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LE SOULA
MAGIC IN THE MOUNTAINS

Andrew Jefford travels to Fenouilledes, one of the most inhospitable parts
of the Roussillon, to meet the people behind Le Soula,
an extreme-winemaking adventure seeking finesse amid
the wild mountain country of the French Pyrenees
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All photagraphy courtesy of Le Soula

ost of southern France's vineyards can trace their

existence back to the 30-million-year collision

between the lberian micro-continent and the
southwestern portion of the European plate. That vast, slow,
manglingembrace of rock, whichbeganinthewarmth of the
Eocene world 55 million years ago and ended in the cooler
Oligocene around 25 million years ago, not only left us the
Pyrenees themselves, butits forces affected landforms farto
the west and east of the present-day chain. One end of the
wreckage lies in Spain’s Asturias. The trail of twisted rocks
thenrunsalongthemountainchainthroughBasqueCountry
andGasconybefore crossingLanguedoctoProvence, where
the Pyreneanenergiesare subsumed by those of thesslightly
younger Alps. The impact and the long erosional narrative
that followed it are the grandforces creating today’s slopes.

Geologists divide the Pyrenees into different sectors, in
ordertorenderthe impossibly complicated history of what
hasgoneonheremerely difficult. One of themostexciting of
these sectors, for those who relish the copulative energies
thataccumulations of millennia bring,istheNorth Pyrenean
zone. In wine terms, Roussillon is its cockpit. This zone was
onceaquietmarinetrench,butitwasviolentlysqueezedand
contorted asthe mountains formed.This horse-like bucking
of stone mingled the hard-rock basement deposits with
softer-rock sedimentary material. Every traveler senses this
struggleinweaving hisorherwaythroughthetorturedhills,
crags, slabs, slopes, and fissures of the Perpignan hinterland.

Three rivers dance their way down to the sea here: the
Agly in the north, theTet in the center, and the Tech to the
south of the region.The Tech is a high, narrow, wet valley in
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The spread of vineyards means that these wines are a picture of the high
Fenouilledes—withitsdecomposed granites,itsimplacable seasonality,
and its howling winds—rather than a single distinguished site

theshadowyleeofMountCanigou:achallengeforviticulture,
at least until the terraces of the Albéres foothills near the
coast are reached in Les Aspres. The Tet is the most open of
thethreevalleys—Roussillon'sbestgeneralfarmingcountry.
Themostexciting viticultural land isoverwhelmingly found
alongthe banks ofthe Aglyanditslittlegang of tributariesin
NorthernRoussillon;that's where the“Villages”sector of the
AOC lies, as well as the named crus (Latour-de-France,
Lesquerde, Caramany, and Tautavel).

Soils based on gravels, clays, and sands dominate the
lower-lying eastofRoussillon.Inthe high countrytothe west,
though, the soils (where there are any—this is tough, bony
country) are more highly contrasted. A sea of limestone
welling down from Corbiéres in the north surrounds an
island of black schist that links Espira d’Agly with Maury.
Farther south, gray schist fights it out with the granitic sands
and gneiss derived from the basement rocks. Roussillon has
an austerely Mediterranean climate: 20-24in (500-600mm)
of rain ayear falling overwhelmingly in autumn and winter,
with generous sunshine (2,531 hours, or around 320 days a
year) and a mean July temperature of 75°F (23.9°C). What
distinguishes Roussillon from the Languedoc, though, is the
prevalence of wind.Windsattack theregionfromat leastfive
directionsandblow strongly on onedayinthreethroughout
the year. They pummel and trounce the vines, desiccating
whatarealreadydrylands.Roussillon'swinescanbebeautiful,
buttheyarerarely juicy. Growersstruggletocoaxyieldsupto
a barely profitable 25hl/ha. This is no Pays de Cocagne.

The landforms of the northern Roussillon are not easy
tounderstand, even forthose who livethere. One important
principle, though, is that the Maury (a tributary of the Agly,
joining it at Estagel) has worked its way through relatively
softblack schists and marls and so has created amuch more
open valley than the curving Agly (which fights its way
throughgranite) hasmanagedtodo.Moreover,sincethelittle
Mauryrunsalmostexactly westtoeast, itproducesafinerun
of south-facing slopes. That's one reason why Maury has an
appellationofitsown(forvinsdouxnaturel)}—andwhymany
of therichest unfortified Roussillons are found in the Maury
area. It's also why the main road (the D117) runs through
Maury,while no road succeeds in following the battling Agly
forits entire course.TheD117 then presses on westward and
upwardtowardthepasturelandandforestofthevinelessPays
de Sault. This upper sector of the Agly Valley (from Estagel
inland, and including Maury) is known as the Fenouilledes.
It's tempting to hear the whistle of leggy fennel stemsin the
wind of this name, but in factit’s an abbreviation of the Latin
pagus fenolientensis—"country of hay." Sweet, fresh hay...
perhaps there was more rain back in Roman times.
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Chez Gérard

Gérard Gaubyisoneofthe pioneersoftoday’sRoussillon,and
he has worked with his UK agents Roy Richards and Mark
Walford since 1990. The Gauby domaine (now 43ha [106
acres] of vines, though the difficulty of the terrain is
underscoredbythefactthatitequatestoaround200separate
parcels)is based in Calce, just to the west of Rivesaltes. Calce
is amicrocosm of its region, in that it’s a kind of soil junction,
with pebblyterracestothe east, black schistto the south and
west,andcalcareoussoilsdominatingthenorth ofthevillage;
theGaubyvineyardsliebetween490ftand 980ft(150-300m)
above sea level. It is, though, outside the Fenouilleédes.

Gauby had always looked at those higher lands to
the west with interest. It was cooler than Calce, and
even tougher—with different rocks, notably decomposed
granite. Land in the 1990s was not expensive there;
many wine growers were elderly, struggling toward
retirement on the modest disbursements of cooperatives.
The height of the area (up to 4,265ft [1,300m]) gives it an
entirely different ripening profile to the Calce zone.

"I'd always said to Gérard,” remembers Roy Richards,
"that if he found anything interesting, then Mark and |
would love to be involved before we became too old and
addled.” Richards had noted Gauby'’s curiosity about the
high Fenouilledes and its decomposed granites; he sniffed
outadreamof‘theHermitageoftheSouth,'thoughperhaps
Gaubywould nothave putitlike that. Thoselonely uplands
were the obvious place for the three to work together. The
first vineyard (abandoned vinesin this case) was boughtin
2001, and there are now 12 separatevineyard units,scmeof
themsubdivided furtherand some notyet planted, making
atotalof22ha(54acres)in25parcels. Theheightoftheplots
varies between 980ftand 1,970ft (350-600m).They'requite
widely scattered; it takes Gérald Standley, who runs the
domaineon behalfof Gauby, Richards,and Walford,adayto
inspect all the plots as harvest nears. Five small groups of
vineyardslienearSt-Arnac, closetothe Aglyitself(Taoulade,
La Bergerie, Le Pin, La Plantade, and Les Echalas): steep
slopesbetween1,180ftand1,310ft(360-400m),hiddenfrom
view underneath the twisting road across the Plateau de
Taichac to the village of St-Martin. Le Pin was originally
called “Lo Soula”in the land registry—hence the domaine
name.There are two larger groups of vineyards to the west
of St-Martin (Coutious and I'Estang, at 1,625-1,720ft [495-
525m]),andthreemoregroupsofvineyardstotheeastofthe
village of Le Vivier (La Chapelle, Grand Macabeo, and
Feilluns, at 1,605-1,675ft [490-510m]). The lowest-lying
parcel (1,085ft [330m)]) is at Lesquerde, north of the main
groups of vineyards, and the final parcel is La Cloture, close
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Top: Gérald Standley, Le Soula's winemaker, in one of its biodynamic vineyards; bottom: the steep slopes, often under a threatening sky, are painfully low-yielding
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toLe Vivier: old-vine Carignan planted at 1,250ft (380m). La
Cloture is the only parcel on black schist; all of the other
parcels are on soils derived from decomposed granite.

Winter in Le Soula
| visited Le Soula with Roy Richards and Madeline Mehalko
of Richards Walford and Gérald Standley shortly before
Christmas 2010. Aswe droveuptothe highFenouillédes, the
air seemed to fill with fine ash particles, tumbling out of a
pewterskyandbillowingthoughtheolivetreesandtheholm
oaks. It was snow. By the time we gotto the Grand Macabeo
vineyard, the wind was so strong that you needed muscle to
openacardoorintoit.Thatwind hadajet-streamicinessthat
sliced through clothesandflesh totheskeletonwithin;itmade
yourteethache.Theblizzard was, ifanything, stronger still at
theFeillunsvineyards, dissolvingthe horizon toadismal gray
swirl. Boars had been through the vineyards, tearing at the
earth for sustaining life within, while above ground all was
clamped, mute, locked into a grimace of endurance. The
winery at Prugnanes farther north resembled a mountain
refuge, tucked into its small valley. Paupiettes simmeredina
potonGérald’swood-burningstove Obviouslythiswinterreise
has nothing to do with the fruiting cycle orwith vinification,
butimentionittoconvey somemeasureofthesavageryand
remoteness ofthisplace.Indeed, summeris no less testing.
The vineyards are run biodynamically—something,
GéraldStandleysays,theboarshavenoticed,sincetheyfavor
LeSoulaplotsoverneighboring parcels, whichseemtohave
alowerquotient ofroots and worms. There are slightly more
red varieties than white (12ha[30 acres] compared to 10ha
[25acres]),with 5ha(12.5acres)ofbothCarignan(onaverage
almost70yearsold)and Syrahplus 2ha(5acres) of Grenache.
White plantingsaremore diverse:4ha(10acres)of Macabeu
is complemented by Tha (2.47 acres) of Rolle (Vermentino)
and half a hectare (1.2 acres) each of Marsanne, Roussanne,
Grenache Blanc, old-vine Grenache Gris, and Malvoisie de
Roussillon (Tourbat). The wild card is 2.5ha (6 acres) of
SauvignonBlanc,plantedin1991inthel'EstangandCoutious
vineyards. Richards, Standley, and Gauby feel that the
Sauvignonworks wellinthese high, granite vineyards—not
leastbecauseitdoesn'ttaste atall like Sauvignon Blanc here
but has something ofthe stony asperityand scrubby scents
of the other whites. Sauvignon provides the biggest single
componentin the white blends in most years (45 percentin
the 2007, forexample,and 38 percentin the 2008).Thegreat
struggle is to keep yields up: the red wine is usually based
on yields of 15-18hl/ha, and the white on 15-20hl/ha. The
decomposed graniteisverylowin organicmatter;wind and
drought take their toll. Organic fertilizer (530,000 worth in
the first year) is one answer, but only one. Gérald Standley
istrying tolearn from the biotope."Almostall curparcelsare
inthe middle of the forest,"he says. (For“forest,"think scrub:
holmoak, wild olive, cystus, juniper, strawberry tree, thyme,
valerian,whiteheather,wildasparagus....) Theforestsproduce
energy.Youdon‘tbringanythingtothem, butyoutakewood
from them. We should try to do the same with our vines.
What1I'm trying todo in our viticulture is imitate the forest!
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He's aiming for maximum ground cover in the vineyards by
planting sward seed bondedindried clayand cow manure,
and by trialing wood-chip mulches in the vineyard.

More finesse and less oomph
And the vinifications? Before discussing these, it's perhaps
worth telling a story first. Back in 1999, at the Richards
Walford base in Pickworth in Lincolnshire, Roy Richards
shared a bottle of Latour 1918 with Gérard Gauby. "It was
youthful,fresh balanced—andsomewherebetween11.5and
11.8%.YoushouldhaveseenGérard'sface. Whatwasobvious
tobothofuswasthatyoudidn'tneedhighlevelsofalcohol to
preserve the wine; what mattered was balance.” Gauby’s
initial reputation had been made with his Muntada wine,
then (in 1995) a "sexy” pure Syrah with generous levels of
extraction and new oak. Gauby, though, was becoming
disenchanted with thatstyle, despiteits popularity; hefeltit
didn't reflect Roussillon with the fidelity and precision he
was looking for. Richards himself has a Burgundy-honed
palate and a horror of extractive vulgarity; the 1918 Latour
set Gaubythinking. From 2002, Gauby changed direction—
toward muchearlierharvestingforboth GaubyandLe Soula,
inordertocapturethatfreshnessandfinessehelongedfor.”|
wasn‘twholly happy withtheresults,'remembers Richards.
“You've gottocarryyourcustomers with you. But from 2005,
Gérard has pursued a kind of middle way that works well, |
think—more finesse and less comph. Oomph is not what
we'e after” Everything, of course, depends on precise
variety and site. Le Soula’s vineyards are (because of their
height) necessarily much later-ripening than the Gauby
vineyards—and while Syrah can be picked early to rack up
thefinesse, GrenacheandCarignancan't. Between 2004 and
2007, the Le Soula red wine has averaged 13%, while the
white tends to be a little higher: 14% in 2007 and 2008.
All ofthe hard-won fruitis hand-harvested;the whites are
predominantlywhole-bunchpressedveryslowlyandgently,
then predominantly barrel-fermented in 500-liter demi-
muids of which no more than 10 percent are new. It spends
10-15monthsonfineleesbeforebottling. Theredsarewhole-
bunch, too: no destemming in 2008 or 2009, and just 10
percent destemmed in the difficult (rain-affected) though
surprisinglysuccessful2010vintage. Whataboutextraction?
Forget it: This is a winery that has only done two red-wine
pigeagesinthree years. Because the grapes are all on stems,
no cap forms, nothing needs moistening. "We're searching
for finesse,” Richards reminds me. The juice is, though, run
offthe stemsand skins about halfway through fermentation
and finished in liquid form in both tanks and barriques. The
blends of the grands vins of both colors vary considerably
eachyeardependingonthesuccessofthedifferentvarieties;
the balance goes into the second wine, called Trigone.
The spread of vineyards means that these wines are a
picture of the high Fenouilledes—with its decomposed
granites,itsimplacableseasonality,anditshowlingwinds—
rather than reflecting a single distinguished site, though
perhaps with time, outstanding vineyards will merit
individual bottlings. There may, too, be furtherrefinements



LE SOULA

#Avat of Carignan, the dominant red variety, from two nearby parcels—La Bergerie and Le Pin du Soula—which is whole-bunch fermented with minimal extraction

to the varietal mix. Location, varieties, harvesting strategy,
vinificatory approach—all conspire to make Le Soula, both
white and red, one of the most individual and in some ways
challenging wines of Roussillon. The aromatic intricacy of
both wines can be striking, but their balance (textural
spareness allied to searching acidity and restrained flesh)
can be disconcerting. For me, the white is the more
successful of the two, and not coincidentally the richer;
perhaps my spirit isn't quite Burgundian enough, but |
hunger for more contour, texture, and density in thered. A
taste of both is essential, though, for anyone who wantsto
understand the last mountain fastness of north Catalonia.

THE WINES

2006 Le Soula Blanc
This vintage was a blend of 30% Sauvignon Blanc with 25% Grenache
10% Macabeu,
and 10% Malvoisie de Roussillon. It's full gold in color, with faintly
oxidative aromatic notes of almond and truffle. There’s a pronounced
shaft of acidity on the palate,
flavors of grilled

Blanc, 25% cofermented Marsanne and Roussanne,

offsetting the otherwise summery
straw. That shaft of
style that will

almond, apricot, and wheat

acidity gives it a driving, insistent, characterful leave

few drinkers indifferent. A mountain wine of the south.

2007 Le Soula Blanc

This vintage of 45% Sauvignon Blanc with 15% each of Grenache Blanc,
Marsanne, and Macabeu is complemented by 5% each of Grenache
Gris and Malvoisie de Roussillon. Scents of lime pith and pounded
stones pave the way for a crunchy, bright, edgy yet textured flavor of
lunging energy, built around a core of searching lemon fruit and upland
herbs. Its a vigorous and invigorating white wine, yet there's enough

weight, glycerol, and richness to ballast its pungent asperities.

2008 Le Soula Blanc

Some 38% of Sauvignon Blanc was complemented by 35% Macabeuy,
19% Rolle, 6% of Grenache Blanc and Grenache Gris, and 2% Malvoisie
de Roussillon. The wine is mid-gold in color, with an aromatic spectrum
suggesting fennel, sage, wheat straw, and scrub plants. Theres an
apricot-fruit and nougat-like sweetness on the palate to begin with,

which
driving,

momentarily
high-country

suggests the Morthem Rhone—yet that pure,
acidity takes owver, and the wine finishes in
characteristically elemental style. Complex, arresting, unique.

2006 Le Soula Rouge

This blend of 45% Carignan with 20% Grenache, 20% Cabernet
Sauvignon (from a rented plot), and 15% Syrah is clear red in color,
with scents of red fruits and herbs. The palate is edgy and elegant, its
bright
earth, and stone, and riven by searching acidity.

plum-fruit flavors lent complexity by fennel, pine, chicory,

2007 Le Soula Rouge

in this vintage was composed of 41% Syrah with 40%
13% Grenache and 6% Cabemet Sauvignon (the final vintage
for the Cabernet). Compost-ike and animal aromas precede a driving

The wine
Carignan,

palate charged with elderberry and blackcurrant fruit: edgy, searching,
vulpine—as penetrating as the winds that rack the vineyards.

2008 Le Soula Rouge

The 2008 vintage contains 55% Carignan balanced by 35% Syrah and
10% Grenache. Its a much deeper black-red in color than 2006 or
2007. Fresh-fruit notes (wild strawberry) mingle with notes of herb and
crushed leaf litter. On the palate, the wine is pure, lifted, bright, elegant,
concentrated, and vivid. Acidity is still more palpable than tannin, yet
this has a broader structure and slightly softer balance on the palate
than 2006 or 2007. The flavors suggest sloe and damson, seasoned
with plant roots and wild herbs. Dramatically contoured finish. .

CONTACT INFORMATION & PRICES FOR RECENT VINTAGES

I.f‘f Le Soula Blanc I.'.Ir Le Soula Rouge

Le Soula

66220 Prugnagnes, France

Tel: 4334683569 31 -Fax: +33 468287418
www.le-soula.com

See Directory for stockists

& undersisieromo  F Fsis-30e10-20m10-20 T 531-75/821-50/m21-50
AFVV s75150/51100m51-100 o W I F morethan $150/2100/m100
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Not that long ago, [ enjoyed an extremely long lunch at Le Manoir aux Quat’Saisons to
celebrate a significant birthday. As ever, the food and service were more than up to
scratch. So too were several wines, including one of particular note — namely Le Soula.

The French critic Michel Bettane describes it as the best white wine in the Languedoc.
He's probably right. The 2005 I drank was almost Burgundian in its complexity, length
and depth — but with an extra dash of vivacity and verve.

The reds aren’t too shabby either, as I subsequently discovered at a tasting with one of

Le Soula’s owners, Mark Walford, who runs the importers Richards Walford. The 2006
is simply scrumptious and will age for some considerable time to come. The same goes

for the 2007 and the 2008. But all three are distinctively different.

Walford and his partner Roy Richards created Le Soula more than a decade ago after
they began working with pioneering local winemaker Gérard Gauby who was on a one-
man quest to rcjuvenate some of the abandoned high-altitude vincyards of the Agly
Valley. Richards and Walford immediately saw the potential of Le Soula’s unique terroir
and promptly put up the required capital.

© The Financial Times Limited 2010. Please do not photo:opy or otherwise redisiribute this article, see our
terms and conditions at www_howtospendit.com for more detfails.
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Today, there are just 22 hectares planted with an eclectic mix of varieties including
Grenache Blanc, Gris and Noir, Syrah, Carignan, Macabeu, Sauvignon Blanc, Marsanne
and Roussanne. Only 30,000 cases are made each vintage.

What I love about Le Soula’s reds and whites is their sense of place expressed through a
fahulous freshness, elegance and ability to age. The wines are never over-ripe and
always give pleasure. Best of all, they only cost around £20 a bottle from some of the
UK’s leading merchants (Majestic and Berry Brothers & Rudd among them; Le Soula’s
own website has a full list of stockists). However, the word is getting out about Le Soula.
So my advice is to fill your boots — and fast.

Click here to read about the British winemakers who are giving champagne houses a
run for their money.

Money Week Magazine
Matthew Jukes
23 septembre 2011

Wine of the week: a sultry, juicy, Rhoney red

2008 Le Soula, Vin de Fays des Cotes with a 2001 Le Soula White - at ten years old
LCatalanes, France [£21.85, Borry Bros & it should have been knackered, but it was
Rudd, 0800-280 2440; The Grape Store, sublime. The 2006 and 2008, both out now,
G1386-438710; Amps Fine Wines, 071832- are equally quirky, fascinating and rewsarding.
273602 ARE \fintners, 882-724977). My wine this weak is the newly raleased 2008
red. It is a sultry, juicy, Rhaney racipe with
| have long been intrigued by the wines mare layers than | can explain in 200 words.
of Le Soula. | cannot say that | am a Made by Gérard Gauby {a local legend} in
slavish discipla, but | respect the natural conjunction with UK wine Lords Richards
path that they tread and | love the wild, Walford. this is an unashamed wine-nerd
h!’ Matthew Jukes herbal and untamed tasta of wine, but | lowve it and | would vanture that you
the wines. The moment that re-triggered my interest in this will, too.
astate happened at Chez Bruce, Wandsworth Common,
London - simply one of the most well-judged and delicious ® Matthew Jukes is 2 winner of the
rastaurant expariences one could imagine. Katie, the International Wine & Spirt Competition’s
sommelier, was given the task of finding 'something interesting' Communicator of the Year (ses. www.
for us to savour late into a lunch. She returned from the cellar matthewjukes.com).

a8 MoxerWees 23 Seprember 2011 Wi man eyweak,c om



www.wineanorak.com
Jamie Goode

The wines of Domaine Le Soula, Roussillon, France

Some of the south of France's most remarkable wines

Le Soula is one of the south of France’s most exciting wineries. It’s a partnership between Gérard Gauby,
famed winegrower of the Roussillon, and UK wine merchants

Roy Richards and Mark Walford, based on old abandoned vineyards in the Fenouilledes, which Gauby
discovered back in 2001. To go with the vineyards, the three bought an old building in Saint Martin de
Fenouillet, which they converted into a cellar in time for the first vintage (2001).

The operation grew, and in 2008 added Gérald Standley to the team as general manager, working alongside
Gauby. They also moved the winery to an old co-op in Prugnanes, with some more space. I tasted these
wines with Gérald.

The key to Le Soula is the quality of the vineyards. These are mostly small plots of old vines, spread out
over quite a distance: there are 15 km between the furthest vineyards. ‘It takes half a day minimum to visit all
the vineyards, says Gérald. They are all on decomposed granite, with the exception of one small parcel on
schist. All have slightly different expositions, and the altitude ranges from 350—600 metres. Yields are low,
ranging from 14-18 hl/ha.

Reds are made with whole bunches in the ferments. There is no acidification, and natural yeast ferments are
employed. The wines are matured in large vats (1500 litres) and demi-muids (500 litres).
UK agent is Richards Walford, and retail prices are given in brackets.

THE WINES

Le Soula Rouge 2008 Vin de Pays des Cotes Catalanes, France

Fresh, bright and expressive with lovely taut cherry and berry fruit. Fresh with some mineral notes and good
acidity. Youthful and expressive with nice purity and lovely freshness. 93/100 (£20.99)

Le Soula Rouge 2007 Vin de Pays des Cotes Catalanes, France

Smoky, mineral, flinty edge to the pure red fruits nose. Lovely fresh, bright, supple berry and cherry fruits
here. Expressive and mineral with lovely freshness and precision. 93/100 (£20.99)

Le Soula Blanc 2008 Vin de Pays des Cotes Catalanes, France

Intense, fresh, quite pure fruit on the nose. The palate is textured yet fresh with tight mineral, spice and
subtle flint notes. Real precision and intensity here. Potential for further development. 93/100 (£20.99)
Domaine Le Soula Blanc 2007 Vin de Pays des Cotes Catalanes, France

14% alcohol. From vineyards high up in the Fenouilledes with decomposed granite soils. Very interesting,
flinty, minerally, spicy, savoury nose with some bright citrus fruit. The palate is savoury and structured with
fresh apple and citrus notes, as well as white peach and nice minerality. Complex and savoury with some nice
matchstick reduction in the background. Quite profound. 92/100

Le Soula Blanc 2006 Vin de Pays des Cotes Catalanes, France

Beautiful aromatics: herbs, apples, nuts and minerals. Taut and expressive. The palate is fresh with high

acidity and a lovely savoury, nutty, mineral edge, as well as ripe apple notes. So fresh and complex. 94/100
(£20.99)
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The Spectator

Bruce Anderson

dead — who spent his final years

in terror of his wife. By the time he
reached man'’s estate, he had developed
a taste for good claret. As he became
a good lawyer, he was able to indulge
it. Jolly expeditions to Bordeaux, long
sessions with old-fashioned wine-mer-
chants, his own estimable palate: the
outcome was an enviable cellar.

And an increasingly valuable one.
My late friend refused to let counting-
house considerations deter him from
drinking his treasures; that attitude of
mind was for billing clients, not open-
ing bottles. Even so, he was astonished
by the constant upward pressure on
wine prices. He could no longer afford
to buy his favourites en primeur, but
as he said, that hardly mattered, for
two reasons. In the first place — and,
alas, he was right — he was unlikely
to live to salute their maturity in his
glass. Second, he was in a position to
trade the odd case of Lafite, itself not
yet ready, for up to 50 cases of seri-
ous wine. That is where the wife was
a potential threat. Suppose she discov-
ered that even one little box of that

Ihad an old friend — now, sadly,

Most of us
will rarely be
able to afford
the wines that
dons used

to take for
granted

column will address one of them. In
the 1980s, Alan Clark complained that
decent claret was costing £100 a bottle.
For the wines he had in mind, try over
£1,000 today, and counting. Empty
bottles of Lafite are fetching $150 in
Beijing. Most of us will rarely be able
to afford the wines that dons used to
take for granted at high table. So how
can we find substitutes?

Let us start in Roussillon, with the
best thing to come out of that province
since All's Well. There is a winemaker
called Gérard Gauby, whose commit-
ment, expertise and passion prepare
one for the pleasure of his wines. He
inherited a family property, Domaine
Gauby, where he started exploring the
potential of old vines and traditional
methods. But he wanted to expand,
and improve. In the 1990s, he found
some abandoned vines high in the Agly
valley: pretty countryside, surrounded
by mountains, with the sea just over
the horizon. The altitude, 1,500 feet,
guarantees a crisp climate. The soil
is decayed granite washed with lime-
stone, rather like Hermitage.

Gérard was certain that he had

‘I love everything about an English summer, don’t you?
Pimm’s, cider, spritzers, punch, lager, G&T with ice and lemon,
scotch on the rocks, ice-cold Guinness..."

Bruce Anderson
2nd July 2011
ESTABLISHED 1828
LIFE
s Lafite would pay a grandchild’s school  found a most promising location. He
Drlnk fees for a year persuaded Ropy Richa%ds and Mark
Life after Lafite Life has graver problems, and this Walford of Richards Walford, the

wine merchants, to come into part-
nership with him. None of them has
regretted the decision. Under the label
of Le Soula, they make both red and
white wine, with local grape varietals,
employing the old methods reinforced
by modern viniculture. Early on, they
used some Cabernet Sauvignon in the
reds. I thought that this gave an addi-
tional complexity; no expert agrees
with me. But as the vineyard gained
in confidence, they discarded the Cab
Sauv, which is not a local grape. Giérard
has a profound loyalty to his terroir.

Both Le Soulas have structure,
fruit, subtlety and a long harmoni-
ous finish. They are forward, but also
long-lived. Although the whites can
be drunk at about four years and the
reds at five, there is no hurry. There
have been attempts to compare them
to Rhénes or Burgundies, yet this is
irrelevant, except in terms of quality.
They are their own wines, and about as
good as any bottle that Provence has
to offer. Obviously, we are not talking
Lafite, but Le Soula can easily look a
classed growth in the eye.

Except, thus far, in price. The wines
can still be found for a little over
£20 a bottle; not, one fears, for much
longer. Le Soula is building a reputa-
tion; winning golden opinions. I hate
summoning up the shades of the
counting-house, but unless the world
economy collapses, Le Soula will be
an investment. If there is a crash, it
will be a consolation. Le Soula is a
rare oenophile redoubt, still resisting
the march of plutocracy. Enjoy it while
you can,
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Domaine le Soula |
ropriété des négociants anglais Richards  FQCHS SUI I’ﬂmmmn

Walford & Co, le domaine du Soula, se

situe sur la commune de Prugnannes.

Bien que le domaine soit situé au dela
de la vallée de TAgly, il aurait été impossible de
Iécarter de ce dossier.

Le Soula a été créé en 2001, avec le concours
amical, et non moins actionnarial, de Gérard
Gauby (Domaine Gauby). Ce dernier, en charge
de trouver des vignes de qualité, a réalisé un
travail admirable digne d’'un historien a la
recherche darchives qui vont lui permettre de
déceler un secret caché. '

Le travail ne fut certes pas des plus aisés, mais
les parcelles superbement placées, entre 330
métres et 520 métres, sont 'un des facteurs
majeurs qui ont conduit le Domaine du Soula
parmi les premiers de la région. La situation
géographique et éparpillée de ces derniéres est
un véritable sacerdoce pour le nouveau gérant
du domaine, qui apporte un soin trés particulier
| a la viticulture. : _
Depuis 2008,  Gérald Stanley, ingénieur
agronome, oeuvre au domaine avec une volonté,
une passion et une foi sans égale. Il est capable de
vous parler a la fois d'agronomie, de viticulture,
de bio-dynamie, doxydo réduction (RH2) ou
des techniques modernes et ancestrales de
conduite de la vigne. Passionné de biologie
et d’homéopathie, il recherchait un vignoble
pouvant lui apporter le sens de lIéquilibre et la
qualité de terroir dont il révait pour mettre en
place une viticulture de grande qualité.

Adepte, tel la famille Gauby, des pains liquides,
il s'intéresse de plus en plus a la bio-électronique
(voir encadré) et notamment au rapport
d¥équilibre doxydo-réduction dans la vigne, le
fameux RH2.

Ce phénomeéne critiqué par de nombreux
spécialistes donne des résultats encourageants
sur les vignes. I suffit de suivre Gérald a travers
les routes sinueuses de la vallée, pour comprendre
son amour pour la viticulture et son envie de
travail de qualité. Loin détre un «illuminé,
les vignes parlent pour lui. Seules parcelles
alentours a posséder de I'herbe, a avoir une vie
! microbienne et & étre «attractives». Lenvie de se

' balader dans les vignes est un gage de réussite et

s elles dénotent franchement des sols désertiques
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et ravinés que peuvent proposer les voisins.

Pour comprendre les vins du Soula, il est
important de comprendre [lattachement
de Gérald a la vigne et de se balader avec
lui en lécoutant expliquer ses méthodes
culturales. Sa volonté, d’une simplicité et
d’une logique a toute épreuve, est de fournir
un maximum de vie microbienne au sol et de
limiter Iéchange doxygene entre la plante et
son environnement, pour quelle souffre et,
par conséquent, que les racines plongent un
maximum dans la terre pour aller chercher
les éléments nutritifs. Plus la vigne souffre
«correctement» plus elle produira des raisins
d’une grande qualité.

Gérald Stanley propose une prise de
conscience (que beaucoup de vignerons que
nous avons visités ont mis en place) : pas de
grands vins sans vignes de qualité.

Bien que les ambitions du domaine en bio-
dynamie ne soient pas clairement définies,
on ressent une envie daller jusqu’au bout de
la philosophie de respect de la nature. Une
volonté telle que des essais de BFR (Bois
Raméal Fragmenté) sont actuellement en
cours afin d'introduire une vie microbienne
plus  diversifié¢e et dapporter des
amendements naturels a la plante. ll

« D’inspiration

biodynamique nous
cherchons a réaliser
[autonomie de notre
organisme agricole et
nOUs nous inspirons
de [équilibre
doxydo-réduction

jui  nous apporte

une information

essentielle sur léta

du vivant »

Gérald ..‘.:'!'H'Hh"__l"

Domaine le Soula - Vin de Pays des Cotes Catalanes
rouge 2006

Belle couleur rubis avec quelques reflets a peine tuilés. Le
nez exhale de trés beaux arémes de fruits. Une vraie netteté
au nez permet d’identifier des aromes de kirsch, myrtille,
épices. Les arémes sont francs et miirs sans étre confits.
La structure est parfaitement équilibrée. Le vin propose
un soyeux et un velouté trés agréable. Matiére présente,
compacte mais aérienne. De beaux aromes dépices, de
fraise et framboise sestompent lentement.
La fin de bouche est longue, tendue et vivifiante.
Composé a 45% de Carignan, 20% de Grenache noir, 20 %
Cabernet Sauvignon et 15% de Syrah. 17 hl/ha, production
8000 bouteilles. Elevage d’un tiers en barriques neuve et 2/3
en demi-muids pendant 14 mois. Prix : N.C.

Domaine le Soula - Vin de Pays des Cotes Catalanes
rouge 2008

Superbe couleur rubis proposant une limpidité parfaite.
Le nez resplendit de trés beaux arémes croquants de
fruits rouges miirs mais pas surmiiris. Quelques notes de
myrtilles, fraises, dépices ressortent du lot. La structure
est parfaitement équilibrée, les tanins soyeux et veloutés.
Lacidité présente dans le vin reléve lampleur et donne un
toucher de bouche aérien, équilibré et tendu. La compléxité
aromatique en bouche permet dexhaler des notes de fumé,
de graphite et une netteté de fruits superbe.

Lassemblage nest pas encore déterminé, ni la durée
délevage.

Anthocyanes - Numéro 1 - Avril/Mai/Juin 2011

Page g



Domaine le Soula - Vin de Pays des Cotes
Catalanes blanc 2006

Belle couleur jaune avec des reflets or. Malgré le
millésime la robe nest absolument pas oxydée. Au
nez cest une farandole daromes avec quelques notes
oxydative mais qui relévent le tout. Abricot, acacia,
quelques fragrances de chevrefeuille. La structure
est parfaitement équilibrée et lacidité donne une
fraicheur et un dynamisme trés agréable. Le toucher
de bouche est ample, avec une certaine densité,
mais sans étre lourd. La compléxité aromatique est
toujours présente avec des notes plus précises et plus
fleuries en bouche.
Un vin trés intéressant a déguster a laveugle car leffet
année joue au minimum.
30 % de Sauvignon, 25% Grenache blanc, 25%
Marsanne - Roussane, 10% Macabeu et 10%
Malvoisie. Elevage en demi-muits ( 500 litres ) dont
30% de bois neufs. Prix : 27 €

Domaine le Soula - Vin de Pays des Cotes
Catalanes blanc 2008

Belle couleur jaune avec des reflets or. Le nez un peu
exhubérant propose des arémes frais et nets danis,
de fenouil, de fleurs blanches (chevrefeuille, acacia).
Quelques pointes mentholées viennent donner une
[fraicheur et une consistance a un nez déja complexe.
La structure est parfaitement équilibrée. Le boisé
parfaitement fondu et la bouche est soyeuse et
veloutée. De doux arémes de fleurs viennent relever
une note de miel et dépices (poivre blanc).
La fin de bouche est dune belle fraicheur avec une
minéralité vraiment superbe. Une petite pointe de
salinité est a noter en fin de bouche.
Ce vin est superbe, dense et fleuri. Un vin démotions
et de gastronomie. il
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ewingardee’ Une foule de grands chateaux
bordelais chez Wineandco

ineandco, 'une des
vitrines les plus cou-
rues sur Internet, atta-
que cette édition 2011
avec des arguments
aussi forts que les années précédentes : pas
moins de 500 références. Une fois encore,
la sélection mise avant tout sur le Bordelais,
qui occupe plus de la moitié du contingent
avec une foule de grands chiteaux et quel-
ques découvertes 2 petits prix. Mais on
trouvera également de nombreux vins de
la vallée du Rhéne, de Bourgogne, du

Languedoc-Roussillon, de Corse et du
Sud-Ouest. D'autres régions, comme la
vallée de la Loire ou I'Alsace, sont en revan-
che réduites & peau de chagrin. De presti-
gicux domaines girondins, 4 I'image de
Smith Haut-Lafitte, Cos d’Estournel ou
Sociando-Mallet, 4 de jeunes ambitieux,
tel Nicolas Mariotti-Bindi, un des vigne-
rons corses les plus prometteurs, Wineandco
affiche une gamme sérieuse et assez éclec-
tique. Plus que jamais, 'enseigne se place
comme l(un des mastodontes de la vente
de vins sur la Toile !

A . d - - ) & a aya

REGION / ADC PRODUCTEUR / CU/ COULEUR ANNEE  PRIX
ALSACE
Alsace Riesling d'Andlau ~ Marc Kreydenweiss blanc 2009 11,95€
BORDEAUX
Bordeaux Chéteau Marjosse rouge 2008 7,30 €
Saint-Emilion Grand cru Chéteau Grand Corbin-Despagne rouge 2007 21,50 €
Haut-Médoc Chéteau Sociando-Mallet rouge 2008 24,90 €
Margaux Chateau du Tertre rouge 2007 26,10 €
Margaux Chateau Boyd-Cantenac rouge 2007 27,50 €
Pessac-Léognan Chéteau Carbonnieux blanc 2007 28,40 €
Saint-Estéphe Chéteau Lafon-Rochet rouge 2008 28,50 €
Saint-Julien Chéteau Talbot rouge 2008 32¢€
Pessac-Léognan Chateau Smith Haut Lafitte rouge 2007 39,95 €
Pauillac Chéteau Grand-Puy-Lacoste rouge 2006 47,90 €
Saint-Estéphe Chéteau Cos d'Estournel rouge 2005 225€
BOURGOGNE
Hautes-Cdtes-de-Nuits Les Colombiéres Domaine Patrick Hudelot rouge 2009 8,99¢€
Pouilly-Fuissé Chateau du Clos blanc 2009 15.80€
Chambolle-Musigny Domaine Laurent Roumier rouge 2009 38€
CORSE
Patrimanio Parcellese Nicolas Mariotti-Bindi rouge 2008 17 €
LANGUEDOC-ROUSSILLON
Coteaux-du-Languedoc Coste d'Aleyrac Chéteau de Lancyre rouge 2008 7,50€
Pic Saint-Loup
Vin de pays Trigone Domaine Le Soula rouge 2007 9,40€
des Cdtes Catalanes
SUD-DUEST
Cahors Cedre Héritage Chéteau du Cédre rouge 2009 5,95 €
Madiran Chateau Montus Alain Brumont rouge 2002 15,99€
VALLEE DU RHONE
Cotes du Rhne Réserve Perrin rouge 2009 G,60€
Costiéres de Nimes Les Grimaudes rouge 2007 7,95€

Domaine Emmanuelle Kreydenweiss -
Crozes-Hermitage Domaine des Entrefaux rouge 2008 12,76 €
Lirac Cuvée de |a Reine des Bois Dom. de la Mordorée rouge 2009 18,50 €
Cornas Les Grands Miriers Domaine Ferraton & Fils rouge 2008 22,60 €
Chateauneuf-du-Pape Les Sinards Perrin & Fils rouge 2007 30€

A noler - nous n'avens fas nelé les ving e cefte sélection, car ils wont pas 4t proposes 3k degustation par Wineandeo

L'AVIS DE LA RVF

ETENDUE DE LA SELECTION : # 4 * %)
Trés large sélection, mais quelques régions délaissées.
QUALITE /ORIGINALITE ; % (%)

Prime donnée aux grands chiteaux bordelais,

donc sans grande surprise.

PRIX : % % (%)

Des offaires inégales, de “moyennes” @ “bonnes”,

LES COUPS
DE CEUR

Dom. Le Soula
Trigone 2007
VDP des Cotes
catalanes
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David Schildknecht
30th June 2011

Le Soula

Gerard Gauby continues to advise 2001 co-originators and co-owners Roy Richards and Mark Walford (who
also constitute the UK. import company Richards-Walford), but since 2008, young yet internationally-
experienced Gerald Standley has been calling the shots as Soula's vineyard and cellar manager. Blends and
elevage continue to vary from year to year, as the numerous cepages - planted in many small parcels in the
largely granitic northwestern limits and highest elevations of Roussillon - offer considerable flexibility,
particularly in white, and the team here is both humbly and astutely conscious of their efforts being a work in
progress. The range of microclimates and grape varieties also accounts for a generally protracted harvest; in
2008, for instance, black grapes were picked all the way from the 22nd of September to the 9th of October. If
there has been - and there has - a widespread movement in Roussillon toward wines of enhanced freshness,
one has to say that Soula was way out ahead of that curve. Demi-muids are favored over barrique, and the
share of new wood employed has steadily diminished. Whole-berry fermentation is pursued for the red, with
increasingly minimal attempt to extract polyphenols that are not liberated via infusion. The white 2010 Le
Soula - as had been the case with its immediate predecessor - was very slow to finish fermenting, and so it was
impossible even to  assess its components on the occasion of my  visit.

2008 Le Soula Le Soula Blanc
Rating : 90

The 2008 Le Soula is 38% each Sauvignon and Macabeu along with Vermentino and Grenache that grew
together, and tiny amounts of several other cepages. Weighing-in at around 14% alcohol but a mere 3.2 pH,
this smells effusively of fresh fig, pineapple, and grapefruit, all of which lusciously and juicily flood the palate,
accompanied by high-toned inner-mouth profusion of mint, lavender, honeysuckle, and heliotrope. The leesy,
barrel-inflected sense of creaminess here manages to compliment the wine's exuberant brightness, and it
finishes both soothingly and refreshingly, if with a hint of heat. I suspect this will be best enjoyed over the
next 2-3 years. (Tasted alongside, the 2007 - which included 15% each of Roussanne and Marsanne that I
cither failed to note or was not informed of when I wrote about it before bottling in issue 183 - retained its
invigorating zest and sense of mineral impingement, but displayed a hint of finishing bitterness; marginally
less refreshment; and considerably  less perfumed  allure than this 2008.)

2008 Le Soula Le Soula Rouge
Rating : 92

The red 2008 Soula is just over half Carignan; around a third Syrah; and includes only around 10% Grenache.
One third of this was left in tank, the rest aged in demi-muids, of which a further two-thirds were new, and it
was bottled - with a light filtration - after 21 months. An amalgam of fresh cherry and blackberry shadowed
by their spirituous doubles, along with bittersweet floral perfume and almond extract, put me in mind of
certain Pinot Noirs. And that's before getting this into my mouth, where it reveals bright juiciness and a subtly
silken texture, along with mouthwatering salinity, leading to an exuberantly interactive and invigorating sense
of mineral-fruit-flower exchange that leaves you (for a red wine) remarkably refreshed, not to mention
intrigued and enticed to take the next sip.



This weighs in at 14% alcohol, though given how it behaves it could as easily be 13%. Richard opines that this

is as close as he has come thus far to the ideal he had at least inchoately when he originated this high-elevation
project. And as he is anxious to point out, 14 hectoliter per hectare was part of the price to be paid for the silk
and perfume on exhibit here. (Tasted alongside, the finished 2007 - about which I wrote before bottling in
issue 183, and which lived up to the lower side of my point spread - is strikingly different from its successors,
given among other things its smoky, crushed stone minerality; its thicker texture and tannic stiffness; notes of
garrigue; and a suggestion of tobacco that strikes me as having been the swan song of the Cabernet
Sauvignon, a mere 6% of the blend though it is.)

2009 Le Soula Le Soula Blanc
Rating : (89-90)

The white 2009 Le Soula - composed primarily of Sauvignon Blanc, Macabeu and Grenache Blanc; and aged
mostly in used demi-muids, with a bit left in tank - had been assembled but not yet bottled when I visited and
tasted it in April. Heliotrope, honeysuckle, quince, pineapple, and Persian melon on the nose put me in a bit in
mind of Grenache Gris or Chenin; although lime and grapefruit (with the nicely-integrated bitterness of their
rinds), cassis and honeydew melon - all of which become more prominent on the palate - certainly point
toward Sauvignon. I tasted this from a two day old bottle that displayed a slightly awkward juxtaposition of
textural creaminess vanilla cream flavor with the wine's citric, bright elements; whereas when recreated in the
moment, those aspects of the assemblage seemed harmonious. While less exuberant than its 2008 counterpart,
this finishes with admirable refreshment and complexity, no doubt in part a testimony to the ability of these
vineyards to offset the effects of 2009 heat, but also to the synergy of an unorthodox blend. I suspect one will
want to enjoy this over the next couple of years.

2009 Le Soula Le Soula Rouge

Rating : (91-92)
Drink 2011 — 2021

Principally Carignan and Syrah, with a bit of Grenache - the Cabernet Sauvignon that once played a significant
role here having been eliminated beginning with 2008 - the red 2009 Le Soula displays deeply-flavored, ripe, yet
refreshingly tart-edged red raspberry and blackberry wreathed in bittersweet floral perfume and tinged with
iodine and saliva-liberating salinity. A gamey note remains at complexifying but neatly subliminal level, while a
somehow crystalline sense of mineral impingement sets up a kinetic, rather white wine-like finishing interplay
with the fruit and flowers, recalling Richard's comment that the evolution at Soula involved "working out how
to make the wine more feminine." This was 100% whole berry fermentation with no pigeage, and that
probably goes a long way - when combined, of course, with the effects of cool nights at high elevation and the
inexplicable but undeniable contribution of granitic soil - toward accounting for its infectious juiciness and
uncanny alliance of density with lift. (I tasted this wine in two interestingly different variations representing the
penultimate stage in determining the assemblage, but have based this note on the one that was chosen, which
as it happens was not the one I - on the basis of this fleeting acquaintance and granting my total lack of
experience with the cellar manner of Soula - would have chosen!) I suspect this 2009 will be worth following
for the better part of a decade.



www.wineannorak.com
Jamie Goode

Le Soula Blanc 2007 - a remarkable wine from the Roussillon
14th March 2011

2007

¥ Le Soul,

Vin de Pays des Cstes ¢ fale

NS EN BOUTEILLE A L4 e
DOMAINE LE SOULA
GERARD GAUBY ET Assofis
PRUGNANES - 66220

I really like this. It’s the latest release from Roussillon producer Le Soula, a partnership between UK wine
merchant Richards Walford and celebrated winemaker Gerard Gauby, who discovered this wonderful spot in
the Fenouilledes. It’s a blend of eclectic varieties — the vineyard composition of Le Soula reads as follows:

Macabeu 4 ha (on average planted in 1980)

Sauvignon 2,5 ha (1991)

Marsanne / Roussanne : 1 ha (2003)

Vermentino (Rolle) : 1 ha (1994)

Grenache Blanc : 0,5 ha (1990)

Grenache Gris : 0,5 ha (1957)

Malvoisie du Roussillon (Tourbat) : 0,5 ha (1984)
Like some other high end Roussillon whites (e.g. Matassa), there’s a bit of matchstick reduction here, which
works as a complexing factor. This isn’t a cheap wine (I've seen the preceding vintage as high as (27 at
Averys; Berry Bros and Rudd are a few [ cheaper), but it’s serious stuff. UK agent is Richards Walford
(unsurprisingly, given that they are partners in the venture).
Domaine Le Soula Blanc 2007 Vin de Pays des Cotes Catalanes, France
14% alcohol. From vineyards high up in the Fenouilledes with decomposed granite soils. Very interesting,
flinty, minerally, spicy, savoury nose with some bright citrus fruit. The palate is savoury and structured with
fresh apple and citrus notes, as well as white peach and nice minerality. Complex and savoury with some nice
matchstick reduction in the background. Quite profound. 92/100
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The Wines of Le Soula

Tom Cannaran
Tom Cannavan's wine-pages.com — Novembre 2011

Gérard Gauby was a pioneer of modern
winemaking in the Fenouillédes region
when he discovered a long-abandoned
vineyard high in the hills of Roussillon in
2001. When he told his UK importers,
Roy Richards and Mark Walford, of this
discovery, a joint venture was born which
they named 'Le Soula’. From their first
vintage it was clear this project was
capable of producing quite profound
wines from native grapes including
Macabeu, Grenache Blane, Grenache

Gris and Malvoisie du Roussillon for

white wines and Carignan, Grenache and Syrah for red wines. There is also less traditional Sauvignon Blanc,
Marsanne, Roussanne and Vermentino in the white grape portfolio. The oldest vineyards are truly ancient, dating
from 1919, though the majority were planted in the 70s.

Though not certified organic or bicdynamic, no synthetic chemicals are used in Le Soula's vineyards and the estate
follows biodynamic principles, including respect for the lunar cycle. The estate produces only four wines: Le Soula
Blanc and Rouge, and second label (not tasted here) called Trigone, again a Blanc and a Rouge.

By 2008 Le Scula had outgrown its original home in the village of Saint
Martin de Fenouillet and relocated to the renovated cellars of the ex-
cooperative at Prugnanes. Winemaker Gérald Standley joined the team,
working alongside Gauby as day-to-day manager of the domame. I have
tasted these wines regularly since that first 2001 vintage, and they are
remarkably fine, intrigningly powerful and yet subtle wines that age quite
beautifully. By coincidence, the 2003 red was on the list of The Square
restaurant where I ate a couple of evenings before publishing this review,
and 1t was such a fine gastronomic wine, not showing the

heat of 2003 in particular, its berry and lightly gamy qualities matching beautitul with a wild mushroom and roast
partridge risotto.

These are indeed great food wines, but more than that, with their herb and subtle garrigue influences and their old
vine, high altitide and mineral concentration they are indeed 'terroir wines' that say something not only about the
grapes they are made from and the hand of the men behind them, but about the place they come from.

the wines

The wines are imported into the UK by Richards Whlford, and have fzirly good distribution through independent
wine merchants and restaurants. They are priced around /20 per bottle. See all stockists on wine-searcher.com.

Le Soula, Blanc 2008, France

A blend of many grapes, but principally Sauvignon Blanc (38%), Macabeu (35%6) and Vermentino (19%). The 14%
alcohol in this wine 1s a typical and unavoidable by-product of fully ripening grapes i the hot, dry Roussillon.
Ageing in large oak barrels, the majority of older oak, has added a crushed oatmeal and gently honeyed toast to
white flower and firm apple and mineral notes. On the palate the oak adds just a supporting breadth and very
discreet toast, the substance of this wine being the pure old-vine concentration of its fruit and the searing core of
mineral acidity that runs through it. Yes, there is a trace of alcchol heat in the finish, but it is the clarity and purpose

of the finish that drives this. 91/100. £21.95, Berry Bros & Rudd.



Le Soula, Blanc 2006, France

The composition here is quite different, still led by Sauvignen Blanc (30%), but with 25% Grenache Blanc, 25%
Marsanne and Roussanne and 10% each of Macabeu and Malvoisie. Ageing in 500-litre demi-muids, only 30% of
which were new. It is immediately mellower and more integrated on the nose, with a fine, vegetal and gravel edge of
minerality, but a warmth and peachiness to the fruit. On the palate this has that tremendous precision again, but it
has a slightly more exotic tone to the fruit and slightly more sweet-edged attack that is delightful. The creamy and

lightly spicy oak is there in the finish, but so too is that powerhouse of concentration and lemon and mineral
acidity. Long too. 93/100.

Le Soula, Rouge 2008, France

The red blend for 2008 is 55% Carignan, 35% Syrah and 10% Grenache Neir and the wine is aged for 18 months
in demi-muids - large, 600-litre barrels. It has a very tresh, crimson colour and a delightful nose, the ripe summer
berry fruit aromas melding with touches of smokiness and tobacco, and an almost imperceptible gamey nuance. On
the palate it is quite a substantal wine. Medium- to full-bodied and with a creamy texture, 14% alcohol perhaps
adds to the slippery texture, and there's a taut spine of tannin and acidity at the core. But the fruit - sweet, but tight
and a little lighter than the 2008 - is sharp and focused into the long, lightly-spiced finish. 93/100. £21.95, Berry
Bros & Rudd.

Le Soula, Rouge 2006, France

The 2006 rouge is composed of 45% Carignan, 20% Grenache, 20% Cabernet Sauvignon and 15% Syrah, and
12,000 bottles were produced. The alcohol is a modest 13%, and that brings a certain cool fine's to the wine. The
nose is delightful, almost Burgundian with truftle and a hint of forest floor, and a back-up ot spicy, fudge-like berry
fruit depth. On the palate this strikes with quiet authoerity, its wonderful core of tight, creamy tannin and acidity
giving those gamy and truffle-sweet tones and the more rounded, sensual black fruit beneath fine support. This has
flesh and mouth-filling sweetness of fruit, yet it has great precision and backbone too. A truly terrific wine. 95/100.

See all stockists on wine-searcher.com.
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Chantal 1aurens
Hors série - Décembre 2011

une cuvee a l'affiche

DOMAINE LE SOULA (PYRENEES-ORIENTALES) VIN DE PAYS
DES COTES CATALANES, SOULA ROUGE 2008
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une cuvee a I'affiche

Pour un vignoble de 22 ha, le vin
rouge repreésente 12 ha plantes en
syrah (5 ha), en carignan (5 ha) et
grenache noir (2 ha). Si le parcellaire
est particulierement morcelé, la ma-

jorité des parcelles sont installées sur
terroir drainant de granite décompose
ou aréne granitique. Autre singularite
une altitude comprise entre 350 et
600 m confere aux nuits estivales
toute la fraicheur nécessaire a I'accu

mulation de la couleur et  la préser

vation de la fraicheur et des ardmes

des raisins. En cette zone de Piemont
ydrique est marque par les

COMMERCIALISATION :
UNE NOTORIETE RECONNUE AUPRES DES ANGLO-SAXONS

marina vents marins apportant
une ambi humide parfois plu-
vieuse, et les ramades, bourrasques
de pluie aussi bréves que denses ap-
portées par la tramontane. Respecter
ce terroir d'exception pour favoriser
son expression au travers des raisins,
voila comment se congoit I'agriculture
biologigue au Soula. Un unique travail
du sol annuel pour I’ mble des
rangs et inter-rangs a

tretien a l'intercep (lame) sous le rang
et a la tondeuse entre les rangées. Les
pentes peuvent étre importantes et
I'utilisation du chenillard néces

Le soula rouge 2008, c'est 13 700 bouteilles. « Les exportations représentent

80 % de nos ventes, avec videmment [ comme premier client. Les
Etats-Unis, suivis du Japon, de Ia Chine, de |'Europe du Nord (avec I'Allemagne,
la Suisse et la Norvége) et de I'Australie pour nos autres marchés », explique
Gérard Standley. Les 20 % que représente le marché frangais se composent
d'une clientéle de grossistes, cavistes et CHR. La vente directe n'est pas du

tout mise en avant, du fait d'une situation géographique peu favorable. « Nous
abordons le marché frangais petit & petit pour privilégier les relations durables et
parce que nous avons remarqué que c'est un marché conservateur qui a besoin
de recul. Malgré de bonnes critiques, il faut avoir fait ses preuves dans la durée
pour vendre au prix que nous imposent nos conditions de production. De plus,
au Soula, nous sommes en vin de pays ce qui est un handicap sur le marché
frangais, quand on n’est pas encore reconnu. En revanche, cela ne nous pose
aucun probléme sur les marchés anglo-saxons », continue-t-il.

V[Tl - HORS-SERIE - DECEMBRE 2011

« Au printemps, nous privilégions la
prophylaxie et le maintien de la bonne
sanlé de la plante. L'ébourgeonnage et
'effeuiliage permettent de maintenir
un microclimat sain pour Nos grappes.
Cuivre, soufre, huiles essentielles et
lisanes de plantes assurent la pro-
tection contre les maladies. Une pre-
paration de levain liquide, présentant
un fort pouvoir réducteur, apporte une
véritable cure de jouvence & la vigne
qui se trouve en ambiance oxydante
du fait de fa respiration cellulaire et de
la pulvérisation de cuivre » commente
le cogérant, Gérald Standley

ELEVAGE : 21 MOIS EN DEMI-
MUIDS DE 500 LITRES POUR
LES DEUX TIERS DE L'ASSEMBLAGE
'objectif est le méme, rester fidéle
au raisin et au terroir. Un tiers de la
cuvée est élevé en cuve. L'achat de
barrigue est volontairement limité
pour éviter une trop forte présence de
bois neuf. En 2008, le démenagement
de la cave a néanmoins conduit Gé-
rald a se séparer d'un certain nombre
de barriques et a acquérir I'équivalent
de la moitié du volume de la cuvée en
demi-muids de 500 litres neufs. Le
sixieme restant est passe en demi-
muids de 500 litres d'un a six vins. Le
soula rouge sera élevé 21 mois. Seuls
les vins ayant été entonnés avec des
sucres résiduels (la FA se termi-

nant en barriques) seront soutirés
pendant I'élevage. « Les lies sont tres
réductrices. L'élevage sur lies permet
de maintenir I'équilibre oxydo-réduc-
teur du vin et de ne pas sulfiter. Le
soufre n'est reajuste qu'a la mise en
bouteille », précise le cogérant.



regards Croises

‘ ‘Avec I'arrivée de Gérald, le domaine poursuit sa

ligne et gagne en constance. Si les vins sont tous empreints

par le millésime, il souhaite garder le cap sur un profil de vin de
garde tout en finesse et élégance. J'accorde beaucoup d'im-
portance & la qualité des ardmes et je trouve que le soula 2008
se distingue par une harmonie au niveau des sensations offacti-
ves et gustatives. L'attaque est élégante et aérienne, a la fois
florale et sur les notes de petits fruits rouges. Ce vin est subtil,
sans exubérance, avec une finale persistante et torréfice. Avec
Ie temps, je trouve qu'il @ peu évolug, juste gagné ce qu'il faut
de complexité. La vinification grappes entiéres et la limitation
volontaire du travail d'extraction sur un millésime, tel que 2008,
expliqueraient en partie cet équilibre, L'autre particularite au
Soula, c'est le c6té humain et la diversité des points de vue, des
sensibilités. |l n'y a pas d'a priori, ce qui ouvre le champ des
possibles. En cours de vinification et au fil des degustations,
nous nous remettons sans cesse en question sur le niveau

GERALD STANDLEY

‘ ‘ Ce que je cherche avant tout, c'est la qualité des

rapports humains. Elle conditionne la qualité du travail et
participe & I'équilibre de nos vins. Nous sommes une équipe et
les idées de tous sont prises en compte. Mon rdle est vérita-
blement celui d'un chef d'orchestre. J'essaie de favoriser les
échanges entre tous les membres de I'équipe. A la vigne, notre
travail en harmonie avec le vivant me parait fondamental pour
faire des vins qui portent I'identite de leur terroir. Nous avons
la chance d'avoir des raisins qui sont bourrés de matigre. A la
cave, notre mission est d'extraire juste le plus beau. Est-ce le
choix d'une technique qui permet de n'extraire que le meilleur
ou faut-il juste savoir rester en retrait. C'est notre guestion-
nement permanent qui alimente de nombreux échanges en
vinification. J'avoue tre plutdt partisan de la deuxigme solu-
tion, d'autant qu'en 2008 elle a fonctionné. Pour les millésimes
suivants, nous avons décide pour gagner en complexité, de
vinifier une partie en grappes entieres, mais de tirer aussi parti

de I'égrappage pour apporter un peu de densité. , ,

'CENOLOGUE CONSEIL

VITI - HORS-SERIE - DECEMBRE 2011
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I'avis du sommelier

Cotes
catalanes

Philippe Defleur, sommelier
et fondateur de la société
Coach Vins, nous fait partager
son plaisir d'accorder vins et
plats aux saveurs de terroirs.
Douze ans d’expérience dans
des prestigieux restaurants
tels que le Plazza Athénées,
la Tour d’argent ou encore le
Palais de I'Elysée. ..

44 VIT| - HORS-SERIE - DECEMBRE 2011

{610 TALIUN

DOMAINE LE SOULA

Cette cuvée offre, lors de sa dégusta-
tion, une robe rouge profonde, brillan-
te aux reflets cerise noir, limpide, avec
des larmes grasses. Le nez est ouvert
et présente un éventail d’odeurs avec
des notes fruitées, comme la liqueur
de cassis, |a griotte, le pruneau; il y

a aussi des notes de pain grillé, de
poivre et de réglisse. La bouche déve-
loppe une attaque capiteuse soutenue
par des tanins chargés et soyeux,

la rétro-olfaction est plus marquée
que le nez sur les notes cassis et de
réglisse et de griotte. Une cuvée avec
un incroyable équilibre du fait de sa
fraicheur qui persiste jusqu'a la finale
qui est longue et volumineuse, avec
une note de poivre.

GARDE
DURANT CES QUATRE
PROCHAINES ANNEES

Cette cuvée est gourmande dés a
présent, mais je vous conseillerais
d'attendre trois ou quatre ans afin
qu'elle s’épanouisse davantage.

La gourmandise est au rendez-vous
maintenant avec un bel équilibre

Les tanins sont chargés et ils méritent
de s'affiner encore un peu soit avec
du temps soit dans une carafe.

SERVICE
EN CARAFE

Je conseille de servir ce vin autour
de 18 °C et deux voire quatre heures
de carafe si vous I'ouvrez prochaine-
ment, il s'épanouira sur ces notes
de fruits. Pour le choix de la verrerie,
je vous conseille des grands verres
style bordeaux.

ama

rateur

nents gastronomiqu
ourmand. Cette cuy

ACCORD
TAJINE DE BCEUF
AUX FIGUES

J'ai lu beaucoup d’article sur ce vin qui
parle de grillades, de cotes de beeuf. ..
oui cela est tout & fait realisable, mais
je pense que la finesse et la qualité
de ce vin peuvent nous emporter sur
d'autres gastronomies et méme nous
invite au voyage dans les pays de
soleil. C'est pour cela que je vous
propose un tajine de beeuf aux poivres
rouges et aux figues. Plus il avancera
dans le temps plus ce vin méritera
des plats en sauce avec des viandes
tendres et confites comme des tajines
ou des viandes plus fortes comme
I'agneau. L'agneau de sept heures
serait un plat a prévoir avec ce vin.
Une cuvée qui appelle a la patience
pour mieux se régaler. Si toutefois
vous désirez le déguster aujourd'hui,
la viande rouge grillée reste une alter-
native ou bien un bon cassoulet.

Les épices ont frouvé un terrain de jeu.

SOMMELLERIE
EVOLUTION
II'lui faut un peu de temps pour que

le vin s'arrondisse, notamment les
tanins soyeux mais présents. L'indice
de potentiel de garde est Ia, il ne faut
que de la patience pour le voir évoluer
et offrir toute la dimension qu'ila a
nous offrir. J'imagine trés bien ce

vin dans trois ou quatre ans toujours
aussi soyeux et ample avec des notes
de pruneau et de sous-bois, réglissé
et aux notes de tabac ; le moelleux
présent pour finir sur une sensation
d'équilibre. Alors, a ce moment-1a, je
préparerais mes cocottes afin de i
faire honneur avec des plats comme
un agneau confit aux cépes, ragodt
de beeuf facon basque... Ce vinale
temps, aurez-vous la patience ?

es, qu'ils soient caviste, sommelie

seduira les rétice
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John Stimpfig
10th February 2011

High-altitude wines that are the height of elegance
The little vineyard that makes big wines

Not that long ago, I enjoyed an extremely long lunch at Le Manoir aux Quat’Saisons to celebrate a significant
birthday. As ever, the food and service were more than up to scratch. So too were several wines, including one
of particular note — namely Le Soula.

The French critic Michel Bettane describes it as the best white wine in the Languedoc. He’s probably right.
The 2005 I drank was almost Burgundian in its complexity, length and depth — but with an extra dash of
vivacity and verve.

The reds aren’t too shabby either, as I subsequently discovered at a tasting with one of Le Soula’s owners,
Mark Walford, who runs the importers Richards Walford. The 2006 is simply scrumptious and will age for
some considerable time to come. The same goes for the 2007 and the 2008. But all three are distinctively
different.

Walford and his partner Roy Richards created Le Soula more than a decade ago after they began working with
pioneering local winemaker Gérard Gauby who was on a one-man quest to rejuvenate some of the abandoned
high-altitude vineyards of the Agly Valley. Richards and Walford immediately saw the potential of Le Soula’s
unique terroir and promptly put up the required capital.

Today, there are just 22 hectares planted with an eclectic mix of varieties including Grenache Blanc, Gris and
Noir, Syrah, Carignan, Macabeu, Sauvignon Blanc, Marsanne and Roussanne. Only 2,500 cases are made each
vintage.

What I love about Le Soula’s reds and whites is their sense of place expressed through a fabulous freshness,
elegance and ability to age. The wines are never over-ripe and always give pleasure. Best of all, they only cost
around £20 a bottle from some of the UK’ leading merchants (Majestic and Berry Brothers & Rudd among
them; Le Soula’s own website has a full list of stockists). However, the word is getting out about Le Soula. So
my advice is to fill your boots — and fast.

Berry Brothers & Rudd, www.bbr.com. Le Soula, www.le-soula.com. Majestic Wine, www.majestic.co.uk.





