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Domaine Corinne & Thierry Drouin

Domaine Corrine & Thierry Drouin is located in the Cte
Mconnais region. Within this regionis the tiny appellation of
Mcon-Vergisson. Wines from Mcon-Vergisson are known for being

dry and fruity, rich and well balanced with good acidity and
mineral notes.

Established in 1984, the Domaine covers 9 hectares (a little
over 22 acres). Truly a family-runoperation, Thierry Drouin traces
his history as a winemaker back through his father and

grandfather. Today, with his wife Corinne, he uses the same
methods that he learned under their

tutelage. He is also a long time believer in certain aspects of
biodynamic wine production; noinsecticides are used to treat the
vines, for instance, and herbicides are used only when
necessary.

Thierry and Corinne Drouins commitment to quality is reflected
in the care given to the fruit ateach step of the process, from the
cultivation of the grapes, to their harvesting, to their

vinification. To allow a high concentration of flavors in the
fruit, the vines are pruned to leaveonly 8 to 10 buds on a cane,
and in the spring, excess grapes are removed. Manual leaf
removal

in the summer gives the grapes optimal sun exposure and promotes
ripening (the main leaves areuntouched and fewer leaves are removed
during particularly hot or dry summers to ensure that

the grapes are not burned). In the fall, the grapes are
harvested and sorted by hand.

In the cellars, Thierry Drouin uses very little new oak. Most of
the barrels are between 1 and 5years old. As the wines are aged in
barrels, the lees are stirred once or twice a week, depending

upon the vintage. This gives the wines complexity and body, both
in their aromas and theirmouthfeel.

The end results are wines that allow the natural characteristics
of the Chardonnay grape and the

terroir that unique combination of the climate, soil and
topography to shine through.
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Domaine Corinne & Thierry Drouin, "La Roche" 2007

Appellation Maon-Vergisson

Variety Chardonnay

Viticulture Practicing Organic

Vineyards The wine is produced from 25-year-old vines

that are grown at an elevation of 984 feet oneast-facing
hillside beneath the massive

limestone cliffs of Roche de Solutr and theRoch de Vergisson.
Only organic fertilizers

are used, Bordeaux mix treatment of vineswhen necessary, grapes
are cultivated,

harvested and sorted by hand.

Yields 66 hl/ha

Winemaking Slow pneumatic pressing, racking after 12-18hours in
vats, gravity filled vats, barrel

fermentation and malolactic fermentation,maturing on fine lees
for 10 months in oak

barrels 25% new oak, lees stirring once ortwice a week,
depending upon the vintage,

bentonite clay fining, assembled in stainlesssteel vat one month
before bottling, no

filtration, minimal dose of SO2 before bottling

Winemaker Thierry Drouin learned his trade in thevineyards from
his father. He created the

domain in 1984.

Tasting Note Medium bodied with concentrated floral and white
fruit aromas. Greatfruit expression with buttery and vanilla
flavors that are balanced by crisp

acidity.

Winemaker TastingNote

Rich, well-structured wine, silky with an oakiness blended in.
Long in themouth, this is a first class wine for ageing.

Wine Spectator This is rich and tinged with oak spice, but also
underscored by a vibrantstructure. Offers peach, pear, vanilla and
clove notes. Theres good depthfor the vintage, with a lingering
finish. Drink now through 2011. 415

cases made. 89 ptsBS
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Domaine Bouchie-Chatellier, La Renardire 2007

Appellation Pouilly-Fum

Varietal Sauvignon Blanc

Viticulture lutte raisone reactive viticulture

Vineyards &

Viticulture

La Renardire references the foxes that

used to live in the woods bordering thevineyards. Grapes are
harvested by hand

from parcels surrounding the Saint-Andelainhill, which has the
highest elevation in the

AOC and is known for its silex (limestone)soils. The average age
of the vine is 30 years.

Only organic fertilizers are used, naturalmanagement of insects,
and limited

Bordeaux mixture treatments whennecessary. Each plot is
harvested separately

according to the maturity of the grapes.

Yields 50 hl/ha

Winemaking Slow pneumatic pressing of grapes, gravityfed vats,
natural and dry yeasts are used,

each parcel is fermented separately,fermentation takes place in
stainless steel

vats and is thermo-regulated for up to 3

weeks on the fine lees for added depth andcomplexity, bentonite
fining, light filtration

Winemaker Arnaud Bouchie-Chatellier a graduate of theLyce
Viticole de Beaune. He is the fourth

generation of family to guide the estate.

Wine Enthusiast Nicely focused, with lemon peel and thyme

notes up front, pushed by lemon curd andmineral on the
light-weight but creamy

finish. Drink now. 87 pts 6,665 cases made.

JM

Production 6500 cases
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Domaine Bouchie-Chatellier, Premiere Millsim 2006

Appellation Pouilly-Fum

Varietal Sauvignon Blanc

Viticulture lutte raisone reactive viticulture

Vineyards The grapes are harvested by hand from a

prime south facing plot high on the Saint-Andelain hill - the
highest elevation in the

Pouilly Fum AOC. Its known for its silex(limestone) soils. The
vines used to produce

the wine are between 40 and 50 yearsold. Only organic
fertilizers are used, natural

management of insects, limited Bordeauxmixture treatments when
necessary. Each plot

is harvested separately according to thematurity of the
grapes.

Yields 40 hl/ha

Winemaking After a slow pneumatic pressing, each parcel

is fermented separately, grapes must descendsby gravity into
vats, natural and dry yeasts are

used, fermentation in stainless steel vats onaged on fine lees
for added depth and

complexity, Bentonite fining, light filtration,

one year cellar aging in bottles before release

Winemaker Arnaud Bouchie-Chatellier a graduate of the

Lyce Viticole de Beaune. He is the fourthgeneration of family to
guide the estate.

Tasting Note A complex full-bodied wine with ripe withherbaceous
and gunflint aromas. Concentrated

green fruit and citrus flavors are balanced bycrisp acidity a
long mineral finish.

Wine Spectator A mellow, mature style, with a creamy
texturecarrying brioche, lemon curd and chamomilenotes. This has
good length, though turns a

touch soft at the end. Drink now. 830 casesmade. 87 pts, JM
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Jean-Pierre Charton

Just south of the Cte dOr is the Cte Chalonnaise, an
often-overlooked region that producessome of the most high quality,
but still affordable Burgundy. The region is comprised of five

village appellations, with Mercurey having the best reputation
for quality and price.

The Charton family has owned the 21-acre domaine since 1940. In
his seminal book An

Encyclopedia of the Wines and Domaines of France, Clive Coates
MW named DomaineCharton Jean-Pierre as one of the Mercurey
producers of note. The Domaines Premier Cruvineyard, Le Clos du Roi
was originally classified in an 1899 study and remains one of
the

best 32 Premier Crus in Mercurey.

At an elevation of 700 feet, the Domaines 30 year-old vines grow
on a south-facing hillside.They are pruned to allow only 5 to 6
buds per cane. In July, any excess grapes are removed in

order to further allow the flavor to concentrate in the
remaining fruit. The soil is also tilled 8 to10 times per year,
which encourages the vines root systems to develop and deepen,
adding more

complexity and flavor to the grapes.

The grapes are picked by hand and they are de-stemmed.
Vinification takes place in cementtanks and starts with a long
maceration of skins for 10 to 15 days depending on the vintage
before aging continues in oak barrels (no more than 25 percent new;
the rest between 2 and 4

years old).

In a blind tasting of 91 Mercureys, La Revue du Vin de France
(the most important French winemagazine) named Domaine Jean-Pierre
Charton Mercurey Vieilles Vignes 2006 as one of the

five best wines in its price range. The accompanying review
describes the wine as refined with along finish, great mouthfeel
and good acidity, displaying red fruit and oak notes.

In nearby plot just outside the Mercurey AOC is a small hillside
parcel of Pinot Noir vines called

Champ de Perdrix (partridge field.) Using five different Pinot
clones planted at elevation, hemakes the most of the abundant
sunshine and cooling humid winds to also produce a lovely

Bourgogne Pinot Noir.
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Jean-Pierre Charton, Champ de Perdrix

Appellation Bourgogne

Varietal Pinot Noir

Viticulture Practicing Organic

Vineyards 1.85 acres of 30-50 year old vines on clay-

limestone soils grown on a south-west facingslope, limit of 5-6
grape bunches per vine,

green harvests in July if necessary, regulartilling of soils for
aeration to encourage roots

to descend, all grapes hand-picked and sorted,stems are removed
before pressing

Winemaking Only indigenous yeasts are used, fermentation

and takes place in temperature controlled vatswith regular
punching down of cap, length of

maceration: 10-15 days average, malo-lacticfermentation in
barrels, 9 month oak barrel

aging, 25% new barrels, regular lees stirring,no fining, light
anaerobic kieselguhr filtration,

minimal dose of SO2 before bottling in lateAugust

Winemaker The domaine has been in the family since

1940. Jean-Pierre Charton and his son Vincent,

a recent graduate of the Lyce Viticole deBeaune use organic
viticulture practices. Its anatural product which I cultivate and
make into

wine

Tasting Note Light to medium bodied with strawberry, darkcherry
and blueberry flavors with ripe tannins,

good acidity

Production 430 cases
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Jean-Pierre Charton, Vieilles Vignes 2006

Appellation Mercurey

Varietal Pinot Noir

Viticulture Practicing Organic

Vineyards 6 acres on clay-limestone soils of south facing

hillside vineyards, vines aged 30+ years,limited to 5-6 grape
bunches per vine, green

harvests in July if necessary, regular tilling ofsoils for
aeration and to encourage roots to

descend, all grapes are hand-picked removingun-ripe or damaged
fruit, all stems are removed

Winemaking Only indigenous yeasts are used, fermentation

and malo-lactic fermentation takes place intemperature
controlled vats with regular

punching down of cap, length of maceration10-15 days average,
malo-lactic fermentation

in barrels, 9 month oak barrel aging, 25% new barrels, regular
lees stirring, no fining, light

anaerobic kieselguhr filtration, minimal dose ofSO2 before
bottling in late August

Winemaker The domaine has been in the family since

1940. Jean-Pierre Charton and his son Vincent,

a recent graduate of the Lyce Viticole deBeaune use organic
viticulture practices. Its anatural product which I cultivate and
make into

wine

Tasting Note Medium bodied with dark cherry, strawberryand
blueberry flavors, structured tannins and

balanced acidity with very good length on thepalate.

Wine Spectator This red is marked by its beautiful silky
texture, a foil for the flavors of

sweet cherry, spice, leather and a hint of truffle. Rich, this
is softeningnicely and begs for roast chicken, with a good firm
finish. Drink nowthrough 2014. 90 pts, 1,100 cases made. BS
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Chateau La Bienfaisance

Chateau La Bienfaisance (Bienfaisance means charity) was founded
in 1925 and is located in

Saint-Christophe des Bardes, one of nine villages in the
Saint-Emilion Appellation. The Duval-Fleury and Corneau families
bought the property in 1991 and immediately began to make

improvements, such as renovating the 12th century farm building
that is now used as a cellar,

buying modern wine making equipment and rehabilitating the
vineyards.

Since 1998, Derenoncourt has worked with La Bienfaisances
resident winemaker Didier

Peytour. With each passing year, they have collaborated to learn
more about each individualparcel and to adapt techniques to
maximize the quality of fruit each parcel produces. Originally

from Northern France, Derenoncourt never studied oenology at one
of the elite schools. Theadvantage of not hailing from the Bordeaux
winemaking establishment is that he has felt free to

experiment and innovate. For example, he was the first in
Saint-Emilion to apply biodynamic principles to the vineyards, to
use open-top Burgundy style vats for vinification, to work the

wine on the lees. He now consults at six chateaux that are
classified among the elite Grand CruClass of Saint-Emilion. Of the
over 800 chateaux in Saint-Emilion, only 61 properties have

achieved this status. Recently, he began to consult at Francis
Ford Coppolas Rubicon estate.

Chateau La Bienfaisance has 40 acres under vine. Each parcel is
individually farmed based on

the specific climatic conditions and needs of the vines. The
average age of the vines is 30 years.About two-thirds of the
vineyards are located on the famous limestone plateau. The Merlot
and

Cabernet Franc grown here are powerful and full-bodied. Their
remaining vines are situated onhillsides with sandy clay soils that
produce more finessed wines.

Only natural composts are added to the soils. Yields are kept
well below the authorized limits.

Leaves are removed at the end of June to control the levels of
tannins in the grapes and again inAugust to expose the grapes to
the sun for optimal maturity. Green harvests control the number

of grape bunches on each vine to 6 for Cabernet Franc and
between 8 and 10 for Merlot.

Harvest takes place at full maturity. The grapes are harvested
by hand and then protected insmall bins. Any damaged grape bunches
are removed prior to de-stemming. The grapes then

pass over a gently vibrating table to remove leaves, stems and
dirt and any individual grapes thatare damaged. There is a short
cold maceration before fermentation in order to concentrate the

flavors and while maintaining elegance and finesse.
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Chateau La Bienfaisance 2004

Appellation Saint-Emilion Grand Cru

Varietals Merlot 85%, Cabernet Franc 15%

Viticulture lutte raisone reactive viticulture

Vineyards 2/3 of the vineyards are located on
Saint-Emilionlimestone plateau -soils that produces powerful

and full-bodied wines. Only natural composts areused as
fertilizers, leaves are removed at the end

of June to better control tannins and again inAugust. Green
harvests are used to limit the

number of grape bunches on each vine to 6 forCabernet Franc and
between 8 and 10 for Merlot,

yields are kept well below the authorized limits

Yields 40 hl/ha

Winemaking Only indigenous yeasts are used, fermentationand
malo-lactic fermentation takes place in

temperature controlled vats, 12-16 month oak barrel aging, 30%
new barrels, regular lees

stirring, fining with egg whites when necessary,light
filtration, micro-oxygenation, with a

minimal dose of SO2 before bottling

Winemaker Chateau La Bienfaisance was founded in 1925. The
Duval-Fleury and

Corneau families bought the property in 1991 and immediately
began tomake investments to improve winemaking. Since 1998,
Stephane

Derenoncourt has worked with resident winemaker Didier
Peytour.Derenoncourt adapts viticulture practices according to the
needs of each

parcel and according to each vintage. He advocates use
open-topBurgundy style vats for vinification, which have been
recently been

installed.

Winemaker TastingNote

Cherry, eucalyptus and minerals notes. Medium bodied with
excellentfruit ripeness. Cassis and black cherry flavors combine
with rich silky

tannins for a firm finish.

Robert Parker This wine exhibits plenty of toasty new oak, black
cherry, and cassis

characteristics along with a touch of herbaceousness in the
background. Itis medium-bodied, with excellent ripeness, moderately
high tannin, lofty

alcohol, and good texture as well as richness. It should be
consumedduring its first 10-12 years of life. 89 pts
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Sanctus, Chateau La Bienfaisance 2004

Appellation Saint-Emilion Grand Cru

Varietals Merlot 70%, Cabernet Franc 30%

Viticulturelutte raisone

reactive viticulture

Vineyards &

Viticulture

Sourced entirely from vineyards are located on

Saint-Emilion limestone plateau that produces powerful and
full-bodied wines. Only natural

composts are added as fertilizers, leaves areremoved at the end
of June to control tannins

and again in August. Green harvests are usedto limit the number
of grape bunches on each

vine to 6 for Cabernet Franc and between 8 and10 for Merlot,
yields are kept well below the

authorized limits

Yields 32 hl/ha

Winemaking Only indigenous yeasts are used, fermentationand
malo-lactic fermentation takes place in

temperature controlled vats, malo-lacticfermentation in barrels,
18-12 month oak barrel

aging, 100% new barrels, regular lees stirring,fining with egg
whites when necessary, light

filtration, micro-oxygenation, with a minimaldose of SO2 before
bottling

Winemaker Chateau La Bienfaisance was founded in 1925. The
Duval-Fleury andCorneau families bought the property in 1991 and
immediately began to

make investments to improve winemaking. Since 1998,
StephaneDerenoncourt has worked with resident winemaker Didier
Peytour.

Derenoncourt adapts viticulture practices according to the needs
of eachparcel and according to each vintage.

Winemakers

Tasting Note

Dark red, shades or purple, nose of red fruits, truffle, toasted
bread,

powerful, mouth filling, soft well integrated tannins. A
persistencefinish confirms its elegance and youth, with some
licorice flavors.

Robert Parker The luxury cuvee of La Bienfaisance, this
well-made wine is produced

from a 7.5-acre parcel of 40-year-old vines. A blend of 70%
Merlot and30% Cabernet Franc, it exhibits a dark ruby/purple hue
along with notes

of creme de cassis, black cherries, licorice, and spice box
offered in amedium to full-bodied, supple-textured style. It is
meant to be consumed

during its first 10-12 years of life. 90 pts
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Chateau Cantinot

Along the right bank of the Garonne River is the appellation
Premier Cotes de Blaye, an up-and-

coming appellation gaining a reputation for excellent wines at
fair prices. Conscientiouswineries here are producing contemporary
style Bordeaux full bodied fruit driven wines with

controlled tannins at a fraction of the cost of wines from the
prestige Bordeaux AOCs.

Yann and Florence Boucasse bought the 50 acre Chateau Cantinot
in 2002 and since then havededicated their efforts to creating a
top quality wine to rival the best Bordeaux chateaux. Using

traditional practices (as was the custom before big production
pressures turned many wineriesinto factories), Yann and Florence
Boucasse have restored the vineyards to a healthy state by

pruning back the vines to produce less but more intense
fruit.

But that is only part of the story. Theyve also hired consulting
winemaker Olivier Dauga,

former technical director of viticulture at Chateau Sociando
Mallet and Chateau La Tour Carnet(4eme Grand Cru Class). He was
named 2009 Winemaker of the Year by the respected Frenchwine guide,
Gault Millau. Under his guidance, they implemented manual harvests
and sorting

tables to hand select only the healthiest fruit. Each distinct
parcel is vinified separately, whichallows the unique
characteristics of each parcel to emerge. In addition, theyve
brought in small,

temperature-controlled oak fermentation vats from Burgundy.

Andreas Larsson, Worlds Best Sommelier 2007, selected Chateau
Cantinot as one of hissignature collections, and he named the 2005
One of the top new generation of Bordeaux

wines. He described the 2005 Chateau Cantinot as delicious;
young and deep color, the noseleans toward elegant showing dark
plums, cassis and leather. The palette has great freshness and

dark dense fruit, a nice and complete spiciness, very long
aftertaste. A regal wine with lots ofpotential.
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Chateau Cantinot, 2005

Appellation Premiere Cotes de Blaye

Varietals Merlot 55%, Cabernet Sauvignon 35%,

Cabernet Franc 10%

Viticulture lutte raisone reactive viticulture

Vineyards 12 hectares of vines on gravel-sandy-clay-limestone
soils, average of vines 25 years,

cover planting between vines, soils are testedtwice per year
then if needed specific organic

fertilizers are added, fallow parcels are used toattract diverse
insects and create natural

equilibrium in the vineyards, hand harvested insmall containers,
damaged grapes removed on

sorting vibrating sorting table to remove debris

Yields 40 hl/ha

Winemaking: Only indigenous yeasts are used, coldmaceration
pre-fermentation, slow 15-20

temperature controlled fermentation, regular breaking of the cap
and pumping over, malo-

lactic fermentation takes place in vats and barrels, 12 month
oak barrel aging, 60% new

barrels, no fining or filtration, a minimal dose

of SO2 added before bottling

Winemakers Gault Millau 2009 Winemaker of the Year,

Olivier Dauga is the consulting winemaker, theCellar Master is
Nicolas Boucasse

Tasting Note Cherry, eucalyptus and minerals notes.Medium bodied
with excellent fruit ripeness.

Cassis and black cherry flavors combine withrich silky tannins
for a firm finish.

Wine Spectator Very plumy on the nose, with pretty undertones of
flowers, blackberryand hints of raisin. Full-bodied, with soft
tannins and a long, flavorfulfinish. Has a lovely texture, but this
is a little rustic from the ripe fruit

character. Best after 2012. 6,665 cases made. 87 pts, JS

Wine Enthusiast 90 pts, June 2010


	
8/7/2019 Roberts Fine Wines Portfolio

14/20

Tel: 415 670-9372 | Fax: 415 373-4580 |
[email protected] | www.RobertsFineWines.com

PO Box 7775 PMB 21810 | San Francisco CA 94120

Haut Boutet de Chateau Cantinot, 2005

Appellation: Premiere Cotes de Blaye

Varietals Merlot 80%, Cabernet Franc 10%,

Malbec 10%

Viticulture lutte raisone reactive viticulture

Vineyards 12 hectares of vines on gravel-sandy-clay-limestone
soils, average of vines 25 years,

cover planting between vines, soils are testedtwice per year
then if needed specific organic

fertilizers are added, fallow parcels are used toattract diverse
insects and create natural

equilibrium in the vineyards, hand harvested insmall containers,
damaged grapes removed on

sorting vibrating sorting table to remove debris

Yields 40 Hl/Ha

Winemaking Only indigenous yeasts are used, coldmaceration
pre-fermentation, then a slow 15-

20 day temperature controlled fermentation,regular breaking of
the cap and pumping over,

malo-lactic fermentation takes place in vatsand barrels, 12
month oak barrel aging, 60%

new barrels, no fining or filtration, a minimal

dose of SO2 added before bottling

Winemakers Gault Millau 2009 Winemaker of the Year,

Olivier Dauga is the consulting winemaker, theCellar Master is
Nicolas Boucasse

Tasting Note Medium bodied, well structured with softtannins.
Intense and rich red fruit flavors are

perfectly harmonized with tones from oakbarrel aging.

Wine Spectator Displays wood, meat and ripe fruit on the
nose.Medium-bodied, with soft tannins and amedium finish. A bit
simple. Best after 2008.

1,110 cases made. 83 pts JS

Wine Enthusiast 87 pts, June 2010 issue
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Domaine La Combe Blanche, Calamiac Terroir 2005

Appellation Minervois

Region Languedoc

Varietals Carignan 20%, Cinsault 30%, Grenache 20%,Syrah 30%

Viticulture lutte raisone reactive viticulture

Vineyards Produced from 30 year old low-yielding vines

planted in hills 700 feet above the ancient village ofLa
Livinire 18 miles inland from the

Mediterranean, Limestone and clay soils, organicfertilizers,
treatment with insecticides only when

necessary usually 2/3 of the vines are not treated.

Grapes are harvested by hand.

Yields 30 Hl/Ha

Winemaking Indigenous yeasts, slow temperature
controlledfermentation in stainless steel vats for 10 days,

regular racking, gelatin fining, filtration

Winemaker Guy Vanlancker is a former schoolteacher fromBelgium
who purchased vineyards in 1981. In

1998, fed up with the low standards of the local

wine cooperative, he and began to make his ownwines.

Wine Spectator Medium-bodied, with plum, berry and dried
cherryflavors. Finishes with subtle tea and cola notes.

Syrah, Cinsault, Carignan and Grenache. Drinknow. 85 pts KM

Wine Enthusiast Fairly weighty with dense components of
darkblack fruit, thin mint, cassis and garrigue spice.

Black cherry and plum abound on the palate withaccents of bay
leaves and pepper. With low tannins

and moderate acidity, this is a well balanced androbust red
wine, excellent for gamey meats like

lamb. Drink now. 87 pts - L.B. (11/1/2009)

Production 580 cases
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Domaine La Combe Blanche, "La Chandelire" 2004

Appellation Minervois La Lavinire

Varieties Syrah 75%, Grenache 25%

Viticulture lutte raisone reactive viticulture

Vineyards 30 year old low-yielding vines planted in the hills700
feet above the ancient village of La Livinire,

located 18 miles inland from the Mediterranean.The hot, arid
daytime climate is offset by cool

nights. Soils are limestone and clay, only organicfertilizers
used, grapes harvested by hand

Yields 25 - 30 Hl/Ha

Winemaking After pressing, 10 20 day maceration for a
betterextraction of phenols. Indigenous yeasts start
thefermentation, stirring of the lees twice a day to

enhance the flavor and complexity of the wine.Syrah is
barrel-aged for 18 months in 50% new

barrels and 50% one-year-old barrels. Grenache isaged for a
minimum of 15 months in a mixture of

stainless steel vats and 3-year-old barrels, regularracking,
gelatin fining, light diatomaceous earth

filtration before bottling

Production 500 cases, produced only in exceptional vintages

Tasting Notes Rich and full bodied with a complex nose of

blackberry, cherry, cedar, pepper

Winemaker Guy Vanlancker is a former schoolteacher fromBelgium
purchased vineyards in 1981. In 1998,

fed up with the low standards of the local winecooperative, he
and began to make his own wines.

Wine Enthusiast With 75% Syrah and 25% Grenache, heres a lush
and decadent wine loaded

with dark plum, black berry, pepper, licorice and smoky cedar
notes. Thefinish is long and evolving, starting fruity and closing
on a beautiful mocha

note. L.B. (5/1/2010) - 89 pts

Wine Spectator A mature style, with kirsch, pepper and dark
currant flavors. Dark chocolate

and smoke notes pervade the long, rich and powerful finish.
Syrah andGrenache. Drink now. 500 cases made. 88 pts KM
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Chateau Moyau

The South of France is legendary as an international vacation
spot, but it also hosts one of thesmallest and most beautiful AOCs
in the country Coteaux du Languedoc, La Clape. Clapas in

the ancient Occitan language means heap of stones. Its a small
area, ten miles long on oneside between the limestone formations of
the Montagnes de la Clape and the sloping hills and

small valleys leading to the Mediterranean.

Here a hot and sunny Mediterranean climate provides over 3000
hours of sunshine a year. Graperipening is tempered by moisture
from the salt water lakes and estuaries, as well as the strong

Mistral winds which blow in from North Africa across the
Mediterranean for over 286 days ayear. In the last ten years,
buyers from around the world have bought some of the 40
properties

in the appellation. Among the new owners are an international
group comprising of British,Americans, Germans, Swiss and Italians.
Attracted by its seaside vineyards and its favorable

microclimates, they have revitalized many run-down estates with
the goal of making world-classwines.

Chateau Moyau has its origins in the Middle Ages. Legend has it
that the original settlers werepirates whose leader answered to the
name Moyau. Another story claims that Moyau is derived

from the word marais or marsh.

The Chateau was owned by the Herteman family from the 18th
century until 2004, when Dr.Bernhard Koehler, a German fund manager
living in Switzerland, purchased it. He saw potential

in the six residential buildings, two large wine cellars, pigeon
tower and stables. Through benignneglect many parcels had not been
replanted. As a result, the new owner inherited parcels of old

vine Carignan, Grenache and Syrah, most over 60-years old.

Koehler hired a passionate young wine maker, Stephanie Chanot,
to lead a team of two full-time

employees. Previously, Chanot was technical director of the
vineyards of Baron Philippe deRothschild in Chile. Koehler also
brought in Claude Gros, a respected consulting winemakerwith
Chateau Negly and Chateau La Fleur Morange in Saint-Emilion among
others as clients.

Chateau Moyau covers an area of 128 acres with about 60 acres
devoted to vines. Sixty percent

of the vines are planted in parcels that border the
Mediterranean. The remaining 40 percent are planted in the hills
among the garrigues scrubland of wild lavender and rosemary. Yields
are

limited to approximately 800 gallons per 74 acres (30 hl/ha) and
are hand picked.

With a rich assortment of red varietals such as Mourvdre, Syrah,
Grenache Noir, Carginan,Cinsault, the output is 90% red and ros
wines. The Chateau is also increasing its white wine

output with new plantings of Grenache Blanc and Bourboulenc
varietals.
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Chateau Moyau, Ros, 2007

Appellation Coteaux du Languedoc, La Clape

Varietals Grenache Noir 30%, Cinsault 30%

Syrah 20%, Carignan 20%

Viticulture Lutte raisone - reactive viticulture

Vineyards 60 acres of vines. Sixty percent of vines are planted
in parcels that border the

Mediterranean. The remaining 40 percent are planted in the hills
among the garrigue or

scrubland of wild lavender and rosemary.Yields are limited to 30
hl/ha, hand-harvested,

organic fertilizers applied every two years

Yields 30 hl/ha

Winemaking: Fermentation and malo-lactic fermentation
instainless steel vats, albumin fining, light

kieselguhr earth filtration, minimal dose ofSO2 before
bottling

Winemaker Stephanie Chanot is previously the technicaldirector
of viticulture at Baron Philippe de

Rothschild in Chile. Claude Gros, is theconsulting
winemaker.

Winemaker Tasting

Note

Intense and brilliant ros color, expressive

nose reveals, roses, red fruits and strawberries.Flavors of
strawberries and raspberries. Serve

as an aperitif or alongside grilled meat, fish orAsian dishes.
Drink in the first three years

Editorial Review:

Gregory Dal Piaz,Snooth.com

This opens with quite spicy and gamy notes on the nose before
revealing

sweet strawberry and pomegranate fruits touched with a hint of
Chinese5-spice powder. A nicely styled yet fairly rich rose with
lovely structure.

Just a touch of tannin, bright acids support intense, slightly
herbal and

leathery red fruits. Rich baked strawberry fruits with hints of
plum andapple fill the mouth and lead to a crisp, snappy finish. A
solid wine, bigenough for grilled or fried chicken but still
delicate enough for even

lighter far. 89 pts
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Chateau Moyau, Terre de Pierres 2005

Appellation Coteaux du Languedoc, La Clape

Varietals Carignan 52%, Grenache Noir 25%,

Mourvedre 18%, Syrah 5%

Viticulture lutte raisone reactive viticulture

Vineyards 60 acres of vines of which sixty percent are

planted in parcels that border theMediterranean. The remaining
40 percent are

planted in the hills among the garrigue orscrubland of wild
lavender and rosemary.

Hand-harvested, state of the art de-stemmingprevents oxidation
of damaged grapes, organic

fertilizers applied every two years

Yields 20 hl/ha

Winemaking Indigenous yeasts are used, fermentation
andmalo-lactic fermentation takes place in

temperature controlled vats, albumin fining,kieselguhr earth
filtration, minimal dose of

SO2 before bottling

Winemaker Stephanie Chanot was previously technicaldirector of
the vineyards of Baron Philippe de

Rothschild in Chile. Claude Gros, theLanguedoc based wine
consultant at (Ch.

Negly, Ch. Peuch-Haut) advises as well.

Winemaker TastingNote

Cherry red color with black reflections. Its complex and intense
nosereveals the soft aromas of black currants, raspberries and
liquorice. A

round attack with nuances of mellow black fruits is followed by
silkytannins and a fruity, slightly spicy and elegant finish. An
ideal match for

all meats, game and saucy dishes. Serve at 65 F, ages for up to
10 years.German magazine Feinschmecker (11/2008) named Terre de
Pierres as

one of the ten best wines in the South of France.

Wine Spectator Offers very forward sweet cherry flavors, with
plenty of spice and plush

notes of milk chocolate and mineral. Finishes with blueberry
andlicorice. Best after 2011. 88 pts 500 cases made. KM

Wine Enthusiast The nose offers moderate scents of thyme,
rosemary and somewhatmedicinal black cherry. More dark fruit
unfolds on the round palate withsoft tannins; cassis, plum and
licorice all make an appearance and follow

through to the finish. 86 pts - L.B. (11/1/2009)
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