674 850 740 798 680 840 860 694 718 Calon-Ségur
 398 480 380 500 410 350 375 455 402 285 266 Lagrange
 1739 1740 1650 2550 1735 1735 1718 2400 2700 1750 1756 Palmer

Fourth Growths
 833 868 930 995 900 850 850 870 830 785 720 Beychevelle
 548 818 948 761 686 620 616 740 700 550 540 Duhart-Milon
  467 570 550 690 570 608 510 550 522 430 415 Talbot

Fifth Growths
420 480 420 840 473 400 400 635 665 380 372 Grand-Puy-Lacoste
386 391 440 450 300 300 307 360 360 243 273 Haut-Batailley

 1006 1300 1100 1280 1045 975 948 1345 1200 800 745 Lynch-Bages
 598 810 630 1050 700 620 690 1600 1640 568 575 Pontet-Canet

Second wines
2400 3400 2682 2500 2750 2878 2350 2243 2275 2310 2350 Carruades de Lafite
937 1070 890 955 840 982 836 950 990 692 862 Le Clarence de Haut-Brion*
1451 1687 2218 2100 1920 2000 2081 2000 1790 1998 1930 Le Petit Mouton de Mouton Rothschild
1650 1700 1689 1790 1626 1680 1676 1765 1850 1569 - Les Forts de Latour
1754 1810 1680 1550 1550 1600 1672 1450 1584 1590 1525 Pavillon Rouge

Médoc Crus Bourgeois
256 306 293 349 276 349 261 275 323 220 195 Chasse-Spleen
298 415 298 395 276 245 302 304 274 213 204 Sociando-Mallet

Pessac-Léognan
455 553 420 715 490 382 402 625 610 345 340 Domaine de Chevalier

 485 840 545 955 600 480 700 1700 1120 548 600 Haut-Bailly
 1350 1750 1480 4624 1650 1410 1552 4800 4487 1584 1795 La Mission Haut-Brion

851 1000 783 1456 880 736 747 1400 1725 705 713 Pape Clément
534 634 700 1058 738 799 745 2148 1157 564 572 Smith Haut Lafitte

St-Emilion
2474 3150 2981 4200 3094 2943 2850 3300 3086  2490 3145 Angélus

 4300 8800 4150 12400 4602 3900 4800 8680 10800 4274 4200 Ausone
3590 3780 3600 6300 3950 3550 3800 6700 8300 3650 3500 Cheval Blanc
506 1350 750 1398 783 691 696 2200 1140 660 685 Clos Fourtet
778 995 900 1540 994 800 947 1735 1788 756 800 Figeac

2500 2700 2400 3479 2695 2200 2245 3200 3247 1933 2500 Pavie
510 580 468 1989 700 650 638 1220 1224 585 620 Troplong-Mondot

Pomerol
960 750 780 2000 980 750 920 1450 1566 740 900 La Conseillante

 850 920 875 4326 1340 840 1254 3154 2700 980 1800 L’Eglise-Clinet
1186 841 1097 2300 950 788 995 2850 1848 873 894 L’Evangile
2760 3950 3100 12133 3492 3132 3100 11500 9800 3100 3700 Lafleur

 1650 1532 1545 1746 1600 1682 1650 2100 2148 1434 1428 La Fleur-Pétrus
26226 - 18496 28500 18635 17570 22000 37200 35000 18932 19800 Le Pin
23406 21000 20304 28000 19000 18228 20000 32130 31800 19300 20000 Petrus

0 1436 1120 2650 1260 900 1600 2606 2261 1262 1650 Trotanoy
1040 1224 1197 1910 1450 999 1175 2460 2756 1050 1141 Vieux Château Certan

 2002 2003 2004 2005 2006 2007 2008 2009 2010 2011 2012 Sauternes
 £ £ £ £ £ £ £ £ £ £ £ 
 510 426 310 485 500 620 420 473 525 700 432 Climens

202 230 212 220 296 250 308 325 375 394 295 Coutet (Barsac)
341 315 260 380 305 290 306 360 300 294 299 Rieussec
266 290 312 350 300 330 348 495 368 386 - Suduiraut
1850 1980 1790 1980 1945 2040 1800 3750 3088 2220 1920 Yquem

The Liv-ex Fine Wine 100 Index represents the price movement of 100 of the most sought-after fine wines for which there is a strong secondary market and 

is calculated monthly. The majority of the index consists of Bordeaux wines – a reflection of the overall market – although wines from Burgundy, the Rhône, 

Champagne and Italy are also included. The index is calculated using Liv-ex Mid Prices and is then weighted to account for original production levels and 

increasing scarcity as the wine ages. As such, the index is designed to give each wine a weighting that corresponds with its impact on the overall market.

The Liv-ex 100 Index was rebased at 100 in January 2004.

The Liv-ex 

100 Index 
Index level at end of September 2017



Fine wine price watch

Please note: The Fine Wine Price Watch features monthly prices for the most traded Bordeaux wines and rotates coverage of Port & Champagne, 

Burgundy, Italy and a Rest of the World basket of fine wines from the Rhône, Spain, Australia, Chile and California.

Port & Champagne
 1977 1983 1985 1991 1994 1997 2000 2003 2007 2009 2011
Port £ £ £ £ £ £ £ £ £ £ £

Cockburn’s 824 650 430 440 350 444 320 340 378 - 420

Croft 960 240 475 540 450 270 295 310 360 340 400

Dow’s 855 490 539 480 550 325 420 430 800 - 1350

Fonseca 2400 650 640 - 1320 395 480 395 480 380 748

Graham’s 850 550 600 455 480 380 420 460 450 - 650

Quinta do Noval - - 660 330 1280 1740 470 590 550 119 700

Sandeman 730 - 500 - 500 172 310 444 330 - 425

Taylor’s 1195 625 595 - 1195 540 540 500 450 420 590

Warre’s 780 550 575 460 450 375 360 380 340 400 750

 1989 1990 1995 1996 1997 1998 2000 2002 2004 2005 2006
Champagne £ £ £ £ £ £ £ £ £ £ £

Bollinger, RD - 3376 2564 2224 550 - 1000 1134 1250 - -

Jacques Selosse, Blanc de Blancs Brut - - - - - - 1000 4200 - 4800 -

Krug, Vintage Brut 5900 5522 3240 3866 - 2114 1900 2974 2013 - -

Louis Roederer, Cristal 3155 1354 2638 3796 2547 - 2112 2100 1674 1350 1250

Moët & Chandon, Dom Pérignon - 2700 1758 2300 - 1650 1400 1340 1050 1120 1012

Perrier-Jouët, Belle Epoque 1644 420 1694 1630 - 660 900 1020 1723 - 1166

Pol Roger, Sir Winston Churchill - 3540 2100 3200 - 2400 1378 1590 1150 - 1200

Pommery, Louise 780 - 552 714 - 783 1354 772 1100 - -

Salon, Le Mesnil  5876 4200 5677 3900 - - 3974 3500 297 3700

Taittinger, Comtes de Champagne 960 2304 1588 2844 821 2135 1300 1800 870 748 780

At the origin of our History...

A tribute that has become an 

icon

FINE WINES OF THE NORTHERN RHÔNE

CAVE DE TAIN - 22 ROUTE DE LARNAGE - 26600 TAIN L’HERMITAGE - FRANCECAVE DE TAIN - 22 ROUTE DE LARNAGE - 26600 TAIN L’HERMITAGE - FRANCECAVE DE TAIN - 22 ROUTE DE LARNAGE - 26600 TAIN L’HERMITAGE - FRANCE

cavedetain.com
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Pol Roger, Cuvée Sir Winston 
Churchill 2000
Champagne, France

Wine Legends

The facTs 

Bottles produced N/A

Blend predominantly Pinot Noir

Yield (hl/ha) N/A

Alcohol 12.5%

Release price N/A

Price today £190

by Stephen Brook

a legend because…
First made in 1975, this cuvée has become one 

of Champagne’s best and most admired wines. 

As a vintage, it is only made in top years and 

aged for about nine years before release. The 

warm conditions in 2000 particularly suited 

the rich, weighty style of the cuvée. 

Looking back
Pol Roger was founded in 1849, in Epernay.  

For decades it was Winston Churchill’s 

favourite Champagne (his first order was in 

1908), but the personal connection can be 

traced back to the liberation of Paris in 1944, 

when a lunch organised by Lady Diana Cooper 

brought Odette Pol-Roger and Churchill 

together. The two got along famously, 

establishing a long-lived friendship. When 

Churchill died in 1965, Pol-Roger ordered all 

Pol Roger labels destined for the UK to be 

bordered in black in tribute to him, and 10 

years later the house released a more lasting 

tribute: Cuvée Sir Winston Churchill. It was 

intended to reflect his personality – robust, 

muscular and full-bodied – and thus 

dominated by Pinot Noir.

The vintage
As in other parts of France, 2000 was a 

warm and humid year, but complicated 

here by outbreaks of mildew and 

botrytis. The weather was fine during 

harvest, though some sorting was 

required. The year produced 

Champagnes of great opulence, yet many 

have evolved quite rapidly. It was a 

vintage that favoured Chardonnay over 

the Pinots, but this hasn’t impacted on 

the quality of this wine.

The terroir
Sir Winston Churchill is sourced from 

various vineyards, in this case solely 

from grand cru sites. Pinot Noir is always 

the dominant variety, but Pol Roger 

doesn’t disclose the blend. The house 

owns 92 hectares of vineyards, mostly 

around Epernay. About half of its grapes 

are purchased from growers.

The wine
This was the second Churchill cuvée made by 

cellarmaster Dominique Petit. Although one 

would be forgiven for thinking the wine was 

barrel-fermented to develop its rich style, this 

is not in fact the case. The young wine goes 

through malolactic fermentation. The cuvée 

spends at least eight years in the cellars, which 

are particularly cold, retarding the maturation 

process and ensuring tiny bubbles after the 

cork is pulled. Riddling is manual, now a rarity 

in Champagne.

The reaction
In 2012 Alison Napjus in The Wine Spectator 

noted: ‘Smoky, with firm structure and a 

minerally base note, this offers a fine, creamy 

texture and hints of dried apricot, lemon curd, 

cassis, biscuit and blanched almond. The 

lingering finish echoes the minerality...’ 

In the same year, Antonio Galloni in The 

Wine Advocate commented: ‘I don’t see the 

2000 being an especially long-term ager, but 

it is wonderfully radiant and open today. 

Hints of pastry, spice, apricots and 

succulent ripe pears blossom on the 

expansive, broad-shouldered finish.’

In 2015 Stephen Brook reported: ‘The 

apple-compote nose is reserved, but has 

purity of fruit and finesse. The attack is 

lean, tight and racy, very youthful, with a 

wonderful tension and dynamism. It is in 

its prime but should keep well thanks to 

its racy acidity.’

A year later, Jancis Robinson MW, 

tasting the cuvée blind, wrote: ‘With 

time this really tightens up on the palate 

and seems younger, quite powerful and 

great length. Power and precision.’ D






