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Do not search in a wine for the reflection of an exact science! The formulas of scientific oenology are only a thin competition which does not know how to respect the mysteries of eternal creation.

—THE LATE JACQUES PERRIN
Château Beaucastel
Châteauneuf-du-Pape

It is sad that few people understand naturally made, individual wines. Technology has progressed to the point that far too many wines lack the taste of their place of origin and resemble one another.

—GÉRARD CHAVE
Domaine J. L. Chave
Hermitage

The only way of guaranteeing quality is to take a small quantity from the vineyard.

—JACQUES REYNAUD
Château Rayas
Châteauneuf-du-Pape

The search for something new, for the best that man can achieve without compromise, has brought me here.

—ELOI DURRBACH
Domaine Trévallon
Coteaux d’Aix-en-Provence

For the last thirty-five years I have fought for this appellation’s wines, for lower yields, for the Mourvèdre grape, for the highest quality... I have lived to realize my dreams.

—LUCIEN PEYRAUD
Domaine Tempier
Bandol



INTRODUCTION

After numerous trips to the Rhône Valley and Provence, the thousands of wines tasted, the hundreds of vineyards, cellars, and growers visited, and having completed the text of this book, I was still not sure how, in several short paragraphs, I could convincingly summarize two regions so vast, not only with wine riches, but with centuries of history and spectacular natural beauty and resources. Pictures could convince anyone with an eye for beauty or adventure to visit these areas. A multitude of books have documented their remarkable history. But how could I convey to you the splendor, the majesty, the value, and the sheer pleasure of these wines? I knew the only absolute way of doing this was to hand you a glass filled with this wondrous liquid. That of course I am only able to do indirectly, through the written word, and I realize that no matter how inspired, articulate, precise, enthusiastic, or vivid I may attempt to be, this prose, by any standard of measure, is wholly inadequate in portraying the magic and experience of a Guigal Côte Rôtie, a Vernay Condrieu, a Jaboulet or Chave Hermitage, a Clape Cornas, a Châteauneuf-du-Pape from Beaucastel, a Gigondas from Les Pallières, a Coteaux des Baux from the Domaine Trévallon, or a Bandol from the Domaine Tempier, to name just a few of the extraordinary wines that transcend normal wine vocabulary and establish new tasting parameters for even the most advanced wine enthusiast.

But try I will, because these are exhilarating as well as compelling wines. For many of them, their golden age was 2,000 years ago and it coincided with the Roman conquest of France (or Gaul, as it was then known). They are the products of France’s oldest vineyards and have endured centuries of being ignored, misunderstood, undervalued, and, of course, unappreciated. Yet remarkably high standards of wine-making were maintained and the decade of the eighties has brought the renewed interest, praise, respect, and recognition that so many of these wonderful wines merit. While the wines of Provence remain largely uncharted territory, the wines of the Rhône are the very heart and soul of France. Despite the grandeur many of them may possess, there is nothing pretentious about their prices or their proprietors.

They represent France’s and the world’s most underrated great wines, and this is their story, from the humble generic Côtes du Rhônes, to the bold, innovative new vineyards of Provence, to the most sublime and celestial wines of Côte Rôtie, Hermitage, Condrieu, and Châteauneuf-du-Pape. The wines, the producers, their personalities, the vintages, their successes and failures are covered in detail. This is a comprehensive close-up look at the Rhône Valley, one of France’s and the world’s most compelling and fascinating wine-producing regions, and Provence, one of France’s most promising viticultural areas. I hope I have done them justice.

An Overview of the Appellations of the Côtes du Rhône and Provence









	APPELLATION

	WHITE WINE

	RED WINE

	ROSÉ WINE

	SPARKLING

	FORTIFIED SWEET WINE
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	Côte Rôtie

	 

	X

	 

	 

	 




	Condrieu
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	X

	X
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	Hermitage
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	Crozes-Hermitage

	X
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	St.-Péray
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	Côtes du Rhône

	X
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	Côtes du Rhône-Villages
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	Côtes du Ventoux
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	Coteaux du Tricastin
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	X
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	Coteaux d’Aix-en-Provence
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	Côtes de Provence

	X

	X
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	X

	X

	X

	 

	 




	Côtes du Lubéron

	X

	X
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HOW TO USE THIS BOOK

The commentaries and evaluations of the growers and producers of the wines of the Rhône Valley and Provence presented in this book are extremely comprehensive and extensive. They are a product of a love affair with these wines that started on my first visit to that region in 1970. Since then I have followed the producers and their wines very closely, and in the course of the last three years I have spent a considerable amount of time visiting the Rhône and Provence to see in person as many of the producers as possible. These visits, together with the numerous tastings held both in my office and at the properties of the producers, have given me an insight and an appreciation of these wines far greater than I ever imagined.

It goes without saying that in evaluating wines professionally, proper glasses and correct serving temperature of the wine must be prerequisites to any objective and meaningful tasting. Traditionally, the best glasses for critical tasting have been those approved by the International Standards Organization. Called the ISO glass, it is tulip-shaped and has been designed for tasting. However, in my office I have begun to use a new glass developed in France several years ago. Called “L’Impitoyable” (the pitiless), this is without question the finest tasting glass ever designed. Much larger than the ISO glass, the Impitoyable glasses exaggerate the wine’s bouquet, making flaws or defects much easier to spot. They are not good glasses to drink from in normal situations because their opening is so narrow, but for critical evaluation they have no peers. As for the temperature of the wine, 60°F to 65°F is best for both reds and whites. Too warm a temperature and the bouquet becomes diffuse and the taste flat. Too cold, and there is no discernible bouquet and the flavors are completely locked in by the chilling effect on the wine.

When I examine a wine critically, there is both a visual and physical examination. Against a white background the wine is first given a visual exam for its brilliance, richness, and intensity of color. For Rhône red wines, color is extremely important. Virtually all the great vintages have shared a very deep, rich, dark ruby color when young, whereas the poorer vintages often have weaker, less rich-looking colors because of poor weather and rain. So a young Rhône wine that is light in color, hazy or cloudy, or both, has serious problems. Certainly, in 1967, 1970, 1978, and 1985 the general color of the red wines was very dark. In 1980 and 1981, it was dark but generally not nearly as deep in color as these four vintages. In 1977 and 1982, the color was rather light.

In looking at an older wine, the rim of the wine next to the glass should be examined for amber, orange, rusty, or brown colors. These are normal signs of maturity, but when they appear in a good vintage of a serious wine under six or seven years old something is awry. For example, young wines that have been sloppily made and exposed to unclean barrels or air will mature at an accelerated rate and take on the look of old wines when in fact they are still relatively young in years.

In addition to looking at the color of the wines, I examine the “legs” of the wine, which are the tears or residue of the wine that run down the inside of the glass. Rich vintages tend to have “good legs” because the grapes are rich in glycerols and sugar-producing alcohol, giving the wine a viscosity that causes this “tearing” effect. Examples of vintages which produced wines with good to excellent “legs” would be 1985, 1981, 1978, and 1967.

After the visual examination is completed, the actual physical examination of the wine takes place. The physical exam is composed of two parts, the smell of the wine, which depends on the olfactory senses, and the taste of the wine, which is tested on the palate. After swirling a wine, the nose must be placed into the glass (not the wine) to smell the aromas that the wine is giving off. This is an extremely critical step because the aroma and odor of the wine will tell the examiner the ripeness and richness of the underlying fruit, the state of maturity, and whether there is anything unclean or otherwise suspicious about the wine. The smell of a wine, young or old, will tell a great deal about its quality, and no responsible professional taster understates the significance of a wine’s odors and aromas, often called the nose or bouquet. Emile Peynaud, in his classic book on wine tasting, Le Goût du Vin (Bordas, 1983), states nine principal categories of wine aromas. They are:

1. animal odors: smells of game, beef, venison

2. balsamic odors: smells of pine trees, resin, vanilla

3. woody odors: smells of new wood of oak barrels

4. chemical odors: smells of acetone, mercaptan, yeasts, hydrogen sulfide, lactic and fermentation odor

5. spicy odors: smells of pepper, cloves, cinnamon, nutmeg, ginger, truffles, anise, mint

6. empyreumatic odors: smells of crème brûlée, smoke, toast, leather, coffee

7. floral odors: smells of flowers, violets, roses, lilacs, jasmine

8. fruity odors: smells of blackcurrants, raspberries, cherries, plums, apricots, peaches, figs

9. vegetal odors: smells of herbs, tea, mushrooms, vegetables

The presence or absence of some or all of these aromas, their intensity, their complexity, their persistence, all serve to create the bouquet or nose of a wine that can be said to be distinguished and interesting, or flawed and simple.

Once the wine’s aroma or bouquet has been examined thoroughly, the wine is tasted, slushed, or chewed around on the palate while also inhaling to release the wine’s aromas. The weight, richness, depth, balance, and length of a wine are apparent from the tactile impression the wine leaves on the palate. Sweetness is experienced on the tip of the tongue, saltiness just behind the tongue’s tip, acidity on the sides, and bitterness at the back. Most professional tasters will spit the wine out, although a bit of wine is swallowed. The finish or length of a wine, its ability to give off aromas and flavors even though it is no longer on the palate, is the major difference between a good young wine and a great young wine. When the flavor and the aroma of the wine seem to last and last on the palate, it is usually a great, rich wine that has just been tasted. The great wines and great vintages are always characterized by the purity, opulence, richness, depth, and ripeness of the fruit from which the wines are made. When the wines have sufficient tannin and acidity, the balance is struck. It is these traits that separate many a great 1985, 1978, or 1967 from a good 1983 or 1981.

RATING THE PRODUCERS/GROWERS

Who’s who in the world of wine becomes readily apparent after years of tasting and visiting the vineyards and wine cellars of the world’s producers and growers. Great producers are, unfortunately, still quite rare, but certainly more growers and producers today are making better wine, with better technology and more knowledge than ever before. The charts that follow rate the producers on a five-star system, awarding five stars and an “outstanding” rating to those producers deemed to be the very best, four stars to those who are “excellent,” three stars to “good” producers, and two stars or one star to “average” and “below average” producers. Since the aim of the book is to provide the names of the very best producers, the content is dominated by the top producers rather than the less successful ones.

The few growers/producers who have received five-star ratings are indeed among those who make the world’s finest wines. They have been selected for this rating for two reasons: they make the greatest wine of their particular appellation and they are remarkably consistent and reliable even in mediocre and poor vintages. Any ratings, whether specific numerical ratings of individual wines or classifications of growers, are likely to create controversy among not only the growers but wine tasters themselves. But if done impartially, with a global viewpoint and at first hand, on the premises (“sur place”), and with some knowledge of the wines, the producers, and the type and quality of the wine-making, such ratings can be reliable and powerfully informative. The important thing for readers to remember is that those growers/producers who receive either a four-star or five-star rating are producers to search out; I suspect few consumers will ever be disappointed with their wines. The three-star rated growers/producers are less consistent, but can be expected to make fine wines in the very good to excellent vintages. Their weaknesses come either from the fact that their vineyards are not so strategically placed, or because for financial or other reasons they are unable to make the severe selections year after year that are necessary to make only the finest quality wine. In short, purchasing their wines in the less than spectacular vintages is fraught with greater risk.

Rating the growers/producers is one of this book’s most significant features and its importance cannot be underestimated. Years of wine tasting have taught me many things, but the more one tastes and assimilates knowledge, the more one begins to isolate the handful of truly world-class growers and producers who seem to rise above the crowd in great as well as mediocre vintages. I always admonish consumers against blind faith in one grower or producer, or one specific vintage, but the producers and growers rated “outstanding” and “excellent” are as close to a guarantee of high quality as you are likely to find.

TASTING NOTES AND RATINGS

For each appellation, the growers/producer are listed alphabetically and their current wines are reviewed, scored, and commented upon. In this instance, great attention has been given to trying to provide an overview of the style and quality level of the producer/grower. Such factors as whether the producer is steadily improving the wine’s quality, resting on its allegedly superior reputation, or slipping in quality because of mismanagement, replanting, or simple negligence are issues that I deem extremely important to bring to the attention of readers. Related matters regarding the size of the estate, vinification methods, choice of grape varieties, and insights into the personality of the producer are also provided.

All of my tastings were done in peer-group, single-blind conditions, if possible (meaning that the same type of wines are tasted against one another and the producers’ names are not known), either in my tasting room or in the cellars of the producers. The ratings reflect an independent, critical look at the wines. Neither the wine’s price nor the reputation of the producer/grower affect the rating in any manner. I spend three months of every year tasting in vineyards. During the other months, six- and sometimes seven-day work weeks are devoted solely to tasting and writing. I do not participate in wine judgings or trade tastings for many reasons, but principal among these are the following: (1) I prefer to taste from an entire bottle of wine, (2) I find it essential to have properly sized and cleaned professional tasting glasses, (3) the temperature of the wine must be correct, and (4) I alone will determine the time allocated to the number of wines to be critiqued.

The numerical rating given is a guide to what I think of the wine vis-à-vis its peer group. Certainly, wines rated above 85 are very good to excellent, and any wine rated 90 or above will be outstanding for its particular type. Although some have suggested that scoring is unfair to a beverage that has been so romantically extolled for centuries, the fact of the matter is that wine is no different than any other product being sold to the consumer—there are specific standards of quality that full-time wine professionals recognize, and there are benchmark wines against which all others can be judged. I know of no one with three or four different glasses of wine in front of him, regardless of how good or bad the wines might be, who cannot say “I prefer this one to that one.” Scoring wines is simply taking a professional’s informed opinion and applying some sort of numerical system to it on a consistent basis. Scoring permits rapid communication of information to expert and novice alike.

The rating system I employ in my wine journal, The Wine Advocate, is the one I have utilized in this book. It is a 100-point scale, the most repugnant of all wines meriting 50 since that is the meaningful starting point of the scale, and any rating below it not worth calculating; the most glorious, perfect gustatory experience commands 100. I prefer my system to the more widely quoted 20-point scale called the Davis Scale (of the University of California at Davis) because it permits much more flexibility in scoring. It is also easier to understand because it corresponds to the American grading system most of us have experienced in school, and it avoids the compression of scores from which the Davis Scale suffers. It is not without its own problems, though, because readers will often wonder what difference there is between an 86 and an 87, both very good wines. The only answer I can give is a simple one, that when tasted side by side I thought the 87-point wine slightly better than the 86-point wine.

The score given for a specific wine reflects the quality of the wine at its best. I often tell people that evaluating a wine and assigning a score to a beverage that will change and evolve in many cases for up to ten or more years is analogous to taking a photograph of a marathon runner. Much can be ascertained, but the wine will continue to evolve and change—it is a work in progress. If I happen to taste from an obviously badly corked or defective bottle, I will try another, since a wine from such a single bad bottle does not indicate an entirely spoiled batch. Many of the wines reviewed here have been tasted many times, and the score represents a sort of cumulative average of the wine’s performance in tastings to date. Scores, however, do not tell the entire story about a wine. You may find that the commentary that accompanies the ratings offers more information regarding the wine’s style and personality, its relative quality level vis-à-vis its peers, and its relative value and aging potential than any score could ever possibly indicate. The easiest way for the reader to understand my scoring system is to remember the grades received in school.

Here then is a general guide to interpreting the numerical ratings: 90–100 is equivalent to an A and it should be given for an outstanding or excellent special effort. Wines in this category are the very best produced for their type and, like a three-star Michelin restaurant, worth a special effort to find and try. There is a big difference between a 90 and a 99, but both are top marks. As you will note throughout the text, there are few wines that actually make it into this top category, simply because there just are not many truly great wines. 80–89 is equivalent to a B in school and such a wine, particularly in the 85–89 range, is very, very good; many of the wines that fall into this range often are great values as well. I would not hesitate to have any of these wines in my own personal collection.

70–79 represents a C, or average mark, but obviously 79 is a much more desirable score than 70. Wines that receive scores between 75 and 79 are generally pleasant, straightforward wines that just lack complexity, character, or depth. If inexpensive, they may be ideal for uncritical quaffing.

Below 70 is a D or an F, depending on where you went to school; for wine too it is a sign of an unbalanced, flawed, or terribly dull or diluted wine that will be of little interest to the smart wine consumer.

In terms of awarding points, my scoring system gives a wine 50 points to start. The wine’s general color and appearance merit up to 5 points. Since most wines today have been well made thanks to modern technology and the increased participation of professional oenologists, most tend to receive at least 4, often 5 points. The aroma and bouquet merit up to 15 points. Obviously, the intensity level and extract of the aroma and bouquet are important, as well as the wine’s cleanliness (i.e., it is free of any chemical or foul smells). The flavor and finish merit up to 20 points, and again, intensity of flavor, balance, cleanliness, and depth and length on the palate are all important considerations when giving out points. Finally, the overall quality level or potential for further evolution and improvement (aging) merits up to 10 points.

Scores are important for the reader to gauge a professional critic’s overall qualitative placement of a wine vis-à-vis its peers. But don’t ignore the description of the wine’s style, personality, and potential, which are just as important. No scoring system is perfect, but a system that provides for flexibility in scores, if applied without prejudice and fairly, can quantify different levels of wine quality and impart a professional’s judgment quickly and decisively to the reader. If implemented properly, then, this book will lead you to the finest wines as well as the very finest wine values from the Rhône Valley and Provence. But no scoring system could ever convey the hedonistic experience of wine that arises from the ambience, gorgeous setting, excellent food, and fine company that may accompany it.

ABOUT THE BOOK’S ORGANIZATION

This book is broken down into three major parts: Part I, The Wines of the Northern Rhône; Part II, The Wines of the Southern Rhône; and Part III, The Wines of Provence.

Within each of these parts, the sections are organized by appellation, followed by a small box of facts summarizing the wines of that area, introductory text about the appellation, a chart evaluating the growers and producers, and general comments about the recent vintages for that specific appellation. Afterwards, the best and best-known growers and producers are listed alphabetically and their wines and winemaking styles are analyzed in detail. In short, each appellation is set up as follows:

1. the name of the appellation

2. an easy-to-access “facts box” summarizing in brief the salient points of that appellation

3. introductory text on that appellation

4. a quick reference chart to that appellation’s best producers and growers

5. a summary of recent vintages

6. an alphabetical listing of the producers with commentary, tasting notes, and evaluations of their wines
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Côte Rôtie,
Condrieu, Château Grillet, Hermitage,
Crozes-Hermitage, St.-Joseph,
Cornas, St.-Péray
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INTRODUCTION


The Rhône River starts as a trickle of water in the icy depths of Switzerland and passes in view of some of that country’s best vineyards before it enters France 44 miles west of Geneva. It flows quickly through the gorges of the Jura Mountains in eastern France and then southwesterly until it intersects and absorbs the waters of another river, the Saône, at Lyons, France’s second largest city as well as a great gastronomic and commercial center. The northern viticultural region of the Rhône begins just 20 miles south of Lyons at Ampuis where the turbulent river surges southward through steep hillsides. It is there that the wines of Côte Rôtie are made on the western bank. One hundred twenty-five miles later, at Valence, the vineyards of the northern Rhône terminate. In between there are eight major appellations and one simple Côtes du Rhône appellation. The two appellations of Hermitage and Crozes-Hermitage are the only wine zones to sit on the eastern bank of the Rhône. The others, Côte Rôtie, Condrieu, Château Grillet, St.-Joseph, Cornas, and St.-Péray, all sit on the western bank. Côte Rôtie and Cornas make only red wine. Condrieu, Château Grillet, and St.-Péray make white wine exclusively. Hermitage, St.-Joseph, and Crozes-Hermitage produce both red and white wine, with the great majority being red. Interestingly, there is no rosé made in the northern Rhône, except from the few areas entitled only to the generic Côtes du Rhône designation, although no important generic Côtes du Rhônes have been produced in the northern Rhône.

The apparent geological characteristics of the northern Rhône are the steep hillside vineyards planted on granite soil. All of the best vineyards overlook the swift-moving, dangerously deep and swirling Rhône River.

The range and style of wines made here are considerable. At Côte Rôtie and Hermitage there are red wines that undoubtedly have the complexity and richness of the finest classified-growth Bordeaux or Grand Cru burgundies. At Condrieu there are stunningly fragrant, exotic wines that are among the most pleasurable as well as rarest on the face of the earth. At Cornas the world’s most massive and densest dry red table wine is produced. At the other appellations are wines of considerable value, but also boring, dull, lifeless wines. Yet all of them share one similarity—they have suffered virtual anonymity through most of this century, something that appears incomprehensible given their quality and the fact that they are made from the oldest vineyards in France as well as being produced in and around towns that have witnessed some of the most exciting history of France.

The geography, the climate, and of course the wines of the northern Rhône are very different from those of the southern Rhône. In the south, the wines can be the product of over a dozen different grape varieties, and in most cases at least three different grapes are used for making red wine and two to three for white wine. In the north, there are only four grape varieties permitted in the eight principal appellations. In actuality, there are only three grapes employed with any regularity. For red wine, the Syrah is the only accepted red varietal. For white wine, the fickle, rare Viognier is planted exclusively in Condrieu and at Château Grillet, as well as in Côte Rôtie. At St.-Joseph, Crozes-Hermitage, Hermitage, and St.-Péray, the white varietal in favor is the Marsanne, although tiny amounts of Roussanne are also seen. While all of these grapes are grown in the southern Rhône, they do not play major roles in the winemaking there, but instead are supporting cast members, for it is the Grenache which holds center stage in the south.

The following sections will take you through the northern Rhône appellations starting in the north with Côte Rôtie and then proceeding south until terminating at St.-Péray, the final appellation of the northern Rhône. The quality of the wines, their characteristics, aging potential, as well as the quality of the growers and producers are analyzed in detail. Tasting notes of recent and older vintages are provided for all the leading producers. The northern Rhône produces three of the greatest wines in the world—the white wines of Condrieu and red wines of Côte Rôtie and Hermitage. The latter two are also remarkably long-lived. Most of my wine education started with the great classics of Bordeaux. It is these wines, from both humble and grand châteaux, that have given me such great satisfaction and pleasure in the past, and continue to do so today. However, the most exhilarating moments I have had have been not with a glass of Margaux or Pétrus in front of me, but with a mature, top Côte Rôtie or Hermitage. I believe anyone who gives these remarkable wines a chance will partake of a momentous gustatory experience.
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CÔTE RÔTIE

One of France’s Greatest Red Wines

CÔTE RÔTIE AT A GLANCE





	Type of wine produced:

	Red wine only




	Grape varieties planted:

	Syrah and a tiny quantity of Viognier (up to 20% can be added)




	Acres currently under vine:

	320




	Quality level:

	Exceptional, among the finest red wine in the world




	Aging potential:

	5–30 years




	General characteristics:

	Fleshy, rich, very fragrant, smoky, full-bodied, stunning wines




	Greatest recent vintages:

	1985, 1983, 1978, 1976, 1969




	Price range:

	$12–$50





Côte Rôties have become the most fashionable and most demanded wines of the Rhône Valley. Whether it is the extraordinary, sometimes explosive perfume—often consisting of cassis, raspberries, smoky or roasted aromas—or its cascade of velvety, berry-flavored fruit flavors, Côte Rôtie is an undeniably seductive, voluptuous wine that takes little experience to appreciate.

The first view one has of Côte Rôtie (literally translated, “the roasted hillside”), which sits on the western bank of the Rhône with a perfect southerly exposure, is quite unforgettable. Just 20 minutes by car south of Lyons is the tiny, rather drab town of Ampuis, and looming over the town are the precipitously steep terraced slopes of Côte Rôtie. Except for the vineyards along the Mosel River in Germany, there are none in all of Europe that appear so vertical and forbidding to maintain as those of Côte Rôtie. Cultivated entirely by hand, the narrow terraces of vines and difficult footing have made the use of machines impossible, and in many places even oxen and horses are useless. Undoubtedly, the huge expense of human labor has caused many a less hearty grower and winemaker to look elsewhere for a career in winemaking.

Côte Rôtie has a remarkably long history, and of course there are a handful of legends surrounding the established facts. One school of thought attributes the origin of these vineyards to the ancient Greeks, claiming they introduced viticulture to Côte Rôtie in the sixth century B.C. This line of thought has its critics who claim it was the Romans, in the first century A.D., who planted vines on these steep hillsides. It is this latter theory that seems more plausible, given the stature of the city of Vienne as a center for Roman activity. Vienne, only five miles away, is still a hallowed site for Roman ruins, particularly the temples of Livia and Augustus, believed to have been constructed 100 years before Christ’s birth. Whichever theory is true, it seems doubtful that the look of these vineyards has changed much over the last 1,900 years. There can be no doubt, however, that the size of the area under vine has increased, and will continue to do so given the great demand for this wine and the higher and higher prices Côte Rôtie commands. At present, 320 acres that at best are capable of producing less than 50,000 cases of wine are planted. This includes all of the hillside vineyards and a burgeoning, even alarming, number of new vineyards above the hills on the level plateau behind the town of Ampuis. Much of the plateau is officially within the Côte Rôtie appellation boundaries, and expansion will no doubt continue in these less desirable spots. While wine produced from the plateau can be very good, it will never be as majestic as that from the slopes of Côte Rôtie simply because the soil is not as desirable, the grapes from the plateau yield 15–30% more juice than those from the hillsides, and the plateau vineyards do not enjoy the perfect exposure to the sun that the hillside vineyards have.
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With respect to the hillsides, there are two of them—one called the Côte Blonde and the other the Côte Brune. From a surface perspective, the Côte Brune is the larger of the two. Both are frighteningly steep (they are almost 1,000 feet in height and have a gradient of 30–35°) as well as stunningly photogenic. Legend has it that their names were derived from a feudal lord named Maugiron who bequeathed these two hillsides to his two daughters, one with golden blond hair and the other with dark brown. Certainly the soil composition of each slope is different, and the type of wine produced profoundly marked by the dissimilar soils. The Côte Brune, the northernmost slope, has more clay and iron, the Côte Blonde more limestone. How this affects the resulting wines is usually quite obvious.

As a rule, the wines from the Côte Brune are darker in color, more tannic, with more power and obvious weight. The wines from the Côte Blonde are less tannic, more perfumed and fragrant, rounder, more supple, and more easily approached when young. Côte Rôtie’s appellation laws permit the use of up to 20% Viognier, the fragrant white wine grape that has made Côte Rôtie’s closest neighbor, the Condrieu appellation, world famous. Virtually all of the Viognier planted in Côte Rôtie is on the Côte Blonde because it does not flourish in the heavy clay-and-iron-based soil of the Côte Brune. Few winemakers at Côte Rôtie use more than 5–10% in their blends, but those that do all agree that Viognier gives considerable finesse and distinction to the already majestic bouquet of a Côte Rôtie and adds a velvety note to the wine’s texture. But 100% Syrah is the uncontested preference of most wine-makers, and the modern trend has been to reduce the amount of Viognier in the wine, opting instead for wines that for all intents and purposes are pure Syrah.

The two hillsides consist of increasingly famous specific vineyard sites as well as equally renowned lieux-dits, or place names. There are 54 officially recognized vineyards or “mas.” On the Côte Blonde, the most famous vineyards are La Mouline (owned exclusively by the Guigal family), La Chatillonne (marketed under the name of Vidal-Fleury but owned by Guigal), and La Garde (owned by Dervieux-Thaize). On the Côte Brune the names of La Viaillère (owned by Dervieux-Thaize), La Landonne (owned by both Guigal and Rostaing), La Chevalière (owned by several growers, most notably Jasmin), and La Turque (a Guigal vineyard) can all be found on bottles of Côte Rôtie. Other mas or vineyards of Côte Rôtie include La Viria, Le Truchet, Les Triottes, Tharamon de Gron, Les Sévenières, Rosier, Les Rochains, Les Prunelles, La Pommière, Le Pavillon Rouge, Nève, Les Moutonnes, Le Moulin, Montuclos, Montmain, Le Mollar, Les Lézardes, Lancement, Les Journaries, Janville, La Guillambaude, La Balaiyat, Le Grand Taille, Les Grandes Places, La Garelle, La Giroflavie, Les Germines, Les Gagères, La Fuzonne, Le Fourvier, Le Cret, La Côte Baudin, Corps des Loups, Combe de Calon, Le Combart, Le Cognet, Le Clos, Chez Guerard, Chez Gaboulet, La Chevalière, Le Chavaroches, Chambretout, Le Car, La Brocarde, Les Bannevières, La Blanchonne, Bassemon, and Les Arches. Nevertheless, the vast majority of Côte Rôties on the market will usually not be designated by a single vineyard, but are simply called “Côte Rotie, Côte Blonde et Brune,” referring to the fact that the wine is made from grapes grown on both hillsides. If the wine does not indicate either the Côte Blonde or Brune or both, you can be sure that the wine has been produced largely from vineyards on the less desirable plateau.

For the last decade, the production of high-quality Côte Rôtie has been dominated by the Guigal family, who has increased its vineyard holdings and taken the quality of its winemaking to the highest possible level. Their winemaking philosophy has also had a profound influence on other growers, some of whom are quite open in their criticism of the Guigals’ introduction of new oak barrels to age Côte Rôties, and of their concept of vineyard-designated, luxury-priced Côte Rôties. Despite general philosophical disagreements of how Côte Rôtie is to be made and aged, there is no question that the overall quality of winemaking in this tiny appellation is extremely high. Guigal does indeed produce the appellation’s most glamorous wines, but superb Côte Rôtie is also made by a bevy of committed growers such as Dervieux-Thaize, Gentaz-Dervieux, Rostaing, Jasmin, Barge, Champet, Burgaud, Jamet, and Duclaux.

RECENT VINTAGES

1986—Côte Rôtie received a great deal of rain in late August and early September, but the harvest itself occurred under ideal conditions. The grapes were plentiful and healthy, and this should be a good, sometimes very good, abundant vintage of quick-maturing, easy to appreciate wines. Optimum maturity: 1990–1998.

1985—I believe time will establish that Côte Rôtie enjoyed the greatest success of all appellations of France in 1985. The wines are splendidly concentrated, very deep in color, somewhat low in acidity but magnificently perfumed and capable of aging for 10–15 years. They will, however, drink well young. Virtually everyone had great success in 1985, but it was a particularly great year for Dervieux-Thaize, Gentaz-Dervieux, Guigal, Jasmin, Rostaing, and Vidal-Fleury. Nineteen eighty-five will also be remembered as the year the Guigal family purchased the great Rhône winemaking firm of Vidal-Fleury. Optimum maturity: 1988–2000.

1984—Notwithstanding the vitriolic press this vintage received prior to any grapes being harvested, many of the wines have turned out to be quite good, well concentrated, and capable of 5–10 years of life. There are even a handful of real stars in this vintage. For example, Burgaud, Dervieux-Thaize’s La Viaillère, Gentaz-Dervieux, Guigal’s La Mouline and La Landonne, Jasmin, and in particular Rostaing’s Côte Blonde are among the finest wines made in France in 1984. Optimum maturity: 1987–1994.

1983—Considered a great classic year, the 1983s are infused with a tremendous lashing of tannin that precludes enjoyable drinking until at least 1990. Deeply colored, full-bodied, rather tough wines were the result of a season marked by a swelteringly hot, dry summer. This is clearly a vintage for the patient, so don’t be surprised to see a handful of revisionist writers decrying it in a few years as being “too tannic.” Guigal’s La Mouline and La Landonne are pure perfection in 1983, but Rostaing, Jasmin, Dervieux-Thaize, Gentaz Dervieux, B. Levet, and Burgaud also excelled. The 1983s require cellaring until at least 1990, and will indeed make “old bones”—drinking well into the next century. Optimum maturity: 1993–2010.

1982—There was no question that Mother Nature provided outstanding raw materials for the growers to work with in 1982, but the torridly hot harvest conditions created numerous fermentation problems that resulted in some wines becoming volatile and extremely fragile. Few of Côte Rôtie’s small growers are equipped to cool their old open oak fermenters and therein was the principal problem plaguing an otherwise fine vintage. In complete contrast to the tannic, now closed and dormant 1983s, the 1982s at their best are remarkably seductive, voluptuous, intense wines that can easily capture a taster’s undivided attention. As flattering as some reports are, they must be monitored with a degree of caution since natural acidities are low. Some wines have surprisingly high levels of volatile acidity. Guigal and Gentaz-Dervieux turned in superstar performances in 1982. Honorable mentions would no doubt go to Barge and Champet, but elsewhere in Côte Rôtie be cautious and taste before committing to any sizeable purchase. Optimum maturity: 1987–1997.

1981—This is the least successful vintage for Côte Rôtie of the decade. The wines are adequately concentrated, decently colored, but rarely seem to charm or provide the exhilarating level of pleasure that Côte Rôtie so often can. They are rather compact, one-dimensional wines, although the Guigal top cuvées La Mouline and La Landonne are excellent. This is not a vintage to lay down, and though one is unlikely to be disappointed by the 1981s, they should be consumed over the next 5–6 years as they are not likely to improve further. Optimum maturity: now-1990.

1980—A terribly underrated vintage, the 1980s offer captivating drinking today, yet their balance should ensure at least another 3–5 years of positive evolution. The wines are surprisingly deep in color, round, very fruity, and supple. As Côte Rôties go, they are not massive or particularly concentrated, but they are charming, elegant, and delicious. Guigal’s La Mouline and La Landonne are exceptional. Optimum maturity: now-1992.

1979—As is the tendency everywhere after a great vintage, the subsequent year becomes lost in the hype and publicity surrounding “the great one.” Such was the problem for the 1979s, conceived in the shadow of the 1978s, the northern Rhône’s finest overall vintage since 1961. The Côte Rôties are all fully mature except for Guigal’s La Landonne and Dervieux-Thaize’s La Viaillère. The 1979s are rich, full-bodied, rather chunky wines with good character. They can be safely drunk over the next 5–9 years. Jasmin’s Côte Rôtie is totally charming and à point (or fully mature). Optimum maturity: now-1994.

1978—A great and memorable vintage, the 1978 Côte Rôties are splendidly concentrated, impeccably balanced, gorgeously perfumed, and will keep improving for another decade. Everyone did something special in 1978, and until the Guigal family assumed control in 1985, this was the last great vintage for the house of Vidal-Fleury. Guigal’s La Mouline and La Landonne are the sort of stuff that creates legends along the lines of such immortal wines as the 1929 and 1945 Mouton-Rothschilds, or 1947 Cheval Blanc or Pétrus. Optimum maturity: 1988–2005.


OLDER VINTAGES


Given the minuscule production of Côte Rôtie, rarely does it appear on the auction market, the older vintages are only likely to come out of some remarkably perceptive collector’s cave. Nineteen seventy-seven was a viciously cruel vintage overall for France, though not bad in Côte Rôtie, but those wines should be drunk up. Nineteen seventy-six is a great vintage in Côte Rôtie and the wines can be kept for another 5–10 years, much like the burgundies of that year. The 1975 vintage was a disastrously bad one, and 1974 almost as poor. Nineteen seventy-three was adequate, 1972 better than elsewhere in France, 1971 very good but now showing signs of fatigue, and 1970 very much the same.

In the sixties, 1969 was a fabulously great vintage for Côte Rôtie. The La Mouline of that year is one of the single finest wines I have ever tasted. Nineteen sixty-four is an excellent vintage, as is 1961, but it is very unlikely that any of these wines will be found in the marketplace.

A Personal Rating of the Côte Rôtie Producers

*****(OUTSTANDING PRODUCERS)

Gentaz-Dervieux

E. Guigal

Robert Jasmin

René Rostaing

****(EXCELLENT PRODUCERS)

Gilles and Pierre Barge

Bernard Burgaud

Emile Champet

Albert Dervieux-Thaize

Joseph Jamet

Vidal-Fleury (before 1979 and after 1984)

***(GOOD PRODUCERS)

Chol de Boisseyt

Claude Bonnefond

M. Chapoutier

René and Gilbert Clusel

Delas Frères

André Drevon

Edmond Duclaux

Alfred Gérin

Paul Jaboulet Ainé

L. de Vallouit

GILLES AND PIERRE BARGE****

Gilles Barge, son of Pierre Barge, is gradually assuming full control and authority over this small domaine he owns with his father. Gilles is one of the younger growers in Côte Rôtie and is also one of the few individuals who seems to sense winemaking from a global point of view. An articulate man, Gilles Barge spoke out strongly against filtration, which he experimented with several years ago only to be saddened by the results. His wines spend two years in large wooden foudres (large oak casks), although in 1985 he purchased six new burgundy barrels, openly admitting that his use of new oak barrels was influenced by Guigal’s belief in them. The family owns and rents 11 acres of vines of which 80% are on the Côte Brune. One-half of their vines are 35–40 years old, one-third 12 years old, and the remainder very young. His Côte Rôtie is made with 4–5% Viognier. The young, wiry Barge thinks most vintages of his Côte Rôtie are at their best between 5 and 10 years of age, but he claims great vintages like 1978 will keep 20 years. Gilles and his father also have begun to produce several barrels of Condrieu each year that also looks to be a winner.

VINTAGES

1985 • 90—Côte Rôtie—Very deeply colored, the 1985 has deeply concentrated fruit, a fragrant bouquet of blackberries, a touch of vanillin from partial aging in new casks, full body, and a very long, ripe, tannic finish. Anticipated maturity: 1991–2000. Last tasted 6/86.

1984 • 82—Côte Rôtie—Medium ruby in color, the 1984 has rather high acidity, a spicy bouquet of cherries and saddle leather, medium body, and a lean, rather dry finish. Anticipated maturity: now-1990. Last tasted 8/86.

1983 • 89—Côte Rôtie—A super bouquet of cassis and spice is first-rate. On the palate, the wine is fleshy, full-bodied, very tannic, and quite hard. Great patience is required. Anticipated maturity: 1993–2000. Last tasted 6/86.

1982 • 82—Côte Rôtie—A nicely concentrated, robust, somewhat coarsely textured wine, the 1982 is a dusty, rather awkward, clumsy wine that should be drunk over the next 5–8 years because of its fragility. Last tasted 6/86.

BERNARD BURGAUD****

This 30-year-old winemaker whose winery is located on the top of the ridge overlooking Côte Rôtie in Le Champin should be taken very seriously. His father recently died, but he obviously trained his son well. The four vintages they have produced here are all excellent, with Bur-gaud’s 1984 one of the top wines of this vintage. Burgaud owns 7.4 acres, two-thirds on the hillside and one-third on the plateau. I noticed he had six new barrels (a tiny percentage of the total) in his cellar, an underground, cool cave that is meticulously kept. Production is only 800 cases in a good year. The wine is fermented at a very high temperature for extraction purposes, kept 18 to 26 months in small barrels, and bottled unfiltered. Despite only four vintages behind him, Burgaud appears to be one of the up and coming stars of this appellation. The fact that he also produces one-third of his wine from the plateau is an encouraging sign for that much maligned segment of the Côte Rôtie appellation. His style of wine is one of exceptional elegance and purity of flavors. There are more concentrated and certainly more powerful wines made in Côte Rôtie, but only Jasmin’s exquisite Côte Rôtie is more elegant than that of Burgaud.

VINTAGES

1985 • 91—Côte Rôtie—By comparison with the elegantly wrought wines Burgaud produced in previous vintages, the 1985 is a rather corpulent, dense, powerful wine. Yet the wonderfully clean, ripe blackcurrant fruitiness is abundantly displayed with good acidity as well as marvelous depth and length. Anticipated maturity: 1989–1997. Last tasted 6/86.

1984 • 88—Côte Rôtie—This wine rivals the best wines of Côte Rôtie and anything else produced in France in 1984. Very deeply colored, fragrant, rich and supple on the palate, but well defined with solid backbone, this is a real sleeper. Anticipated maturity: 1988–1996. Last tasted 12/86.

1983 • 87—Côte Rôtie—Surprisingly, the 1983 appears to me to be not as deep or as concentrated as either the 1984 or 1985, though Burgaud strongly argues that he believes his 1983 is better. It relies on its elegant, peppery, raspberry-scented bouquet and medium-bodied, graceful flavors rather than pure muscle and flesh to disarm the taster. Anticipated maturity: 1988–1996. Last tasted 2/87.

1982 • 85—Côte Rôtie—Fully mature, supple, round, and fruity, the 1982 marked Burgaud’s debut vintage. Though very attractive and well made in the fiery temperatures of this vintage, it does not show the class and elegance of subsequent offerings. Drink over the next 2–4 years. Last tasted 6/86.

EMILE CHAMPET****

The tiny, hyperactive, wiry Emile Champet could easily be mistaken for one of Steven Spielberg’s devilish gremlins. He is an extremely busy man, having significant interests in the vegetable and flower business. The animated Champet was not the least bit cooperative in scheduling or showing up for business appointments with me, but once caught in his cellars, was immensely enjoyable to talk to and taste with. Quicktalking, fidgety, and colorful, Champet operates from an old cellar that consists of a conglomeration of small old barrels, medium-sized old barrels, and large, ancient foudres. Needless to say, it hardly inspires confidence in his winemaking, but like so many small growers in France, the decrepit cellar conditions are quite deceiving when it comes to evaluating the finished wine. Champet, who is in remarkable physical condition and whose wrinkled, sun-beaten face suggests he is in his fifties, owns almost four acres of vines that produce close to 800 cases of wine. His vines are primarily situated in the Côte Brune, with a choice parcel within the famous vineyard La Viaillère. He blends 5% Viognier with his wine and tends to bottle his Côte Rôtie after 18 months of maturation in one of the types of wood barrel he has. Champet prefers to drink his Côte Rôtie between five and ten years old, and is proud of the fact that he makes a natural wine that is never filtered. Stylistically, I find Champet’s Côte Rôtie the closest thing to a big Côte de Nuits burgundy (a spicy, aggressive Chambertin comes to mind instantly) than any Côte Rôtie made by his peers.

VINTAGES

1985 • 86—Côte Rôtie—Champet did not have the great success that many of his peers enjoyed in this vintage. Nevertheless, this is still an appealing wine with a rustic, full-bodied, intensely spicy, peppery-scented aroma, very good concentration and hard tannins, as well as annoyingly high acidity. It is quite different in style from other 1985s. Anticipated maturity: 1991–2000. Last tasted 7/86.

1984 • 85—Côte Rôtie—The burgundian, spicy, animal-scented bouquet conjures up the smell of a fine Premier Cru Gevrey-Chambertin. Nicely colored with good concentration, this is a complex, round, interesting offering from Champet. Anticipated maturity: 1987–1993. Last tasted 7/86.

1983 • 88—Côte Rôtie—Surprisingly agreeable for a wine from this vintage, the 1983 has a sumptuous, fragrant bouquet, rich, generous flavors of ripe cherries, medium to full body, and moderately soft tannins. Quite accessible, it should provide excellent drinking over the next decade. Last tasted 7/86.

1982 • 87—Côte Rôtie—Fully mature, but capable of holding until at least 1990, this seductive, supple, savory mouthful of wine is broadly flavored, velvety, quite spicy, and again extremely burdundian-like in personality. It should be drunk over the near term. Last tasted 1/87.


CHAPOUTIER ***


This famous Rhône Valley négociant and vineyard owner is discussed in depth in the chapter on Hermitage (see page 84) since the firm is based in Tain L’Hermitage. However, Chapoutier does produce good rather than thrilling Côte Rôtie from the family’s 6.7 acres of vineyards. Forty percent of their total production comes from these vineyards, while the other 60% of their Côte Rôtie is made from grapes purchased from other growers, so Chapoutier produces a considerable amount of this appellation’s tiny production. As with many of the Chapoutier wines, there are two cuvées made—a regular vintage dated Côte Rôtie and a blend of various years entitled “Grand Cuvée.” The latter are lots blended by Chapoutier and targeted for both consumers and restaurants that desire a fully mature wine. I have tasted some delicious examples of his Grand Cuvée, but also some dull, lifeless ones. One is always kept guessing as to the precise quality of a particular lot since the quality of the vintages that make up the blends differ so dramatically. Chapoutier’s Côte Rôtie can age well, as the 1959 consumed in June 1986 so poignantly demonstrated. However, while it is certainly good, I tend to think of the Côte Rôtie made here as reliable rather than exciting or particularly inspirational. The wine is traditionally made and remains in large wood foudres until bottled. Recent vintages seem close to maturity upon release and appear to lack the depth and richness to last beyond 7–9 years. In short, I would rate many other wines from Chapoutier ahead of their Côte Rôtie, but should you see old vintages from the fifties, they are well worth purchasing.

VINTAGES

1985 • 84—Côte Rôtie—Potentially, this may be Chapoutier’s best Côte Rôtie in years. It will not be long-lived, but for drinking over the next 5–7 years, few could deny its supple, smooth, black cherry fruitiness and easygoing charm. It also has a great deal of alcoholic punch to it. Anticipated maturity: 1987–1992. Last tasted 6/86.

1984 • 78—Côte Rôtie—Rather light, but certainly pleasant to drink in a one-dimensional sort of way, the 1984 should be drunk over the next 3–4 years. Last tasted 1/87.

1983 • 83—Côte Rôtie—More muscular and tannic than the 1985, Chapoutier’s 1983 has adequate depth, medium to full body, some tannin to shed, but overall seems to lack depth and definition given the vintage. Anticipated maturity: 1988–1992. Last tasted 11/86.

1982 • 82—Côte Rôtie—Supple, fruity, medium- to full-bodied, low in acidity, this wine is somewhat succulent and alluring in a simple fashion. This should be drunk over the next 4 to 5 years. Last tasted 6/86.

1981 • 75—Côte Rôtie—Fully mature, rather light, slightly dry and hard in the finish, this wine appears to be losing its fruit and should be drunk up. Last tasted 12/86.

RENÉ AND GILBERT CLUSEL ***

As is increasingly the trend not only in the Rhône Valley but also in Burgundy, René Clusel and his son Gilbert are growers who previously sold their crop to one of the large négociants. In 1980 they decided to estate bottle their own production rather than sell their grapes. At present, the Clusels own 6.2 acres of vines, two-thirds located in the less desirable parts of the appellation outside the famous Côte Blonde and Côte Brune. René Clusel is just beginning his retirement, so son Gilbert, a suspicious, uneasy man, is now in full control. The underground cellar of Clusel’s is one of the coolest and deepest in Côte Rôtie, and is kept in impeccable condition. The wine here is given a relatively long maceration (or time on its skins) and then spends 18–24 months in small oak barrels, of which a few are new. The wines are certainly good, rather hard and more austere than other Côte Rôties, and they possess a certain rustic quality. They are capable of aging for 7–10 years.

VINTAGES

1985 • 84—Côte Rôtie—For a 1985 Côte Rôtie, Clusel’s wine is notably less successful than others. Medium ruby, rather loosely knit, low in acidity, but soft and accessible, this wine will have to be drunk over the next 5–6 years. Last tasted 6/86.

1984 • 76—Côte Rôtie—Rather rustic and slightly coarse, this overtly spicy, medium-bodied wine has narrowly focused fruit flavors and a short, somewhat hard finish. Last tasted 6/86.

1983 • 87—Côte Rôtie—This is Clusel’s best effort since he began to estate bottle his own production in 1980. Dark ruby, with a berryscented, tarry, spicy bouquet, full body, plenty of concentration as well as tannin, and at present in need of 4–5 years of bottle age. Anticipated maturity: 1990–1995. Last tasted 10/86.

DELAS FRÈRES ***

This négociant is just outside Tournon and produces a small amount of good rather than great Côte Rôtie from their ten acres of vineyards at Côte Rôtie. The stars in the Delas house are its fabulous Hermitage Cuvée Marquise de la Tourette (see page 104) and their exquisite Condrieu. Their Côte Rôtie is made in the modern style, fermented in stainless steel, filtered after malolactic, fined by bentonite, and filtered again before bottling. The Côte Rôtie spends up to two years in two-and three-year-old barrels and foudres prior to bottling. The cellar of Delas is air conditioned, one of the few in France to have this luxury. The Côte Rôtie is made completely from vineyards on the Côte Brune, and 5% Viognier is added to the blend to add complexity and softness. Delas is owned by the well-known champagne house of Deutz, and maintains a curiously low profile in the marketplace, somewhat surprising in view of the quality of their top wines. Prices are rather moderate for Côte Rôtie, so values are to be had. Delas calls it Côte Rôtie Maugiron, in recognition of the legendary landholder.

VINTAGES

1985 • 84—Côte Rôtie—Less concentrated than the other top Côte Rôties, the 1985 is lighter and more supple, quite surprisingly so for a wine from the Côte Brune. It is deliciously fruity, quite low in acidity, but also uncomplicated. Drink over the next 5–7 years. Last tasted 6/86.

1983 • 86—Côte Rôtie—Much deeper in color and richer in concentration than the 1985, the 1983 has a big, gamey, black cherry-scented bouquet, clean, rich, medium- to full-bodied flavors, and a chewy, hearty texture. Drink it over the next 5–7 years. Last tasted 6/86.

1982 • 86—Côte Rôtie—Sweet, ripe, toasty, berry fruit aromas suggest a fully mature wine. On the palate, the wine is soft, nicely concentrated, velvety in the finish, and should be drunk up over the next 4–5 years. Arguments will no doubt abound with respect to whether it will keep. Last tasted 9/86.

ALBERT DERVIEUX-THAIZE ****

At the northern end of Côte Rôtie, in the tiny town of Verenay, the warm, friendly, diminutive, yet authoritative Albert Dervieux resides and makes his exceptional Côte Rôtie. Dervieux is a must visit for Côte Rôtie enthusiasts. He has been the president of the growers’ association since 1953 and is filled with information. His bushy eyebrows become increasingly animated as he enthusiastically and proudly unleashes fact after fact about his beloved Côte Rôtie. His wines are very traditionally made, very long-lived, and among the most backward when released. Dervieux uses 5% Viognier in the blend for his Côte Rôtie called “La Garde,” and keeps all of his wines in large old foudres for two to two and a half years. No new wood barrels are employed here since Dervieux believes they mask the true character of Côte Rôtie. For that reason he is quick to criticize Marcel Guigal, the appellation’s leading proponent of new oak barrels. Dervieux produces 1,200–1,500 cases from three different Côte Rôtie vineyards that total eight acres of vines. They are called Fongent when from 15-year-old vines on the Côte Brune, La Garde from 15–25-year-old vines on the Côte Blonde, and his top wine, La Viaillère, from 55-year-old vines on the Côte Brune. His wines are egg white-fined but never filtered, simply allowed to settle and fall brilliant naturally. Dervieux, who is the brother-in-law of Marius Gentaz-Dervieux, has argued strongly but unsuccessfully with the other growers to limit the yield of juice produced to 35 hectoliters rather than 40, a rarity given the fact that most of France’s viticultural regions produce twice this much wine in a good vintage. There can be no question that Dervieux-Thaize produces some of Côte Rôtie’s best wines, yet all of his wines need time in the bottle, especially his best wine, La Viaillère. If his wines have a weakness, it is that they can be less consistently good in the so-called off years (i.e., 1984, 1980, 1977) than those of his peers. There is no doubt that in the top vintages (1985, 1983, 1978, etc.) he produced wines of exceptional quality that will age as well as any produced in this appellation. In comparative tastings of Dervieux-Thaize’s Côte Rôties against other notable producers the differences are immense. More tannic and brutal in their youth than those of Jasmin or Guigal, the wines of Dervieux age into rich, full-bodied, rather virile wines with earthy, saddle leather scents intertwined with spring flowers and ripe berry fruit. In fact, their taste confirms what Dervieux says about them: “Je fais un vin solide et tannique.” If Jasmin’s wines are the Volnays of Côte Rôtie and Guigal’s the Clos Vougeots, then Dervieux’s are its Chambertins.

VINTAGES

1985 • 92—Côte Rôtie La Viaillère—A fabulously promising wine, Dervieux’s 1985 La Viaillère has a deep, dark ruby color, a huge, exotic, earthy, fruity, undeveloped bouquet, super ripeness and richness, and great length. Anticipated maturity: 1991–2004. Last tasted 6/86.

1985 • 92—Côte Rôtie La Garde—In contrast to the more sturdy, tannic La Viaillère from the Côte Brune, Dervieux’s La Garde from the Côte Blonde is more supple and velvety, yet still fully capable of a decade or more of evolution in the bottle. It has layers and layers of fruit, sensational intensity and color, and ripe, round tannins. Anticipated maturity: 1989–2000. Last tasted 6/86.

1985 • 87—Côte Rôtie Fongent—The only problem with Dervieux’s Fongent is that I tasted it in the company of his other two wines, which are unquestionably superstars in 1985. The Fongent is lush, but finishes harder, and though admirably concentrated, it does not have the great depth of La Garde and La Viaillère. Anticipated maturity: 1991–2000. Last tasted 6/86.

1984 • 86—Côte Rôtie La Viaillère—Given the vintage’s so-so reputation, one is likely to be surprised by the quality of Dervieux’s La Viaillère. Rather deep in color, quite concentrated, perfumed and ripe, this full-bodied wine could take some cellaring. Anticipated maturity: 1988–1994. Last tasted 6/86.

1984 • 80—Côte Rôtie La Garde—A very forward, attractive bouquet is immediately enticing. On the palate the wine is less impressive though certainly sound. High acidity gives the wine a certain tartness, but the fruit is there. Drink over the next 4–5 years. Last tasted 6/86.

1984 • 84—Côte Rôtie Fongent—Quite high in acidity, which will no doubt keep this wine tart and refreshing, the 1984 Fongent also has a good concentration of berry fruit. Medium-bodied and not very tannic, I find it difficult to predict how this wine will age. Last tasted 6/86.

1983 • 90—Côte Rôtie La Viaillère—Dervieux’s 1983 La Viaillère is clearly the best of his offerings from this fine vintage. One can see what old vines can do in a top year. Dark ruby, firm, concentrated and robust, this is a very concentrated yet tannic wine with plenty of length and tannin to match its power. Anticipated maturity: 1993–2000. Last tasted 9/86.

1983 • 85—Côte Rôtie La Garde—Significantly less powerful and concentrated than Dervieux’s La Viaillère, the 1983 La Garde is supple, smooth, fruity, moderately dark in color, but still closed and unevolved. Anticipated maturity: 1990–1997. Last tasted 6/86.

1983 • 86—Côte Rôtie Fongent—Deep in color, with a tarry, very spicy (cinnamon and saddle leather) bouquet, ripe and quite tannic, this wine from Dervieux’s vineyard on the Côte Brune is closed in, promising, and well made, but needs time. Anticipated maturity: 1990–1998. Last tasted 9/86.

1982 • 87—Côte Rôtie La Viaillère—For a Dervieux wine, the 1982 La Viaillère is quite well developed, open knit, forward, richly fruity with a bouquet of overripe cherries, caramel, and damp wood. Drink this precocious wine over the next 5–6 years. Last tasted 6/86.

1981 • 78—Côte Rôtie La Viaillère—Deep in color with some amber at the edge, the 1981 is hard-edged, still rather closed and tannic. Does it have the fruit to outlast the tannin? It seems to me to be a gamble. Anticipated maturity: 1990–1995? Last tasted 9/86.

1978 • 89—Côte Rôtie La Viaillère—Still very muscular, very tannic, and presumably set to enjoy a long life, this dark-colored, full-bodied, chewy, rich Côte Rôtie has the depth of fruit to stand up to the tannin. Anticipated maturity: 1990–2000. Last tasted 6/86.

1971 • 90—Côte Rôtie La Viaillère—Most of the 1971 Côte Rôties I have tasted have been quite mature for some time. This offering from Dervieux has reached its plateau of maturity, but remains vividly fresh and alive and capable of aging for another 5–9 years. An enormous bouquet of grilled nuts and smoky, berry fruit leads one to a sumptuous, velvety, broadly flavored wine that is impeccably made, and is a striking example of how complex a Côte Rôtie can be. Drink over the next 5–9 years. Last tasted 6/86.

EDMOND DUCLAUX ***

The youngish Duclaux, with his ruddy complexion and thinning black hair, is one of Côte Rôtie’s most enthusiastic growers. Until 1978 he sold the wine made from his 7.5 acres of vineyards located exclusively on the Côte Blonde to the likes of such firms as Guigal, Delas, and Chapoutier. Then with the encouragement of his mentor, Robert Jasmin, Duclaux began to estate bottle his entire production. Not surprisingly, Duclaux’s wines resemble those of Jasmin. They are fragrant, seductive, forward, and have ripe aromas and broad, supple flavors that suggest early drinkability and maturity. Duclaux likes to keep his wines in barrels for two years and normally uses no more than 5% Viognier in the blend. However, in 1986 he intends to increase the percentage of Viognier because his crop of that grape was abnormally large. Duclaux will have none of the idea that new barrels are beneficial for his Côte Rôtie. Highly influenced by Robert Jasmin and Gentaz-Dervieux, the latter of whom has barrels that are almost 100 years old, Duclaux points out that new barrels are for winemakers who like to play tricks with their wines, thereby disguising the true flavors and concentration of fruit. Duclaux’s vineyard, called the Maison Rouge, at the very southern end of the Côte Blonde, has vines that were planted in 1924, 1943, and 1963. Like many of the small growers in Côte Rôtie, Duclaux also grows vegetables and flowers to supplement his income. He is a serious young grower who will no doubt merit more and more attention as his wines receive wider distribution.

VINTAGES

1985 • 89—Côte Rôtie—Duclaux believes his 1985 is the finest wine he has yet produced. A textbook Côte Blonde wine, the 1985 has a captivating crushed berry fragrance, rich, lush, almost sweet, jammy flavors, very long finish, and enough backbone to ensure further evolution. Anticipated maturity: 1989–1996. Last tasted 6/86.

1984 • 82—Côte Rôtie—Duclaux readily admits that his 1984 is on the light side. Nevertheless, it is ideal for drinking now. Soft, moderately intense scents of raspberry fruit are very Volnay-like. On the palate, the wine is a little short in the finish, but elegant, medium-bodied, and fully mature. Drink over the next 3–4 years. Last tasted 6/86.

1983 • 85—Côte Rôtie—Because of the power in this wine, Duclaux kept his 1983 in oak for 30 months, rather than the normal 24 months. It is still a hard, tannic wine, and though one can see that the ripeness and fruit intensity are there, I believe even Duclaux feels the wine would have benefited from being bottled earlier since it could have been even fruitier. Anticipated maturity: 1990–1996. Last tasted 6/86.

1982 • 85—Côte Rôtie—Soft, broad flavors show very good ripeness and concentration, but this precocious, delicious Côte Rôtie requires drinking over the next 4–5 years because of low acidity. It is quite charming, and very smooth and seductive on the palate. Last tasted 10/86.

MARIUS GENTAZ-DERVIEUX *****

One of Côte Rôtie’s greatest winemakers, Marius Gentaz, who is the brother-in-law of Albert Dervieux, produces a scant 600–800 cases of wine from his three acres of vines on the Côte Brune. Consequently, his winemaking genius will never be widely known. Gentaz, who appears to be in his sixties, abhors new oak barrels (some of his barrels are 100 years old) and believes in no filtration, a process that he claims ruins the character of the wine. He usually keep his wines in wood 20–22 months prior to bottling. Gentaz, a very hard worker with an enthusiastic personality who now has to allocate his wine because of its emerging popularity, says his vines average 20 years in age. In describing his wine, Gentaz claims it is best drunk between 10–12 years of age, but comments that it is often drunk earlier. I find his wines among the very finest of the appellation. They are not as powerful and as deep as those of Guigal, nor as rustic and backward as those of his brother-in-law, Dervieux. They are elegant wines that seem slightly more concentrated and denser colored than those of his neighbor Robert Jasmin. His wines are often among the best two or three in the so-called off years such as 1984 and 1981.

VINTAGES

1985 • 94—Côte Rôtie—An exceptional wine in all respects, Gentaz feels this is his best vintage in the last decade. Very dark ruby, with a huge, intensely perfumed bouquet of ripe fruit, a luscious, deep, velvety texture with enough tannin for 10 years of evolution, this wine is already quite accessible. Anticipated maturity: 1990–2000. Last tasted 6/86.

1984 • 87—Côte Rôtie—One of the very finest 1984s in Côte Rôtie, Gentaz unfortunately made only 325 cases. Quite dark in color, it has a surprisingly rich, intense bouquet of plummy fruit. On the palate, this wine has very good depth and length with some hard tannins in the finish. Anticipated maturity: 1989–1995. Last tasted 6/86.

1983 • 91—Côte Rôtie—Now rather closed and tannic, the 1983 Côte Rôtie of Gentaz has outstanding underlying richness and length, but needs a good 5–6 years of further cellaring. Anticipated maturity: 1992–2000. Last tasted 11/86.

1982 • 91—Côte Rôtie—In contrast to the tannic, hard, firm, closed 1983, the 1982, while quite tannic for a Côte Rôtie from this vintage, is much more open and opulent on the palate. It would be a shame to drink it now, but it will certainly come forth long before the 1983, and provide just as much flavor concentration and complexity. Anticipated maturity: 1988–1996. Last tasted 12/86.

1981 • 84—Côte Rôtie—A stern, rather tough textured Côte Rôtie with very good depth of fruit, but a rather austere character, this wine may just need time, but it may also dry out before the tannins resolve. It is a bit of a gamble. Anticipated maturity: 1988–1994. Last tasted 10/86.

1978 • 91—Côte Rôtie—Superb now, this wine has a full-blown bouquet of rich plummy fruit, lush, supple, deeply concentrated flavors, medium to full body, and soft tannins in the lengthy finish. Drink over the next 5–6 years. Last tasted 12/84.


ETIENNE AND MARCEL GUIGAL *****


In the decade of the eighties, the house of Guigal, located directly on a dangerous curve of the narrow road that passes through the tiny town of Ampuis, has emerged as the dominant producer of outstanding Rhône wines. The Guigals—father Etienne, now in semiretirement, and son Marcel, a workaholic as well as genius—are rather unlikely stars. The house of Guigal is both a négociant and an important vineyard owner in Côte Rôtie. It was founded only in 1946, an infant by the standards of old-line Rhône négociants such as Paul Jaboulet Ainé (founded in 1834), Chapoutier (founded in 1808), or Ampuis’s other famous house, Vidal-Fleury (founded in 1780). The elderly, quiet, extremely shy Etienne Guigal learned his trade while working at Vidal-Fleury, departing after 22 years to form his own firm in 1946. Since the early seventies, his son, the bespectacled, béreted, birdlike Marcel, has taken charge. The result has been the transformation of very good wines to not only spectacular wines but some of the finest in the world. In addition, the fame and superstar status that Marcel has been accorded both at home and abroad has led to some ambitious empire building, most notably the acquisition of the firm of Vidal-Fleury in 1985. The Guigals have also gazed south at several significant properties in Condrieu, but as of this writing no further extension of their Rhône wine kingdom has taken place.

The dominance of the Guigal family has not gone unnoticed, and the Guigal winemaking style has its critics, mostly those who produce inferior wine and who seem blinded by jealousy. Paradoxically, they do not seem to appreciate or realize that Guigal’s great success has created significantly more interest in the wines of the entire Rhône Valley, including their own.

Guigal’s style of winemaking is unique not only in Côte Rôtie but in all of the Rhône Valley. First, he is the Rhône’s greatest exponent of the judicious use of new oak barrels for aging his wines. Some of his wines may see only several months in new oak—his Condrieu for example—but his single-vineyard Côte Rôties sojourn 30–36 months in new oak. Second, because of the fact that Guigal’s red wines spend such a long time in both small oak and large oval foudres, his wines rarely have to be fined or filtered since they are allowed to settle naturally. The results are wines that have explosive richness and length on the palate but also impeccable balance and aging potential. They are uncompromisingly made and bottled and released only when Marcel Guigal believes they can be appreciated fully. His critics argue that his reds are often too alcoholic and oaky, a criticism that is totally unjustified, particularly to anyone who takes the time to taste his wines.

Guigal produces four separate Côte Rôties. The regular cuvée, made from the house’s own holdings and purchased grapes from small growers, is a very fine, sometimes exceptional Côte Brune and Blonde blend. There are three vineyard-designated Côte Rôties. The most famous is from the Côte Blonde vineyard called La Mouline, a legendary wine despite the fact that its first vintage was as recent as 1966. If I were forced to name the single greatest red wine in the world, La Mouline’s 1969, 1976, 1978, 1983, and 1985 would all be in the running. It is staggeringly perfumed and concentrated, combining a velvety texture and old vine intensity (the average age of the vines is 75 years) with enough backbone to keep it going for more than a decade. The problem is that only 600 cases of it are produced and demand for it has led not only to theft but to private clients of Guigal threatening him with physical harm if he does not increase their allocation to more than several bottles. Virtually every two- and three-star Michelin restaurant wants it on their wine list, so Guigal’s biggest problem is simply how to allocate this monumental wine fairly.

In 1978, Guigal offered a second vineyard-designated Côte Rôtie. This wine, called La Landonne, is from the Côte Brune, and Guigal does not have an exclusive on it. Another superb grower, René Rostaing, also makes a La Landonne. Guigal’s La Landonne, produced from vines that are just now approaching ten years of age, is a black purple-colored wine, incredibly concentrated, smoky and exotic to smell, but obviously more tannic than the voluptuous, seductive La Mouline. If La Mouline begs to be accompanied by Mozart, La Landonne demands the sound and fury of Tchaikovsky. Guigal claims that the 1978 and 1983 La Landonnes will age for 40–50 years, twice the longevity of La Mouline.

Guigal’s designating specific vineyards Côte Rôties has caused other growers to be critical, claiming that the best wines are often blends from both the Côte Blonde and Côte Brune. However, I know of no other Côte Rôtie that can match either the overwhelming complexity of La Mouline or the balanced power and richness of La Landonne, except perhaps Guigal’s newest vineyard-designated Côte Rôtie inaugurated in 1985, La Turque. This wine comes from a tiny sheltered parcel of vines on the Côte Brune previously owned by Vidal-Fleury. It may turn out to be the quintessential Côte Rôtie, and when Guigal releases this wine in 1988, I am sure it will be priced in the stratosphere.

The Guigals are the dominant producers of Côte Rôtie, yet their total production as both growers and négociants is still a meager 15,000 cases. With 30 acres, they are the most important owners and holders in Côte Rôtie. While they have augmented their production significantly in the last decade, the quality of all the wines made here continues to improve. Despite Marcel Guigal’s superstar status, hard work, not complacency, is the rule here. Tasting a Guigal Côte Rôtie is indeed a special event, and, of course, they deserve to be in any serious wine collection. As the tasting notes demonstrate, I have never tasted through a greater lineup of wines. I don’t believe there is another wine-maker or wine-producing estate in the world that has ever put together such an array of monumental wines as these.

VINTAGES

1985 • 90—Côte Rôtie Côte Blonde et Brune—Like many northern Rhônes from this vintage, the 1985 regular cuvée is deliciously ripe, round, precocious-tasting wine, but quite deep, concentrated and long, with a creamy texture and smoky bouquet. Anticipated maturity: 1988–1996. Last tasted 6/86.

1985 • 100—Côte Rôtie La Mouline—The 1985 La Mouline is similar in style to the 1982. Decadently ripe, perfumed and rich, with layers of sweet, smoky fruit, this hedonistic wine offers as complex and as sensuous a taste of wine as money can buy. Anticipated maturity: 1989–2000. Last tasted 6/86.

1985 • 100—Côte Rôtie La Landonne—An extraordinary wine, even richer and longer on the palate than the La Mouline, La Landonne’s 1985 has a full-intensity bouquet of smoky, plummy fruit and grilled almonds. This is an enormously concentrated wine of remarkable dimension and depth. Anticipated maturity: 1995–2010. Last tasted 6/86.

1985 • 100—Côte Rôtie La Turque—This wine, Guigal’s first effort from this vineyard, has already received deity status in western European wine circles. Only 333 cases were produced, and if one were to kill for a wine, this might be the one to do it for. It meets, then exceeds, all parameters for judging wine—calling it great seems somehow woefully inadequate. It has the power and enormous concentration of La Landonne, as well as the sheer, decadent, self-indulgent pleasures of the voluptuous La Mouline. It is the quintessential Côte Rôtie. When it is released in 1988, the price should be equally celestial. Anticipated maturity: 1990–2005. Last tasted 6/86.

1984 • 84—Côte Rôtie Côte Blonde et Brune—The bouquet reveals plenty of complex berry and smoky scents, but on the palate the wine shows rather high acidity though decent flavor concentration. Anticipated maturity: 1988–1992. Last tasted 6/86.

1984 • 88—Côte Rôtie La Mouline—A fabulous, well-evolved bouquet of sweet hickory wood and berry jam is top-flight. However, the palate impression, while quite good and deep, is shorter than other top vintages of La Mouline. Nevertheless, this is still a very impressive wine. Anticipated maturity: 1988–1996. Last tasted 6/86.

1984 • 88—Côte Rôtie La Landonne—Darker in color than La Mouline, with an intense, smoky, grilled nut bouquet, rich, intense flavors, full body and surprising tannin, the 1984 La Landonne will take some aging. Anticipated maturity: 1990–2005. Last tasted 6/86.

1983 • 90—Côte Rôtie Côte Blonde et Brune—Guigal’s most tannic regular Côte Rôtie since the 1961, the 1983 has a huge bouquet of toasty, berry fruit, great extraction and depth of fruit, loads of tannin, and considerable length. Anticipated maturity: 1990–2005. Last tasted 12/86.

1983 • 100—Côte Rôtie La Mouline—This wine, which normally overwhelms one’s senses with its pleasurable onslaught of complex smells and flavors, is more tannic and less immediately hedonistic in this vintage. It may evolve along the lines of the spectacular 1969 since it has extraordinary depth, length, and unbelievable concentration. Anticipated maturity: 1990–2005. Last tasted 6/86.

1983 • 100—Côte Rôtie La Landonne—A profound, backward wine that shows all the characteristics of the greatest wines. It is dense in color with a blossoming bouquet of immense and differing sensations of ripe fruit and smoky, toasty oak. On the palate, there is staggering depth and extract, layers and layers of fruit, and a finish that seems to last and last. Guigal thinks the wine will last for 40 years. Anticipated maturity: 1995–2010. Last tasted 6/86.

1982 • 87—Côte Rôtie Côte Blonde et Brune—I have experienced some bottle variation with this wine, ranging from very good examples to several superb ones. Guigal admits to three different bottlings occurring over a long period. Regardless, all of the 1982s exhibited broad, lush, ripe, delicious fruit, a very velvety texture, and dark color. Anticipated maturity: 1987–1993. Last tasted 12/86.

1982 • 98—Côte Rôtie La Mouline—A textbook La Mouline, extremely seductive, lush, very ripe, gorgeously perfumed and fragrant, this sublime wine is difficult to resist drinking now because of its low acidity, yet patience will no doubt reward one with even greater thrills. The intense, smoky, flowery, ripe berry-scented bouquet is inspirational; the smooth, long, layers of velvety fruit unforgettable. Anticipated maturity: now-1997. Last tasted 12/86.

1982 • 96—Côte Rôtie La Landonne—Again, La Landonne shows the character of a wine from the Côte Brune—very smoky, significantly more tannic and unevolved when compared with the La Mouline. It is extremely promising as the fabulous depth and amazing length and purity of Syrah fruit suggest so unequivocally. Anticipated maturity: 1992–2010. Last tasted 12/86.

1981 • 84—Côte Rôtie Côte Blonde et Brune—While not one of Guigal’s notable stars, he still managed in this rather mediocre vintage to produce a wine with good depth and a spicy, straightforward character with only a touch of austerity. Anticipated maturity: now-1992. Last tasted 12/86.

1981 • 89—Côte Rôtie La Mouline—Not so impressive from the cask, in the bottle the 1981 La Mouline has evolved extremely well and is showing much greater flavor dimension than I thought possible. Deep in color, more reserved, or should I say not as overwhelming as usual, this medium- to full-bodied wine has loads of fruit and character in a slightly lighter style. Anticipated maturity: now-1994. Last tasted 12/86.

1981 • 90—Côte Rôtie La Landonne—For a La Landonne, this wine is more open and forward than usual, but it still has at least a decade of further evolution. Dark ruby with the telltale smoky, rich, multidimensional bouquet, this medium- to full-bodied wine has outstanding concentration for the vintage. Anticipated maturity: 1990–2000. Last tasted 12/86.

1980 • 84—Côte Rôtie Côte Blonde et Brune—A “plain Jane” sort of Côte Rôtie, fruity, nicely colored, but as Michael Broadbent would possibly say, rather “foursquare.” Meaty and substantial, it does not seem to have much complexity. Drink over the next 4–5 years. Last tasted 12/86.

1980 • 96—Côte Rôtie La Mouline—No greater red wines were made in France in 1980 than that of La Mouline and its burlier, more tannic sibling, La Landonne. The La Mouline has the full-intensity, rather magical bouquet of exuberant fruit, hickory wood smoke, and layers of crushed berry fruit. Voluptuous and deep on the palate, this is another exceptional wine from what is arguably the world’s greatest vineyard. Anticipated maturity: now-2000. Last tasted 12/86.

1980 • 96—Côte Rôtie La Landonne—Perhaps even more concentrated than La Mouline, the La Landonne is also more tannic and not as obviously sensual, but just be patient. The dense, dark color, the tarry, plummy, and of course roasted bouquet, the great depth and tannic bite, all suggest that cellaring of another several years is mandated. Anticipated maturity: 1990–2005. Last tasted 12/86.

OEBPS/images/f0025-01.jpg





OEBPS/images/f0027-01.jpg
THE
NORTHERN
ONe~
e

Gotes duRhane
Septentrionales

LD s
5:;/05@1, A
i Tatenc

pe)






OEBPS/images/f0027-01a.jpg
e

mel| - _Crozes-
ms “Hermitage )
e

‘eLamage

fehiercurol ,‘Hmmmgc J






OEBPS/images/f000i-01.jpg









OEBPS/images/logo.jpg





OEBPS/images/f0034-01a.jpg
< N
Fontant mayindeshrhes e
T comndraie sataniony

wkwn -

PRODUCERS

Barge Pere and Giles
Bomnefond Claude
Buurgaud Roger & Bermard
Champet Emile

Clusel Rané &Gilbere
Dervieux Albere:

Drevon Andsi

Duclawx Edmond
Duplessy Joseph

Gentaz Marius

Gerin Alfied.
Guigal Marcel & Etiome
Jamet Joscph

Jasmin Georges & Robert”
Rastaing René

Vernay Daricl
idal-Fleury






OEBPS/images/f0024-01.jpg





OEBPS/images/9781439195079.jpg
THE WINES OF THE
RHONE VALLEY
AND PROVENCE

ROBERT M. PARKER, JR.
Author and Publisher of The Wine Advocate
Drawings by

CHRISTOPHER WORMELL

Simon and Schuster
New York * London * Toronto
Sydney * Tokyo





OEBPS/images/f0017-01.jpg





OEBPS/images/f0034-01.jpg





OEBPS/images/f0032-01.jpg





OEBPS/images/pub.jpg
mon and Schuster
New York + London + Toronto
Sydney * Tokyo





