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DOMAINE LE ROC DES ANGES, ROUSSILLON 

 

 
If you tell a joke in the forest, but nobody laughs, was it a joke? 

 

Steven Wright 

 

 

Il faut être aveugle et sourd, abruti par le matraquage de la propagande, pour ignorer quôil ne sôagit nullement de « protéger le 

citoyen », mais au contraire, sous les prétextes fallacieux de lôordre, de lôhygiène et de la sécurité, de réprimer sans nuances et sans 

soucis dôélémentaire civilité, en un mot dôinstituer la répression seule comme principe et mode de gouvernement. 

  

R. Dumay, La Mort du Vin 

 

 

ñWhat passes for wine among us, is not the juice of the grape. It is an adulterous mixture, brewed up of nauseous ingredients, by dunces, 

who are bunglers in the art of poison-making; and yet we, and our forefathers, are and have been poisoned by this cursed drench, without 

taste or flavour..."  
 

INDEX KEY 

 

Organic Wines ï *  

Biodynamic Wines ï **  

Natural Wines ï! 

 

Please note that not all wines designated organic or biodynamic are certified. Some are in conversion, 

others from producers who have eschewed classification for various reasons. The growers in question, 

however, work without chemicals other than copper & sulphur and seek natural solutions in the 

vineyard. Natural wines are organically-farmed wines made with native yeasts & with min additions. 
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The Revised Alternative Natural Wine Manifesto 

1.  Start from the following simple premise: to borrow from Gertrude Stein, the wine is the wine is the wine and the grower is the grower 

and the vintage is the vintage etc. It is not about ñthis is goodò and ñthatôs betterò. There is no uncritical freemasonry of natural wine 

aficionados and its devotees will happily diss a faulty wine if it deserves it. As in any profession there are heroes and villains. Heroes can 

become villains. Whomsoever is up, whomsoever is down, we treat the wine for what it is, from where it comes from and who was the 

person or people behind it and most of all what it says to us. 

This largely still holds true, although there are some growers and certain iconic wines that who have an aura about them and apparently 

invite unquestioning loyalty and love for the wines. While many consumers are recognising the point where flaws tip into faults, there are 

some drinkers (fans) who will smell and taste no evil as far as their favourite grower is concerned. Perhaps, this reflects a propensity to 

look solely at the image of the grower or valuing the label as if it were a commodity rather than a wine qua wine. Perhaps, it reflects also 

that we are investing more in the person than the wine and, loving the one, are more able to forgive the quirks and faults in the other. 

2. Who is the leader of the natural wine movement and articulates its philosophy? Probably, whoever chooses to ï over a drink. We are 

all Spartacus in our cups. Think camaraderie, copinage and comity with these guys, not po-faced table-thumping, self-indulgent tract-

scribbling and meaningless sloganeering.  

*The increasing number of wine fairs, forums and associated groups with charters suggests that there are people who wish to assert that 

natural wine is a recognised movement with specific parameters. Because of its political diversity, and because the groups and associations 

tend to splinter and then splinter again, it is difficult to say who is the heart or the head of such movement.  

3. But wouldnôt it be a heck of a lot easier for consumers if there was a manifesto detailing what winemakers are supposed to do and 

not to do? What conceivable difference would that make? Take several hundred individuals and ask them if they agree on every single 

point of viticulture and vinification. See what I mean. Rules is for fools. There are enough guidelines for natural winemakers to be getting 

on with and as long as they work within the spirit of minimal intervention, they may be said to be natural.  

See 2. Although the original idea of natural wine was about championing diversity and prizing singularity over homogeneity and 

standardisation, there is an understandable desire to impose standards on vignerons to make good practice doubly assure. However, 

bureaucracy being made up of fallible human beings, and the element of policing and officiousness that dominates in any organisation, 

inevitably means growers will fall out over small matters. 

4. But thatôs cheating! How can you claim the moral high ground for natural wines if you wonôt submit to scrutiny? Weôre not claiming 

any high ground; in fact, we prefer rootling in the earth around the vines getting our snouts grubby; weôre simply positing an alternative 

way of making wines that doesnôt involve chucking in loads of additives or stripping out naturally-occurring flavours. Working the land in 

an environmentally-sustainable has to be a (morally) positive activity. Yes, this is largely self-policed ï there are no certificates to apply 

for or accreditation bodies to satisfy*. Praise be.  

*And now there are. There is accreditation for natural winemaking from Triple A to Vin Nature, and all the charters and manifestoes issued 

by wine fairs across the world. There is broad agreement as to what constitutes a natural wine, but there are many small areas of 

disagreement. And thatôs perhaps as it should be. 

5. If natural wine is not sufficiently equipped/bothered to organise itself into a movement why should anyone take it seriously? To 

paraphrase Groucho Marx: a natural winegrower wouldnôt want to belong to any club that would accept him or her as a member.  The world 

of wine is far too clubby and cosy. In the end it is about whatôs in the bottle of wine on the table. A movement is an organisation that creates 

rules and appoints spokespersons. Natural wine has always been more organic with people working singly or in small groups to make the 

best wines they possibly can. 

That was indeed then.  Perhaps the world was a more innocent place. The wine world is afflicted by politics and consumerist necessity. It 

is also driven by personalities. Some of those personalities would like to ensure that natural wine has an exclusive reputation and clearly 

demarcate points of difference with other wines. A natural movement with a bullet-point charter would be proof of oversight to work against 

the criticism from those who complain that consumers are being hoodwinked by a purposely vague designation. 

6. But we do know who they are, these growers? Some are certainly well known, some fly under the radar. Yes, some of them are best 

mates; they drop in on each other, share equipment (including horses!), go to the same parties, wear quirky t-shirts, attend small salons and 

slightly larger tastings. And quite a few donôt because they have so little wine to sell (such as Metras, Dard & Ribo...) By their craggy-faced 

visages, rough manners and horny hands shall ye know them. But their activity is not commercialised; there is no single voice that speaks 

authoritatively for the whole natural wine movement ï and therein lies its beauty, so many characters simply getting on with the job without 

hype or recourse to corporate flimflam.  

This point deserves re-evaluation.  There may be anything between 500 ï 1000 producers making what I call natural wine. It is very tricky 

to keep track, as many have risen without trace in the last couple of years. Caveat: To make a wine without sulphur is not itself enough to 

be working within the spirit of natural wine, although it is kind of start. The hard yards and miles must be done first in the vineyard. The 

assessment of who is making natural wine is subjective, and therefore controversial. As some producers seek to capitalise on natural wine 

status, we are witnessing instances of envy with unsubstantiated allegations about vineyard and winery practice, all of which arises out of 
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personal dislike or a hidden commercial agenda. Secondly, the importers and various wine fairs have become the voices of natural wine. 

There are differences of opinion and more voices means more clamour and less clarity. 

7. A certain amount of silliness and cod-referentiality is required to appreciate natural wine. Especially those goofy labels. Plus, a 

working knowledge of French argot. And probably an intimate acquaintance with the oeuvre of Jacques Brel. And #creativehashtags 

#thatsevenmorethecasenow 

8. Natural wine begins in the vines. No, it begins in the earth. No, it begins in the place.  #goethegavemethisidea  

9. We believe that wine is a living product and will change from day from day and even hour to hour, just as we ourselves change.  

10. Oak is the servant of wine not its master. Natural winemakers understand this.  

11. If it is a movement (and itôs not) how big could it possibly be? We are not talking about natural wine being a drop in the ocean, but the 

rivers are not running with the pure stuff yet. After all, we must threaten our growers with mock violence, we get on our knees and wail 

piteously and bribe and cajole for our pittance of an allocation of the best stuff. Take out those Parisian cavistes and wine bar owners with 

their hot line to the growers, the Japanese consumers who wonôt drink anything else and a healthy rump of Americans, Aussies and Italians, 

and thereôs barely enough to whet your appetites and wet our whistles, let alone begin to satisfy the market weôre priming over here. Small 

is beautiful and marginal is desirable, as long as continuity is not a commercial issue. We gnash our teeth, but we love it as the knowledge 

that the wine is such a finite commodity makes it all the more precious (my precious) and we become ever more determined that it goes to 

an appreciative home.  

This is a question I am repeatedly asked. Is natural wine a niche thing, a figurative and literal drop in the wine ocean, or does it have the 

potential to be more. I dispute that the wines are niche and not commercial; this is more to do with what successive generations of wine 

drinkers wish to consume. Since the time when we first identified this as a style of wine that we were comfortable calling ñnaturalò, the 

market, if we can characterise it thus, has expanded enormously to embrace the wines. From one bar, a tiny handful of importers and one 

wine fair to bars, restaurants, several fairs, to many dozens of retailers and importers. In the UK alone. And many many more farmers and 

producers. However, they are not part of a single movement. 

12. 99% of people who criticise natural wine have never made a bottle of wine in their lives. 110% of statistics like this are invented. 

13. The heroes of the natural wine movement are the growers. There are mentors and pupils, there are acolytes and fans, but no top dog, 

no blessed hierarchy, no panjandrum of cool albeit some are born cool and some have coolness thrust upon them. Some growers are blessed 

with magical terroir; others fight the dirt and the climate, clawing that terroir magic from the bony vines. They are both artisans and artists. 

What impresses us about the best natural growers is their humility before nature and their congeniality, a far cry from the arrogance of those 

who are constantly being told their wines are wonderful a hundred times over and end up dwelling in a moated grange of self-approval.  

When the history of natural wine is written (or written again) there will be some stand-out personalities. The narrative, rather than being 

fluid and inevitable, meanders and lurches. Without Chauvet and Lapierre and the BD guys in the Loire and some of the Triple A growers 

in Italy, perhaps natural wine would have taken even longer to cause ripples. And you have to give enormous credit to the very few writers 

and commentators who put their heads above the parapet and championed this breed of vigneron. 

14. One new world grower said to me that he felt had more in common with vignerons several thousand miles away; he understood their 

language, loved drinking their wines ï these people were his real family. 

15. Natural wines ï they all taste the same, donôt they? Dôoh! Of course they do, there isnôt a scintilla of difference between these 

bacterially-infected wines which are all made to an identical formula of undrinkability; they are totally without nuance, subtlety, complexity, 

and those who drink, enjoy and appreciate natural wines evidently had their taste buds removed at a very young age with sandpaper. This 

canard is one dead duck.  

It is still a clich® bandied about by sceptics of the style, that all natural wines taste likeé cider or barnyardé or vinegar. This suggests 

that critics are intoxicated by generalisation. 

16. Doesnôt the process of natural winemaking mask terroir? Terroir is in the mouth of the beholder, perhaps, but the clarity, freshness 

and linear quality of natural wines, supported by acidity, makes them excellent vehicles for terroir expression. But bad wine-making, be it 

in the conventional or natural idiom, always masks terroir. In the final mix, if the wine has a distinctive accent that is not obscured by 

process, then something of that precious terroir signature has been preserved. 

Within the spectrum of natural wines, there are styles that are much more about instant gratification than the expression of terroir. These 

are known as glouglou or soif wines, usually the result of carbonic maceration and short elevage. Some might say that the process of skin 

contact in making orange wines inhibits terroir character. This is nonsense, and the opposite is more likely to be the case. Nor does oxidative 

winemaking obscure terroir; it just shows it in a different context. 
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17. Natural wines are incapable of greatness. Let us put aside for a moment the notion that good taste is subjective and transport ourselves 

to our favourite desert island with our dog-eared copy of the Carnet de Vigne Omnivore, the natural wine mini-bible.  Because the natural 

wine church has many mansions; you will discover a constellation of stars lurking in its firmament. Natural wine growers donôt work 

according precise calibrations of sulphur levels; instead they seek to express the quality of the grapes from their naturally farmed vineyard 

by keeping interventions to a bare minimum.  In certain regions such as Beaujolais, Jura and the Languedoc-Roussillon, virtually all the 

great names are what we might term ñnatural growersò. Again, we donôt seek to make anyone join the family or fit in with an overarching 

critique. Natural wine is fluid, in that vignerons who are extremists, row back from their position, whilst others, who start out conventionally, 

feel emboldened to take greater risks by reducing the interventions.  

Since writing this I have decided that greatness is purely an illusion. What many people have traditionally called great are wines that are 

seemingly ñarchitecturalò, constructed to such a level that you can see all the layers attaching to each other. For me, greatness is far more 

elusive, tantalising ï and personal.  Wines that have this quality throb with energy, they open and close and open again, they resist tasting 

notes, they inspire ï initially neither like nor dislike ï but feeling, and activate all the senses to their most responsive. 

18. Natural wines donôt age well. Hit or myth? Myth! It is true that many natural (red) wines are intended to be drunk in the first flush of 

fruit preferably from the fridge. So, sue them for being generous and gouleyant. Ironically, many white wines with skin contact and 

deliberate oxidation have greater longevity and bone structure than red wines. But it is simply not true to assert that natural wines canôt age. 

A 1997 Hermitage from Dard et Ribo was staggeringly profound (et in Parkadia ego), old magnums of Foillardôs Morgon C¹te du Py 

become like Grand Cru Burgundy as they morgonner, some of Bretonôs Bourgueils demand that you tarry ten years before becoming to 

grips with their grippiness. Last year we tasted a venerable 10.5% Gamay dôAuvergne from St®phane Majeune, as thin as a pin, and still as 

fresh as a playful slap with a nettle, whereas the conventional big-named Burgs, Bordeaux and Spanish whatnots alongside it all collapsed 

under the weight of expectation and new oak. If the definition of an ageworthy wine is that you can still taste the knackered lacquer twenty 

years after, then give me the impertinence of youth any day.  

The health of the wine lies in the bone structure and not in the flesh (which will wither). Some natural wines have amazing purity and 

minerality (that word), a structure built on the most solid foundations (great farming, great grapes) and sensitive winemaking (long elevage, 

the best kind of flavour extraction).  

19. Natural wines are unpredictable. You said it, kiddo. And three cheers for that. Their sheer perversity is embodied in these lines by 

Gerard Manley Hopkins:  

 

And all things counter, original, spare, strange;  

Whatever is fickle, freckled (who knows how?)  

With swift, slow; sweet, sour; adazzle, dim...  

20.  My glass is empty. As it should be ï it was a glass of delicious Crozes-Hermitage Rouge from Dard & Ribo.  

  

Natural wine recognises that not everything can be made in a petri dish. To capture the spirit of the vineyard and the flavour of the grape, 

one has to let go. Natural wine is the freedom to get it wrong, and the freedom to get it very right indeed. It relishes and embraces the 

contradictions and dangers inherent in not being in control.  

We want people to drink without fear or favour, not worry about right and wrong, leave critical judgement on hold, and enjoy wine in its 

most naked form.  

 

What passes for wine among us, is not the juice of the grape. It is an adulterous mixture, brewed up of nauseous ingredients, by dunces, 

who are bunglers in the art of poison-making; and yet we, and our forefathers, are and have been poisoned by this cursed drench, without 

taste or flavourðThe only genuine and wholesome beveridge in England, is London porter, and Dorchester table-beer; but as for your ale 

and your gin, your cyder and your perry, and all the trashy family of made wines, I detest them as infernal compositions, contrived for the 

destruction of the human species.ò Tobias Smollett ï Humphrey Clinker 

ñFor as we would wish that a painter who is to draw a beautiful face, in which there is yet some imperfection, should neither wholly leave 

out, nor yet too pointedly express what is defective, because this would deform it, and that spoil the resemblance; so since it is hard, or 

indeed perhaps impossible, to show the life of a man wholly free from blemish, in all that is excellent we must follow truth exactly, and 

give it fully; any lapses or faults that occur, through human passions or political necessities, we may regard rather as the shortcomings of 

some particular virtue, than as the natural effects of vice; and may be content without introducing them, curiously and officiously, into 

our narrative, if it be but out of tenderness to the weakness of nature, which has never succeeded in producing any human character so 

perfect in virtue as to be pure from all admixture and open to no criticism.ò  
ˈ Plutarch, Parallel Lives 

https://www.goodreads.com/author/show/31015.Plutarch
https://www.goodreads.com/work/quotes/17046315
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Château Filhot, Sauternes    155 

 

BEAUJOLAIS  
Domaine Didier Desvignes, Morgon   157 

Domaine de la Plaigne, Beaujolais-Villages  157 

Domaine Jean Foillard, Morgon*/ !   158 

Domaine Yvon Métras, Fleurie*/ !    159 

Domaine Remy Passot, Fleurie    159 

Matthieu & Marie Lapierre*/ !    159 

Domaine Cret de Garanches, Sylvie Dufaitre, Brouilly 160 

Domaine Jean-Claude Lapalu, Brouilly*/** / !  160 

Anne & Jean-François Ganevat, Beaujolais*/ !  161 

Domaine de Botheland, Rémi Dufaitre, Brouilly*/ !  161 

 

BURGUNDY 
Domaine du Corps de Garde, Auxerre**    164 

Domaine de la Cadette, Vézelay* / !   164 

Domaine Gérard Tremblay, Chablis   165 

Domaine Colette Gros, Chablis *    166 

Domaine Alice & Olivier de Moor, Chablis*/  !   167 

Vini Viti Vinci, Chablis */!    167 

Domaine Christophe Thibert, Mâcon   168 

Maison Valette, Mâcon** / !     168 

Domaine Céline & Laurent Tripoz, Mâcon** / !  169 

Domaine des Vignes du Maynes, Mâcon** / !  169 

Les Cadoles de Chardonnay, Mâcon*   170 

Domaine Parize, Givry    170 

Domaine Jean-Baptiste Ponsot, Rully   170 

Domaine Dominique Derain, Saint-Aubin** / !  171 

Domaine Jean-Jacques Girard, Savigny-lès-Beaune 171 

Domaine Patrick Miolane, Saint-Aubin    172 

Domaine Céline & Christian Perrin, Ladoix*   172 

Domaine Larue, Saint-Aubin     172 

Jean-Marie Berrux, Saint-Romain**/ !    173 

Domaine Henri  & Gilles Buisson, Saint-Romain*  174 

Domaine Coffinet-Duvernay, Chassagne   174 
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BURGUNDY Conté 
Domaine Sylvain Bzikot, Puligny   175 

Domaine Jean Javillier, Côte de Beaune*    175 

Renaud Boyer, Meursault**/ ! ï NEW   176 

Uliz, Antoine Petitprez, Beaune*/ !   176 

Domaine Heresztyn-Mazzini, Gevrey-Chambertin*   177 

Domaine Gilles Ballorin, Morey-St-Denis**/!  178 

Domaine Bart, Marsannay    178 

 

CHAMPAGNE  
Jean-Paul Deville     179 

Laurent-Perrier     179 

Ruinart      180 

Pierre Gerbais*/ !     181 

Val-Frison*/ !       181 

Marie-Courtin** / !      182 

 

CIDER  

Château de Hauteville, Eric Bordelet**    183 

 

SPAIN 
Bodegas Urbina, Rioja    186 

Viña Albergada, Rioja     186 

Viña Ilusión, Rioja*/!     186 

Bodegas Honorio Rubio, Rioja    187 

Gran Cerdo, Rioja*/!      189 

Bodega Classica, Rioja    191 

Hacienda Grimón, Rioja*    191 

Maetierra Dominum, Rioja    192 

Aroa, Navarra*/!     192 

Vinicola Corellana, Navarra*    193 

Bodegas Pirineos, Somontano    193 

Agricola La Castellana, Rueda    193 

Angel Rodriguez Vidal, Rueda     193 

Pedro Olivares, Murcia**/!     194 

Bodegas Fuentenarro, Ribera del Duero   194 

Alfredo Maestro, Ribera del Duero **/!   194 

Comando G, Sierra de Gredos*/!   195 

Cristo del Humilladero* - NEW    196 

Traslanzas, Cigales     196 

Bodegas Pittacum, Bierzo    196 

Bodegas Terras Gauda, Rías Baíxas   198 

Bodega Mengoba, Bierzo*/!    200 

Adega Sameiras, Ribeiro*     200 

Adega Cachin, Ribeira Sacra     201 

Adega Guimaro, Ribeira Sacra*/!   201 

Bodega Godeval, Valdeorras     202 

Dominio del Urogallo, Cangas, Asturias*/!  202 

Bodegas Ameztoi, Txakoli    203 

Finca Casa Balaguer, Alicante*/!    204 

Bodegas Vinessens, Alicante*    204 

Recaredo, Alt Penedès*/*     205 

Celler Credo, Alt Penedes**/!     206 

Loxarel, Penedès*/!      206 

Jané Ventura, Penedès*    207 

Vora La Mar, Alta Alella*    207 

Celler Batlliu de Sort, Costers del Segre */    207 

Partida Creus, Tarragona*/!     208 

Comunica, Montsant*/!    208 

Hodgkinson, Priorat*/! ï NEW    209 

Pago de Tharsys, Requena     209 

Mirabras by Barbadillo, Tierra de Cádiz   209 

Bodegas Emilio Hidalgo, Jerez    210 

Bodegas Barrero, Sanlucar    210 

Bodegas César Florido, Chipiona   211 

Bodegas Cota 45, Sanlucar    212 

Viños Oceanicos, Sanlucar ï NEW   213 

Bodegas Tajinaste, Tenerife     214 

 

PORTUGAL  
Vale da Capucha, Lisboa*    216 

Casa de Cello, Dao & Entre Douro e Minho  216 

Aphros, Vinho Verde**     217 

 

ITALY  

 
VALLE DôAOSTA 
La Cave de Morgex     220 

 

PIEMONTE  
Renato & Ezio Trinchero*    224 

Tenuta Grillo* /!     224 

Caô dô Gal *      224 

Alessandra Bera** /!     225 

Agricola Gaia*/!     225 

Cascina  Iuli*      226 

Valli Unite*/**!      226 

Cavallotto Fratelli*      228 

Ferdinando Principiano*/!    229 

Le Marne, Azienda Vitivinicola de Carraro Federica *  229 

Cascina Roccalini**      230 

Cinzia Bergaglio     230 

Cascina degli Ulivi**/!      230 

 

TRENTINO -ALTO -ADIGE  
Cantina Toblino     231 

Foradori**/!      232 

Vilar*/!       233 

Weingut Untermoserhof *    233 

Weingut Niklas     233 

 

VENETO  
La Biancara, Angiolino Maule**/!    238 

AA Terre di Pietra*      239 

AA Filippi* /!      239 

Monte dallôOra**/!     240 

AA Bellenda     241 

Cantina Bernardi     241 

Casa Belfi**/!      241 

Casa Coste Piane*/!     241 

Cantine Rosa Bianca     242 

 

LOMBARDIA  

Dossi Retici, Valtellina, Lombardia*    242 

Paolo Balgera, Valtellina, Lombardia*    242 

1701 Franciacorta, Lombardia**/!    243 

Cantina Volpi, Lombardia    244 

 

FRIULI  
Princic Dario** /!     248 

AA Zidarich** /!     249 

Ronco delle Betulle*      250 

 

TOSCANA 
Massa Vecchia**/!     251 

Il Paradiso di Manfredi**/!    252 

Pian dellôOrino**     253 

Montevertine*     254 

Cantine Vittorio Innocenti    255 

AA San Ferdinando*      255 

Tenuta Caparsa*     256 

Podere Le Boncie*/!     257 

Fattoria di Rodano     257 

Antonio Camillo*      258 

Montenidoli **      259 

Paterna*      260 
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LAZIO  

Andrea Occhipinti*/!     261 

Damiano Ciolli*     261 
 

EMILIA -ROMAGNA  
Camillo Donati** /!     264 

La Stoppa* /!     265 

AA Denavolo** /!     265 

 

UMBRIA  
Paolo Bea, Montefalco* /!    266 

 

MARCHE  
Ciù Ciù*      267 

Fattoria San Lorenzo** /!    268 

Colle Stefano*     268 

 

ABRUZZO  
Edoardo Valentini* /!     269 

Gianni Masciarelli     270 

Madregale (Cantina di Tollo)    270 

Cantina Frentana     271 

Iole Rabasco**/!      272 

Passione Natura**/!  ï NEW    272 

 

MOLIS E 
Di Majo Norante*     273 

Fattoria di Vaira**/!      273 

 

CAMPANIA  
Guido Marsella     274 

Enza Lonardo     274 

Vigneti Tardis*/! - NEW    275 

AA Tenuta Grillo e Il Tufiello* /!    275  

Benito Ferrara     276 

Cantina Vadiaperti     276 

Monte di Grazia* /!     277 

 

PUGLIA  & BASILICATA  
Fatalone*      279 

La Casada      279 

AA Natalino del Prete*/!     280 

Antica Enotria*      281 

Cantina di Venosa      281 

Calcarius*/!     282 

 

CALAB RIA  
Cataldo Calabretta*/!      283 

Nasciri*/!        283 

 

SARDEGNA 
Cantina Sociale di Gallura    285 

Giuseppe Sedilesu*     285 

Alberto Loi      286 

AA Panevino** /!     287 

 

SICILIA  
Caleo      288 

Ciello*  & Baglio Antico* (!)     288 

Marco de Bartoli*(!)      289-90 

AA Caravaglio*/!     290 

Vino di Anna*/!     291 

Etnella*/!      292 

I Vigneri*/!       293 

COS**/!       294 

Arianna Occhipinti**/!     295 

 

 

GREECE 
Sclavos Wines, Cephalonia*/**/ !   296 

Georgas Family Wines, Mesogaia*/**/!   297 

 

MOROCCO & LEBANON  
Celliers de Meknès     298 

Domaine de la Zouina     299 

Château Musar*      300 

 

ENGLAND  & WALES  
Davenport Vineyard, East Sussex */!    300 

Tillingham, East Sussex!    301 

Charlie Herring Wines, Hampshire**/!    301 

Ancre Hill Vineyard, Monmouthshire**/!   302-3 

Capreolus, Cirencester    304 

Hoxton Hill Brewery, London     305 

Little Pomona Cidery & Orchard, Herefordshire ï NEW 306-7 

 

GEORGIA  
Niki Antadze, Kakheti*/!    309 

Marinaôs Wine, Kartli!    312 

Sisterôs Wine, Kakheti!    312 

John Okro, Kakheti*      312 

Iagoôs Wine, Kartli**/!     313 

Pheasantôs Tears, Kakheti*/**/!    314 

Kakha Berishvili, Kakheti*/!    315 

Ramaz Nikoladze, Imereti* */!     315 

Didimi, Imereti*/!     315 

Zurab Topuridze, Guria*/!     315 

Archil Guniava*/! ï NEW    316 

 

HUNGARY  
Tokaj H®tszŖlŖ*     317 

 

GERMANY  
Weingut Louis Guntrum, Rheinhessen   318 

Weingut DB Schmitt, Rheinhessen**/!   318 

Weingut Andi Knauss, Württemberg*/    319 

Marto Wines, Rheinhessen*/!    319 

 

AUSTRIA  
Matthias Warnung, Kamptal*/!     320 

Fuchs und Hase, Kamptal!    320 

Martin & Anna Arndorfer, Kamptal*/(!)    321 

Weingut Andreas Tscheppe, Styria**/!   322 

Weingut Karl Schnabel, Styria**/!   322 

Weingut Sepp Muster, Styria**/!    323 

Weingut Judith Beck, Burgenland**/!    324 

Andert Wein, Burgenland**/!     325 

Wermutlich, Peter Juranitsch Andert, Burgenland** /! 325 

Franz Weninger, Burgenland**/!   326 

 

SLOVENIA  
Mlecnik, Vipava*/!      327 

Burja, Vipava** /!     328 

Nando, Goriska Brda*/!    328 

Bozidar Zorjan, Stajerska**/!    329 

 

CROATIA  
Piquentum, Istria*/!      330 
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NEW ZEALAND  
Sato Wines, Central Otago**/!    332 

Te Whare Ra, Marlborough*/**    333 

Clos Henri, Marlborough*    334 

Pebble Dew, Marlborough    334 

Cambridge Road, Martinborough** /!   335 

Alex Craighead, Nelson*/!     336 

 

AUSTRALIA  

Brookford Estate     338 

Stanton & Killeen, Rutherglen    339 

Momento Mori, Heathcote!    339 

Free Run Juice ~ Samurai    339 

Patrick Sullivan, Gippsland*/!     340 

Turbid & Bretty, Bill Downie, Mornington!  340 

Castagna, Beechworth**      341 

Gentle Folk, Adelaide Hills*/** /!   342 

Jauma, James Erskine, South Australia*/!    343 

Karri Vineyard, Margaret River */**    344 346 

Si Vintners, Margaret River*/!    345 

 

CHILE  

Casa Azul, Rapel Valley    346 

Vina Morande, Rapel Valley    347 

La Poda Corta     347 

Metic, Colchagua*/!      348 

Dominique Derain, Casablanca*/!    348 

Villalobos, Colchagua**/!     349 

A Los Vinateros Bravos, Itata*/!   350 

Yumbel Estacion, Bio Bio*/!    351 

 

ARGENTINA  
La Agricola      352 

Santa Julia Organica*    352 

Bodegas Cecchin*/!      353 

Cuatro Manos*/!     353 

Pol Opuesto */!      354 

Bodega Miras*      355 

40/40       355 

Bodegas Weinert     355 

 

CALIFORNIA  
Populis, Orinda*/!      356 

Martha Stoumen Wines, Northern California*/!  356 

Idlewild Wines, Healdsburg     357 

Lo-Fi Wines, Los Alamos*/!    357 

Ruth Lewandowski Wines, Utah*/!    358 

Ryme Cellars, Healdsburg*/!      359 

 

OREGON 
Sokol Bloser, Dundee Hills*     360 

Kelley Fox**      361 

Beckham Estate, Chehalem*/!     362 

Bow & Arrow*/!      363 

Ovum Wines*/!      364 

   

VERMONT  
La Garagista**/!     366 

 

 

 

 

 

 

 

SOUTH AFRICA  
Luddite, Bot River     367 

Vinum, Stellenbosch     368 

Thirst (Radford Dale)     368 

Good Hope, Stellenbsoch    369 

Radford Dale, Stellenbosch    370 

Elgin Ridge, Elgin Valley**     371 

Testalonga, Swartland* /** /!     372-3 

Intellego, Swartland*/!     374-5 

 

SHERRY & PORT    376 

 

EAUX DE VIE      377-386 

 

SEMI-CLASSIFIED  MISCELLANY  from 387 
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ñIt is the wine that leads me on, 

the wild wine 

that sets the wisest man to sing 

at the top of his lungs, 

laugh like a fool ï it drives the 

man to dancing... it even 

tempts him to blurt out stories 

better never told.ò  

 

The Odyssey 

 

Putting out mission statements tends to erode credibility, but, as the song goes, we want to accentuate the positives and 

eliminate the negatives in our list. Those positives that we aim to promote are: wines of terroir and typicity; delicious, tasty, 

unmediated wines; diversity of style and indigenous grape varieties; the endeavours of small independent growers; and the 

importance of sustainable, organic viticulture. We work from the point of view of understanding the wine by trying to 

understand the country, the region, the microclimate, the vineyard and the grower. Every wine tells a story and that story 

deserves to be told. 

 

280 different grape varieties and countingé + 417 Georgians! 

 

The future, we believe, lies in reacquainting ourselves with ñreal winesò, seeking out and preserving the unusual, the distinctive 

and the avowedly individual. The continuing commercialisation of wine has necessarily created a uniformity of style, a 

reduction of numbers of grape varieties and a general orientation towards branding. We therefore applaud growers and estates 

such as Mas de Daumas with their rows of vines from ancient grape varieties, Claude and Etienne from Touraine for working 

with French rootstock, diverse Alpine growers for upholding recondite traditional indigenous grapes (life for us is no cabernet, 

old chum), those who work the land and harvest by hand, those who apply sensitive organic sustainable solutions and achieve 

biodiversity whatever the struggle. Talking about terroir is not mad-eyed mumbling hocus-pocus nor misty-eyed mysticism 

(though the French wax so poetical about it); it concerns systematically highlighting the peculiar qualities of the vineyard, 

getting to the roots of wine itself so to speak, and analysing how flavours derive from sympathetic farming. Quite simply it is 

the main reason why things naturally taste differently. Ultimately, we want wine to taste of the place it came from. As one of 

our Italian growers puts it: ñWe seek to express exactly what the grapes give us, be it power or structure, or finesse and 

elegance, rather than transform or to impose a style that the wine would not otherwise have hadò. 

 

My glass was filled with a light red wine poured from a pitcher, left on the table. I was relaxed, carefree and happy. Oh, how 

ruby bright that wine was; it gleamed in the sunlight. I remember clearly its enticing aroma ï youthful but with a refinement 

that surprised me. The wine was sweetly exotic: lively on my tongue, perfectly balanced, and with a long glossy finish. It was 

the sort of wine that Omar Khayyam might have in mind for his desert tryst. The young woman who had poured it for me was 

amused when I asked what it was. It was, she said, vino rosso. 

 

Remembrance of Wines Past ï Gerald Asher 

 

 

Putting our oak chips on the table, wines that appeal to us have to be well-made, earthy, mineral, not necessarily commercial, 

yet certainly more-ish, sapid, refreshing, digestible, and capable of accompanying food. In the words of Hubert de Montille 

in Mondovino we like ñchiselled winesò. A wine should offer pleasure from the first sniff to the draining of the final dregs, 

although that pleasure may evolve according to the complexity of the liquid in the glass. The pleasure, of course, is personal. 

We each bring something to what is there in the glass and interpret the result differently. Over-analysis is invidious in that 

you frequently end up criticising a wine for what it is not, rather than accepting it for what it is.  

 

In the wine trade we seem to be in thrall to notions of correctness. We even say things like: ñThat is a perfectly correct 

Sauvignonò. Criticism like this becomes an end in itself; we are not responding to the wine per se, but to a platonic notion of 

correctness. This is the ñzero-defectò culture which ignores the ñdeliciousnessò of the wine. We cannot see the whole for 

deconstructing the minutiae, and we lose respect for the wine.  We never mention enjoyment, so we neglect enjoyment. This 

reminds me of the American fad for highbrow literary criticism, imbued with a sense of its own importance. Wine is as a 

poem written for the pleasure of others, not a textual conundrum to be unpicked in a corridor of mirrors in the halls of 

academia. If the path be beautiful, let us not ask where it leads. 
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And why should wine be consistent? There are too many confected wines that unveil everything and yet reveal nothing. The 

requirement for homogeneity reduces wine to an alcoholic version of Coca-Cola. Restaurants, for example, are perhaps too 

hung up on what they think customers think. Patrick Matthews in his book ñThe Wild Bunchò quotes Telmo Rodriguez, a 

top grower in Rioja Alavesa. ñWe were the first to try to produce the expression of terroir, but people didnôt like the way it 

changed the wineé The consumer always wants to have the same wine; the trouble is if you have a bad consumer, youôll 

have a bad wine.ò And, of course, if you push wines that are bland and commercial, then the public will continue to drink 

bland and commercial wines. 
 
The Stepford Winesé 

 

The philosophy of selling the brand is much like having your glass of cheap plonk and drinking it. To satisfy the thirsty market 

wines are produced in vast quantities which, by definition, have to maintain a minimum level of consistency, yet the rationale 

of a brand is to sell more and gain greater market share which in turn necessitates bringing more and more land on-vine at 

higher and higher levels of production. Thus, we can view cheap branded wine as no more than alcoholic grape juice, a 

simulacrum of wine, because it aspires merely to the denominator of price rather than the measure of quality. 

 
Why should we call it wine at all? Quality wine is what growers make: it is an art as well as a science; it is also, by definition, 

inconsistent, because it must obey the laws of fickle Nature. Real wine-making is surrounded by an entire sub-culture: we 

speak of the livelihood of small growers, of the lifestyle and philosophy of the people who tend the vines throughout the year, 

of how the vineyards themselves have shaped the landscape over centuries and the way the wines have become a living record 

of their terroir and the growing season. You only have to stand in a vineyard to sense its dynamics. Terroir, as we have said, 

concerns the farmerôs understanding of the land and respect for nature, and a desire to see a natural creation naturally 

expressed.  

 

This cannot be said for a commercial product, sprayed with chemicals and pesticides, harvested by the tonne, shipped half 

way across the country in huge refrigerated trucks and made in factories with computerised technology. For factory farming 

read factory wine production. The relationship with the soil, the land, the growing season becomes irrelevant ï if anything 

itôs a hindrance. Flavour profiles can be, and are, determined by artificial yeasts, oak chips and corrective acidification. The 

logical extension of this approach would be to use flavouring essences to achieve the style of ñwineò you require. Nature is 

not only driven out with a pitchfork, but also assailed with the full battery of technology. The fault lies as much at the door of 

the supermarkets and high street multiples as with the wine-makers. Volume and stability are demanded: stability and volume 

are produced. Style precedes substance because there is a feeling that wine has to be made safe and easy for consumers. 

 

Such confected wines are to real wine what chemical air-fresheners are to wild flowers or as a clipped hedge is to a forest. 

Paul Draper, of Ridge Vineyards, highlights this dichotomy in what he calls traditional wine-making as opposed to 

industrial or process wine-making. (My italics) 

 

Whilst it is no bad thing to have technically competent wines, it does promote a culture of what Draper calls Consumer 

Acceptance Panels and an acceptance of mediocrity. To adapt Hazlittôs epigram, rules and models destroy genius. Wines are 

being made to win the hearts and wallets of supermarket buyers by appealing to a checklist, a common denominator of 

supposed consumer values. Result? Pleasant, fruity, denatured wines branded to fit into neatly shaved categories: vini reductio 

ad plonkum. Those guilty of dismissing terroir as romantic whimsy are just as much in awe to the science of winemaking by 

numbers (or voodoo winemaking as I prefer to call it). But where is the diversity, where is the choice? 

 
Man cannot live by brand aloneé 

 
Research shows that branded wines dominate the market (i.e. the supermarket); these wines must therefore reflect what people 

enjoy drinking. This is a bogus inference, not to say an exaltation of mediocrityé Where is the supposed consumer choice ï 

when week after week certain influential journalists act as advocates for boring supermarket wines rather than pointing people 

in the direction of specialist shops and wine merchants? How do we know that consumers wouldnôt prefer real wines (and 

paying a little more for them)? Those companies who commission surveys to support their brands are not asking the right 

people the right questions (otherwise theyôd get the wrong answers). 

 

There will always be branded wines, and there is a place for them, but the dead hand of globalism determines our prevailing 

culture of conservatism. Mass production ultimately leads to less choice and the eternal quest for a consistency denatures the 

product of nature with all its imperfections and angularities. We would like to give customers the opportunity to experience a 

diverse array of real wines produced by real people in real vineyards rather than bland wines that could be produced (and 

reproduced) in any region or country. There is enough mediocrity, vulgarity and cultural imperialism in our lives. It is time 

to reclaim wine as something individual, pleasurable and occasionally extraordinary.  
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The Vineyards of South West France 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The same vine has a different value in different places (Pliny on terroir) 
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THE SOUTH WEST OF FRANCE  

La symetrie, côest lôennui ï Victor Hugo, Les Miserables 

 

VINTAGE REPORT & NEW AGENCIES  
 

2019 is another super vintage for whites; with so many 

growers working from low yields and on the lees, gone are the 

days of thin, acidic wines. Some of the early wines are 

particularly aromatic and the Laulan Sauvignon is the best 

ever.  A succession of belting vintages for the reds, (ô03 

excepted, the torrefying travails of this year are well 

documented; in the great heat, grapes were literally roasting 

on the vines) although with growers like Didier Barré you can 

almost name any year in history and he will smile seraphically 

as if to suggest that all Madiran is good Madiran. 05s and 07s 

are exceptional by any standard, marked by grace, rippling 

with sweet fruit. Enhanced by technological savvy in the 

winery (new oak, microbullage) the Godzillas of Gascony can 

be expected to drink comparatively young, although ageing 

them will obviously reap glorious rewards.  

 

Not all wines from the South West are designed to realign the 

molecular structure of your palate. Dom. Plaisance, from the 

Fronton, is, as one might infer from the name, pleasing on the 

gums, as are the more structured wines of Ch. Le Roc. Look at 

wines from Négrette, Duras and Gamay for alternative 

summer quaffing. For those of you who aspire to speak in 

ñrusset yeas and honest kersey noesò our range of Gaillacs 

(five) & Marcillacs (two) will drink happily in your idiom. 

Two Marcillacs?! As Lady Bracknell might have 

animadverted: ñTo have acquired one Marcillac may be 

regarded as good fortune; to have acquired two looks like 

careless obsession.ò (Iôve been told to leave that line in again.) 

Big can be beautiful though especially if you enjoy tannin on 

your tusks or lees in your lungs. Contrast the jaw-dropping 

Escausses Vigne de lôOubli ï another ñsemiò Sauvignon in the 

Moulin des Dames bracket (lots of lees contact, new oak, thick 

with flavour ï we second that emulsion!) with the more 

traditional ethereal qualities of a Plageoles Mauzac-inflected 

Gaillac. 

 
 

  

 

 

The red versions pit pure extract of black night against pale-

perfumed subtlety: the Escausses reds eat Saint-Emilions for 

breakfast; the Plageoles wines are in their own palely loitering 

uncompromising idiom. Check out the Prunelart ï the art of 

Prunel. The biodynamoc wines of Elian da Ros straddle both 

styles: certain cuvées are frolicsome, others demand a decanter and 

attention. And donôt forget Monsieur Luc de Conti, aka Monsieur 

Mayonnaise, aka Le Vinarchiste.  With lower yields and greater 

fruit extraction the wines from Bergerac are an impressive 

reminder of what can be achieved with Bordeaux grape varieties 

at a fair price. But this is all so mundane, you cryé  

 

A trip to Malbec-istan one yardyielded our xithopagi, (lots of 

scrabble points) most notably the wines of Clos de Gamot whose 

bottles might bear the ancient Roman warning ñexegi 

monumentum aere perenniusò (I have reared a monument more 

lasting than brass) ï translated into modern wine speak as donôt 

forget your toothbrush. Creosote them gums or lay down for a 

millennium or two. The ñclassicò wines from Château du Cèdre, 

Château Paillas and Clos Triguedina are, relatively speaking, 

much more amenable beasts; they slide down your throat like the 

Good Lord in red velvet breeches to quote Frederic Lemaitre 

(Pierre Brasseur) in Les Enfants du Paradis ï not! This year the big 

boys are jousting to make the supreme super cuvée for 

squillionaires. Step forward ñLe Grande C¯dreò from Château du 

C¯dre and ñLe Pigeonnierò from Château Lagrezette. Never mind 

the hilarious prices ï these are wines made with meticulous care 

from minuscule yields and are to be sipped rather than supped. To 

coin a phrase weôve copped (the Cot) in the Lot. 

 

Milton described ña wilderness of sweetsò in Paradise Lost. Check 

out your quintessential nectar options with Jean-Bernard Larrieuôs 

Jurançons, Pacherencs from Brumont and Barré, the wondrous Vin 

dôAutan from Plageoles and finally the honeydewsome twosome 

from Tirecul-La-Gravière and discover the glories of nature and 

the winemakerôs art. 

 

   

GRAPE VARIETIES OF GASCONY: a quick guide 

 

Béarn : Tannat, Merlot, Cabs, Fer Servadou 

Bergerac Blanc : Sauvignon, Sémillon, Muscadelle 

Bergerac Rouge: Merlot, Cabs, Malbec 

Buzet: Merlot, Cabernets, Malbec 

Cahors : Malbec (Cot), Merlot, Tannat 

Côtes de Duras Blanc : Sauvignon, Sémillon, Muscadelle 

Côtes de Duras Rouge : Merlot, Cabs, Malbec 

Côtes du Frontonnais : Négrette, Syrah, Cabs, Gamay 

Côtes de Gascogne : Colombard, Ugni Blanc, Gros Manseng 

Côtes de Saint Mont Blanc : Courbu, Arrufiac, Mansengs 

Côtes de Saint Mont Rouge : Tannat, Cabernets 

Côtes du Marmandais : Merlot, Abouriou, Cabernet 

 

 

Vins dôEntraygues Le Fel (VDQS) : Fer Servadou, Cabernet Franc 

Gaillac Blanc : Mauzac, Loin de lôOeil, Ondenc, Sauv, Sem, Muscadelle 

Gaillac Rouge : Braucol, Duras, Prunelart, Merlot, Cab Franc, Gamay, 

Syrah 

Irouléguy Blanc : Mansengs, Courbu 

Irouléguy Rouge : Tannat, Cabernets 

Jurançon : Gros Manseng, Petit Manseng, Courbu, Caramalet, Lauzet 

Madiran  : Tannat, Cabs, Fer Servadou 

Marcillac  : Mansois 

Monbazillac : Sémillon, Sauvignon, Muscadelle 

Montravel  : Sauvignon, Sémillon, Muscadelle 

Pacherenc du Vic-Bilh  : Mansengs, Arrufiac, Courbu 

Tursan Blanc : Baroque, Gros Manseng, Sauvignon, Sémillon 

 

NOT ONLYé BUT ALSO: 

Mansoi(s) is Braucol in Gaillac, Pinenc in Jurançon and in Madiran ï also called Fer Servadou 

Malbec is also known as Côt and Auxerrois 

Duras has nothing to do with Côtes de Duras  

 

Confused...? You will be! 
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FOOD OF THE SOUTH-WEST 
 

ñWine is a part of society because it provides a basis not only for a morality but also for an environment; it is an 

ornament in the slightest ceremonials of French daily life, from the snack to the feast, from the conversation at the 

local café to the speech at a formal dinner.ò 

 

- Roland Barthes 

 

Paula Wolfert, one of the best of modern food writers, in her seminal book The Cooking of South West France 

identifies the signature of the region which she terms óevolved foodô, dishes rooted in historical traditions with 

natural taste affinities and their own logic. Such dishes, writes Stephanie Alexander, have come to meet the needs 

and the lifestyle of a hardworking and healthy people, who, in the main, cook what they produce and waste very 

little. The foodôs deep flavours result from the slow melding of simple ingredients. The garbures from Landes 

illustrate that cooking a staple dish is about passionate attention to detail. A Béarnais dish in origin it has several 

local variations depending on the ingredients and when it is eaten. Salt pork, cabbage and beans are the mainstay 

but the many gastronomic embellishments sustain the ancient mystique of the dish. Some cooks will add a fricassée 

of onions and vegetables fried in goose fat, others will make their garbure into a kind of gratin, and the luxuriant 

versions will contain slowly amalgamated confit of goose. There is much discussion and lyrical debate about food 

in the South West, a keen respect for the ingredients and for the process of cooking and an almost mystical 

appreciation of giving and doing credit to the bounty of the land. Truly, the best things cannot be rushed. 

 

The Whole Hog ï Hamming it up in Bayonne 

Ou il ya un bon cochon, il ya une bonne menagère 

 

ñLou Moussur, as he is known. Nothing is lost with me.ò The pig is treated with respect, almost reverence in the 

South West. Truly, nothing is wasted with the pig: saucissons, rillettes, andouille and boudin to rendered fat, tripe, 

tongue and trotters ï a culinary nose-to-tail journey in the pot or on the plate. Salt-cured country ham may be eaten 

raw or sautéed basque style with eggs fried in goose fat or made into a kind of persillade and used to give certain 

dishes a lift. I like a rosé from the Fronton, Béarn or Irouléguy, or a lightish Cahors with this, or a fresh young 

Gaillac made from Duras or Braucol.  With a confit of pork, or a typical terrine, or chorizo with lentils, a savoury 

sapid red from Fronton, Marcillac or Marmandais is a good bet. 

 

Live a Little ï Liver Lot ï Fee Fi Foie Gras 

The making of foie gras is both a cottage industry and an industry. Fattening the goose may be a controversial issue 

outside the South West and any factory farm approach is certainly to be deplored.  The livers are soft (they should 

have the suppleness of cold butter when raw) and perishable; they can be cooked and tinned; mi cuit (barely cooked 

and vacuum-packed) or raw. The raw livers may be steamed in a towel or tournichon or poached in delicious 

solutions and subsequently served cold or warm (pan-fried or grilled). There are more than a hundred recipes for 

foie gras, but it can be a stand-alone dish with some fresh baked brioche and a jelly made from Sauternes or grapes. 

A well-chilled Sauternes or Monbazillac is traditional; the late harvest wines of Jurançon and Pacherenc are equally 

fabulous. The meticulous care taken in preparation and cooking of the foie gras is somehow mirrored by the 

elaboration of the wine; the buttery, silky textural decadence of the liver begs to be matched by a sweet wine with 

singing acidity. 

 

Mushrooms at the Auberge ï Morel Fibre for the Truffle Generation  

Paula Wolfert recounts her first experience eating truffles: ñIt was baked in a salt crust and served on a doily. The 

waiter cracked it open with a mallet, releasing the powerful penetrating bouquet. I sliced the truffle myself and ate 

in on toast, with a light sprinkling of walnut oil and a pinch of salt. As I ate I sipped a glass of Médoc. The truffle 

seemed to me like earth and sky and sea. I felt at one with nature that my mouth was filled with the taste of the 

earth. There was a ripeness, a naughtiness, something beyond description. A gastronomic black diamond, it was 

utter luxury and earthiness combined.ò 

 

Fresh cepes can be eaten raw with olive oil and lemon or stewed gently à la Bordelaise with olive oil and garlic 

(ham and parsley may be added). A simple red with the taste of the earth would hit the mark, a Cahors, Marcillac or 

Côtes de Saint Mont. Cepes can be also used with potatoes or in the classic Salade Landaise with sautéed strips of 

duck breast, warm croutons, rocket, endive and radicchio and fresh herbs. 

 

Picking a Peck of Piquillo Peppers ï The Catalan Influence 

Piperade is a classic light supper dish (which can be eaten at lunch or breakfast). The sauce Basquaise is made with 

onions, garlic, peppers and pimentos combined with lightly scrambled eggs and fried ham. Poulet à la Basquaise is 

a classic dish containing red and green peppers, beautiful ripe tomatoes, good quality ham from Bayonne as well as 

garlic and cayenne. A rosé from Irouléguy would be the perfect accompaniment. 

 

 

 

 

 

 



             - 15 - 

 

 

FOOD OF THE SOUTH-WEST continuedé 
 

Cassoulet Sôil Vous Plait ï 57 varieties ï Beanz meanz duckz 

I love the cassoulet debate. It mixes science and folklore, regional rivalry, fierce pride, stubborn traditionalism. 

Eternal verities about food itself are enshrined in the debate, the genius of cooking which is about taking the slowest 

and most deliberate of pains. Technicalities aside the main ingredients are confit of duck leg, pork knuckle or 

bacon, sausage and broad beans. Be it from Toulouse, Carcassonne or Castelnaudary this is a rustic glutinous dish 

begging for a wine of high acidity and digestible tannin, a Cahors, for example, or a red wine from Malepère, or 

even a garrigue-scented Languedoc red. 

 

Fromage 

Roquefort, the famous blue-veined eweôs milk cheese matured in the limestone caves of Chambalou, deserves 

nothing less a brilliant Jurançon. And donôt forget the plump fresh figs. One talks airily of food and wine marriages, 

but this threesome represents connubial bliss. Salt, sweet, creamy, sharp, ripeness ï the oppositions are sublime 

attractions. Cabecou de Rocamadour is a silky goatôs cheese, milky when young, fruity and piquant when it is 

affiné. Cabecous can be eaten in several ways; just as they are; semi-molten, having been passed under a hot grill, 

on toast or on leaves or on country bread drizzled with honey. A Sauvignon from Côtes de Duras or sharp young 

Gaillac works best. The cheeses of the Pyrenees are very fine especially the Ossau Iraty, the cowôs cheese Crottin 

du Poivre and the 100% sheepôs milk Ardi Gasna. Le Cabri-Ariegois is a goatôs cheese version of Vacherin, 

wrapped in thin strips of pine bark and with a washed rind. Finally, we should mention two cheeses from the 

mountains of the Aveyron: Cantal and Laguiole, the historic former mentioned by Pliny the Elder, no less. Uncork 

your best bottle of Marcillac ï thatôs what itôs there for! Gaperon is from the Auvergne; it is flavoured heavily with 

garlic and pepper and made with skimmed milk or buttermilk. Look for the sweetest juiciest Gamay, bang it in the 

fridge and guzzle it with this rustic cheese. 

 

 

Minding Your Prunes and Quinces 

Gascony has a wonderful array of dishes to appeal to the sweetest of teeth. Traditional desserts include les 

daudines, a kind of pain perdu, millas (a Languedoc version with cornmeal porridge that is fried and sprinkled with 

sugar), otherwise crepes, waffles (gaufres) and the famous Gateau Basque. Clafouti with cherries, apricots and 

plums is an internationally renowned and frequently copied dessert. Justly famous, also, are the croustades, pastis 

and tourtières, regional versions of pastry pies, filled with sweetened fruit and then baked. Using fruits in savoury 

dishes has a rich tradition: the prunes and quinces that often feature in meat stews are part of the Moorish culinary 

heritage that appeared in France by way of Spain many centuries ago.  Roast figs, Pyrenean style are another 

seasonal treat. Prunes themselves are often marinated in Armagnac (or Sauternes) for a period before being added to 

desserts. Gateau Basque itself is a cake filled with pastry cream flavoured with almonds, anise, rum, orange flower 

water and Armagnac. Sponge cakes such as madeleines are fun to dunk in brandy or sweet wine. Sweet wine is not 

always necessarily the ideal companion for sweet food: the combination can become cloying. Vins Doux Naturels 

with a touch of bitterness ï such as Muscat de Rivesaltes, Banyuls or Maury ï are more appropriate. However, with 

simple fruit pastries or a bowl of white peaches a glass of chilled Jurançon is a pleasure not to be denied. 

 

Le Trou Gascon 

Taste of the earth, dancing fire, velvet flame. If Cognac has finesse, Armagnac has fiery power, a hearty roughness 

ï this is the distinction le trou Gascon will give you. Like the raw country wines from Gascony Armagnac roughens 

you up, helps you to digest and leaves the day/evening open for further indulgence. A dash of the spirit will lift a 

daube or stew, cut the richness of a sauce or perfume and flavour fruits. 

 

 

ñHappy and successful cooking doesnôt rely only on know-how; it comes from the heart, makes great demands on 

the palate and needs enthusiasm and a deep love of food to bring it to life.ò 

 

-  Georges Blanc, from óMa Cuisine des Saisonsô 

 

Lamb, veal, pork and game, ducks and geese, chicken and guinea fowl, truffles, cepes and mushrooms, chestnuts 

and cheeses, prunes and plums endless variants, here a Catalan influence, there a Languedocian note, the terroirs of 

Landes, the Dordogne and Quercy all yielding their diverse signatures. Writing in generalities canôt do justice to the 

regional vitality, the sheer diversity of the cuisine of the area that we call South West France. Moreover, every 

recipe is a kind of history in itself and every family has its story to tell about the way it should be cooked. It would 

be a mistake nevertheless to assert that things stand still. As recipes are handed on, subtle refinements are made, 

sturdiness may be replaced by lightness, but the cuisine de terroir always remains close to the earth ï each dish 

invariably constructed around the strength of local ingredients.  In the South West food and cooking is that most 

tangible and sensuous necessity of peopleôs lives, writes Paula Wolfert.  We believe that to appreciate fully the 

wines of the South West you must also experience the food and that the pleasure you take in the one nurtures a 

desire for the other. 
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GASCONY & THE LANDES  

 

 
Free fighters, free lovers, free spend- 

ers ï 

The Cadets of Gascoyne the de- 

fenders 

Of old homes, old names and old splen- 

dors. 

 

Edmond Rostand ï Cyrano de Bergerac 

 
The South West, with its rich gastronomy, love of song and rugby, will always be our favoured region.  We have 

sought to demonstrate the individuality and integrity of the wines from this area by focusing on their uncom-

promising strong flavours, their compatibility with food and, how, once youôve developed a taste for them, nothing 

else confers the same kind of bibulous pleasure (well, almost nothing). There is unparalleled variety as well: from 

the modern fruity wines of the Côtes de Gascogne, through the Bordeaux-influenced efforts of Duras and Bergerac, 

to the dark and powerful rustic curiosities of Cahors, Madiran and Irouléguy. These, therefore, are wines that reflect 

the notion of terroir; not only the particular microclimate, soil & growing conditions, but also the local culture and 

heritage & even the personality of the growers themselves. Gascony itself is a land of rolling hills and fortified 

towns, of great chefs, of foie gras, truffles and garbures, and, of course, armagnac. In the Landes, as Paula Wolfert 

observes, the people are truly sweet; their idea of a burning issue is whether one should put white wine or red in a 

wild mushroom ragout. 

 

 

 

 

PRODUCTEURS PLAIMONT, Caves de Saint Mont 

The Caves Co-operative de Saint-Mont has established a reputation for unrivalled consistency over the last ten years. 

The basic white, being a blend of Colombard (40%) & Ugni Blanc (60%), is light, extremely fruity and refreshing with 

pleasant acidity. It would be far too easy for Les Caves de Pyrène to list purely commercial wines so weôve added a 

Côtes de Saint Mont Blanc which contains Gros Manseng, Arrufiac & Courbu. The grapes are picked by hand and 

when the juice has fermented the wine is transferred into rotating steel cylinders & the lees are pumped back. Fresh 

as an iced buzzsaw on the palate, this has attitudinous pithy (crunchy celery) Gascon-style drinkability. The baby 

white has acquired a ruddy partner, namely Le Lesc rouge, a blend of Tannat, Cabernet and Merlot, an honest fruit-

driven style with cherry-skin crunch and some white pepper. Great with a plate of pimentos de padrones. 

Manseng Noir first exhibits a nose of violets, then an astonishing balance on the palate and a moderate richness in 

alcohol underscored by a fantastic acidity. Softly rounded tannins are apparent from the very first months of the 

elevage period. This varietal wine displays a unique aromatic typicity: spices, elderflower and tapenade. Unicorn 

ahoy!   

 

 

2019 LE LESC BLANC, COTES DE GASCOGNE ~ Ugni Blanc, Colombard W  

2018 LE LESC BLANC, COTES DE GASCOGNE ï 10-litre BIB W  

2018 COTES DE GACOGNE BLANC « TROIS FONTAINES » ~ Colombard, Sauvignon ~ organic W  

2010 SAINT-MONT BLANC MILLESIME DôEXCEPTION ~ Gros Manseng, Arrufiac, Courbu W  

2019 COTES DE GACOGNE ROUGE « TROIS FONTAINES » ~ Cab Sauv, Merlot, Tannat ~ organic R  

2019 LE MANSENG NOIR R  
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GASCONY & THE LANDES  Continuedé 

   

 

Porthos: [he puts the rope around his neck and prepares to jump] Farewell, world... farewell to useless Porthos.  

[jumps]  

 [Aramis and Athos are watching the building from the outside]  

Aramis: Itôs alright; I sawed through the beam.  

[the building promptly collapses, and Athos stares at Aramis in disbelief]  

Aramis: Well, Iôm a genius, not an engineer! 
 

The Three Musketeers 

 

 

CHATEAU DôAYDIE, PIERRE LAPLACE, Madiran  

The Laplace family, owners of Château dôAydie, are among the regionôs top producers. The familyôs ancestor 

Frédéric Laplace is one of Madiranôs pioneers, who managed to raise the profile of the appellation to a worldwide 

audience. He was also behind the creation of the appellation in 1948. Aramis (as this cuvée is sometimes known), a 

vin de pays, is made from 60% Tannat and 40% Syrah. It may be the mere cadet to Laplaceôs musketeerial Madiran, 

but it has buckets and bouquets of élan and panache of its own. The colour is a vivid purple and the nose playfully 

confidential revealing depth behind the aromatic primary fruit and suggesting notes of roasted coffee beans, dark 

chocolate, with black currants and plum. The wine is firm and fresh, smoky, savoury and definitely moreish. The 

finish has firm and gripping tannins that linger. Time to dig out that tin of goose or duck fat that you bought ages ago 

and still havenôt used to roast some serious potatoes to accompany a confit of duck.  

 

2018 COTES DE GASCOGNE ROUGE ñARAMISò R  

 

 

 

DOMAINE DE MENARD, ELI SABETH  & HENRY PRATAVIERA , Côtes de Gascogne 

Situated in Gondrin in Bretagne dôArmagnac Domaine de Ménard is one of the new wave of estates making highly reckonable 

Gascon white. The terroir for the Cuvée Marine is special with a subsoil comprising decomposed seashell (similar to that of 

Chablis) with a clay/calcareous topsoil, which allows the blend of Colombard, Ugni Blanc and Gros Manseng to express fully 

its minerality and purity. The baby Gascogne is a blend of Colombard and Sauvignon with immediate tangy richness and 

grapey freshness. Subtle hints of spice and pear mingle with peachiness on the finish. The Marine is elegant and aromatic, 

with beautifully defined citrus flavours of lemon and grapefruit and mineral notes of chalk and seashell.  
 

2018 COTES DE GASCOGNE SAUVIGNON COLOMBARD W  

2019 COTES DE GASCOGNE ñCUVEE MARINEò W  

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Time to buckle your squash  
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GASCONY & THE LANDES  Continuedé 

   

ñThe available worlds looked pretty grim. They had little to offer him because he had little to offer them. He had been extremely 

chastened to realize that although he originally came from a world which had cars and computers and ballet and Armagnac, he didnôt, by 

himself, know how any of it worked.ò 

 

The Ultimate Hitchhikerôs Guide ï Douglas Adams 

 

l 

 
Le Carré des Fantômes 

 

Domaine dôAurensan has just launched óLe Carr® des Fant¹mesô, an Armagnac blend of the six very rare grape varieties 

authorised for the production of AOC Armagnac. 

 

The production of AOC Armagnac authorises ten grapes, though for the most part, producers use the four main varieties of 

Ugni Blanc, Baco, Folle Blanche and Colombard. The other six bygone varieties have however been making a bit of a 

comeback over the last few years and add even more to the complex diversity that is Armagnac. 

 

With Armagnac in her veins, so to speak, Caroline Rozes and her family at Domaine dôAurensan in the Armagnac Tenar¯ze 

production zone, starting planting all ten grapes in 2014.  

 

The ancient varieties of Plant de Graisse, Mauzac Blanc, Meslier St François, Jurançon Blanc, Mauzac Rosé and Clairette 

de Gascogne, are what the Rozes family called the óPhantom grapesô and they have been planted at Domaine dôAurensan on 

a single plot called óle Carr® des Fant¹mesô.  

 

This ñcomplantationò was common practice before phylloxera and made it possible to reduce disease pressure on the one 

hand and to ensure a minimum harvest on the other hand. The Carré des Fantômes is grown without pesticides. 

 

The subsoil here contains banks of lake limestone, some 20 million years old. These limestone soils are high in minerals 

such as anhydrite and gypsum, which associated with the decalcification clays, create a soil with an original mineral 

composition.  The plot has also undergone a slight compaction, resulting in a deep and homogeneous soil, constituting a 

unique micro-terroir for these phantom grape varieties.  Finally, it slopes towards the west and therefore is subject to ocean 

winds ensuring good ventilation.  

 

Never before seen in Armagnac, the new blend of these six forgotten varieties, óLe Carr® des Fant¹mesô named after this 

vineyard plot, are distilled in an Armagnac alambic at 58% abv.  

 

Due to its distillation process, no other spirit than Armagnac maintains closer proximity to its original raw material. The 

notion of terroir takes on its full meaning here. 

 

There is no sugar, no colouring and no filtration. The final Armagnac is 46% abv.  

 

The nose on the Carré is expressive and of great delicacy. On the palate, the attack is powerful and full of freshness. It 

immediately reveals notes of fleshy and juicy fruits (pear, apricot, peaché) then evolves into subtle aromas such as honey 

and linden tree blossom. A fine eau-de-vie that offers both freshness and unprecedented aromatic richness.  
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Pamela: Derek? 

Del: Mm é brandy, please, Pamela. 

Pamela: Armagnac? 

Del: Yeah, thatôll do if youôre out of brandy. 

 

Only Fools and Horses 

 
DOMAINE DôAURENSAN, FAMILLE ROZES,  VINTAGE ARMAGNACS  

The Aurensan vineyard ï a family venture run by father Bernard and his two daughters, Sophie and Caroline, spreads over five hectares 

of land in the Tenareze region of Armagnac and comprises Ugni Blanc, Folle Blanche and Colombard planted on chalky-clay soils. The 

Tenareze Armagnacs tend to be structured, powerful yet stylish. 

 

The estate places a great emphasis on the soils, and to that end, have started farming organically. Everything is done by hand in the 

vineyard and according to the needs of each vine with careful attention to pruning, shoot-thinning and trellising. 

 

Grapes are harvested when they reach full maturity for distillation, which means a good degree of acidity and low sugar. Vinification can 

then go ahead without the need for oenological products (yeasts, sulphur). Distillation takes place in a classic Armagnac single still, 

continuously heated. After this process, the brandy is collected at the bottom of the column and taken away to be matured in barrel. 

 

The cellars at Domaine dôAurensan are very humid, which favours a long, progressive ageing. The casks, made from wood from oak trees 

grown on their estate, bring aromatic singularity to the eaux-de-vie. Bottling is by order and to demand and done without filtration. 

 

This is known as Triple Zero Armagnac ï no sugar, no colouring and no water is added. Whilst ten grape varieties are allowed to be used 

by historical decree only four major ones are commonly seen. The others have become known as ghost grape varieties. Aurensan have 

replanted one of the rarest ï Plant de Graisse ï for its rich texture and incredibly long aromas. 

 

 According to the 1936 decree of Armagnac AOC (Protected designation of origin), ten grape varieties are officially recognized as 

suitable for the production of the eau-de-vie : Folle Blanche, Ugni Blanc, Colombard, Jurançon, Blanquette, Mauzac Rose, Clairette de 

Gascon, Meslier Saint-François, Plant de Graisse and Baco 22A. Only four of them are commonly used nowadays (Ugni Blanc, 

Colombard, Baco, Folle Blanche), to the point that others are called the « ghost grape varieties ».  

 

     Yet, these forgotten varieties built the reputation and the aromatic richness of Armagnac in the past. The most interesting among them 

is Plant de Graisse that gives wonderful eau-de-vie characterized by their fat texture and very long-lasting aromas.  

 

     This is the variety Aurensan decided to reintroduce in their vineyard. 

 

 

NV DOMAINE DôAURENSAN ASSEMBLAGE 15 ANS Arm  

NV DOMAINE DôAURENSAN ASSEMBLAGE ñ30 ANS DôAGEò  Arm  

1977 DOMAINE DôAURENSAN VINTAGE Arm  

1973 DOMAINE DôAURENSAN VINTAGE Arm  

1961 DOMAINE DôAURENSAN VINTAGE Arm  

NV LE CARRE DES FANTOMES Arm  
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BERGERAC & THE DORDOGNE VALLEY  

 
Bergerac and its associated appellations are strung out along the Dordogne river valley. Despite having been 

virtually annihilated by phylloxera a century ago and being viewed simply as an extension of Bordeaux, the wines 

are now rapidly beginning to acquire their own discrete identities. Of the various inner appellations Montravel is 

associated with a variety of dry, medium and sweet white wines, Saussignac is sweet Bergerac with a peppermint 

lick, Monbazillac is renowned for the stunning quality of its unctuous botrytised Sauternes-style wines, the 

delightfully-named Rosette, named after a tiny village, has a mere six growers making deliciously floral medium-

sweet wines, whilst Pécharmant, which lies furthest east on the river, is an AOC for red wines only and has a 

particular gout-à-terroir derived from a mineral-rich subsoil.  

 

 

In nature, nothing is perfect and everything is perfect. Trees can be contorted, bent in weird ways, and they're still beautiful.  

~ Alice Walker                                                                             

 

 

DOMAINE DE L ôANCIENNE CURE, CHRISTIAN ROCHE, Monbazillac  ï Organic ï Certified AB 

Monbazillac has a long history (known as early as the 14th century) and is one of the worldôs great sweet wines. The vineyard 

on Monbazillac hill is positioned on limestone interbedded with molassic sands and marl and the special micro-climate of its 

position on the north-facing slopes is particularly conducive to those autumnal mists which harbour the microscopic fungoid 

growth called botrytis cinerea. 

 

The Cuvée Abbaye, (70% Sémillon, 30% Muscadelle picked on successive tries through the vineyard) with its spanking 

botrytis, is absolutely stunning, a wine to give top Sauternes a run for its money. Deep gold, honeyed, fat with peachy botrytis 

tones, gingerbread, hazelnuts, fresh mint and eucalyptus on the palate. The Ancienne Cure is mini Mon-bee, marzipan, orange 

peel and spices. Christian Roche has emerged in the last five years as one of the best growers in this appellation. 

 

ñA charcuterie in Aurillac or Vic-sur-Cère or some other small but locally important town will possibly provide a paté the like 

of which you have never tasted before, or a locally cured ham, a few slices of which you will buy and carry away with a salad, 

a kilo of peaches, a bottle of Monbazillac and a baton of bread, and somewhere on a hillside amid the mile upon mile of 

golden broom or close to a splashing waterfall you will have, just for once, the ideal picnic.ò (Elizabeth David)  
 

2018 MONBAZILLAC ñJOUR DE FRUITò ï ½ bottle Sw  

2013 MONBAZILLAC ñCUVEE ABBAYEò ï 50cl Sw   
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BERGERAC AND DORDOGNE VALLEY  Continuedé 

   

 

 

CHATEAU TOUR DES GENDRES, LUC DE CONTI, Bergerac ï Organic - ~ Certified Agrocert  
 

An Italian family that settled just south of Bergerac in SW France in 1925 and set up an agricultural business. Luc de Conti is 

the third generation, inherited some old vines and planted more parcels, while his wife managed the rest of the business. They 

were joined eventually by Lucôs cousin, Francis. The wine, a red, called Chateau Tour des Gendres Rouge was made in 1986, 

followed by a white next vintage, and the gastronomic wines called Moulin des Dames a few years later. In 1994 they trialled 

organic farming on the parcel called ñLes Gendresò and by 2005 had converted their entire farm to organic viticulture. They 

continued to experiment and innovate with single plot farming for each of the grape varieties, experimenting with zero-sulphur 

winemaking and transitioning away from new oak to using foudres and even amphorae. 

 

How do you like them grapes: The Bordeaux varieties: Merlot, Cabernet Franc and Cabernet Sauvignon for the reds; 

Sauvignon, Semillon and Muscadelle for the whites. One cuvee called ñVigne dôAlbertò is from a plot of vines in Saint-Julien 

dôEymet and contains other original grapes such as M®rille (locally known as P®rigord, Abouriou and Fer Servadou). 

 

In the vineyard: Fully organic since 2005 - certified by Agrocert. Travail du sol to improve drainage. Organic composting. 

No synthetic products. Use of some biodynamic methods such as herbal teas. Guyot pruning is practiced ï the aim is to reach 

a total of 5-6 bunches of grapes per vine.  

 

In the winery: Intervening on the wines depending on the vintages: fresh wines, fruity wines, wines to age, the discovery of a 

certain variety or an expression of one single plot of vinesé They blend and mature wines reflecting on each year, desires, 

terroirs and ambitions. Native yeast ferments are used and the lees are prized, adding richness and texture to the wines and 

batonnage is practiced. The red grapes are destemmed and undergo micro-oxygenation according to the cuvee, whereas the 

whites have a brief cold maceration to extract extra material. Stainless steel tanks are used to age the fresher wines, a variety 

of foudres for those that will stand the test of wine and the De Conti have recently introduced amphorae into their cellar. The 

wines are only lightly filtered, but occasionally fined with gelatine.  
 

QI: Luc was the President of the Federation of Bergerac wines and was in charge of mapping out the terroirs of the region. He 

was also known by the sobriquet: ñMonsieur Mayonnaiseò for his devotion to lees-stirring. 

 

Food match: The lighter reds would be ideal candidates for rillettes on toast. The more structured wines would happily 

partner confit of duck or cassoulet or a game terrine. For the lighter whites, river fish cooked with a beurre blanc sauce or a 

plateau of fruits de mer, and for the more unctuous Moulin des Dames try this with truffles, goatôs cheese (or blue cheese) or 

chicken with morels. 

 

Philosophy: ñWinemakers and farmers should relearn to have confidence in the nature ï everything has been put into place to 

work perfectly naturally, without our help. The more we try to intervene through creating a ófalseô balance and trying to 

manage everything all the time, the more danger and restrictions there will be for the nature in the long run. Putting an almost-

dead soil on the drip cannot and will not be a long-term solution. On the other hand, the more we learn how to tolerate the 

threats of the nature, by adapting ourselves to it and not the opposite, the more the biodiversity will naturally balance things 

out, the more the soil will give us, meaning our wines will be more authentic.ò 
. 

 

2020 PET NAT SAUVIGNON/CHENIN Sp  

2019 BERGERAC BLANC ñCUVEE DES CONTIò W  

2017/18 MOULIN DES DAMES BLANC W  

2019 BERGERAC ROUGE ñCUVEE DE CONTIò R  

2019 LA VIGNE DôALBERT R  

2017 BERGERAC ROUGE ñLA GLOIRE DE MON PEREò R  

2008 MOULIN DES DAMES ROUGE ñANTHOLOGIAò  R  

 

 

ñThe last time that I trusted a dame was in Paris in 1940. She was going out to get a bottle of wine. Two hours later, the 

Germans marched into France.ò 

Sam Diamond in Murder by Death (1976) 
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ANTHOLOGIA AND THE NATURE OF WINE TASTING  

 
Many dozens of books have fully explored the mechanics of taste, its fixities and definites, and there are numerous systems to codify or 

judge these. Sometimes I wonder if this is not a case of ñwe murder to dissectò. I would like to propose an alternative romantic notion that 

wine is a liquid vessel of experience waiting to be tapped by the poet within us, by alluding to the primary imagination, that which Coleridge 

refers to in his Biographia Literaria as ñthe living power and prime agent of all human perceptioné a repetition in the finite mind of the 

eternal act of creation in the infinite I AMò. This may be linked to our primary unmediated experiential perception of wine, an imaginative 

commitment which is creative in that it is inspirational, receptive, and spontaneous. The secondary imagination according to Coleridge 

ñdissolves, diffuses, dissipates, in order to recreateò and so we use it to make sense of our primary experiences and shape them into words, 

culminating in the act of creation or, in our extended metaphor, the moment when wine becomes word. Tasting (wine) can be a sensory 

conduit through which we explore our memories and emotions and, like the contemplation of art, has the capacity to transform us positively. 

 

The current orthodoxies in wine tasting seem to date back to Lockeôs model of the mind as tabula rasa ï totally passive in itself, and acted 

upon only by the external stimuli of the senses. Reducing wine to its material components is like reducing a rainbow to its discrete prismatic 

colours ï a pure function of the mechanism of the eye. But there is a relationship between man and nature to be teased out: a camera-

obscura can reproduce the rainbow insofar that it imitates the action of the eye, and, similarly, one can measure the physical contents 

(acidity, alcohol, tannin, sugar) of wine with laboratory instruments. As what the camera does not do is to perceive, which the romantics 

would define as a sentient act, and therefore an emotional experience, neither do the instruments in the laboratory taste the wine. 

 

So far so obvious. The romantics would further say that the mind was an esemplastic, active, shaping organism with the capacity for 

growth. If we look at tasting merely as the science of accounting or describing phenomena, we diminish our own role in the process. 

Without the taster there would be no taste. 

 

Some wines yield so much that they demand the deepest absorption from the taster. The Anthologia Blanc from Luc de Conti is for me one 

such. Allow me to wax lyrical. I poured a glass: its colour was striking, a definitive old gold that seemed to trap the light in its embrace. 

This peach-hued song of sunset with resonant nose-honeying warmth was truly the ñyeast of Edenò.  If the colour drew me in, then the nose 

conjured a riot of sensuous (and sensual) images. One breathes in tropical aromas of candied apple, coconut, plump peach and honeydew 

vying with exotic Indian spice ï thereôs cumin, fenugreek and dried ginger é and as the wine warms and develops after each swirl in the 

glass the leesy butteriness which reined in the rampant fruit dissolves and one is left with sweet balm tempered by the most wonderful 

natural fresh fruit acidity. Experiencing the Anthologia for the first time was an epiphany for me, like the beauty of a sunset ñéthe time 

between the lights when colours undergo their intensification and purples and gold burn in the window panes like the beat of an excitable 

heart... when the beauty of the world which is soon to perish, has two edges, one of laughter, one of anguishò. Or like summer arriving after 

a harsh spring, when the clouds fold back, like the ravelling up of a screen, as Adam Nicholson put it. This was not Vin Blanc but Vin dôOr. 

Certainly not Piat dôOr. Everyone has their special wine moment and their own private language to describe it. 

 
When the cultured snob emits an uncultured wow, when the straitjacketed scientist smiles, when scoring points becomes pointless, when 

quite athwart goes all decorum, when one desires to nurture every drop and explore every nuance of a great wine, surrendering oneself 

emotionally to the moment whilst at the same time actively transforming the kaleidoscopic sensory impressions into an evocative language 

that will later trigger warm memories, it is that the wine lavishes and ravishes the senses to an uncritical froth. Greatness in wine, like 

genius, is fugitive, unquantifiable, yet demands utter engagement. How often does wine elicit this reaction? Perhaps the question instead 

should be: How often are we in the mood to truly appreciate wine? Rarely, must be the answer, for if our senses are dulled or our mood is 

indifferent, we are unreceptive, and then all that remains is the ability to dissect. 

 

To experience a wine fully you need to savour with your spirit as well as your palate, put aside preconceptions and ñtaste in the roundò. 

Not every wine can be a pluperfect Anthologia ï not even an Anthologia on every occasion! And context is everything after all. A rasping, 

rustic red from South West France should not be dismissed for having rough edges, but considered as rather the perfect foil to a traditional 

cassoulet. Food should always be factored into oneôs overall perception. Magic is what you make of it. Victoria Moore describes how a 

glass of Lambrusco (bloody good Lambrusco it has to be said) whisks her on an imaginative journey: ñAnd if I only had a villa in Umbria 

with a terrace surveying a tangle of olive groves and cypress-ridged hills, it (the Lambrusco) would exactly fill that gap when the afternoon 

had faded but the evening has not properly beguné Perhaps thatôs why I like this Lambrusco so much ï it makes me think of all these 

things.ò The magic is lost when you are (over)conditioned to judge. The other day I held a tasting for group of sommeliers at a well-known 

London restaurant exhibiting a dozen white wines comprising various grape varieties and styles. The first thing I noticed is that they all 

suffered from compulsive tasterôs twitch. This is the vinous equivalent of the yips, a nervously fanatical rotation of the stem of the glass 

to imbue the taster with an air of gravitas. No wine should be so relentlessly agitated for two to three minutes, and over-studious sniffing 

obfuscates the impressions. Anyhoo, considering that the first three wines of our tasting were cheerful gluggers retailing for around three 

pounds a bottle it all seemed a bit melodramatic. By all means nose the wine for primary aromas and swirl a bit to discover if there are 

lurking secondary aromas, but donôt, to blend some metaphors, create a tsunami in the glass and always expect to discover the holy grail 

amongst the sediment. 
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ANTHOLOGIA AND THE NATURE OF WINE TASTING continuedé 
 

The Walrus and the Carpenter deconstruct a Chardonnayé 

 
Ah yes, the furrowing of the brows denoting concentration, the sepulchral hush, the lips curled in contumely, the business of being serious 

about wine ï the calculated response based on a blend of native prejudice and scientific scepticism. But all wines are different and there is 

a story behind each one. Good humour, good company, good food and open-mindedness are the best recipe for imaginative appreciation. 

Leaving aside that dross is dross for aô that, the mindset of the critic is often to anatomize for the sake of it. Too oaky, commented one 

sommelier about one particular Chardonnay that we were tasting. Too acidic, rejoined another. Too shoes and ships and sealing wax, said 

one. Too cabbages and kings, said another. Criticism like this becomes an end in itself, a stylized response uncoupling pleasure from the 

experience, as if registering subjective pleasure should be invalid. 

 

In conventional, reductive wine criticism you will not find any words like magic, joy, passion, spontaneity or creativity ï the language of 

transcendence, where structures dissolve and new meaning is found through emotion and reaction. The more I taste wine, the more I 

believe that that each response is one of many truths and that if I purely use a narrow critical approach then I exclude my imagination and 

intuition. If we can bring an open mind to tasting wine ï as Coleridge wrote, ñThere is in genius an unconscious activityò  - we may allow 

the wine itself to breathe and fulfil its living destiny. 

 

 

 

 
 

I say thereôs only one thing better with oysters than a good Chablis and thatôs a bad Chablis  
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WINES OF THE MIDDLE GARONNE  
 

 
ñI am not fond, for everyday at least, of racy, heady wines that diffuse a potent charm and have their own 

particular flavour. What I like best is a clean, light, modest country vintage of no special name. One can 

carry plenty of it and it has a good and homely flavour of the land, and of the earth and sky and woodsò. 

Steppenwolf. 

 
Between the southernmost part of Bergerac and Entre-Deux-Mers lies the Côtes de Duras. The vineyards here are 

scattered and virtually half the production is in the hands of the cooperatives. The grapes are the same as Bordeaux 

with Sémillon and Sauvignon dominant in the whites and Merlot and the two Cabernets accounting for the reds. 

There is also some decent Moelleux made from Muscadelle. Marmandais straddles the Garonne river with two 

caves co-operatives dominating production. Here you will find the Abouriou grape and red wines with a touch more 

rusticity, although serious oak-aged cuvées have become fashionable recently. Wine has been made in the Côtes de 

Buzet, an area between Agen and Marmande on the left bank of the Marmande, since Roman times. The excellent 

Les Vignerons Réunis des Côtes de Buzet is responsible for 85% of the production of AOC Buzet. Country-style 

Buzet will be a firm mouthful of black cherries and prunes ï many growers are suspicious of new oak while others 

yearn to create a smooth rich Bordelais style. 

 

 

 

 

DOMAINE DE LAULAN, GILBERT GEOFFROY, Côtes de Duras 

Dubbed the brains behind the appellation by Paul Strang in his book ñThe Wines of The South West of Franceò, the 

charismatic Gilbert Geoffroy (hailing from Chablis) makes benchmark Sauvignon, with classical gooseberry and 

elderflower crispness and this vintage exhibits a crackling return to form. Not for nothing is Gilbert known as the 

ñPope of Sauvignonò. The ultimate realisation of his Sauvignon-hood is the Cuvée Emile Chariot, wherein the 

vinification takes place in barriques (one third each of new, one-year-old and two-year-old wood) with batonnage on 

the lees for twelve months. The wine is ñgrasò with a nose of vanilla and grilled bread and a full palate ï and palette 

ï of pineapple and passionfruit prolonged with flavours of hazelnuts and grilled almonds. A wine for quiches and 

other cheese tarts. 

 

2018 COTES DE DURAS, SAUVIGNON BLANC    

 

 

DOMAINE ELIAN DA ROS, Côtes du Marmandais ï Organic ï Certified Qualisud 

Elian worked with Olivier Humbrecht in Alsace before starting his own domaine in south west France in the 1990s. He 

works his 16 ha with fanatical dedication, replanting rootstocks, working without chemicals (8 hectares are in biodynamie). 

Harvest is always manual, grapes are destemmed. He vinifies parcel by parcel. Vinification is in open tank with pigeage à la 

bourguigonne, that is to say according to observation rather than by predetermined method. The bare minimum of sulphur 

is used in the winemaking process. The four types of soil and subsoil which make up the domaine determine the styles of 

wine produced: clay-silts for the Chante Coucou Rosé; clay-silt with a substratum of iron for the Vignoble dôElian; clay 

with gravel for the Chante Coucou Rouge and limestone-clay for the Clos Baquey. Vignoble Elian comprises around 50% 

Cabernet Franc with some Merlot and Syrah. Deep ruby in colour it reveals some fragrant fruit and spice (black cherries, 

prunes and cinnamon). The tannins are pronounced, but not astringent. The Chante Coucou Rosé is a bonny pale wine 

mixing Merlot (60%), Cabernet Franc (30%) and Cabernet Sauvignon (10%) and is brimming with pepper-flecked red fruit 

flavours. For copyright reasons the wine must now be labelled Chante Coucou rosé, so that Bordeaux thumbsuckers donôt 

hurl their legal nomenclatura out of the pram. His top cuvée, Clos Baquey, is a blend of Cabernet, Merlot, Syrah and 

Abouriou from his best vineyard sites, aged in barriques for around 14 months. Almost black with an intense expressive 

nose of plums, cassis and black cherries and notes of coffee and vanilla from the oak. Additional balsamic notes also of 

resin and liquorice. A powerful wine which is just starting to show its potential. Chante Coucou Rouge is a mix of south 

western French grape varieties, sixty per cent Merlot with equal parts of Malbec and Cabernet Sauvignon and a soupcon of 

Syrah, is absolutely classic, rigorous, deep-coloured, appetisingly dry red wine designed to age and to be drunk with food. 

ñIf it were a M®doc it would be classed growth status ï by which I mean it should not for a moment be confused with 

common or garden AC Bordeaux ï but it has a little extra spice. This is serious stuff whose chief distinguishing 

characteristic is freshness ï really lively fruit without a dead grape in that vat but with quite sandy tannins still in evidence. 

(Jancis Robinson)ò. Itôs undeniably dense yet also quite crisp. Lovely purple colour, expressive nose of cherries, wild sloes, 

violets and liquorice. You could certainly drink it now, ideally next year, but you could also cellar it for at least five years 

with confidence. The Abouriou is lean and crisp with juicy violet-scented black cherry fruit. Itôs more pepper than tannin, 

more savoury than sweet, and thereôs a very agreeable prickle combined with earthy minerality that carries the wine easily 

over the tongue. 

 

2018 LE VIN EST UNE FETE ROUGE ~ Arbouriou, Cabernet Franc, Merlot R  

2017 ABOURIOU R 
 

 

2017 CHANTE COUCOU ROUGE R  
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If Iôm going to sing like someone else, then I donôt need to sing at all. 

 

- Billie Holliday 

    

 

 

DOMAINE DU PECH, MAGALI  TISSOT & LUDOVIC BONNELLE , Buzet ï Biodynamic (Demeter) 

Domaine du Pech is situated on the slopes of Sainte-Colombe-en-Bruilhois in the extreme south east of the appellation. 

The white gravels have excellent drainage and the consequent reflection of light and accumulation of heat ensures 

optimal maturity for the grapes. Viticulture is ñbiodynamicò. No fertilizers have been used for twenty years. Since 2000 

yields have been significantly reduced and since 2004 the drive towards biodynamic methods of cultivation has included 

the use of medicinal plants as well as minerals, thereby necessitating minimal treatments with copper or use of sulphur. 

Only natural yeasts and bacteria are used and the wines are bottled without filtration. 

 

The estate was originally founded in 1978 by Daniel Tissot, son of a long-standing winemaking family in Jura. In 1997 the 

estate was taken over by his daughter Magali and her boyfriend Ludovic Bonnelle, he of the permanently windswept hair. 

Domaine du Pech now comprises 17ha situated on the slopes of Sainte-Colombe-en-Bruilhois in the extreme south east of the 

appellation. The calcareous white gravels in this area have excellent drainage and the consequent reflection of light and 

accumulation of heat ensures optimal maturity for the grapes. 
 

In 2003, the all-important transition to converting the winery to biodynamics began, with initial reductions of doses of copper 

and sulphur and using medicinal plants to make preparations; this was also the year the first manual harvest took place. In 

2005 the winery was certified biodynamic. Ludovic is proactive in the vineyard, tending the vines, removing leaves from the 

canopy to allow circulation of air. Horses are also used now to plough between the rows. 

Winemaking is old school. The grapes are destemmed and foot-pressed in the traditional way. Totem has a 30-day cuvaison in 

wooden vat, an indigenous, ambient ferment, and then spends 14 years slumbering in a 200-year-old foudre, before being 

finally bottled without filtration, fining or sulphur added. So crazy that it works. A wine to bring a smile to the recently-retired 

Bob Parkerôs craggy visage. 
Whilst it is mature, Totem is not over the hill. The plums have evolved into prunes, there are secondary notes of leather and 

there is something of the tawny port to it, but no caramelisation to it, just sheer honest vitality. 

Le Pech Abuse is hewn from the same rustic cloth and sports a rustic mien. Ripe hedgerow fruit, meaty/umami back notes, a 

bold mouthful of spice and good natural acidity. 

 

If classic Bordeaux took a wrong turning in its youth it would end up in this place. Which is a good place to be. 

 

 

 

2015 VIN DE TABLE LE PECH ABUSE ~ Merlot, Cab Franc, Cab Sauvignon R  

2004 BUZET ROUGE « TOTEM » R  

    

 

 
 

 

 

 

 

 

 

 

 

 

http://thinkexist.com/quotation/if_i-m_going_to_sing_like_someone_else-then_i_don/331784.html
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GAILLAC  & THE TARN  
 
Nothing endured at all, nothing but the landé The land was forever, it moved and changed below you, but was 

forever. 

 

Lewis Grassic Gibbon ï Sunset Song 

 
Gaillac is one of the most original wine growing areas in France in every sense. The Romans started planting vines 

as far back as the 1st century AD, then in the Middle Ages the Church leased out land to farmers who were prepared 

to plant vines. François I of France used to buy Gaillac wines. When he visited the town in 1533, he was given fifty 

barrels as a gift. He offered some of them to Henry VIII of England on the occasion of their meeting in the field of 

gold and the latter was to drink more of these wines regularly in the course of the following years, as is shown in his 

accounts books. In the 18th century, Catel wrote the following words in his Memoirs (1633): ñGaillac is a town 

standing on the Tarn river in the region of Albi; this terroir is widely renowned for the excellence of the wines that 

are grown there, which are sold to both Italy and Englandéò and he added that ñthe wine is perfect for the stomach 

and is not in any way harmful, for it goes to the veins rather than to the headò. The range of grapes and styles is 

amazing, the limestone slopes being used to grow the white grape varieties, whilst gravel areas are reserved for the 

red grapes. The Mauzac grape, for example, is especially versatile:  it is resistant to rot and ripens late and may be 

found in everything from sparkling wines (methode rurale or gaillacoise was being praised by Provençale poet 

Auger Gaillard long before champagne was a twinkle in Dom P®rignonôs eye) through dry (en vert), to semi sweet 

and even vin jaune. Mauzac is gently perfumed with a nose of apples and pears and an underlying chalkiness. The 

other major variety is Len de lôEl, which, in Occitan, means ñfar from the eyeò (loin de lôoeil). The reds are made 

predominantly from two more native varieties, Duras and Braucol, although the temptation to create a Bordeaux 

style in the interests of commercialism has meant that grapes such as Merlot, Cabernet and Syrah have found their 

ways into blends. Robert Plageoles has been dubbed ñone of the artists of the appellationò. Mauzac is his particular 

passion. He produces all styles; the accent is always on wines with purity, delicacy and finesse. 

 

Barthes said that current opinion (which he called Doxa) was like Medusa. If you acknowledged it you become 

petrified. We feel he would have approved of Robert Plageoles. 

 

 

    

 

 

CHAT EAU CLEMENT -TERMES, JEAN-PAUL &  FRANCOIS DAVID, Gaillac  

The red is a light, juicy fruit-charmed red, something to smack down with the bacon and eggs of a morning, composed of 

Duras and Merlot and that sappy acidity should you need ñune soif etancherò!  The original vineyards of this estate were 

located at the foot of the historic Bastide town of Montaigut, a former bastide town, which, during the Wars of Religion, was 

rebuilt on the plain of the Lisle and became Lisle-sur-Tarn. Clément was passionately interested in the vines and in wine and 

decided, in 1868 to construct a winery building. It was only a few years later that he built the château. He delivered his wines 

all over France in barrels. His clients then were largely composed of churchmen. 150 years later the winery is spitclean new 

and the philosophy commercially oriented. However, the respect for tradition is undimmed. The Gaillac Blanc, a fascinating 

native blend of Mauzac and Loin de lôOeil, exhibits fragrant apple-blossom aromas and vibrant fruit. Floral, fruity and herbal 

it is understated and yet happily satisfying. Were it Italian, you suspect, the price might be somewhat different. 

 

2019 VIN DE PAYS DES COTES DU TARN SAUVIGNON-MAUZAC W  

2019 GAILLAC BLANC SEC W  

19 VIN DE PAYS DES COTES DU TARN MERLOT-DURAS R  

    

 

 

CAVE DE LABASTIDE DE LEVIS,  Gaillac  

Elegance by name, Sauvignon by nature. 

The wine is aged on the fine lees (after filtering out the heavy lees) for six months. It is terrific value, gravid with gooseberries 

and requited passion fruit (we love it, anyway), a touch smoky with exquisite acidity.  

 
2019 TERRANE SAUVIGNON W  

2019 TERRANE DURAS BRAUCOL R  
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The Soul of Wine - Poem by Charles Baudelaire 

One eve in the bottle sang the soul of wine: 

'Man, unto thee, dear disinherited, 

I sing a song of love and light divine-  

Prisoned in glass beneath my seals of red. 

 

'I know thou labourest on the hill of fire, 

In sweat and pain beneath a flaming sun, 

To give the life and soul my vines desire, 

And I am grateful for thy labours done. 

 

'For I find joys unnumbered when I lave 

The throat of man by travail long outworn, 

And his hot bosom is a sweeter grave 

Of sounder sleep than my cold caves forlorn. 

 

'Hearest thou not the echoing Sabbath sound? 

The hope that whispers in my trembling breast? 

Thy elbows on the table! gaze around; 

Glorify me with joy and be at rest. 

 

'To thy wife's eyes I'll bring their long-lost gleam, 

I'll bring back to thy child his strength and light, 

To him, life's fragile athlete I will seem 

Rare oil that firms his muscles for the fight. 

 

'I fl ow in man's heart as ambrosia flows; 

The grain the eternal Sower casts in the sod-  

From our first loves the first fair verse arose, 

Flower-like aspiring to the heavens and God!'  

 

 

DOMAINE DôESCAUSSES, DENIS BALARAN, Gaillac 

The serious side of Gaillac. Domaine dôEscausses is located halfway between Albi and the medieval village of Cordes. 

The climate is a balance of oceanic with Mediterranean influences. There are 26 hectares under vines for AOC 

production. The soil is a mixture of marne and sedimentary limestone and the vineyards are treated with organic and 

mineral-based manures.  La Vigne de lôOubli, from a mixture of fifteen-to-fifty-year-old vines, is a barrel-fermented 

blend of Sauvignon (50%), Mauzac and Muscadelle spending twelve months on the lees in new oak and has a subtle 

flavour of dried fruits and curry spices. The Cuvée des Drilles, mainly juicy Duras (75%) with some Fer, with its 

bright peppery notes, hints of Seville orange, bitter cherry and appealing suppleness in the mouth, is one for the lads 

and ladettes after a hard dayôs harvesting, the sort of red that we need to drink for medicinal quenching purposes. 

  La Croix Petite, named after a small stone cross in the vineyard, is a dark powerful blend of 50% Fer, 25% Syrah, 

15% Merlot and 10% Cab Sauv raised in a mixture of new oak (1/3) and one year old Allier oak barrels. The mint and 

vanilla is plummed (sic) in now, the terroir will do its phantom of the opera routine later.  A fair accompaniment to Sir 

Loin of Steak. The Cuvée Vigne Mythique (100% Fer Servadou) has merited its soubriquet by harvesting another coup 

de coeur from the Guide Hachette. This cuvée confidentielle was created for a restaurant in Albi and undergoes an 

elevage for one year in futs de chêne (Allier oak for some, American oak for the rest) with renewal of barrels every 

four years. The nose is enchanting: coffee, ink and warm gravel and lovely wild mint notes. Beautifully supple and 

creamy in the mouth with the oak beautifully offset by pure acidity and delicious fresh berry fruit flavours. 

 

ñNotre région  a tout pour séduire : un paysage doux et vert, fait de coteaux et dôondulations de terres, avec ici et l¨, 

de petits bois, des champs de colza, de blé ou de tournesol, délimités par des haies de genets, de chênes ou de 

genévriers...  

Quand au climat, il convient lui aussi à la perfection à la culture de la vigne. Clément, avec des hivers peu rigoureux, 

des étés chauds et des automnes ensoleillés, il est la conjugaison subtile et sanvante de deux alternances: lôune 

oc®anique, stable et forte, lôautre m®diterran®enne, chantante et fantasque. A lôimage de nos vins.ò  

 

You can certainly taste the country in these wines. 
 

 

2016 GAILLAC BLANC ñLA VIGNE DE LôOUBLIò W    

2018 GAILLAC ROUGE ñCUVEE DES DRILLESò R   
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DOMAINE LES TRES CANTOUS, PLAGEOLES FAMILY , Gaillac ï Organic ~ Certified Bureau Veritas 

 

Tradition is not a return to an obsolete past, but rather the permanence of its origins through time 

- Frederik Tristan 

 
Robert Plageoles believes in rediscovering what has been lost. Not for him the slavish adherence to global varietals; he has 

grubbed up his plantings of Sauvignon and concentrated instead on the native Mauzac, in which he has found the potential for 

a whole range of styles. Mauzac, when dry (or sec tendre to be precise) can produce a fascinating soft style redolent of pears, 

white cherries and angelica; it is also responsible for sparkling wines and an array of sweeties ranging from the off dry 

(Roux) to the unique piercingly dry sherry-like Vin de Voile. This arcane wine is made from the first pressing, which is 

fermented in old oak and returned to the same barrel where it remains for a further seven years, losing about 20% of volume. 

After a year the must develops a thin veil (voile) of mould which protects it from the air. The flavour is delicate, reminiscent of 

salt-dry amontillado, with the acidity to age half a century. This curious wine would go well with a soup of haricots beans 

laced with truffle oil or a Roquefort salad with wet walnuts. The Vin dôAutan, on the other hand, is made from the obscure 

Ondenc (ñthe grape which gave Gaillac its past gloriesò) in vintages when the grapes shrivel and raisin in the warm autumn 

winds. The style: similar to a Beerenauslese or a Tokaji, contriving to be sweet, yet subtly fresh:  bruléed autumn apples and 

pears flecked with syrup and a persistent elegant finish hinting at walnuts. According to Paul Strang, Plageoles describes it as 

ña nul autre comparable, il est le vin du vent et de lôesprit.ò They order these things better in France (I wish Iôd said that 

too).! Back to Mauzac, and back to Nature (so to speak) why not get your frothy jollies from the infinitely gluggable sparkler 

(¨ boire ¨ lôesprit libre as Andrew Jefford quotes Plageoles as describing it). Champagne producers ï please note quality of 

base product here! Bro-Cool is Braucol (geddit?). Grapes are destemmed into concrete vats and undergo a short maceration 

and natural fermentation. Bright savoury nose, notes of gravel, earth, spice. Cranberry and red cherry. Delicious acidity. 

Light alcohol and very soft tannins. The Mauzac Noir is made the same way ï this pale red very individual wine has earthy, 

vegetal aromas, notes of green and white pepper and a touch of cherry and blueberry on the finish. The Prunelart (a grape 

revived by the Plageoles and vinified as a varietal) is darker and more powerful grape.  Rich, lifted, plummy nose leading to a 

silky-smooth palate, with plum, soft liquorice and something cool and fresh too ï green peppercorns, and then meat and earth 

come into subtle play with the bright fruit. Some gentle, fine, peppery, spicy tannins kick in, keeping the finish fresh. Prunelart 

is the art of pruniness ï onomatopoeia works! 
 

NV MAUZAC NATURE Sp  

NV MAUZAC NATURE ï magnum Sp  

2018/19 MAUZAC EN VERT W  

2018/19 BRAUCOL R  

2019 MAUZAC NOIR R  

2016 LE PRUNELART R  

2020 TERROIRISTS ROUGE 4 R  

2016 LE LOIN DE LôOEUIL ï 50cl Sw  

2008 VIN DôAUTAN ï 50cl Sw  

 
THE HISTORY OF A UNIQUE WINE  

 
The Autan wine, the flagship of this domain, is made from Ondenc, a grape variety originally from the Tarn Valley and which had been 

widespread in the southwest region of France since the Middle Ages. Phylloxera, however, almost wiped it out. Dr. Guyot, who invented 

cane pruning (taille Guyot as it is called in France), used to say that Ondenc produced wines that could rival the best Sauternes. Robert 

Plageoles replanted almost five acres (2 ha) of it in 1985.  

 

The Plageoles donôt just stop there. They also perpetuate a way of working which was prevalent in Gaillac from the 12th to the 18th century. 

Robert, an avid reader of old manuscripts, has found writings on this type of work in some forgotten archives. While the way they prune 

the vines combines tradition and new methods (gobelet and trellising), when the grapes are ripe, the vintners go through the vineyards and 

pinch the peduncles to stop the sap from flowing to the fruits. The grapes then slowly dry out, thanks to the Autan wind, which blows from 

the southeast. Later they are carefully picked and left to desiccate even further on straw mats, with a method similar to the one used to make 

straw wines. After pressing, the grapes ferment and the elevage in concrete tanks lasts 12 months. Robert Plageoles and his son have always 

refused to use wood barrels for the elevage, as they want to keep the purity of the fruit and the characteristics of the terroir. 

 

Leaving the overripe grapes on the vine and the subsequent drying out of the fruits on straw mats dramatically reduce the yield. In 2001, it 

was only 0.45 ton/acre (6hl/ha). ñThis is a climatological wine,ò says Plageoles, which explains why it is not always consistent in style. 

From this point of view, 2008 was a perfect vintage. 
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GAILLAC & THE TARN  Continuedé 

 
ñWhat passes for wine among us, is not the juice of the grape. It is an adulterous mixture, brewed up 

of nauseous ingredients, by dunces, who are bunglers in the art of poison-making; and yet we, and our 

forefathers, are and have been poisoned by this cursed drench, without taste or flavourð 

 

Tobias Smollett 

 
 

 

 

 

DISTILLERIE ARTISANALE, MAISON LAURENT CAZOTTES, Villeneuve sur Vere  ï Organic 

These are ñhaute de viesò from a distillerie artisanale. Made without sulphur, artificial yeasts or enzymes, Laurent 

Cazottes lets nature do the talking. It is all about picking the fruits when they have reached optimal maturity ï that is to 

say (in the case of pears) when they have dropped to the ground. Cazottes sources the best pears either from the organic 

orchards of friends or from his own biodynamic ones.  The pears are then allowed to ripen further in cagettes in the warm 

autumn wind. From 3-4 degrees of potential alcohol, they attain 8-9 degrees. 12 tonnes of pears realise a mere 2,000 

bottles. The work is a labour of love: the cores, the pips and the stems are removed to preserve the maximum aromatic 

flavour of the pears. The juice is fermented for six weeks in tank to transform the sugars into alcohol. All this confers an 

unctuosity and richness to the final eau de vie. La Reine-Claude Dorée is a very ancient variety and no stranger to jam-

makers, distillers and liqueur-makers. In order to bring out the flavour of the plums Cazottes effects a passerillage on 

racks. To obtain freshness and purity the stalks and stones of the fruit are manually eliminated leaving nothing else other 

than the flesh and the skin. A long, slow fermentation using only the indigenous yeasts intensifies the perfumes while the 

gentle, precise distillation amplifies the aromas further. The Goutte de Mauzac Rosé truly embodies the spirit, as it were, 

of this autochthonous variety. Meticulous work in the vineyard ensures ripe and healthy grapes (debudding in spring, 

green harvest in summer, manual triage). Light pressing and a natural fermentation leaves the residual sugar to distil 

into an eau de vie of delicious suppleness.  For the liqueur de Prunelle Cazottes again attends to the details that make the 

difference. The sloe bushes form a habitat to shelter fauna, meanwhile the fruits are left until December to passerillé and 

the first frost announce the harvest.  They are allowed to dry further on shelves until the colour of the skins changes from 

yellow to red. Then they are manually de-stoned and split one-by-one and then undergo six-month maceration in sugar 

syrup before distillation. 

 

2015 APERITIF AU NOIX VERTES ï 50cl   

2016 APERITIF DU FLEURS DE SUREAU ï 50 cl   

2016 LIQUEUR DE COING SAUVAGE ï 50cl   

2018 LIQUEUR DE TOMATE ï 50cl   

2017 LIQUEUR DE PRUNELLE ï 50 cl   

2015 LIQUEUR DE FOLLE NOIRE ï 50 cl   

2017 LIQUEURS DE GUIGNES ET GUINS ï 50cl   

2019 CEDRAT ï 50cl   

2018 GOUTTE DE POIRE WILLIAMS PASSERILLE ï 50cl   

2018 GOUTTE DE REINE-CLAUDE DOREE ï 50cl   

  

 

LAURENT CAZOTTES, Villeneuve sur Vere ï Organic 

Laurent Cazottes, artisan distiller extra-ordinaire, who furnishes us with a variety of amazing eaux-de-vies, liqueurs and 

aperitifs, also makes a pair of wines from indigenous Gaillacoise grape varieties. Adèle is from Mauzac Blanc the grape that 

is the heart of many Gaillac wines; it has an almost pinkish tint, is typically floral yet quite vinous with bruised apple, dry 

honey, herbs and spice. The Champettre comes from Braucol. Laurentôs version, a purple full-flavoured wine is reminiscent of 

Gamay or even Négrette, with its bold cherry fruit and violet overtones. Both wines are certified organic. 

 

Ad¯le Blanc sec refers to Jacques Tardiôs famous comic strip published in Sud-Ouest magazine about an Indiana Jones-stylee 

heroine battling various monsters and dinosaurs in Paris between the wars. Doubtless she would quaff this wine with poached 

Pterodactyl eggs. Rackham le Rouge is a piratical character from Hergeôs Tin Tin adventures. Would pair well with Captain 

Haddock, Omar Ben Salaad or anything meaty that Cutts the Butcher can carve. These picturesquely named comic cuvee 

names became the more prosaisally-named Champetre ï meaning rustic.  

  

 

2019 VIN DE FRANCE CHAMPETRE BLANC ï Mauzac Blanc W  

2018 MARCOTTE BLANC ~ Mauzac, Loin de lôOeil ï 20 litre key keg W  

2019 RACKHAM ROUGE ~ Jurançon Noir R  
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MARCILLAC  & AVEYRON  
ñAs hard-working as an Auvergnatò Saying quoted in Flaubertôs Sentimental Education 
 

La nuit a dans sa robe un trou de clair de lune. 

Bois du vin : on nôa pas toujours cette fortune 

Sois heureux et jouis : après nous, bien des fois, 

La lune eclairera nos tombes une a une 
 

Omar Khayyam 
 

Marcillac lies on the Aveyron river just north west of Rodez, is linked historically to the Abbey of Conques 

and is the only appellation in the Aveyron region to enjoy AOC status. To the north are the barren plateaux 

called les causses. This is wild mountainous country gutted with deep river gorges. For nearly a thousand 

years, vineyards were the base of the regionôs economy. In 1868 phylloxera destroyed the vineyards by ninety 

percent. The economy was devastated and many natives of the region moved away. The style or philosophy of 

the wines is connected to the area and the grape variety. The vineyards are grown on terraces with very steep 

gradients; the soil is the reddish-purple le rougier with a schist underlay; the grape variety is mansois, 

otherwise known as fer servadou; only old barrels and traditional methods are used; minimal sulphur is 

required in the fermentation. The result? Violet-tinted, brilliant fresh reds packed with fresh currant fruits, 

provocative acidity and a medicinal minerality, the vinous equivalent of Chalybeate water. The medieval 

citizens of Rodez used to take Marcillac for their health, because it was preferable to drinking the local water. 

More recently, Pascal Monestier, the son of a pharmacist in Marcillac, in a thesis on the prevention of 

cholesterol by the consumption of wine, discovered especially high concentrations of cathecine and 

procyamidol ï anti-cholesterol agents. Well, as the bible says, ñTake a little wine for thy stomachò! 
 

  

 

 

DOMAINE DU CROS, PHILIPPE TEULIER, Marcillac  

Marcillac is a tiny obscure appellation near Clairvaux in Aveyron comprising some eight growers.  The wines here are made 

 exclusively from the Mansois grape, otherwise known as Fer or Fer Servadou in Gaillac. Domaine du Cros makes two styles: 

a basic ñtraditionò or Lo Sang del Païs which is quite supple with juicy raspberry flavours underpinned by slate and gravel 

notes and the ñCuv®e Specialeò from 50-80-year-old vines (now called ñVieilles Vignesò) which spends 18 months in old oak 

casks and expresses myriad black fruits: myrtille, mure and cassis to name but several. The wines define the notion of 

gouleyant or gracia placendi, delicious wine so instantly appealing that we unfurl our tongues and allow the flavours to slide 

silkily across our palates without analysis. Clock the Occitan dialect on the label whilst you tuck into milk fed lamb from the 

Aveyron (or Sainsburyôs). Other local delicacies include tripoux and aligot (mashed potato and cheese) and fromage de 

Laguiole. 
 

2019 MARCILLAC ñLO SANG DEL PAISò R  

2018 MARCILLAC VIEILLES VIGNES R  

2016 MARCILLAC VIEILLES VIGNES ï magnum R  

2020 MARCILLAC ñLO SANG DEL PAISò ~ 20-litre key keg R  

 

 

DOMAINE MATHA , JEAN-LUC MATHA, Marcillac  - Organic 

  

One does not live by how one eats, but by how one digests  

ï South West Saying 

 
Do we love these wines or what? Marcillac is good for you, indeed after the third glass or so you feel that your life 

expectancy has substantially increased! The grape variety here is known locally as Mansois (the local patois for Fer 

Servadou). The soil of Marcillac is very particular, called ñrougierò by the locals, due to its intense red colour, 

thanks to the high iron content. The wines are high in jagged acidity with a haunting earthiness and should be drunk 

with food: confit de canard, oxtail with carrots or a traditional pot au feu are choice partners. You might say that 

drinking Marcillac is like letting your tongue go on an outward-bound course for terroiristes. You certainly end up 

with a grasp of rasp. Jean-Luc Matha trained to be a clown and priest (although not necessarily at the same time) 

before finding his true vocation. The Cuvée Lairis undergoes 28 days of maceration in closed fermenters. The wine 

exhibits a supple texture full of red and black fruits. The Peirafi is a special cuvée based on a rigorous selection 

grown on old vines. It is fermented in open tanks with the cap punched down twice a day then aged in well-seasoned 

barrels or foudres for 20 months. This mouthful of forest fruit, minerals and spices teases, provokes and delights in 

equal measure. ñI love the things that the earth gives,ò says Matha. ñI love working with the vine up on the hill. And 

just before I come down, I like to watch the sunset and see how the colours change... I breathe and listen to the sounds 

around me... I am in the midst of nature and feel completely content.ò Thoreau revisited or winemaker? Both, really. 

ñSo far I have made thirteen wines at this property. And in a way, they are like my thirteen children. Each one is a 

little bit different, yet each one has a common bond that gives them their ultimate identity; the earth, the vine, the 

frost, the rain and the sun. That, for me, is the beauty of winemaking.ò 
 

2016 MARCILLAC, CUVEE LAIRIS R  
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Lôhomme est le vin ï Jean-Luc Matha  

 
 

ñGETò MARCILLAC 

Is there a point in getting the wine? Understanding something is necessarily constrained by the very limited linguistic frameworks within 

which we operate. I do a lot of tutored tastings and I realise that although we may all use the same words in describing a wine we may 

mean quite different things by them. Language is an impure form of description: in tasting notes we use ten words where one will do and 

we never get close to the heart of the wine. Oh yes, we can anatomise every single detail and pile up the adjectives, but the words are just 

cold echoes of the emotions we feel when we taste the wine. If you listen to classical music do you appreciate it more by pulling it apart 

intellectually or do you allow yourself to be swept up in the flow and feel it on the pulses? The time I get the wine (or the picture, or the 

poem, or the music) is when I am least critical, least straining after meaning, then I donôt ñget the wineò ï it ñgets meò. I also think, 

whilst we are in philosophic mode, that the wine in the glass is only one stage in a complex transformative process. The so-called 

objective transformations are the result of what happens to the grapes in the vineyard and in the winery. But the final transformation is 

the response to tasting the wine itself and where that experience takes the individual taster. It is difficult to share these responses, as Iôve 

mentioned, because language is an insufficiently sensitive instrument. I admire Parker, for example, in one major respect. When he really 

loves a wine his descriptive powers completely desert him and the tasting note collapses in on itself; heôll start gibbering and saying 

Wow! Tasting doesnôt just involve the usual ñperceptiveò senses; our sense of excitement, our sense of pleasure and our sense of 

imagination brings the wine ineluctably to life. And thatôs something worth getting.  

 

 

Back on terra firma, points are the means whereby we codify ñgetting the wineò. The usual register is 100, although it effectively 

operates at 80 and above according to some, or 50 and above according to others. Who establishes the criteria for marking and is the 

scale remotely meaningful? Is there a received wisdom concerning wine that we can deconstruct the various components that make it up 

and assess clearly and conscientiously the real value of what we are drinking? 

 

Critical approbation tends to focus on the lavishly made up wines: primped, pumped, souped up models. I donôt ñgetò these wines any 

more than I get an expensive fake fur coat. My experience of wine competitions is that in a line-up of multiple wines of various styles the 

nuances are discarded in favour of the broad brushstrokes.  

 

Disagreement is an important part of debate. The way I taste is who I am and what I like. Consequently, there are wines that I find faulty 

because I dislike them. For example, any wine which tastes acidified or alcoholic or sweetly toasted, wherein I can taste the interventions 

at the expense of the fruit and essential flavour is, to my palate, faulty. I canôt imagine the winemaker admitting the fault ï which 

becomes a neat paradox: the desire to avoid faults in the wine is so great that it drives the winemaker into making meretricious, over-

elaborated wines. The desire to improve on nature and keeping on adding layers of flavour is the desire to conform to a perceived 

archetype of what is good. The winemakers themselves are guilty in coaxing the wine fit the recipe.  

 

The sanguine wines of Marcillac remind us that less is more. As Eric is wont to ask: ñWhich is the wine that you would take home and 

drinkò? The delicious gutsy-savoury wines of the Aveyron and Gaillac are a million miles away from the ramped up international cuvées 

lying inertly in their oak coffins surrounded by their trove of competition medals. The former get the juices flowing; the others clog our 

arteries. Wine does not have to be pretentious to be interesting; when we drink Marcillac we believe that simplicity is an under-rated 

virtue.  
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Located in the south west of the Massif Central, Aveyron offers spectacular landscapes. Its plateaus, called Les Causses, are filled with 

flowers; they are circumscribed by the Lot and Tarn rivers which cut deep gorges into the countryside. The Lot rises in the Cévennes 

Mountains and flows through villages rich in history. Entraygues is situated at the confluence of the Lot and Truyère rivers; its name in 

Occitan means ñbetween watersò. The town was founded in the middle of the 13th century at the same time as the castle built by Henri II, 

count of Rodez and fortified in 1357 and still has a strong medieval flavour. 

 

According to Curnowsky ñThe Rouerge is one of those lands blessed by bounteous nature; giving us a lust for life on this planet which 

Man is otherwise intent on making totally uninhabitableò. 

 

Specialities of the region include aligot (a rich purée made with Tomme cheese, butter and mashed potato), stuffed cabbage, tripous 

(sheepôs feet stuffed and folded up in pieces of stomach) and estofinado (salt cod cooked in walnut oil). From the rivers come trout and 

crayfish, from the woods, beautiful ceps, and flocks of lamb (from the Causses), herds of beef from the Aubrac, bevies of game, and 

lard-loads of cured pork and ham roam blissfully and earthily throughout the local menus. If youôre hunkering down for some 

wholesome filling refreshment try Potée Auvergnate, a substantial soup of vegetables and meat. And, of course, there is cheese to please 

and bring you to your knees: on mange Roquefort et Cantal içi. 

 
Youôve had a hard day thrippling in the fields or in front of a blinking computer screen. You are dwanged and snooled, not to say forswunke, 

and youôre feeling partial to a schooner of some revivifying red. Not an oak-breasted vanilla soft-soaper from the New World, nor something 

in the chomping tannin vein, but a simple ruby liquid that speaks of stones and earth. The Entraygues is the perfect paregoric, putting iron 

back into your blood. 

 

CAHORS & CASSOULET ï AS NATURE INTENDED  

 
Those of you who donôt have duck fat coursing through their veins look away now for this a paean to three Côs: cassoulet, Cahors and 

cholesterol. Certain foods take me back to places Iôve never been and conjure effortlessly a John-Major style misty-eyed epiphany:  

 

The ploque of boule upon boule in the village sandpit, a glass of chilled pastis, grimy-faced urchins in rakishly-angled caps with their warm 

crusty baguettes cradled like sheaves, old maids cycling home with their confit de canard ï and is there cassoulet still for tea? 

 

Cassoulet is more than a recipe; it is a visceral sacrament based on ritual and intuition. There is even a moral dimension associated with this dish 

for to cook slowly and with care is to suggest that food is precious, should be savoured and not wasted. Patience is the slow careful flame that 

transforms the off-cuts, bones, beans and sinewy meat into wholesome nosh, reduces and melds the various components to the quintessential 

comfort food. The origins of cassoulet and the regional, even familial, variations, recounted so eloquently by Paula Wolfert and others, add to the 

mystique of the dish, which seems to exist as a metaphor for all such slow-cooked peasant dishes in Europe. 

 

Slow cooking is a luxury in a world driven by convenience and fraught by the notion of wasting time. The genius of slow food is that it nourishes 

more than our bodies; it also teaches us to appreciate the value of meal time. The taste of things is influenced by the degree to which we engage 

with food and wine; how we savour and understand it, the value we ascribe to details. 

 

Eating cassoulet without a glass of wine though is like trying to carve your way through the Amazonian jungle with a pair of blunt nail clippers 

or wading through lava in carpet slippers. We should accept that some combinations are meant to be. Itôs called a local marriage not because it is 

a love-date of perfect unquenchable affinities, but because it is a hearty entente of two mates with close memories of where they come from. 

Cahors is renowned for its medicinal, iodine flavour; it expresses notes of tea, fennel, dried herbs and figs; it has a pleasant astringency and a 

lingering acidity. Cassoulet is crusty, oozy and gluey, beans bound by fat. The food requires a wine of certain roughness and ready digestibility. 

Sweet, jammy oaky reds and powerful spicy wines lack the necessary linear quality; sometimes we should look at wine as an elegant seasoning to 

the food. Cahors adds a dash of pep (and pepper) to the stew whilst remaining aloof, and cleans your palate by providing a cool rasping respite 

from the richness of the cassoulet. 
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DOMAINE NICOLAS CARMARANS , Aveyron ï Organic 

 

At Clairvaux dôAveyron 

 

Hamlets in biscuit stone crown bluffs: 

white knights guarding red queen. 

 

Sun grinds sandstone walls below; 

pet their crust, blushed as its wine. 

 

Centuries creep through and hide 

in alleyways that mid day heat forgets. 

 

Gate-house tower browbeats carp-scaled roofs, 

bleached oak doors and rusted hasps obey. 

 

Walnut, vine and chestnut forests watch 

where mantis pray and buzzards levitate. 

 

Roger Darby 

 

Nicolas (Nico) Carmarans, restaurateur and vigneron, a man who looks like he wrestles bears and then eats them for 

breakfast, has vines in planted on the decomposed granites high in the northern Aveyron. As he says himself ñI want to make 

wines that I like to drinkò.  

Weôre in irony country, namely the gorges of gorgeous Aveyron. 

The Mauvais Temps is the good bad time had by all, ridiculously sapid and savoury and made with the 30% Negret de 

Banhars (Nicolas has 1,500 of the 2,500 vines still planted), 50% Fer Servadou 10% of the two Cabs. Whole grape 

vinification for thirty days and then used barrels for elevage makes for a wine that both Nicolas and ourselves would like to 

drink. The name means bad weather. 

 

 

 Nico has 3,3ha of vines planted in single row terraces on steep slopes. No wires, the vines grow on echalas the old-tradition 

way ï wild like the countryside. He works on the slopes with a cable plough and sprayings (no weed killers or insecticides) 

are carried out manually. 

 

ñMy name is Maximus Nicolas Carmarans, commander of the vineyards of Aveyron, purveyor of legions of Fer Servadou, and 

loyal servant to the TRUE dogma of Natural Wine and I shall revenge my thirst!ò 

 

Maximus is natural minimalism in a glass. Scarcely venturing above 11% it nevertheless sports brilliant purple raiment and 

positively billows with berry fruit. There is the usual graphite/slatey undertow and yeasty seasoning, but, like so many of 

Nicoôs wines it is a lipsmacker. After destemming the grapes are fermented in tank. Delightful red fruit flavours abound 

amidst the sturdiness of the wine; raspberries and cherries on top of a layer of cool stones and pungent medicinality. It has a 

sanguine quality that gets the pulses racing; it is good will amplified in a glass; it is the earth, water, grass and stones 

churned into a ruby-hued liquid; Keatsôs beaker of the warm-with-a-mitigating-cool-microclimate-south! I can almost feel the 

cholesterol dissolving now. A word of advice though. In the vernacular parlance, donôt mull it, skull it! 

   

The next wine is for people who are selfish, speak elvish, eat elvers and believe that Elvis is alive and living on the moon. 

Called Selves Blanc it is Chenin, planted on steep slopes, and wild, like the countryside. The wines are as natural as nature ï 

wild yeast fermented, unfined, unfiltered and only a touch of sulphur. This intense, mouthfilling wine stays in barrels on the 

lees for ten months. It is broad-beamed reflecting the warmth of the vintage ï think ripe apples, cooked pastry and cinnamon. 
  

2019 SELVES BLANC ~ Chenin W  

2019 MAUVAIS TEMPS ~ Fer Servadou, Negret de Banhars, Cabs R  

2019 MAXIMUS  ~ Fer Servadou R  
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ñNo-one is prepared to admit that wine doesnôt have any taste.ò  

 

- Bernard, Black Books 

 

The Story of Victor of Aveyron, the wild child 

 
Victor of Aveyron was a feral child who lived naked and alone in the woods of the Aveyron before being found wandering near Saint-

Sernin-sur-Rance in 1797. He was captured, escaped and re-emerged a couple of years later when he was taken in by the townspeople. 

Eventually, he was taken to Paris to the National Institute of the Deaf to be studied by Roch-Ambroise Cucurron Sicard, who believed 

that by educating the boy and giving him the tool language he would elevate him from his savage state. 

 

Victor was given his name after the leading character in the play Victor, ou lôenfant de la foret, the oddly prescient melodramatic play ð 

indeed, the first fully developed melodrama ð by René Guilbert de Pixérécourt, written in 1797/8, first produced in 1798 and published 

in 1803, and itself based on a book with the same name written by François Guillaume Ducray-Duminil in 1796. 

 

The Enlightenment caused many thinkers, including naturalists and philosophers, to believe that human nature was a subject that needed 

to be redefined and looked at from a completely different angle. Because of the French Revolution and new developments in science and 

philosophy, man was looked at as not special, but as characteristic of his place in nature. It was hoped that by studying the wild boy, this 

idea would gain support. He became a case study in the Enlightenment debate about the differences between humans and animals. 

 

Jean Marc Gaspard Itard, a young medical student, effectively adopted Victor into his home and published reports on his progress. Itard 

believed that two things separated humans from animals: empathy and language. He wanted to civilise Victor with the objectives of 

teaching him to speak and to communicate human emotion. Victor showed significant early progress in understanding language and 

reading simple words but failed to progress beyond a rudimentary level. Itard wrote ñUnder these circumstances his ear was not an organ 

for the appreciation of sounds, their articulations and their combinations; it was nothing but a simple means of self-preservation which 

warned of the approach of a dangerous animal or the fall of wild fruit.ò  

 

The only two phrases that Victor ever actually learned to spell out were lait and Oh, Dieu.  It would seem, however, that Itard 

implemented more contemporary views when he was educating Victor. Rousseau appears to have believed ñthat natural association is 

based on reciprocally free and equal respect between people.ò This notion of how to educate and to teach was something that although did 

not produce the effects hoped for, did prove to be a step towards new systems of pedagogy. By attempting to learn about the boy who 

lived in nature, education could be restructured and characterized. While Victor did not learn to speak the language that Itard tried to 

teach him, it seems that Victor did make progress in his behaviour towards other people. At the Itard home, housekeeper Madame Guérin 

was setting the table one evening while crying over the loss of her husband. Victor stopped what he was doing and displayed consoling 

behaviour towards her. Itard reported on this progress. 

Victor died in Paris in 1828. 

 

Victorôs story was memorably retold in Franois Truffautôs ñLôEnfant Sauvageò. One of the striking scenes in the film sees the professor 

trying to teach Victor morality. When Victor accomplishes a task successfully, he is given a glass of milk as a reward. However, on this 

occasion the professor strikes him across the face. Victor cries (not because he is hurt ï he is virtually impervious to pain), but 

presumably because he dimly recognises the injustice of the action.  

 

 
ñNothing is lost, nothing is created, everything is transformedò  

On Nature, Anaxagore de Clazomenes 

 

Like an echo to nature and the never-ending motion of the wine, we constantly evolve ourselves. Our profession is an ongoing creation; 

much like the philosophers of nature, we experience every day in astonishment, investigation and learning. 

 

Amongst this ongoing movement, our quest is for balance: Ecological balance in the vineyards and preservation of the entire grape 

quality during wine making. A fragile balance; as every step to transform the grapes is a loss and every action to countervail this loss the 

beginning of another transformation, we are therefore constantly trying to approach perfection, without ever achieving it. But ever since, 

this never-ending movement has become a virtuous circle. 

 

Philosophy at Chateau du Cèdre 

 
 

http://www.feralchildren.com/en/listbooks.php?bk=ducrayduminil1797
http://en.wikipedia.org/wiki/Jean_Marc_Gaspard_Itard
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CAHORS 
 

Wine should be drunk neat 

In the morning, without 

Water at mid-day, and in 

The evening just as  

The Good Lord gave it to us! 

 

Old Aveyron proverb ï quoted in Paul Strangôs Wines of South-West France 

 
Cahors has enjoyed a long and complex history. Vines were originally introduced by the Romans, and when the 

river Lot was eventually adapted as a trading waterway, the reputation of Cahors became established all over the 

world. By the 14th century Cahors was being exported throughout Europe including England (where it earned the 

sobriquet of ñThe Black Cahors!ò) and Russia; it was even considered superior to Bordeaux in France. Paul Strang 

quotes Monsieur Jullien in his book Wines of South-West France describing this strange black wine: ñThey make a 

point of baking a proportion of the grapes in the oven, or bringing to the boil the whole of the vintage before it is 

put into barrel for its natural fermentationé The first-mentioned process removes from the must quite a lot of the 

water content of the wines, and encourages a more active fermentation in which the colouring agents dissolve 

perfectlyò. Tastes changeé now one can find wines made by carbonic maceration. Pascal Verhaeghe from Château 

du Cèdre has just started using the micro-oxygenation technique (pioneered by Patrick Ducournau in Madiran) to 

create wines of great suppleness, whilst Jean-Luc Baldes has just created his version of the original black wine. By 

the way, an anagram of Cahors Auxerrois is ñOu! Six Rare Cahors!ò Sometimes, as Voltaire said, the superfluous is 

very necessary. 

 

 

 

 

CHATEAU DU CEDRE, PASCAL VERHAEG HE, Cahors ï Organic ï Certified Ecocert  

If you think that Cahors is just brushing your teeth with tannin-flavoured twigjuice, think again!  

Pascal Verhaeghe has been the driving force behind the Cahors ñQuality Charterò and quality oozes from these wines. 

The estate was originally created by Charles Verhaeghe on vineyard land devastated by the frosts in 1956 in Viré-Sur-

Lot. His sons Pascal and Jean-Marc duly studied winemaking, the former in Burgundy and California, the latter in 

Bordeaux. Ecological viticultural methods eschewing weedkillers and chemical fertilizers, yield reduction by serious 

pruning, leaf stripping for greater sun exposure and air circulation, harvesting the grapes on the verge of overripeness 

yield the superb raw material essential to create fabulous wines. In the cellars the Verhaeghes aim for softness, 

richness and harmony through gentle extraction by long vattings and limited pigeage, malolactic fermentation and 

sensible use of oak.  The Heritage du Cèdre is the Pugsley in this Addams menagerie. The family traits of abundant 

dark brooding fruit are evident; the heart is black but the flesh is youthful. Its lunchtime and you could murder a 

Cahors, but you donôt fancy taking out one of the big guns. Heritage is for you, a bonny ruby-red, the Malbec softened 

by plummy Merlot soothing to the gullet, a nice touch of lip-smacking acidity. It quacks duck magret to me. 

The Cahors is inky, spicy red wine endowed with red and black fruits and smoked fig and liquorice flavours. A mixture 

of new and old oak, the top cuvées are made from low yields and old vines on the estate. The grape variety here is 

Malbec (also known locally as Auxerrois), supplemented by smidgens of Merlot and Tannat. We also receive a healthy 

allocation of his remarkable top treacle-thick cuvée ñLe C¯dreò, made from the oldest vines on the estate, ñas cypress 

black as eôer was crowò, sweet, perfumed and plum-pruney. Decant and be awed. This is 100% Malbec from 30-40 

year old vines and miserly yields of 30hl/ha. The recipe is exacting: a tri de vendange, destemming, a light pressing, 

vinification at 30-32 degrees with pigeage and a 40 day cuvaison followed by 100% malolactic fermentation in new oak 

barrels. The wine is then aged for twenty months where it acquires its fabulous colour, almost impenetrably dark with 

glossy purple tints. With its thick cassis aromas and wild raspberry fruit this is a meal in itself and should be eaten with 

great reverence and a long spoon. Now top that ï and we have ï with Le Grand Cèdre. From vines yielding a mere 

15hl/ha this black beauty, a thoroughbred in a fine stable of Cahorses, is aged in 500-litre new oak demi-muids with 

long lees contact, and is, as Andrew Jefford describes it so eloquently ñstrikingly soft, lush and richly fruited, a kind of 

Pomerol amongst Cahorsò. The C¯dre wines repay long ageing and will accompany local goatôs cheeses such as 

Cabecou and Rocamadour, grilled meats and duck every which way. 

 

2018  CAMILLE MALBEC  R  

2019 TERRE ROUGE MALBEC R  

2018 HERITAGE DU CEDRE R  

2016 CAHORS R  

2019 CAHORS EXTRA LIBRE R  

2016 CAHORS ï ½ bottle R  

2016 CAHORSï magnum R  

2015 LE CEDRE R  

2015 LE GRAND CEDRE R  
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CAHORS Continuedé 

   

 

 

CHATEAU PAILLAS, Cahors   

How many Cahors can we list? Come on, itôs Cahorses for courses! We like Cot (Malbec) a lot. The Paillas with its frisky 

tannins and gentle fogginess is our summer Cahors drinking like a dangerous dream at the moment. The domaine is situated 

on the Floressas plateau and benefits from excellent terroir. The vines occupy a single parcel of 27 hectares and are an 

average age of 30 years old. The final blend is 90% Cot and 10% Merlot. Factoid: Domaine de Paillas was the test wine used 

in an experiment by one Erik Skovenborg to examine the isolated and combined effects of red wine solids on atherosclerosis-

prone apoE deficient mice. And why, pray? ñThe chosen red wine is Cahors, Domaine de Paillas, 1996, selected for its high 

content of phenols, and the fact that it is not matured in oak tree casks, which could add additional oak-specific phenols to the 

wine.ò I would have chosen Marcillac myself but then Iôm not a scientist. 

 

2014 CAHORS R  

 

 

CLOS SAINT-JEAN, FAMILLE JOUFFREAU, Cahors 

ñI told my wife that men, like wine, improve with age. So she locked me in the cellar.ò 

- Rodney Dangerfield 

 

The vineyard of Cahors, one of the oldest in France, was much praised as early as the 7th century by the Bishop of Verdun. In 

the 13th century, the English, who were the then masters of Guyenne, considered it very highly, and so did the Tsar Peter the 

Great. Destroyed by phylloxera at the end of the 19th century and later killed by the devastating frost of 1956, it is only in the 

early sixties that it came back to life, when the Auxerrois, a noble grape variety specific to the appellation, was cultivated 

again. Long-lived, powerful and generous, richly endowed in tannins and aromas of liquorice, aniseed and red fruits, the wine 

of Cahors has re-conquered connoisseurs and won back its rightful place among the great appellations of France.  

 

Clos Saint Jean is the result of a unique experiment from the Jouffreau family, winemakers since 1610, whose ambition was to 

rediscover the expression of a forgotten vineyard. Loyal to their philosophy of producing authentic, age-worthy wines, the 

Jouffreaus chose to wait more than ten years before releasing the wines from Clos Saint Jeanôs quality-rich terroir. They were 

not trying to duplicate the wines of their principal domaine, Clos de Gamot, but rather expose the superb characteristics of 

this specific terroir with their extensive wine-making savvy. The vineyard is situated on a small mountain face, near the 

village Sals located between Castelfranc and Labastide du Vert. Over the centuries past winemakers used the stones in the 

vineyard to build walls; these can still be seen on the edge of the vineyard. Small stone huts, called ñgariottesò, were also 

erected to give the labourers temporary cover while working amongst the vines. Viticultural life was extremely hard. These 

original winemakers were responsible for constructing the landscape of the Quercy region and today, junipers, stone walls 

and ñgariottesò still dominate the landscape. Wines from the ñPech de Salsò were particularly valued and renowned 

throughout Europe during the 17th century.  

 

The Jouffreau family planted three generations of Malbec, and its close, local relative Auxerrois (all from the Clos de Gamot 

vineyards) on a variety of rootstocks. The first generation, óthe originalô Auxerrois, came from the 100+ year old vines that 

the óVignes Centenairesô cuv®e is made from. The second comes from a more recent Gamot site that is partially used for the 

vieilles vignes cuvée. The third and final generation, Clone JU (Jouffreau) 594, comes from another site used for the Vignes 

Centenaires. Everything was done by hand (shovels and pickaxes carved the vineyard out of the rock and scrub) and the vines 

were densely planted ï on the terraces 10,000 per hectare. The wine is vinified entirely is small cement tanks to conserve the 

maximum character from this great terroir. The cuvaison lasts an average of three to five weeks and the methods of extraction 

remain traditional and respectful of each vintageôs needs. Gentle pumpovers are performed to obtain a harmonious structure. 

Ageing takes place over 18-24 months in demi-muids. Racking, tasting, fining and blending over this time allow the tannic 

structure to soften and bring out the numerous complex aromas of the Malbec. The 2001 Clos Saint-Jean is a grandly 

caparisoned Cahors with deep ruby colour and aromas of menthol, liquorice, toffee and truffle. Complex and mineral on the 

palate with pruny fruit and concentrated black truffle notes. Try with trouffe sous la cendre, shoulder of lamb or duck magret 

with a balsamic and honey reduction sauce. 

 

2001 CLOS SAINT-JEAN R  

 

 

CLOS DE GAMOT, JEAN JOUFFREAU, Cahors  

This is an historic estate, tucked into a bend on the River Lot in the village of Prayssac, making very traditional unembellished 

Auxerrois ï the authentic voice of Cahors calling from the vasty deeps. Jeanôs family has been making wine at Gamot since 

1610. The wines are from low yields, the harvesting by hand and the viticultural solutions are green. The Cuvée Centenaire is 

made only in exceptional years: it is from one hundred and twenty-year-old vines. Donôt expect to be blown away by power ï 

this wine describes subtlety and understatement. It is just on the mark, with a delicate whiff of rose-petal (interestingly 

Jouffreau plants roses at the end of each row of vines ï it keeps off the mildew apparently) and a gentle palate of soft currant. 

You can almost taste the wisdom of centuries. 

 

2016 CLOS DE GAMOT R  
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FRONTON & VILLAUDRIC  
 

To me 

He is all fault who hath no fault at all: 

For who loves me must have a touch of earth 

 

Tennyson ï The Idylls of The King 

 
Fronton and Villaudric are embraced in the Côtes du Frontonnais. We are due north of Toulouse here and just west 

of Gaillac between the Tarn and the Garonne. The unique Négrette grape grows here. The story is that the Knights 

Templar brought the vines back from Cyprus almost 900 hundred years ago and called it Négrette because of its 

dark skin. Fronton is one of the oldest vineyards in France. It was the Romans who planted the first vines on the 

terraces overlooking the Tarn Valley. But it was only in the 12th century that the Négrette appeared, the variety 

which was to write Frontonôs history.  

 

At this time, the vines belonged to the Knights of the Order of St John of Jerusalem. They were the ones who, on 

one of their crusades, discovered and brought back a local grape from Cyprus, the Mavro (which means black in 

Greek), out of which the Cypriots used to make a wine to ñincrease their valour.ò The Knights introduced this grape 

to their commanderies in the Occident, including that of Fronton. Over the years, the Mavro became the Négrette 

and is the origin of the typicity of Fronton wines, the only area in France where this variety has become perfectly 

and durably acclimatised.  

 

When Calisstus II, 160th Pope after St Peter, came to consecrate the church in Fronton on 19th July 1191, he was so 

enthusiastic about the wine that he demanded that its praises be sung on parchment.  

 

Much later, the two neighbouring parishes of Fronton and Villaudric quarrelled over the supremacy of their soils. The 

story goes that in 1621, during the siege of Montauban, Louis XIII and Richelieu, having each taken quarters in one 

of the two towns, sent each other a gift of the respective wines. 

 

Négrette makes good quick-maturing wines, quite low in acidity, but with a pronounced and particular flavour of 

almonds, white pepper, cherries, rhubarb and liquorice. The wines are given structure by the addition of Syrah, the 

Cabernets and Gamay in various quantities. The wines reflect their terroir: the soil is poor, a red stone called rouget 

with a base of iron and quartz; you can sense their earthy digestibility, and taste the significant concentration of 

minerals. 

 

 

 

DOMAINE  LE ROC, FAMILLE RIBES, Fronton  

 

Je negrette rien (ñI have no negretteò) ï Edith Pif (the little nose) 

 
The Côtes du Frontonnais is a highly unique winemaking region located on the left bank of the Tarn River about twenty miles 

north of Toulouse. The area is generally flat, with occasional hills that create small slopes. The vineyardôs subsoil is 

composed of ice age deposits, topped by alluvial soil and rouget, a material very rich in iron that lends a particular flavour to 

the wines. The typical climate of the region is similar to that of Bordeaux: warm and dry in the summer, and mild and wet in 

the winter.  

Jean-Luc and Frederic Ribes have always wanted to make Frontonnais with some oomph since they took over the Château Le 

Roc property in 1988. Soil composed of gravel and stone allied to low-yielding vines provided the foundation for this 

intention. 

 

Le Roc Classique, made from a field blend of 65% Négrette, 25% Syrah and 10% Cabernet Sauvignon, is medium-bodied, 

with notes of red berries, cherry, a hint of violet and a touch of spice.  Wonderful scent of parma violets, peonies and a 

suggestion of marzipan, medium-bodied with red fruits (cherries and raspberries), hint of leaf and some peppery notes. 

Soft tannins and a bright fresh finish. A distinctly savoury red this would go well with charcuterie and wild duck salmi. 

For those of a more quixotic disposition try the Cuvée Don (Négrette/Syrah 50/50) ï a tilted windmill of extraordinary 

charm. This red will run up your nostrils and do backflips. This could be a northern Rhône with its fabulous floral 

effusion and roasted coffee tones. Monsieur Ribes believes in low yields and rigorous selection of fruit. 

 

Hubbubles in SW France? Rocô Ambulle Vin de Table de France Turbullent to give its full name and address comes from 

Fronton near Toulouse. Flip the crown cap and you can almost hear the Marseilleise playing. A blend of goodness knows 

which and heaven knows what ï we think Negrette IS involved ï this zero-sulphur slimline (9%) goodie is dark pink and 

discernibly sweet. It is petillant and has nice mousse and oozes sweet cherries, raspberries and peardrops. Whether it will 

always be thus or whether the sugars will ferment to dryness, neither God, nor even I suspect the grower even knows.  

  

2020 LE ROC AMBULLE Sp/Ro  

2019 LE ROC AMBULLE - magnum Sp/Ro  

2018 COTES DU FRONTON CLASSIQUE  R  
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FRONTON & VILLAUDRIC  Continuedé 

   

 
Here nature was simple and kindly, giving an impression of rusticity, both genuine and poetic, blossoming a world away from our 

contrived idylls, with no reference to the universe of ideas, self-generated, the pure product of chance. 

 

Balzac ï The Wild Assôs Skin 

 

 

 

DOMAINE  PLAISANCE  PENAVAYRE , MARC PENAVAYRE, Villaudric ï Organic   

Based in the village of Vacquiers in the south-eastern part of the appellation, the utterly jovial Marc Penavayre makes 

wines that are a sheer joy to drink. The vines are planted on the highest terrace of the Tarn at an altitude of about 

200m. The soil is composed of alluvial deposits, essentially pebbles, gravel and silt. These deposits provide a check to 

the vineôs vigour which is what is needed to produce quality grapes. 

 The grapes are not destalked, but cuvaisons are relatively short: 6 days for Gamay; 7-8 for the Négrette and a bit longer for 

the Syrah and Cabernet. He makes several styles of wine, the Cuvée Classique, for example, with greater emphasis on the 

fruit, is composed of Négrette (62%), Syrah (28%) and Cab Franc (10%), and is aromatically akin to putting your nose in a 

cherry clafoutis. The freshness is delightful and a twist of liquorice on the finish gives this wine a little bit extra. Grain de 

Folie features Négrette (68%) and Gamay (32%), a bright red wine marked by aromas of spice and rhubarb fruit, and is fully 

expressive of typicity. On the palate, the wine is rounded and balanced with a finish of tannins that are present yet refined. 

Time for some grilled country bread rubbed with garlic and tomato and the best Bayonne ham. 

 

Alabets is 100% Négrette from 40 year old vimes on deep cold soils which contain a high proportion of clay and allow for a 

slower ripening of the grape. After a manual harvest and selection, the grapes are destemmed and fermented in stainless steel 

without pumping over or punching down in order to conserve the fruit aromas of the Négrette before ageing in cement vats. 

The wine is bottled without filtration or fining. 

 

 If Ribes wines lean towards the Rhône in accent, Penavayreôs seem more Burgundian, but who cares ï letôs celebrate 

diversity. The pinky and perky coral-hued rosé (66% Négrette, 24% Gamay and 10% Syrah) is a sheer joy with a 

moreish, floral white-peppery quality that cries: Drink me! 

 

With aching hands and bleeding feet 

We dig and heap, lay stone on stone; 

We bear the burden and the heat 

Of the long day, and wish were done. 

(and thatôs not including the ñflail of lashing hailò)  

 

Subsequent vintages have been delightful and Penavayre is moving to a more natural style of winemaking.  A 

relatively recent addition to the wine portfolio is Serr da Beg, which in Breton means: "On se tait et on déguste". . . 

ñlet's just shut up and tasteò. Serr da Beg is pure N®grette sans soufre. The wine is dark, earthy, sanguine and very 

moreish, a sapid reminder of the virtues of south west French wines. 

  

2018 PLAISANCE PENAVAYRE CLASSIQUE ROUGE   R  

2018 PLAISANCE PENAVAYRE ROUGE ñSERR DA BEGò SANS SOUFRE R  

2016 PLAISANCE ROUGEñTOT CO QUE CALò  R  

2019 PLAISANCE PENAVAYRE LE ROSE Ro  

2020 PLAISANCE PENAVAYRE ROSE ï key keg ï 20 litres Ro  

 
 

 

 

There are moments in our life when we accord a kind of love and touching respect to nature in plants, minerals, the 

countryside, as well as the human nature in children, in the customs of country folk and the primitive world, not 

because it is beneficial for our senses, and not because it satisfies our understanding of taste eitheré but simply 

because it is nature. 

 

Johann Christoph Friedrich Schiller ï On Naïve and Sentimental Poetry 
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MADIRAN & PACHERENC  
 
ñé Sebastien is a man of hot temper.ò 

ñHe is a southernerò, admitted Sir Lulworth; to be geographically exact he hails from the French slopes of the 

Pyrenees. I took that into consideration when he nearly killed the gardenerôs boy the other day for bringing him a 

spurious substitute for sorrel. One must always make allowances for origin and locality and early environment; 

óTell me your longitude and Iôll know what latitude to allow youô, is my motto.ò 

 

The Blind Spot ï Saki 

 

 
Confidentiel ï description of a wine which is known only to connoisseurs and the local growers. 

 
There have been vineyards in Madiran or Vic-Bilh (to give its original dialect name) since the 3rd century and, in 

the Middle Ages, pilgrims en route for Santiago de Compostela appreciated the wines. Pacherenc may be made 

from any one of a variety of grapes: Arrufiac (or arrufiat or ruffiac) is traditional, although many growers are 

turning to Gros and Petit Manseng and even a little sauvignon. Dry, off dry or sweet, these wines are unusual and 

quite distinct from Jurançon with flavours of spiced bread and mint. In Madiran the traditional grape variety is 

Tannat, its very name suggestive of rustic astringency, and it constitutes anything between 40 and 60 per cent of the 

blend with the Cabernets and a little Fer (locally called Pinenc) making up the remainder. The soil in Madiran is 

endowed with deposits of iron and magnesium and is so compacted that neither rain nor vines can easily penetrate ï 

these are dark, intense, minerally wines. As with Jurançon (q.v.) a group of young wine makers have worked hard 

to promote the identity of their wines. These growers are known locally as ñLes Jeunes Mousquetairesò and 

foremost amongst them is Alain Brumont whose achievements at Château Montus have garnered worldwide 

recognition. His passion for new wood is unfettered; he experiments constantly with oak from different regions of 

France and with different periods of ageing. He also believes that true Madiran has as near 100% Tannat as 

possible. Patrick Ducournau, meanwhile, has harnessed modern technology, in his invention of the microbules 

machine. This device injects tiny bubbles of oxygen into the wine after the fermentation; the idea being that the 

normal method of racking off the lees disturbs the wine too much, whereas this gentler method allows slow aeration 

leading to wines of greater suppleness. 

 

 

 

 

DOMAINES ALAIN BRUMONT, Madiran  

Whatever you think of his methods in garnering publicity for his wines, Alain Brumont is the man who, in effect, 

redefined Madiran in the 1980s and 1990s and resurrected its reputation. Although he now makes a wide range of 

wines we are chiefly concerned with those bottled under the Château Bouscassé and Château Montus labels. Brumont 

is a strong advocate of the Tannat grape and using new oak to age the wines. Different types of oak give different 

accents to the wine. He also believes in terroir ï indeed he has compared Maumusson to the Napa Valley. And is he a 

perfectionist. Let him lead you on a tour of his estate as he indicates the finer points of red soil and galet stones and 

something called ñGrebbò or ñGripò (also known picturesquely as eye of the goat), granules and pebbles 

strengthened with iron and manganese oxide resulting from glacial alluvials from the Pyrenees. He even grades his 

organic manure into different vintages. The reds are predictably massive and backward when young like embryonic 

clarets (but what claret!) but with age the oak will mellow and support the Tannat, creating a profound wine. If the 

Montus wines are more polished, then the Bouscassé is the more terroir-driven and wilder with the classic nose of 

ñbois et sous-boisò and hencoop. For reference the Montus Prestige and the Bouscass® vieilles vignes are 100% 

Tannat, low yields, hand-picked (mais, naturellement), no filtering or fining. The straight Bouscassé and Montus 

contain some Cab Sauv and/or Cab Franc for light relief. Please try also the unpronounceable Pacherenc du Vic-Bilh 

ñBrumaireò, a November harvest dulcet-toned wine made from Petit Manseng with a nose of almond pastry, pain 

perdu, cinnamon and caramelised pears. Brumaire means misty by the way and is also the name of the month on the 

old calendar. The Frimaire, from raisined grapes left on the vine until December, goes one step beyond. Fermented 

and aged in new oak barrels for one year this is liquid pain perdu for millionaires with the most beautiful nose of 

sweet white truffle. I mean the wine has the nose, not the millionaire!  

 

2020 GROS MANSENG-SAUVIGNON, COTES DE GASCOGNE  W  

2016 MADIRAN, CHATEAU BOUSCASSE R  

2012 MADIRAN, CHATEAU BOUSCASSE VIEILLES VIGNES R  

2015 MADIRAN, CHATEAU MONTUS R  

2002 MADIRAN, CHATEAU MONTUS PRESTIGE R  

2011 BRUMAIRE, PACHERENC DU VIC-BILH MOELLEUX ï 50cl Sw  
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MADIRAN  Continuedé 

 

 
   

    

 

 

DOMAINE BERTHOUMIEU, DIDIER BARRE, Madiran  

Madiran ï O tannin bomb, o tannin bomb! 

There are several fine growers in Madiran at the moment and Didier Barré ranks in the first echelon. These wines are 

perfect expressions of the notion of terroir ï they are true to themselves, uncompromising and will develop in their 

own time. He even has a few rows of gnarled and knobbly 100-year-old + Tannat vines. The local dialect uses the 

word Pacherenc ï derived from paishet for ñposts in a row.ò This refers to the modern method of planting vineyards 

in regular rows, using a post to support each vine. Vic Bilh is the name for the local hills that are part the Pyrenees 

foothills, along the Adour River south of Armagnac. The Pacherenc sec (made from a blend of Gros Manseng, Courbu 

& Petit Manseng) gets better every year, punchy with acidity and bags of orchard fruit flavour. This is from old vines 

(up to 50 years old) half fermented in tank and half in oak. Batonnage is for 8 months. This is a big, generous wine: 

quite golden with a nose of orchard fruits burnished by the sun, conjuring half misty-half sunny early autumn 

afternoons. The wine slides around the tongue and fills the mouth with pear william and yellow plum flavours, ginger 

and angelica (tastes as if there is quite a lot of lees contact) and is rounded off by a lambent vanillin texture. Youôd 

want food ï grilled salmon with fennel or some juicy scallops perhaps ï because it has whopping weight, but itôs an 

excellent wine and just the thing if youôre wired for weird. The Madiran Constance is a pugnacious vin de terroir, a 

rustic tangle of humus and farmyard aromas, flavours of dark cherries, figs and pepper, a blend of Tannat, Cabernet 

Sauvignon and Pinenc (Fer Servadou), whilst the award-garnering Charles de Batz is oak-aged, made from 90+% 

Tannat, purple-black in colour and could probably age forever, a veritable vin de garde. Such is the fruit quality, 

however, that it will be drinking beautifully soon. The wine is named after Charles de Batz Castelmore dôArtagnan, a 

French soldier under Louis XIV, and inspiration for Dumas. It certainly inspires us.  

This Batz is made for your belfry. There lurks a Tannat-ridden beast in the Madiran mould blacker than a black 

steerôs tuckash on a moonless prairie night. And if that sentence makes any sense at all, youôre probably half way 

through a bottle of ñCharles de Batzò. En garde indeed. 

 

The Pacherenc Symphonie dôAutomne is an evocative meditation on autumn with meltingly aromatic pears in clover 

honey. This delight comes from a blend of Petit Manseng (90%) and Petit Courbu (10%). The vintage is harvested 

entirely by hand with three ñtrisò from early November to December in order to intensify those rapturous aromas of 

wild honey and confit fruits.  

. 

   

2018 PACHERENC DU VIC-BILH SEC ñLES PIERRES DE GRESò W  

2016 MADIRAN CONSTANCE R  

2015 MADIRAN ñCUVEE CHARLES DE BATZò  R  

2013 MADIRAN ñCUVEE CHARLES DE BATZò ï ½ bottle R  
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LES METS DôAMES, CELINE OUILE,  Madiran ï Biodynamic (Demeter) 

 Céline is the fifth generation in her family to run this farm, in fact, she began her adult working life as an environmental 

engineer, a job she performed for ten years, but, in 2012, she totally changed direction and set up her own wine-making 

estate on the family farm in the village of Aurions-Idernes in the Pacherenc AOC zone. Since 1924, the women of her family 

have been the principal characters in the farmôs history- at first it was C®lineôs great grandmother who set up a little farm, 

although her husband was a mason. It was then her daughter (C®lineôs grand-mother) who took over the running of the 

familyôs twenty-hectare farm, followed by C®lineôs father who planted the vines. There are currently five hectares of vines, 

of which 3.7 hectares are planted with the red varieties (Tannat, and the two Cabernets), and the remainder with white 

varieties (Petit Manseng, Petit Courbu and Gros Manseng). The estateôs 20 hectares also comprise 10 of cereals, 3 of pine 

forests, 3 of grassland, one lake and two ponds. The domaine is also home to donkeys and sheep. C®lineôs love for nature 

and for her familyôs estate is borne out by the fact that she offers guided tours and walks through the forests and the vines, 

pointing out and explaining the various plants and wildlife found therein.  

 

Les Sens de la Vie is 75% Tannat and 25% Cabernet Sauvignon (from vines aged between eighteen and twenty-six years old). 

All actions in the winery in this estate are carried out by gravity and follow the biodynamic calendar. The wine undergoes one 

day of cold pre-fermentation maceration. 15 days of wild yeast fermentation in cement vats of 25 litres and 35 litres and a 

portion in foudres of 34 hl. Fermentation takes place with rudimentary temperature control- Céline checks that the 

temperature of fermentation of her red wines doesnôt exceed 25ÁC. To cool down the vats, she uses ódrapeauxô (pipes to run 

cold water down the outside walls of the vat.  No punch-downs for this wine, therefore, no extraction - she describes its 

vinification as an «infusion».  At the end of fermentation, the wine is racked off its lees, part transferred into cement vats, the 

remainder into foudres for its fifteen months of ageing.  A small amount of sulphur was added once the malolactic has taken 

place, but none at bottling. This is an aromatic style of Madiran with the Cab Sauv providing the grace notes in the rustic fruit 

symphony.  

 

Rechauffement du Climax is 100% Tannat from miserly yields of 27 hl/ha This parcel is from the lieu-dit called Crampilh with 

a south/south eastern exposure. Manual harvest, gravity-fed, prefermenation cold maceration, pigeage done by foot, soft 

extraction, natural ferment, no fining and minimal sulphites. The wine is matured in tronconic foudre for eighteen months 

minimumé 

This ticks all the Madiran boxes. Round, powerful, hedonistic and energetic with black fruits. A meaty red for meaty meats but 

also excellent with chocolate desserts.  

 
 

 
 

2016 LES SENS DE LA VIE R  

2015 RECHAUFFEMENT DU CLIMAX R  
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WINES OF THE PYRENEES 
 

JURANCON & BEARN  
 

When I was a young girl, I was introduced to a passionate Prince, 

domineering and two-timing like all the great seducers: Jurançon. 

 

Colette 

 

The history of Jurançon begins in effect with Henri IV, born in Pau when 

it was the capital of the Kingdom of Navarre. The story is that during his 

christening his lips were rubbed with Jurançon and cloves of garlic, the 

prelude to any great reign one would imagine. The area of Jurançon lies 

in the foothills of the Pyrenees. The town of Gan marks the eastern limit 

of the vineyards and La Chapelle-de-Rousse is the village name you will 

commonly see on growersô bottles. The slopes here are very steep; the 

south-west facing vines require a long growing period. In a good vintage 

the results can be stunning. The wines range from a dry almondy style 

with aromas of fresh hay and lemon-zest through the mellow marzipan 

brioche flavours of moelleux, to the spectacular late-harvested nectars 

made from the Petit Manseng grape with their beautiful bouquet of 

honey and flowers and opulent flavours of guava, pineapple and nutmeg. 

To the west and, at a much lower altitude, lies the commune of Monein 

and therein some of the great white wine makers in southern France. 

Growers such as Charles Hours, Jean-Bernard Larrieu and Henri 

Ramonteu are thinkers and innovators engaged in continuous debate 

with fellow growers about the styles of the wines they are producing 

particularly with regard to the role of oak. If one had to distinguish 

between the wines of Chapelle-de-Rousse and Monein it would be that 

the former have higher acidity and are a touch more elegant whilst the 

latter are more vinous and richer. 

 

 

 

 

 

IROULEGUY  

 

Nomansland, the territory of the Basques, is in a region 

called Cornucopia, where the vines are tied up with 

sausages. And in those parts there was a mountain made 

entirely of grated parmesan cheese on whose slopes there 

were people who spent their whole time making 

macaroni and ravioli, which they cooked in chicken 

broth and then cast it to the four winds, and the faster you 

could pick it up, the more you got of it. 

 

Giovanni Boccaccio ï The Decameron 

(quoted in Mark Kurlanskyôs The Basque History 

of the World) 

  

Irouléguy, an appellation consisting of nine communes, 

is situated in the French Basque country high up in the 

Pyrenees on the border with Spain. These wines are 

grown on the last remnants of a big Basque vineyard 

founded in the 11th century by the monks of Ronçevaux 

Abbey. Much of the vineyard work is artisanal; the vines 

are grown on steep terraces and have to be harvested by 

hand. Virtually all production is red or rosé with Tannat 

and the two Cabernets being blended according to the 

taste of the grower. A minuscule amount of white is 

made at the co-operative from the two Mansengs and 

Domaine Brana, for example, produces a wine from 70% 

Petit Courbu. There are only about half a dozen wine 

makers as well as the co-op, but the overall standard is 

very high with Domaine Arretxea (see below) being the 

reference in the region. 

 

 

CLOS LAPEY RE, JEAN-BERNARD LARRIEU, Juranç on ï Organic 

The vines of Clos Lapeyre face southwards towards the houndôs-tooth Pic du Midi dôOssau with maximum exposure to 

sunlight yet simultaneously protected from strong winds. The 12ha vineyard has been exhaustively mapped and analysed for 

soil composition to obtain a profile of the microbial activity in the vineyard and as a result divided into twelve segments, each 

of which are treated according to how the soil, and, by definition, the vine needs to be nourished. 

Jean-Bernard Larrieu is one of the poets of Jurançon. Even in his straight Jurançon Sec (100% Gros Manseng) he 

achieves aromatic intensity by picking late and using the lees to obtain colour and extract. This delightful number 

dances a brisk citric tango on the palate. The old vines (Vitatge Vielh) cuvée sees some oak, has a proportion of Petit 

Manseng (40% - and also Courbu 10%), and is richer still with a powerfully oily texture, but it is his super sweet 

wines (100% Petit Manseng in new oak), harvested as late as December in some years, which consistently offer the 

greatest pleasure, exhibiting a sublime expression of sweet fruit: mangoes, coconut, grapefruit and banana bound by 

crystal-pure acidity. Magical as an aperitif, perfect with foie gras or anything rich, classic with Roquefort, and simply 

delicious with white peaches. La Magendia is an Occitan expression meaning the best. The basic Moelleux, known 

simply as Jurançon, is immensely enjoyable as a pre-prandial quaff. It is called, I believe, a four oôclock wine, so if 

youôre about to watch Countdown, this is ideal. And is also what Juranon used to taste like, before sec became sexy. 

Made from 80% Gros Manseng and 20% Petit Manseng with the latter picked in three successive tries. Finally, a rare 

liquoreux, Vent Balaguer, of great sweetness and delightful acidity, which we will be drinking with friends and family. 

La Magendia plus some. If you have to ask you canôt afford it and even if you do ask, you canôt afford it. 

ñLe Béarnaisò (a dialect of Occitan spoken in Béarn) is the mother tongue of Jurançon. The typical Béarnais 

expression of ñca-i bever un copò (to share a drink) is symbolic of the regionôs welcoming nature. Just like singing, 

dancing and gastronomy, the wine of Jurançon encourages conviviality amongst friends. 

2019 JURANCON SEC  W  

2019 JURANCON SEC ï ½ bottle W  

2016 VITATGE VIELH DE LAPEYRE W  

2009 VITATGE VIELH DE LAPEURE - magnum W  

2019 JURANCON EVIDENCIA W  

2019 JURANCON MOELLEUX  D/S  

2017 LA MAGENDIA DE LAPEYRE Sw  

2017 LA MAGENDIA DE LAPEYRE ï ½ bottle Sw  

2010 JURANCON ñVENT BALAGUERò ï 50cl  Sw  
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WINES OF THE PYRENEES Continuedé 

 

Glinting in the glass 

Le Roi Henryôs golden wine 

Coolly exotic 

Bristles with minerals 

To bring you to your 

Pyrenees. 
 

 

 
 

Jean-Bernard Larrieu in ñartist of the vinesò garb  

 

 

  
 

 

Old gold ï Manseng nectar sweeteninô in the cellars 

 

 

Jurançon Vent Balaguèr de Lapeyre 

Vent Balagu¯r means ñsouthern windò in Occitan. It is the warm wind that comes from Spain, up from behind the Pyrenees.  

The Petit Manseng grapes are late harvested and then put in trays to perfect the process of ñpasserillageò. These trays are laid outside 

on the sun during the hot and sunny days and brought inside the winery in damp and rainy weather. Besides dehydrating, the grapes 

change in colour, turning from a golden-yellow to russet and brown. Their flavour also changes and hints of apricot, candied orange peel 

and medlar fruit appear. Bright amber colour. Intense, profound nose, returning to haunt one with its multiple nuances: new wood, 

honeydew, apricot jam, confit of orange and lemon, Corinth raisins, blond tobacco and spiced bread. The mouth is lively, spicy with 

cooked fruits, also floral with superlative concentration. The tactile sensation is unctuous and rounded, giving the impression of biting 

into perfectly ripe grapes with poised citric notes. The vanillin flavours are integrated into a rich texture and enrobed by a truly noble 

acidity. The finish is long and harmonious with mirabelle plum, peach and apricot. This is an extraordinary wine with exquisite 

equilibrium that will last for decades.    

http://www.facebook.com/photo.php?pid=301908&id=760918416&l=1f220


             - 44 - 

 

WINES OF THE PYRENEES 
Continuedé 

 

 

DOMAINE ARRETXEA, MICHEL &  THERESE RIOUSPEYROUS, Irouleguy ï Biodynamic ~ Certified Organic 

Ecocert 

 

There are truths on this side of the Pyrenees, which are falsehoods on the other. 

Blaise Pascal 

 
 Michel Riouspeyrous is a native Basque. He met his Alsatian future wife Thérèse while on a charity mission to Africa. On 

their return to France they got married and decided to start their own domaine by renting two hectares of vineyards. 

Domaine Arretxea was born in 1989.Arretxea (from the Basque arre meaning stone and xea house) is a small six-hectare 

domaine entirely planted on south-facing terraces. Michel and Thérèse practise organic viticulture throughout their 

vineyard & use biodynamics in particular on the plot where they grow white grapes. The Hegoxuri, made from 50% Gros 

Manseng, 40% Petit Manseng & 10% Petit Courbu, given an eighteen maceration & partially fermented in foudre, part in 

600-litre demi-muid and part in stainless tank, is remarkable from its golden straw colour to its subtle nose where white 

flowers mingle harmoniously with extremely fresh exotic fruits.  As for the Tannat-rich reds 4-5 week macerations, 

repeated pigeages and long elevage in oak with lees-stirring make for strong yet harmonious wines.  

The straight Irouleguy Rouge is a cement-aged Tannat-based red is given fragrance by its Cabernet partners. Fascinating 

aromas of forest fruits allied to sous-bois (undergrowth), fern and tea. Elegant and fine on the palate with delicious acidity. A 

wine of great character and real purity ï a wine of terroir.  
 Haitza (80% Tannat, 20% Cab Sauv) aged 18-months in foudre and demi-muid, has has aromas of sour cherry, blackcurrant, 

liquorice and caramel. The palate is infinitely silky with wild black fruits (ripe, black cherry), remarkable persistence of subtle 

notes of menthol, eucalyptus and liquorice and tannins which are mellow but still fresh. The ripeness of the grapes emerges in 

crystallised black fruit scents & a full palate perfectly structured by tasty tannins. Haitza and Hegoxuri? Sounds like a couple 

of Verdi characters that wandered into a Wagner ring cycle and started mixing it with the Valkyrie. 

 
2018 IROULEGUY BLANC ñHEGOXURIò ~ Gros Manseng, Petit Manseng, Courbu W  

2015 IROULEGUY BLANC ñHEGOXURIò ~ Gros Manseng, Petit Manseng, Courbu W  

2014 IROULEGUY BLANC ñHEGOXURIò ~ Gros Manseng, Petit Manseng, Courbu W  

2016 IROULEGUY ROUGE~ Tannat, Cab Franc, Cab Sauv R  

2014 IROULEGUY ROUGE CUVEE HAITZA ~ Tannat, Cab Sauv R  

 

Seen on a web siteé 
 

ñThe subject of inquiry was le gateau Basque, Basque cake, a homemade delicacy prepared in the Pyrénées since the 17th century and 

properly called etxekobiskotxa, or ñcake of the house.ò 

 

On the traditional Basque home, called etxe or etche (the x in Basque words often appears as ch to indicate the way it is pronounced in 

English): For the Basque, the etxe carries enormous emotional weight. It protects him from the empire of the outside: divine and intemperate 

forces. It is also his cradle, his daily life and his sepulchre. The etxe is profoundly rooted in the Basque earth and soul.ò 

 

éwith every piece of cake an historical, social and philosophical discourse! 
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THE VIRTUES OF SIMPLICITY  

 

 

When first my lines of heavônly joyes made mention 

Such was their lustre, they did so excel, 

That I sought out quaint words, and trim invention; 

My thoughts began to burnish, sprout and swell, 

Curling with metaphors a plain intention, 

Decking the sense, as if it were to sell. 

 

Thousands of notions in my brain did runne, 

Offôring their service, if I were not sped: 

I often blotted what I had begunne; 

This was not quick enough, and that was dead 

Nothing could seem too rich to clothe the sunne, 

Much less those joyes which trample on his head. 

 

As flames do work and winde, when they ascend, 

So did I weave myself into the sense. 

But while I bustled, I might heare a friend 

Whisper, How wide is all this pretence! 

There is in love a sweetnesse readie pennôed 

Copie out only that, and save expense. 

 

George Herbert ï Jordan (II) 

 

Herbert, writing about the act of glorifying the son of God, makes the point that the very grandiloquent language designed to exalt and 

celebrate actually obscures the simple notion of devotional love. In just the same way winemakers may take something which is pure, add 

lustre and burnish to it and lose the connection with the wine. ñDecking the sense, as if it were to sellò describes the impulse to ñimprove on 

natureò (plain intention). Style soon supersedes substance: more oak, more extraction, more flavour, and more alcohol, louder, bigger, better 

ï nothing is too good or too much to show the wine in its best light. It is like putting gilded metaphor before meaning or gaudy clothes before 

the body. Ultimately, the choice is this: is winemaking a natural act, an intuitive and highly sensitive response to what nature provides or is it 

about the greater glory of being the creator oneself (so did I weave myself into the sense). Our wine manifesto would echo those who argue 

for ñnatural wineò or a natural balance: specifically, for no chemicals in the vineyard, neither correction nor amplification of flavour, for a 

reduction of sulphur, additives and stabilizers and for natural fermentation (i.e. without artificial enzymes).  As Herbert writes: ñThere is in 

love a sweetness readie pennedò. Commercialization has created a competitive wine culture where glossy wines are products created to win 

medals. There is a fine line between art and artifice in winemaking. 
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LANGUEDOC -ROUSSILLON  

The woods and desert caves                                                                                                                                                           

With wild thyme and gadding vine oôer grown                                                                                                                             

John Milton ï Lycidas 
 

VINTAGE REPORT & NEW AGENCIES  

 

It seems a very long time that when you introduced a 

wine from the south of France that lips would curl in 

contumely and the words ñMidi plonkò would be spat 

out along with the wine in question. Now the generic has 

become appellation and the appellations are being 

segmented into crus and the domaines are making single 

vineyard expressions of their wines. If Aramon has not 

become a noble musketeer then Muscat has; and 

Carignan has proven its lineage over and again. 

 

At the commercial end some excellent varietals are 

being made without sacrificing terroir unlike their new 

world counterparts ñdistillôd almost to a jellyò, whilst, 

perversely, the cooler conditions on the margin flatter 

the white wines. The quality of fruit is now being 

captured and enhanced by expert wine-making 

techniques. The modern wines of Stephane Vedeau, for 

instance, continue to prove that France can compete on 

the varietal front with any of the laboratories of 

garnishes/fruit factories around the world, whilst the 

elegant Chardonnays of the Les Caves du Sieur dôArques 

are antidotes to the usual lactic caricatures.  

 

For class in a bottle and a class look to Minervois 

andJean-Baptiste Sénat and Clos du Gravillas in whose 

portfilo shines a star, a pure Carignan from old vines, a 

meticulous, eighteen-carat, bang-to-rights respect-my-

quality red wine called Lo Vielh. Look also for his wines 

made from distinctly unfashionable grapes such asTerret 

Bourret? Sénat makes beautifully elegant wines. With 

the recently acquired fabulous little ñschist-hotò Saint-

Chinian from Thierry Navarre, the beguiling garrigue-

perfumed Corbières of Ollieux-Romanis and Côtes du 

Roussillons of Marjorie Gallet, the definition of purity 

and finesse, wonderful wines are emerging at all levels 

from the Languedoc-Roussillon appellations. And, 

finally, a grower whose wines we have always admired, 

the mercurial Didier Barral, whose wonderful Faugères 

wines illustrate biodynamics in its purest form. The 

teeming earth definitely moves in his reds. 

 

The Rousse is on the loose 

 

Roussillon is where a lot of small growers are making 

stunning natural (low/no-sulphur) wines. Jean-François 

Nicq, Bruno Duchene and Laurence Krief (Domaine 

Yoyo) make gentle-fruited, characterful reds with soft 

tannins and light extraction. Hand-crafted from grapes 

harvested from organically farmed vineyards and often 

centenarian bush vines the whites are sensational, being 

packed with complex aromatics, vinosity and mineral 

salts.  

 
 

  

 

 

 

 

 

The Languedoc-Roussillon, described as ñthe largest vineyard in 

the worldò by Liz Berry M.W., is a laboratory of innovation where 

the best of the old is being given a healthy technological makeover. 

The wine culture of centuries (vines were introduced by Greek 

traders as early as the eighth century BC) has been revitalised in 

the last thirty years, particularly after the significant reduction in 

the Aramon, a variety bogging down the image of the wines from 

this region. Soils and climate have historically combined to create 

an environment that is exceptionally well suited to growing vines; 

grape varieties are matched to their most appropriate terroir. When 

the wines hit top form, you would look in vain for equivalent value 

for money in the Rhône or Bordeaux. To highlight this fusion 

between traditional quirkiness and newfangled expertise look 

particularly at our two estates from Minervois: Jean-Baptist Sénat 

and Clos de lôAzerolle. The wines fully reflect the terroir of the 

region, yet they retain their individual identities. The grape 

varieties (or blends) are different, the use of oak is different and 

the vinification methods are different ï the wines are 

homogeneous only in their respective excellence. 

 

Mas de Daumas Gassac, invariably described as the first ñGrand 

Cru of the Languedocò, is an estate for which we have a strong 

affinity. The wines have charm and subtlety; every glass seems to 

express the history and terroir of this remarkable estate. Because 

of its early notoriety it endured a period of critical reverse 

snobbery. Those bored with garage-brewed Shiraz soup will enjoy 

Gassacôs more refined eloquence.  

 

And who needs clunking claret after all when you can fill your 

mouth with epic taste sensations from southern France at a fraction 

of the cost? It is not only, however, against the traditional French 

areas that one should be measuring the phenomenal progress of the 

Languedoc-Roussillon, rather it is countries like Spain and even 

Australia that could do with a quality/price ratio lesson. 

 

Someone once wrote: ñFar from despising the word ópeasantô 

wine, these appellations embrace it with pride and give it due 

nobilityò. Respect due. 

 

 
There comes a time in life when one begins to prize young wine. On a Southern shore there is a string of round, wicker-covered 

demijohns always kept in store for me. One grape harvest fills them to the brim, then the next grape harvest, finding them empty once 

more, in its turn fills them up againé do not disdain these wines because they give such quick returns: they are clear, dry, various, they 

flow easily from the throat to the kidneys and scarcely pause a moment there. Even when it is of a warmer constitution, down there, if the 

day is a really hot one, we think nothing of drinking down a good pint of this particular wine, for it refreshes you and leaves a double 

taste behind, of muscat and cedarwood.  

Colette ï Earliest Wine Memories 
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Sure ï itôs a lovely map, but where the hell is Corbières? 
 

 
 

Brand new Gassac tractor  


