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Edi tor's Column
by

Susan Hulme MW

Having just returned from this year’s Nebbiolo Prima held

in Piedmont where I tasted nearly 500 Barolo and

Barbaresco wines, many from the 2011 vintage, I was

struck by the forward, frui ty and approachable style of

what is tradi tional ly a very long-ageing and reticent wine

- a resul t of recent warmer vintages and the more long-

term effects of cl imate change. Nothing seems to stay the

same.

Often this i s a resul t of those in the wine industry

searching for new ways to improve qual i ty; the increase

in organic, bio-dynamic and sustainable vi ticul ture in

Bordeaux, as detai led in Wendy Narby’s in-depth article,

i s part of a general trend towards a more natural way of

producing wine.

There is always a place for science though. Kevin Ecock

looks at the latest research into how terroir in Argentina

affects the flavour profi le of Malbec and the latest

Plumpton update explains new research into yeast strains.

Lindsay Oram’s report on her visi t to Nomacorc reveals

the latest innovations in closures and the increasing

options producers have in finding the best closure to sui t

their wines.

Two areas we don’t often hear about are covered in these

pages: the relatively smal l and l i ttle-known Plan de Dieu

in the Côtes du Rhône is assessed by Helen Savage and

Wendy Narby gives us an overview of the usual ly

overlooked (in wine terms) state of Texas.

Final ly, I ’m sure many of us wi l l have a smi le of

recogni tion in reading John Ducker’s piece on cruise ship

lecturing.

I hope you wi l l find plenty to enjoy reading in this multi -

faceted edi tion. I f you do, then why not think of

contributing to future edi tions? I t can be anything, from

technological advances and new research to winery visi ts

and seminar reports and opinion pieces. I f you think i t i s

interesting then why not share i t? I look forward to

hearing from you.

Chairman’s Column
by

Heather Dougherty

“Rough winds do shake the darl ing buds of May” quoth

Shakespeare in one of his most famous sonnets.

The winds are certainly blowing l i teral ly, here in the UK

as I wri te, but also figuratively in the form of two major

wine news stories recently. The fi rst i s the rather halting

Bordeaux 2014 en primeur campaign; the other the fact

that China now has a larger area under vine than France.

The winds of change are certainly blowing through the

world of wine. As more commentators and, importantly,

merchants, question the future of how Bordeaux is

brought to the market, i t’s possible to envisage an end to

the creaking en primeur system. And though much of the

vineyard land in China currently goes to produce table

grapes and rather low qual i ty wines, i t would be short-

sighted to bel ieve that China wi l l not become a major

player in qual i ty wine production in years to come.

These two unrelated stories neatly i l lustrate the ever-

changing nature of wine – nothing is static and you can

never take the status quo for granted. I suppose this i s

why we, as educators, always find such fascination in

wine.

I would also l ike to think that the AWE itself i s moving

with the times too and that tools l ike the websi te, this

newsletter and the 1 00 AWEsome wines ini tiative are

helping us to project a forward-looking organisation that

i s equipped for the future, whatever i t may hold.
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Tasting Texas
by

Wendy Narby

There’s nothing new about Texan wine. I t was the fi rst

American state to cultivate grapes for wine, thanks to

Spanish missionaries who planted grapes for al tar wines

when they settled in the region in the 1 600s. I t was in the

1 800s, thanks to European settlers that the wineries real ly

became establ i shed. As with other American wine

regions, prohibi tion almost fini shed off the Texan wine

industry and i t wasn’t unti l the 1970s that grape growing

and wine making started to make a comeback.

At the time, the state was known for the sweet style of

their wines. They are now shaking off this image and

although the sweeter tradi tional wines sti l l exist this i s not

the trend. In the 1970s, there were only a handful of

wineries; by the '80s they had increased to 40-odd and

now the industry is a runaway success with about 300

companies, of which 60 are large enough to produce a

large and commercial ly viable production. The industry

contributes a massive 1 .83 bi l l ion dol lars to the state

GDP.

The wines from the 70s were of low qual i ty – that’s not

my opinion but that of Sam Clark, Texan Wine special i st

at Spec’s, the leading Texan fine wine retai ler who kindly

introduced me to a range of wines from the state. The

land here was cheap in the 70s compared to Cal i fornia.

The central location, with resul tant lower freight costs,

and the plenti ful supply of water were both appeal ing

characteristics to experienced winemakers from other

regions. Li ttle by l i ttle, thanks to help from both

Cal i fornian and French special i sts, the wineries have

establ i shed their style, gaining a better understanding of

their terroir and the appropriate grapes to grow.

When the wine revolution started here the grapes planted

were the classic European varietals of Cabernet and

Chardonnay. Now there is a move towards Temprani l lo

and Viogner, which enjoy the local microcl imates.

I t i s not just about hot cl imate wines ei ther. Yes, 2011 was

a very hot vintage but the land where the best grapes are

grown is Texas Hi l l Country, where a higher elevation

means a cooler microcl imate and better drying winds, as

i t can be very humid in parts of Texas (there was almost

constant torrential rain for the 3 days I was in Houston).

The 2012 crop was affected by hai l , a regular problem

apparently, so they too know al l about vintage variation.

There are 5 main wine regions in Texas within which

there are 8 AVAs.

Texas Hi l l Country is home to most of the wineries. I t i s

the largest AVA in Texas, the second largest in the USA

and is also the centre of a booming wine tourism

industry; the vineyards of Texas enjoy 1 .5 mi l l ion tourists

a year. The region is west of Austin and north of San

Antonio, spreading north of Fredericksburg to San Saba

and west to Menard. Within the region there are the two

oldest AVAs; Bel l Mountain, the fi rst to be establ i shed in

the state and Fredericksburg.

The region is dominated by high l imestone hi l l s dissected

by steep creeks carved by big, beauti ful rivers. The high

elevation gives cooler growing condi tions. The vines are

spread amongst 70 wineries, many of which welcome

visi tors to wine bars and restaurants and there are 300

B&Bs in the region that testi fy to i ts growing populari ty as

a tourist destination.

The 2014 Texas vintage coming in. Sam Clark,Texan wine buyer for Spec’s
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The Texas High Plains, or Panhandle, in the region of

Lubbock, i s the second largest in Texas (and the third

largest in the US). The area used to be dominated by

cotton growing. The jet stream that sweeps across the

area from Washington and Oregon gives a cooler

microcl imate that keeps the region relatively disease free.

I t i s the most successful region, with grapes enjoying

long, hot and dry summer days but with cool nights due

to the high elevation, 3,400ft above sea level on a flat

plateau. This gives a signature freshness and acidi ty,

which takes many (including me) by surprise given the

reputation Texas has for hot sunny weather.

North Texas has over 75 wineries and about 370 acres of

vines with a range of soi ls. This includes Texoma along

the Texas-Oklahoma border.

The South-East Texas region includes the Texas Gulf

Coast, East Texas, and Bryan.

This leaves Western Texas, covering over 1200 acres and

with a dry cl imate, ferti le soi ls and mi ld winters. There

are only 7 wineries here but they include the oldest, Val

Verdre, that has been in operation since the 1 880s. The

AVAs in this region are: Escondido Val ley in Pecos

County; the Texas Davis Mountains; the Mesi l la Val ley at

the far western tip of the Texan border, north and west of

El Paso.

Sam introduced me to a range of 7 wines; 2 dry whites, 1

rosé and 3 reds. Al l the wines impressed me with their

elegance, freshness and balance. I admit I was expecting

blockbusters edged with sweetness and I was pleasantly

surprised, much to the del ight of Sam!

The fi rst wines I tasted were whites – and were not what I

was expecting. I was particularly impressed by the

aromatic, exotic frui t and floral freshness of an elegant,

stainless-steel fermented McPherson Viognier 2013,

showing none of the weight that warmer cl imate Viogniers

sometimes have. McPherson,si tuated on the high plains in

and around the town of Lubbock, produce 1 8-20 different

wines, many of which are sold in their restaurant and bar.

Bottled with a screw cap and at a $12 retai l price this i s an

accessible wine in every sense of the term and hi ts way

above i ts price point in terms of qual i ty.

Some of the grapes in this blend come from Cal i fornia. I f

you want a complete Texas wine experience look for Texas

on the bottle. This sounds obvious but ensures that at least

75% of the grapes in the bottle wi l l have been sourced in

Texas as wel l as the wine being made there. I t’s al l about

the price. I f you are paying $20 or more you can be pretty

sure this i s what you are getting.

The Duchman fami ly make a point of using 1 00% Texan

grapes, I tried their Vermentino, a grape more often

associated with I taly. Used to hot cl imates, i t seemed to

thrive in the hot condi tions in 2011 helped by i ts posi tion

on the cooler high plains. Very concentrated and aromatic,

i t retained i ts ci trus character.

Another surprise, a rosé, and not a sweet one. I ts pink

bubble gum colour was misleading. ‘Les Copains’ as i ts

name impl ies, i s a typical Southern France blend of

Cinsault, Mourvedre and Viognier, again from the cel lars

of McPherson. With less than one 1 g of residual sugar in

the 2013 vintage, i t i s once again a surprisingly fresh and

frui ty wine retai l ing at $11 .

And as for the reds: The Reserve Merlot from Becker

vineyards in 2012 was more in the style of a New World

Merlot, ripe with a smoky mocha nose and medium

intensi ty, already showing some signs of evolution. The

acidi ty bel ies i ts almost 15% alcohol – the perfect foi l for

those Texan short ribs.

The Pedernales 2011 was perhaps more what I was

expecting. This wine packs a punch. The GSM

(Grenache, Syrah, Mourvedre – love the way they

abbreviate everything over here) had a classic southern

Rhône nose, with beauti ful sweet frui t on the attack, wel l -

balanced acidi ty and an elegant fresh frui t fini sh.

And I couldn’t leave without trying a Cabernet. The Llano

Cellar Reserve Cabernet Sauvignon comes in at less than

13% alcohol . I t i s compl imented by a l i ttle Sangiovese.

That misleading bubblegum pink.
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Al l the grapes are Texan, sourced mainly from the High

Plains. Despi te the low alcohol , this was probably the

most reminiscent of a Cal i fornian Cabernet, aged again in

a mix of American and French oak, with a ripe frui t nose

and long sweet fini sh.

The show stealer of the reds for me was the Fall Creek

Salt Lick Vineyard Tempranillo, again from Hi l l Country.

Sam was saving the best unti l last; the terroir here is a mix

of clay and loam over l imestone giving a fresh subsoi l .

The ripe frui t i s complemented by 15 months in a mix of

French and American oak. There is an impressive red frui t

attack with a mocha finish reminiscent of a classic

Amarone. The Salt Lick vineyards belong to the owners of

the famous Salt Lick BBQ restaurant chain so I ’l l leave

you to imagine the perfect pairing for these wines.

Given this qual i ty and diversi ty I ’m not surprised that

Texas is the 5th largest wine producing US state and is

continuing to grow. There’s a healthy local market; Texas

is the 4th largest consumer of wine in the US so

unsurprisingly most of the wines remain in the state. The

Texans are known for being proud of their state and i ts

produce and they put their money where their mouth is.

The success of the wines of Oregon and Washington

throughout the American market, fol lowing in the

footsteps of Cal i fornia, leads Texans to bel ieve that their

wines wi l l be the next big thing. Their wine’s growing

populari ty is reflected by the recent successes in

domestic wine competi tions. Spec’s currently sel l s 37000

cases of Texan wine a year representing a turnover of

about $4 M.

For more info visi t www.txwines.org or specsonl ine.com

and if you have time to visi t, download the TX wine

passport wine app.

Photos & text © Wendy Narby 2014

Lecturing At Sea
by

John Ducker

Having recently been invi ted to lecture on wines on an

ocean cruise sai l ing inter alia to the Cape Verde Islands,

the ship’s return voyage via Madeira provided an ideal

‘peg’ for one of my three onboard wine tasting sessions.

A particular opportuni ty, too, for my fel low passengers

and I to share experiences across a quartet of Madeira

styles before our ship cal led in at Funchal .

The fi rst of my talks, however, involved practical tasting

guidance through some high spots on the ship’s own

wine l i st, a wel l -balanced ensemble, and then

subsequent to the visi t to Funchal , a guided session on

wine/food matching.

Unl ike the usual student body of upwardly mobi les I tend

to address for The Wine Education Service Ltd. ,

(occasional ly earnest keen types who read the latest news

of vi ticul tural innovations in the wel l -known wine

‘glossies’, ) my shipboard audience, however, was on the

sedate side, befi tting a cruise designed for the over-fi fties.

This encompassed both the “I ’m by no means an expert,

but I know what I l ike when I taste i t” brigade, and also

the few wel l -heeled passengers – usual ly ensconced in

the sui tes on the upper decks nearest heaven - who

habi tual ly buy fine wine purely for investment purposes.

Seeing Texan wines for myself. . .

. . .and drinking them!

www.txwines.org
www.specsonline.com
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I very much l iked the lady who insisted to me that she

was rampantly ‘ABC’, (she knew the expression). She told

me how pleased she was to see that the ship carried her

favouri te white wine. I enquired what i t was. A Chabl i s!

Yes, a l i ttle tact i s useful when talking to passengers who

profess they ‘know about wine’. I t i s obviously important,

therefore, to gauge one’s audience with a fair degree of

accuracy before pi tching the level of wine education that

i s going to make the maximum impact. One always

hopes to talk nei ther ‘up’ nor ‘down’ to one’s hearers, but

to enable them ful ly to understand and appreciate the

wines they wi l l be tasting across one’s ‘sessions’.

A fine balance is obviously a desi rable qual i ty in wine …

equal ly so are ‘sea legs’ in the lecturer him/herself whi le

the ship is ploughing ever onwards through a moderate

sea swel l . Al l the unbalancing physical side effects of

excessive alcohol in one’s system, and one hasn’t even

started one’s spiel !

Talks are general ly del ivered on sea days when there is

natural ly a captive audience aboard ship, and I myself

was unlucky enough always to be assigned to ‘graveyard

shi ft’ sessions starting shortly after lunch, when

passengers replete with food and wine often use lectures

as a good excuse for dri fting off for a post-prandial nap or

for passing the time unti l their next bridge class or

whatever else….maybe even departing one’s lecture

midway through in order to get to another deck’s planned

activi ty.

This i s not necessari ly a cause for lecturer-paranoia,

making one fearful that the burden of one’s own message

has not been sufficiently compel l ing to keep them in

place! Just l ike the ship, one ploughs on regardless.

Having del ivered a dazzl ing lecture herself on her own

topic, after which she was roundly congratulated by many

in her audience, I joined my wife later at dinner at a table

of fel low passengers. One of them enquired what she

did on board. “I lecture” she said. “Oh real ly? Have I

seen you?” “Wel l , I did my first lecture this morning on

props for television programmes – did you come to i t?”

“I ’m not sure. Can’t remember seeing you…maybe I did,

though. Yes, I suppose I must have done.” A ringing

endorsement? One wonders.

At least the lectures I was giving myself included free

tastes of wine – so no matter what I may or may not have

been able to put across by way of information, at least my

own audience had something tangible to remember me

by!

No matter how careful ly one has prepared one’s lectures

before joining ship, a degree of flexibi l i ty i s occasional ly

cal led for. Unexpected changes to a destination schedule

may give one the opportuni ty to depart from one’s

original brief.

Prior to the ship’s embarkation from Southampton I had

forgotten that a visi t to the Canary Islands was bi l led as

part of i ts round tour, so a hasty refresher session on the

history of Canary, Sherri s and Màlaga Sack seemed to be

cal led for…..not necessari ly required, maybe, but

something for me to have up my sleeve to be cal led upon

in case of emergency.

Yes, bel ieve me, Cruise Directors have been known in

the past to cal l on lecturers to fi l l extra slots, sometimes at

very short notice.

The ‘ni tty gri tty’? Lecturers on cruises aren’t normal ly

paid for their services, they ‘sing for their suppers’, so to

speak, and of course they necessari ly have to be on the

ship in order to function. Cruise l ines are always pleased

to use them, too, as volunteer excursion escorts to groups

going ashore. A considerable responsibi l i ty in this recent

case, accompanying passengers who are elderly and who

may have severe mobi l i ty problems … but at least one

sees the sights!

Photo & text © John Ducker 2015



Page 7 AWE Inspiring News - Spring 2015

Another variable in the maturation of
wine: a report on a visi t to Nomacorc

by

Lindsay Oram

When we read wine closure comparisons they tend to be

between screwcap and cork. But there are other closures

that have gained a meaningful market share in many

markets over the last 15 years, such as Nomacorc. Figures

suggest that this closure now accounts for 13% of the

total sti l l bottled wine market. This i s a wine market

estimated in 2012 at 17.5 bi l l ion bottles, so that i s around

2.4 bi l l ion closures. The penetration in certain markets i s

stronger than others. Nomacorcs close 1 in 3 bottles of

wine sold in the US, the strongest market, but only 1 in

1 0 bottles in I taly. Nomacorc estimates that 80 bottles

sealed by Nomacorc are opened every second. This i s no

mean feat for a company that started only 15 years ago!!

Normacorc belongs to the group of closures cal led

synthetics. I can remember the synthetics of old, mainly

injection moulded closures; when I worked at consumer

shows in the 1990s, these closures were the bane of my

l i fe. You needed the strength of Hercules to extract these

closures and i f you opened several bottles in a row,

friction between the corkscrew and closure caused the

metal screw to become red hot, causing i t to snap. I broke

many corkscrews trying to get the b*****ds out. To make

things worse they were impossible to get back in the

bottle - not great for responsible drinking!!

What is Nomacorc? I t i s a cyl indrical wine closure made

from polyethylene sourced from the petro chemical

industry; i t i s formed by co-extrusion. The centre has

foam-l ike construction and is very elastic, thus forming a

tight seal in the neck of the bottle. The surrounding outer

skin is smooth and coated with si l icon, to aid easy

extraction from the wine bottle, and can be custom

printed. As the company’s Sales and Marketing Director,

François–Xavier Denis, i s keen to point out, there is no

glue used at any point in the production process. The

outer skin is bonded to the foam core using only heat and

pressure. There are several di ffering speci fications, made

to fulfi l di ffering wine producer requirements. These have

been developed by the in-house R&D team at Nomacorc.

So what are the advantages of Normacorc closures?

Firstly, the reduction of faul ts and customer returns. With

an industry estimate of 3% corked wine, mainly due to

cork closures, this equates to around 1 mi l l ion bottles

dai ly. Nomacorc does not suffer from cork taint, as there

is no cork in the process and as chlorine-based chemicals

are not used in the production uni t, the virgin closure is

free from TCA. That does not mean there has never been

TCA on a wine closed with Normacorc, but that the TCA

emulated from another source, such as other packaging

or from the winery i tsel f.

The other major faul ts, excess oxidation and reduction,

are avoided with Nomacorc as there is oxygen ingress,

(so reduction can be avoided). But oxygen ingress i s

predictable and consistent, as Nomacorc is produced

with a range of di ffering predicable oxygen transmission

rates (OTR).

The second advantage is consistency: the Nomasence

machine, produced by the company, al lows producers to

analyse the total packaged oxygen (TPO). This i s the

dissolved oxygen in the wine, plus the oxygen in the

head space in the bottle. This knowledge al lows the

winemaker to choose the Nomacorc with the most

sui table OTR. With al l thi s information, and the free SO2

level i t i s possible to predict the shelf l i fe and product

performance. So the winemaker has greater control over

the way in which their wines mature after bottl ing, and

the wine is more l ikely to reach the consumer as the

winemaker intended. The use of lower permeabi l i ty

Nomacorc on shorter shelf l i fe wines could al low sulphur

dioxide levels to be reduced.
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Another advantage of Nomacorc is that i t i s 1 00%

recyclable. So is natural cork I hear you say. Yes, but most

corks used today are technical corks, (agglomerated, 1 + 1

etc), therefore they contain glue and so are not truly

recyclable. The l ining in screw caps can l imi t their

recyclabi l i ty. Nonetheless just because a product is

recyclable, does not mean i t i s widely recycled. As with

other plastics the rates of recycl ing are l imi ted by the

avai lable infrastructure and the company estimates that

currently around 2% of their corks are actual ly recycled.

However this i s perhaps more a government, rather than

company issue. The company does provide col lection

boxes in both France and the U.S. where consumers can

return al l types of wine closures. These are sorted by

disadvantaged volunteers, providing them with a smal l

return. The Nomacorcs are recycled into products such as

car bumpers.

The latest innovation is a carbon neutral closure,

Nomacorc Select Bio, avai lable with 2 di fferent OTRs.

The closure is made from 1 00% renewable, plant based

polymers, sourced from sugar cane in Brazi l . The huge

negative carbon footprint of using this renewable source

total ly offsets the carbon emissions associated with

production and distribution. Production costs are 20%

higher, but this could be due to the fact that currently

there is only one raw material suppl ier.

But as with al l things the proof of the pudding is in the

eating. So does i t work? We tasted 4 different whi te

Sici l ian Gri l lo samples bl ind. After tasting the wines we

were asked i f there was any difference between them.

Everyone in unison answered 'Yes' . Then there came the

thorny question of which was preferred. There were

supporters for each of the wines, with 2 and 3 proving

the most popular. The samples turned out to be al l the

same wine, bottled at the same time with the same ini tial

TPO, but using Nomacorcs with di ffering OTRs. Wine 1 ,

with the lowest OTR closure, was described as mineral

and lacking in frui t, wines 2 and 3 were fresh and frui ty,

whi le 4, which had the highest OTR was ti red. The red

tasting used the same red wine and compared 2 different

Nomacorcs with an alternative closure type; again there

were both di fferences and preferences.

So on the surface there appears to be strong evidence that

the choice of Nomacorc closure can influence, and

therefore give the winemaker some control over wine

style, qual i ty and shelf l i fe. However, to be total ly fai r, we

should assess 4 bl ind samples of the same wine and

Nomacorc closure type to assess i f there is any bottle to

bottle variation.

So what is the downside? Wel l , from a personal

standpoint I do find screw caps easier to close than any

driven closure, and I find natural cork has a greater after

use as I often make my favouri te corks into pot stands and

pictures. I even sold a box of old wine corks on Ebay to a

fisherman for floats! ! I know I am sad!

So i t seems that the variables that influence the wine we

drink grow ever larger, covering al l stages of growing and

production. And now, not only closure type but closure

sub-type can influence the wine. Overlay these on the

choice of glass, temperature and occasion and the

options are endless.

Photo & text © Lindsay Oram 2015
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New yeast for the New World - AWRI
Lecture at Plumpton Col lege

by

Nicholas White

How the Austral ian Wine Research Insti tute (AWRI) and

Plumpton Col lege are leading the way in the

development of new hybrid yeast strains.

I s i t necessary to inoculate grape juice with cultured

yeast, or i s i t better to let nature take i ts course by

al lowing natural ly-present wi ld yeasts to take charge?

There are strong arguments from both sides: inoculated

wines provide safer, more rel iable fermentations, whereas

wi ld ferments offer wines with added layers of

complexi ty and diverse aromatic profi les, as wel l as what

some consider the true expression of a wine’s unique

terroir.

But could winemakers soon be offered an alternative

route? Yeast strains are starting to emerge which bridge

the gap between these dependable yet ‘one-dimensional ’

yeasts, and the more exci ting i f ri sky wi ld ferments. That’s

what Jenny Bel lon and her team at the Adelaide-based

AWRI are working towards, as Jenny explained during her

visi t at Plumpton Col lege on the 26th of November 2014.

By exploi ting interspecies hybridisation and mutagenesis

techniques, Bel lon and the team also hope to create a

new set of hybrid yeast strains particularly sui ted to the

New World. To give an example, stuck fermentations and

high volati le acidi ty are problems al l too often

encountered with high-sugar grape juices typical of the

New World and late-harvest styles. By making use of

selective genome combinations, the AWRI hopes to

combat these issues with ‘fructose-friendly’ cross-strains,

promoting higher fructose efficiency and lower acetic

acid production.

This i s al l very wel l in

theory, but do these yeasts

actual ly del iver the

complex, frui t-driven

resul ts they promise?

Rigorous sensory trials, as

wel l as a string of awards at

recent international

winemaking exhibi tions

suggest the answer is a fi rm

and resounding ‘Yes’.

Commercial forms of these yeasts are now being used

across al l six continents. What was arguably targeted at

the New World has found simi lar success throughout

Europe, and the resul ting wines, some yielding 95+

Parker points accompanied by shining reviews, speak for

themselves.

From the unctuously sweet botryti sed wines from the

sunny slopes of the New World, to the bone-dry bottles

of cool-cl imate Euro fizz, i t’s clear that these flexible

fungi are showing no signs of reaching their apex anytime

soon – their potential i s simply stunning.

In l ight of what we’ve seen so far, i t’s tempting to

consider ‘Wi l l we one day see a global conversion to

hybrid strains? Could they become part of common

winery practice?’ What we can say, i s that i f conjecture

does indeed become real i ty, the AWRI wi l l most certainly

be at the forefront of the action. Jenny launched a project

that AWRI and Plumpton Col lege are going to conduct

alongside some industry partners such as Gusbourne, in

which hybrid yeasts wi l l be used in the secondary

fermentation and bottle-maturation of sparkl ing wines.

by Nicholas White - 2nd year BSc Oenology &

Viticul ture student.

Oenology Chal lenge - The Results

On Wednesday 1 8th February 2015, two of Europe’s

leading wine education insti tutions, Plumpton Col lege

and the Burgundy School of Wine & Spiri ts Business (ESC

Dijon), met for an inter-varsi ty competi tion with a

di fference. Taking inspiration from one of the nation’s

favouri te shows, the two schools competed in “Oenology

Chal lenge”.

AWRI researcher Jenny Bel lon
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The competi tion took place at the London Cru winery in

the heart of the ci ty; a very fi tting venue for a quiz show

about grapes and wine. Leading the quiz was world-

renowned expert Justin Knock MW, whose questions

real ly tested the schools’ best students.

The visi ting team took a sizeable lead from the start, then

came a spiri ted fight-back from the Plumpton Col lege

wine students. Questions ranged from the technical (on

legal aspects of Spanish wine production), to more

popul i st areas, such as naming the winery associated

with a musical snippet from the fi lm “Summer Hol iday”.

There were also picture rounds, with the students asked

to identi fy, for instance, the famous Mosel le Ürziger

Würzgarten from photos. As the quiz drew to a close,

the Burgundy team retook the lead and won by 115 to 95

points.

The winning team returned to France with a trophy and a

bottle of Engl i sh sparkl ing wine from the sponsors, Sussex

Vineyards. Sussex Vineyard’s owner, Jonica fox, said “We

congratulate al l the participants in Oenology Chal lenge

and are del ighted to support Plumpton Col lege at this

event. Tonight’s prize, Mayfield Expression 201 0 Brut

Rosé, balances Pinot noir, Pinot Meunier, Chardonnay

and a hint of Pinot gris in a field-assemblage cuvée made

using the saignée method.”

Everyone involved in the event enjoyed the evening, and

appreciated the opportuni ty to engage with their

counterparts from across the Channel . We al l look

forward to the next rendi tion of Oenology Chal lenge.

Left, Burgundy School for Wine and Spiri ts Business, right, Plumpton Col lege
Half time and the teams are neck and neck

Oskari Kaikkonen, Team Captain ESC Dijon
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To Bio or not to bio?
by

Wendy Narby

And it is a question. Organic vine growing is increasing all over France and in Bordeaux in particular; Aquitaine is the third

largest region of organic vines right behind Languedoc and Provence. In 2012 organic production in the region increased by

3% compared to 2011 with 735 organic wine producers cultivating 9752 ha and with another 4276 ha in conversion (a three

year period). Most of these are in Bordeaux, and of these most are on the right bank.

But not everyone is convinced that this organic trend is a good thing. One of the issues raised is copper residue. Producing

organic wines is particularly difficult in Bordeaux due to the humid oceanic climate and the fungal diseases (mildew and

oidium) that thrive in these conditions. Copper sulphate and lime (known as Bouillie Bordelaise or Bordeaux mixture) is the

traditional method for treating these diseases and is permitted in organic agriculture. It’s great for roses too.
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Although the amounts of copper permitted for use in

organic agricul ture are less than in tradi tional agricul ture,

(4kg/ha/year of metal copper compared to 6kg averaged

over five years for tradi tional agricul ture), some argue

that, as other options for treating are l imi ted in organic

production, i t encourages use of more rather than less

copper. The rain also washes this mixture off the vines, so

re-appl ication rates are high in a rainy year. More

sophisticated synthetic treatments absorbed by the vine

can continue to combat the problem despi te the rain but

are not permitted under an organic regime.

However several organic growers have mentioned to me

that after several seasons using organic, and especial ly

biodynamic methods, they see the plant defending i tsel f

better against these diseases as the vines develop their

own natural resi stance, the resul t being the need for less

treatment.

Intensive use of copper has toxic effects on soi ls,

especial ly in l ight sandy soi ls. Formerly, doses of

30kg/ha/year were not uncommon, so this new regulation

is a huge improvement. Organic producers of course

agree that i t would be better to stop using this heavy

metal completely and research is under way to use other

organic fungicides l ike sulphur, potassium bicarbonate,

plant extracts and clay.

One of the issues in a region l ike Bordeaux, along with

the humid oceanic cl imate is of course mono-culture

(vines represent 50% of the agricul tural area of the

Gironde). The concentration of vines in the region leads

to the rapid spread of diseases such mi ldew, oidium,

phyl loxera and new problems such as esca.

Now Asian Drosophi la i s also raising concerns amongst

growers. Prevention is always better than cure and part of

the ecological and organic movement is to increase

biodiversi ty to combat this, which is a type of poly-

cul ture in i tsel f. You can see this in Bordeaux for example

with the creation of hedgerows and with the planting of

wi ld flowers in land lying fal low and in between

plantings, as wel l as elsewhere in the vineyards

The notion of biodiversi ty is also about preserving the

genetic diversi ty of the vines. Although only 6 red and a

few more white grape varieties are currently permitted in

the production of the AOC wines of Bordeaux, i t was not

always thus. Over the years, the range of varieties and

vine clones planted has reduced. Through massal

selection of vines from existing plots for grafting onto

rootstocks for new plantings, many properties can

maintain their unique vine profi le, hence increasing both

their complexi ty and their speci fici ty.

This technique was pioneered by properties such as

Château Haut-Brion and is now more and more common

for properties working closely with the special i sed local

vine nurseries. Some properties such as Smith Haut

Lafi tte have their own nurseries; theirs i s safe from any

genetic contamination on the “La Lande” island on the

Garonne River. Château Guiraud created a vine

conservatory in 2001 , housing a col lection of hundreds

of Semi l lon and Sauvignon Blanc vines from different

vineyards that are used for research on massal selection.

From this stock they produce 40,000 vines each year

used by themselves and other Bordeaux vineyards.

There has been an organic wine

label in Europe since August 2012

with a corresponding logo (left) .

This Europe-wide label includes

regulations for cel lar management

and winemaking as wel l as grape growing. Previously,

wines had to be label led as wine from organic grapes

rather than organic wines – a subtle di fference but an

important one for purists. This new label obviously only

al lows the use of organic grapes but also l imi ts the use of

wine making addi tives (including S02) and sets the

permitted organic wine practices.

The importance of Biodiversi ty in the vineyard.
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Producers also have the option to use the AB (Agricul ture

Biologique) logo, which covers al l organic agricul tural

production. This i s not to be confused with natural wines

for which, as yet, there is no legal European defini tion

but which impl ies one produced using organic (or

biodynamic) principles with a minimum of technological

intervention.

However, not al l organic wines producers use the logo. I t

i s not obl igatory. Some producers choose to be organic as

a part of their phi losophy but prefer not to mention i t on

the label . Too much information on the label? Managing

expectations? Or perhaps they just feel that their brand

and what i t represents speaks for i tsel f.

Many producers feel that the certi fication ei ther does not

go far enough or perhaps goes too far; in the damp

cl imate of Bordeaux where the threat of mi ldew and

oidium are never far away, a sl ip up or a need for

treatment in a tricky vintage (2013 springs to mind),

means you are back to the drawing board for another

three years.

Organic methods are not just for classi fied growths. On

the contrary, i t i s very much a grass roots movement (no

pun intended) as the majori ty of properties certi fied as

organic are not classi fied. There are a few notable

exceptions, which bring welcome attention to the trend

such as Château Pontet-Canet in Paui l lac (certi fied

organic in 201 0) and Château Guiraud in Sauternes

(2011 ). Château Fonroque in Saint Émi l ion has been

certi fied biodynamic since 2005 and neighbouring

Château Fonplégade has been organic since 2013 (i ts

owners also have a organical ly certi fied vineyard in

Napa

And i t i s not just organic methods; sustainable agricul tse

of ddddddddddure and biodynamics are also part of the

Bordeaux eco-mix and there are certi fications for both.

Sustainable agriculture i s a vague term open to many

interpretations but is a notion that has a powerful impact

on consumers. There is a Terra Viti s certi fication in

France that committed growers can adhere to.

Pheromone traps and sexual confusion in the vineyard,

ploughing, model l ing of diseases and the close

measurement of cl imate that al low a much reduced and

more targeted use of agrichemicals, are al l techniques

associated with sustainable agricul ture.

Biodynamic viticulture takes organic culture a step

further, and is often characterised by the process of

burying cow horns ful l of manure or using the cycles of

the moon; unsurprisingly there is a lot more to i t than

that. Practi tioners consider the vineyard as a complete

organism in i tsel f and only use biodynamic treatments on

the vines, mainly home-made herbal concoctions, sel f-

Pheremone wires on vines at Château Sigalas Raubaud in Sauternes

Château de Seui l use both the AB and the new Organic Wine logos.
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sufficiency being a key part of both organic and

biodynamic principles. Biodynamic certi fication is

subject to European regulations by the independent

organisation Demeter and also Biodyvin, the

international union of biodynamic wine makers. The

wine industry leads the biodynamic sector in France; in

2012 more than half of the 450 biodynamic-certi fied

French farms were vineyards.

Constant experimentation is a signature of Bordeaux

wine making, both in the vines and in the cel lars, and

nowhere more so than in the sustainable / organic /

biodynamic sector. Few properties would launch into a

new method of vi ticul ture or wine making without

experimenting fi rst. For example 3 ha of the 78 ha that

make up Château Pichon Longuevi l le Comtesse de

Lalande are currently farmed organical ly and 3 ha are

biodynamic. Château Margaux is also experimenting and

Château Latour has also been switching to biodynamic

methods as can be i l lustrated by the horses often seen

ploughing the vineyards.

Château Smith Haut Lafi tte has instigated i ts own Bio

Precision approach, aiming to match the innovative

vi ticul ture and vini fication techniques with respect for the

environment, promoting biodiversi ty through hedge

plantation, use of natural grass, production of organic

compost, horse ploughing etc. They carry this through

into their new ‘steal th’ wine cel lar. So there is clearly no

confl ict between organics and high tech.

Experimentation takes place in the cel lars too. Château

Pontet-Canet has been certi fied organic since 201 0. They

started in 2004 with 30 ha and were so convinced they

went 1 00% organic as of 2005, al though with weather

condi tions in 2007 they were obl iged to spray, so i t' s

back to the drawing board unti l 201 0. They then

experimented in the cel lars, introducing a few concrete

eggs or ‘amphorae’ in 201 0. As of 2012 they now use

35% amphorae for aging the wines alongside 50% oak

barrels and the remaining 15% is in one year old oak.

These amphorae bring the notion of terroir right into the

cel lar; the concrete is mixed with gravel stones for the

Cabernet and with l imestone for the Merlot along with

the yel low clay from the vineyard.

The Right Bank has the greatest concentration of organic

properties and i t i s an area that has been a hotbed of

innovation in wine making technology as wel l as

agricul tural methods since the late 1980s.

The amphorae in the cel lars of Château-Pontet Canet
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I t reminds me of how when the ‘garage wine’ movement first

started in the right bank; a lot of the more established

producers showed disdain for the ideas but now later harvest

dates, cold soaks and selection tables are commonplace

throughout Bordeaux. We are seeing a similar thing with

organic agricultural techniques. More and more producers are

reducing chemical loads, ploughing, using lighter tractors,

growing green crops between plantings and using pheromones

in their vines to control the vine moths through sexual

confusion.

This last practice is also open to some criticism as again not

everyone is convinced that having large concentrations of

insect pheromones in the air is necessarily a good thing. Some

properties may not be certified or are seeking certification but

the theories and methods introduced by the certification are

taking hold and the results can be clearly seen as you drive

around the vineyards. Non-certified properties, such as Château

Clinet in Pomerol, use many of the sustainable, organic and

biodynamic principles; owner and winemaker Ronan Laborde

talks of gentle farming methods and uses the biodynamic

practice of tying the vines rather than trimming. This works

perfectly on the vines that, as of 2004, they have raised by 10-

15 cm to obtain a larger leaf area to favour the ripening of the

grapes - a programme that took 2 years to complete.

It’s now common to see more ploughing going on between

vines to control weeds but also to aerate and bring the soil back

to life. This is done more and more by horses. Châteaux may

either have their own horses such as at Château Latour, Château

Pontet-Canet and Château Troplong Mondot, or they can use

specialist companies that provide horse-drawn ploughing

services. Château Cheval Blanc uses such a service and yes,

when I was there, it was a white horse pulling the plough.
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Francois Despagne, owner of Château Grand Corbin

Despagne, a Saint Émi l ion classi fied growth, i s one of the

most passionate vi ticul tural i sts I know in Bordeaux. His

property is certi fied sustainable by Terra Viti s and he had

several experimental organic plots in his vineyard before

ful ly converting; he is now experimenting with

biodynamics. His brother, Nicolas, owner of Château la

Maison Blanche up the road in Montagne-Saint-Émi l ion,

i s a passionate advocate of biodynamics.

Certi fication is an expensive and compl icated process

and not al l growers have the money or the manpower

necessary to implement i t, even i f they agree with the

phi losophy. The CIVB (Consei l Interprofessionnel du Vin

de Bordeaux – The Bordeaux Wine Counci l ) has devised

a way to help such properties. The Système de

Management Environmental (SME) i s a process whereby

the cost of a consultant and the certi fication process is

shared between the CIVB and a group of wine makers or

châteaux. The members also appreciate this col lective

ini tiative as an opportuni ty to exchange notes and share

problems they encounter along the way. Currently 1 41

wine producers have reached the ISO 14001

environmental certi fication through this system and

another 300 are currently engaged in the process,

including wine merchants and cooperatives as wel l as

châteaux, al together total l ing 12,500 ha of Bordeaux

vines.

There are other inter-professional schemes: Bordeaux was

the fi rst region to have a col lective carbon footprint

project with 'Bordeaux Wine Cl imate Plan 2020' ,

launched in 201 0 with the objective of achieving a 20%

reduction in the greenhouse effect, 20% savings in

energy and water usage and a 20% increase in renewable

energy by 2020. This i s l ine with the European objective

of cutting i ts emissions to 20 per cent below 1990 levels

by 2020. The Bordeaux objective is -40000 tCO2e by

this date. I t was 203000 tCO2e in 201 0. An onl ine

carbon foot print calculator is freely avai lable for the

Bordeaux wine community so they can measure and

adapt their carbon footprint accordingly.

Left - Ploughing at Château Pontet-Canet. Right - Bending the vines rather than trimming them – a practice once l imi ted to biodynamics is now seen more often in Bordeaux vineyards
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So where does this leave us? In 2012 over 40400 ha of

farmland were certi fied organic in France with another

24351 in conversion (a 3 year programme). This i s about

8% of French vines but also 6% of French organic

agricul ture – so wines are wel l ahead of the trend and the

prognosis for 2013 was over 51 000 ha.

Being ecological ly responsible might give wine makers a

nice warm feel ing, but what is the motivation? With the

majori ty of vineyards in Bordeaux being fami ly owned,

ecology is taken very seriously as château owners often

consider themselves caretakers rather than owners, with a

responsibi l i ty to hand down a healthy vineyard to future

generations.

Is there a price premium? In certain markets there is but i t

also gives access to new markets and helps di fferentiate

products in what is a very competi tive market, especial ly

in mid-range priced wines.

Does the organic or biodynamic product taste better?

Wel l the jury sti l l seems to be out al though research

shows there seems to be a higher concentration of some

tannins as wel l as having an effect on alcohol levels.

However, to produce both organic and biodynamic wines

requires attention to detai l and this i s clearly one way to

ensure great qual i ty.

But what about the market? Wine only accounts for 1 0%

of sales of organic food in France but i t’s on the increase:

15% a year from a turnover of 413 mi l l ion euros in 2012,

a thi rd of which is sold directly from estates giving better

margins for producers. Market data provided by Agence

Bio in 2011 gave the revenue from organic wines (4 per

cent of al l wine sold in the country) as 360 mi l l ion euros.

This was a higher share of organic than for the total food

market, where organic food sales consti tute just 2.3 %.

The recent publ ication of the 3rd edi tion of Le Guide des

Vins en Biodynamie, by Bordeaux publ i sher Edi tions

Feret, i s perhaps a good indication of increased interest.

What does the future hold? European organic wine

certi fication remains a work in progress with an update

expected in August 2015. The various private certi fication

standards are seen as a base for further evolution of pan-

European standards looking at themes such as:

biodiversi ty in grape production, soi l ferti l i ty and soi l l i fe,

al ternative approaches to pests and diseases,

sustainabi l i ty of grape production, wine processing and

storage, qual i ty and source of organic wine ingredients,

yeast qual i ty (including both wi ld yeasts and spontaneous

fermentation), l imi tations on addi tives (including a

possible total of sulphi tes), further l imi tations on

processing techniques, tools and equipment etc

In 2011 , 8% of French vineyards were organic (61 000 ha)

compared to about 6% of the EU as a whole (interestingly

enough the UK showed the highest percentage at over

1 6% – but I know it’s a tiny surface area compared to

France). I t i s notable that the organic vineyards have

exhibi ted far higher growth rates than the overal l organic

farmland.

In a global context, Europe is by far the largest player

when i t comes to organic vineyards: Europe’s 260000

hectares of organic vineyards consti tute 89% of the total

area under organic vines worldwide and represent 3.7%

of al l vineyards. Major producers outside Europe are the

United States (almost 12000 hectares in 2008) and Chi le

(4600 hectares).

Just l ike al l winemakers, organic winemakers love to

experiment and the organic wine movement seems to be

particularly good at participatory R & D, in both the field

and wine cel lars. Subjects such as lowering copper input

are being looked at in this way and they are also working

with other agricul tural products where copper use is an

issue - see http://www.co-free.eu

Everyone benefi ts: wine is a relatively prosperous

agricul tural sector and i t i s also competi tive and dynamic;

research into issues of organic wine benefi t other

agricul tural products too. I think this i s where the future

l ies, along with more closely al igned legislation with

export markets so di fferent organic producers from

around the world can sel l their product label led as

organic in their various export markets.

The 2015 review of the organic wine certi fication is

around the corner – i t needs that time lapse to have a

couple of vintages under our belts especial ly in Bordeaux

when wines are often bottled between 24 and 30 months

after harvest – exci ting times ahead for gentle farmers.

Photos & text © Wendy Narby 2014

http://www.co-free.eu
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Martin Kaiser and his playground
by

Kevin Ecock

The wine world is brim ful l wi th young and enthusiastic

winemakers. Many of these are not only making wine but

have also embarked on voyages of exploration. Very often

they present us with a tantal i sing gl impse of what we can

expect in the future. One great example of this i s the

fantastic curiosi ty presented by Martin Kaiser of Doña

Paula.

He has been using the Andes of Argentina to gain a better

understanding of how Malbec responds to i ts

environment. What a playground! His presentations of his

findings are thought-provoking and utterly absorbing in

both their detai l and extent. In essence Martin’s road

show shows that not al l Malbec-based wines from

Argentina are the same; that the reasons for this are not

simple but that they can be isolated, analysed and, over

time, understood.

The Kaiser model tests wines by seven basic aromatic

profi les: Spicy; Herbal ; Over-Ripeness; Dry Herbs; Black

Frui ts; Mineral ; Floral ; Red Frui ts. The wines are made

from grapes grown in very speci fic vineyards that vary by

their Winkler Classi fications as being Hot to Inter Warm.

In addi tion their al ti tudes vary from ‘as low’ as 680m

above sea level at ‘Rivadavia’ in Mendoza to a very

impressive 1 850m at ‘Santa Maria’ in Catamarca.
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This was the easy part as i t was just a case of picking

grapes according to simi lar ripened parameters,

microvini fy them and have a trusted tasting panel plot the

resul ts. Of course at this point he already had the abi l i ty

to plot anthocyanins and tannins against temperature as

each of these were measured quanti ties.

Equal ly he could show the effect temperature had on

flavour profi les. At this point he could predict a lot, such

as potential flavour profi les when there was greater

diurnal variation on val ley bottoms than on their slopes,

that both lati tude and alti tude were important. He sti l l

couldn’t i solate potential qual i ty, however, as other

factors were at play also.

The hard part came next when Martin looked at the soi ls

and their characteristics. His idea was that he could plot

al ti tude against cl imate against the character of the soi ls

the grapes had been grown in. To do this he needed

exact soi l maps of his vineyards. Some of this depended

on digging a lot of holes whi le others used some cool

science in the form of electro-conductivi ty measurements

to give readings of soi l temperatures.

Where does al l of this lead us to? Wel l , fi rst to Martin’s

conclusions and then to our own greater understanding

of what we find when we drink Malbec from Argentina.

Martin left us with the fol lowing nuggets:

Climate Conclusions

• Temperature affects inversely the concentration of

anthocyanins, tannins and colour in wines. This i s true

for sandy-loam soi ls as wel l as stony soi ls

• Flavours: temperature is the relevant factor to

determine the aromatic profi le of a Malbec

• Therefore, each place has an aromatic footprint for

Malbec

Soil Conclusions

• The more concentration of calcareousness, stone

content and the lower the water holding capaci ty, the

higher is the content of color, tannins and anthocyanins

in the wines

• Flavours: for the same place, deeper and heavier soi ls

delay the ripening process in a simi lar way a cooler

cl imate would do, and vice versa

• Therefore, the right combination of cl imate and soi l i s

the key for great Malbecs

This report i s a synopsis of Martins Kaiser’s presentation

del ivered in Dubl in last year. His del ivery was excel lent,

patient, detai led and lengthy. For more information,

contact Carol ine Park, PR for Santa Ri ta Estates Europe, at

carol ine@cmpark.co.uk

Text © Kevin Ecock 2014

Photos and diagrams courtesy of Martin Kaiser

Left: A vineyard mapped showing Potential Qual i ty Index

(last map) along with i ts Soi l Depth; Water Holding

Capaci ty; Electro Conductivi ty; Calcareousness and Stone

content. Each vineyard in Martin Kaiser’s study was

mapped in a simi lar fashion.
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Plan de Dieu
by

Helen Savage

Plan de Dieu, has just celebrated the tenth anniversary of

i ts promotion to Côtes du Rhône ‘Vi l lages’ status. I have

recently tasted some very good wines from the

appel lation and so was quick to accept the opportuni ty to

learn more at a breakfast seminar organised by producers

of Plan de Dieu during Inter-Rhône’s biennial

‘Découvertes’ programme.

I suspect that Plan de Dieu has not yet received the

attention i t deserves for two reasons. Fi rst, i t i s not

associated with a vi l lage as such, but i s an apparently

unprepossessing, roughly square expanse of 1 ,500

hectares of flat, windswept land, south of Cairanne,

shared between the otherwise unremarkable communes

of Camaret-sur-Aigues, Jonquières, Travai l lan and Violès.

Just over a thousand hectares are in production.

Secondly i t doesn’t have a long association with the

production of fine wine. Plan de Dieu, or ‘God’s Plane’,

probably got i ts name because from since the seventh

century i t formed part of the estate of a local monastery.

A less rosy, but reveal ing theory is that as a wi ld scrubby

forest ful l of brigands, earnest prayer was required before

anyone dared to cross i t.

Now mostly free from scrub, i t i s a piece of land

remarkable for i ts homogenei ty. The surface is covered

with a thick layer of quaternary water-worn ‘galets’ and

l imestone pebbles, laid down during the Riss glaciation,

which began around 300,000 years ago, above, mainly, a

layer of water-retaining Pl iocene blue clay or else of soft

sandstone. Plan de Dieu has huge potential for high-

qual i ty wine-making.

Because the soi l condi tions are so homogenous, and

wel l -defined, a rare phenomenon anywhere in the world

of fine wine (think Gimblett Gravels or Coonawarra), i t

throws into a brighter spotl ight the ski l l of the winemaker

and the minor di fferences in the blend they choose.

The blend is a typical Southern Rhône recipe of at least

50% Grenache Noir, a minimum of ei ther/or Syrah and

Mourvèdre and a maximum of other authorised varieties.

The appel lation is for red wine alone. As some of the

actual blends described below indicate, what ends in the

bottle reflects the individual winemaker’s preference

rather than a reflection of the official percentages.

There are around fi fty growers. Seven independent

growers and one co-op showed wines from the very

successful 2014 harvest. Styles varied, but the overal l

standard of the wine was very high indeed. As can be

seen from the fol lowing notes, i f there is a typical style of

Plan de Dieu, i t seems to combine a distinct aroma of

garrigue herbs with a relatively deep colour and a rich

mid-palate supported by qui te fresh acidi ty and fi rm, but

supple tannins. Tasted bl ind, the simi lari ties with good

Châteauneuf might be qui te striking. The best wines have

no lack of intensi ty or complexi ty and some show

considerable finesse.

‘Panicaut’, made by the Cave les Coteaux du Rhône at

Sérignan du Comtat and a blend of 60% Grenache and

40% Mourvèdre, was relatively simple and fresh, wel l

balanced, with red frui t flavours.

Château La Courançonne, ‘Gratitude’, wi th just 40%

Grenache and 30% each of Syrah and Mourvèdre, was as

might be expected, deeper, more structured, with distinct

l iquorice notes.

Château Saint Jean, wi th 80% Grenache, 15% Syrah and

5% Mourvèdre was a lovely, supple mouthful of red

frui ts, scented with the herbs of the garrigue, typical of

Plan de Dieu. I t had a rich middle palate.

Domaine de l’Espigouette, wi th 60% Grenache, 25%

Syrah and 15% Mourvèdre, grown organical ly (which is

relatively easy in such a dry, windy spot), was rich and

even more marked by garrigue aromas, but backed by

qui te a fi rm structure.

Domaine des Quayrades à Violès, back to 80%

Grenache, 15% Syrah and 5% Mourvèdre, showed more

black frui t, less aromatic, but sti l l rich and fi rmly-

structured.

Domaine Martin, 60% Grenache, 25% Syrah and 15%

Mourvèdre had a heady aroma of wi ld thyme, with juicy

acidi ty and si lky tannins – a relatively elegant wine.

Domaine Rose Dieu, 60% Grenache, 30% Syrah and

1 0% Mourvèdre again had the aroma of thyme, but also

of mint, wi th a black cherry flavour of Syrah more

apparent, backed by fi rm tannins.

Final ly Vignoble des Pasquiers, 50% Grenache, 40%

Syrah and 1 0% Mourvèdre was the deepest of al l , wi th

the aroma of black frui ts and roasted coffee with mint.

The tannins were qui te grippy, perhaps a l i ttle too

extracted.
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One wine, tasted a few days later, stood out as qui te

exceptional ly good. Domaine de Calendal 2013 i s a

rather unusual blend of 50% Grenache and 50% of the

more intractably tannic Mourvèdre, grown on fi fty-year-

old vines. I think i t’s one of the best wines produced

anywhere in the southern Rhône that vintage, far better

than many more famous names. I t’s not yet avai lable

here, but the 2012 is l i sted by Cambridge Wine

Merchants.

Bri ti sh wine buyers, with their desi re to drive prices as

low as possible have unearthed some inexpensive bottles

of Plan de Dieu for the supermarket shelves and Majestic

has another bargain possibi l i ty. Aldi ’s example is pretty

good and Jancis Robinson has declared the Tesco Finest

Plan de Dieu a better wine than their Châteauneuf.

In what I ’ve hoped is a relatively balanced account of

Plan de Dieu, I should not fini sh by making wi ld claims,

but the best wines, especial ly Calendal convince me that

this i s one of the great si tes of the southern Rhône, ful ly

worthy of comparison with i ts neighbours in Rasteau,

Gigondas and Vacqueyras, but qui te distinct in style from

them. The simi lari ty between Plan de Dieu and

Châteauneuf is not fanci ful and is surely based on the

striking simi lari ty of i ts terroir.

Photo & text © Helen Savage 2015
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Member News

New Wine Studies Book In Preparation

Yorkshire-based AWE member, Gareth Morgan is co-

authoring a new book in the wine studies field, together

with Richard Tresidder, a col league of Gareth's at

Sheffield Hal lam Universi ty.

Gareth commented: "This i s not another 'wines of the

world' type book, but rather a book reflecting on the

place of wine in society, drawing especial ly on insights

from the field of social anthroplogy."

I t includes a chapter on wine education, on which ex-

AWE Chairman, Laura Clay, has kindly provided a

number of comments and suggestions. Laura said: " I

thoroughly enjoyed reading i t. I t was clear, interesting

and wel l -wri tten."

The book is enti tled: "Contemporary Wine Studies:

Dancing with Bacchus" and is due to be publ i shed by

Routledge in the early autumn. I t i s l ikely to be used on

universi ty courses in fields such as hospi tal i ty

management, marketing and social sciences, as wel l as

being useful for social researchers - but the publ i shers

hope i t may also be valuable on wine-speci fic courses

such as WSET Level 3 and Diploma in relation to the

areas sometimes described as "the business of wine".

Wine+ .ie

Wine+ .ie is a new onl ine wine magazine for Ireland,

edi ted by Kevin Ecock and free to subscribe to. Cl ick on

the ti tle to view the latest edi tion and to catch up with the

back issues.

We would l ike to welcome the fol lowing new members:

Nancy Gilchrist MW

Matter of Taste, 33 York Rd, Tunbridge Wel ls, TN1 1 JX

Phone: 01 892 531 089 Mobi le: 07931 257811

E-mai l : nancy.gi lchrist@gmai l .com

J immy Smith

North London Wine School , 29 Woodbourne Avenue,

Flat 2, London, SW16 1 UP

Phone: 020 8123 3352 Mobi le: 07890 339843

E-mai l : info@northlondonwineschool .com

Web: www.northlondonwineschool .com

West London Wine School , The Wine Cel lars, 71

Townmead Road, Fulham, SW6 2ST

Phone: 020 8144 2444 Mobi le: 07890 339843

E-mai l : info@westlondonwineschool .com

Web: www.westlondonwineschool .com

New emai l addresses for the fol lowing members:

Carol Brown carol@wineuncorkededucation.co.uk

Tony Keys tony@thekeyreport.com.au

Colin Wills wineteach@gmai l .com

We would also l ike to welcome back :

Matthew Boucher

17a Malta Road, Cambridge CB1 3PZ

Phone: 01223 711353 Mobi le: 07788 607 688

E-mai l : mcjboucher@gmai l .com

Natasha Hughes MW

1 0 Calais Street, London, SE5 9LP

Phone: 020 7274 1224 Mobi le: 07961 141284

E-mai l : natasha@natashahughes.com

Websi te: www.natashahughes.com

AWE Inspiring News

This i s the newsletter of the Association of Wine

Educators. Opinions expressed do not necessari ly reflect

the opinions of the Association.

Edi tor: Susan Hulme MW

Many thanks to al l of our contributors.

AWE Administrative Office:

Andrea Warren

Scots Firs, 70 Joiners Lane,

Chalfont St Peter,

Bucks, SL9 0AU

Tel/Fax: 01753 882320

E-mai l : admin@wineeducators.com

Web Si te: www.wineeducators.com

© AWE Inspiring News 2015

No part of this newsletter may be reproduced without

permission.

www.Wine+.ie



