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tastelanguedoc.blospot.fr
Rosemary George

21 February 2014
A vertical tasting of Le Soula

I love vertical tastings, and when they finish with a jeroboam, that is even better. Le Soula is one of the
estates that has helped create the reputation of the Agly valley. When the first wine made in 2001, the vin de
pays, Cotes des Fenouilledes still existed; sadly it has since been incorporated into the much larger and less
distinctive Cotes Catalanes, which covers most of Roussillon. The name Fenouilledes was particularly
appropriate as wild fennel is a significant part of the vegetation of the garrigues, and it is no coincidence that
many of the white wines have more than a hint of fennel and aniseed on the nose. The estate of Le Soula
comprises 23 hectares, with the vineyards at an altitude of 350 — 600 metres. Le Soula is an Occitan term,
meaning south, sun, or south facing slope, as the translator fancies. However, the nights are always cool at
that altitude. The estate has been organic since the beginning and is now biodynamic, with the observation
biodynamics help develop a resistance to oxidation in the wine.

It was Gérard Gauby who first discovered these abandoned vineyards back in the late 1990s and in 2001 he
formed a partnership with his British importers Richards Walford to create a new estate. Gérard made the

first wine, and then Thomas Lubbe took over, and since 2007, the winemaker has been Gerald Stanley.
I followed Mark Walford’s advice to taste the red wines first, kicking off with

2010 Le Soula

We were given very precise blends, which I will share with you. 71% Carignan, 25% Syrah and 4% Grenache
Noir. Yield 13 hl/as. 20 months élevage in tank, new and old French 500 litre barrels. Medium colout.
Quite a firm nose; with some garrigues and a touch of balsamic. The wine is still very youthful. A hint of
oak. Some firm tannins and some acidity. Quite peppery; a certain rustic note, and a touch of elegance on
the finish. The alcohol level is always around 13 — 13.5°.

2009

67% Carignan, 30% Syrah and 3% Grenache Noir. 18 h/ha. Twenty months in tank, foudres and old French
500 litre barrels. Medium colour. I found a slightly viandé animal note on the nose which slightly disturbed
me, and also on the palate. But there was also some red fruit and some supple tannins. Medium weight and
an elegant finish.



2008

55% Carignan, 35% Syrah 10% Gtrenache. 14 hl/ha 21 months ageing in tank, new and old 500 litre barrel.
Medium colour. Quite a firm nose. Quite a tight knit firm palate. Some peppery spicy fruit. Quite structured
with some tannin. Medium weight.

2007

41% Syrah, 40% Carignan. 13% Cabernet Sauvignon, 6% Cabernet Sauvignon. Cabernet Sauvignon was in the
original vineyard but has since been pulled up as it was considered too domineering in the blend, nor is it
indigenous to Roussillon viticulture. 18 hl/ha. 21 months ageing in foudres and 500 litre French oak barrels.

Medium colour. Quite firm fruit on the nose, while the palate has filled out. Quite sturdy, Medium weight, A
fresh finish.

2006

45% Carignan, 20% Grenache Noir, 20% Cabernet Sauvignon, 15% Syrah. 17 hl/ha. Fourteen months in
foudres and 500 litre French oak. Medium colour. Quite rounded ripe fruit on the nose ,and on the palate
some nicely evolved ripe fruit, with some furry but soft tannins. Medium weight.

2002 in jeroboam. Mark explained. ‘This was our worst year ever, it rained heavily, but now the wine has
come round from what initially seemed a very unpromising start. Quite a deep colour. Quite a solid dense
furry confit nose. And on the palate quite solid and surprisingly tannic, but with some rounded ripe fruit, and
some attractive evolution. In fact this served to illustrate how much more elegant the wines have become
over the years.

And now for the whites:

2010 Le Soula

59% Macabeu, 18% Sauvignon blanc, 13% Grenache blanc, 6% Chardonnay, 3% Malvoisie du Roussillon
(otherwise known as Torbato) and just 1% Vermentino. 21 hl/ha 21 months ageing in tank and new and old
French 500 litre barrels. Light golden, quite rounded, quite herbal and leesy with a hint of fennel. On the
palate quite textured and rounded with ripe fruit balanced with fresh acidity. Lots of nuances. Still very young;

2009

54% Sauvignon blanc, 27% Macabeu, 10% Grenache 6% Chardonnay, 3% Grenache Gris, Vermentino,
Marsanne and Roussanne. 20 hl/ha. Eight months in tank and new and old oak. Light golden, Elegant
herbal and fennel notes. Quite rounded. Soft oaky notes. Quite textured and layered palate. Youthful.



2008

38% Sauvignon, 35% Macabeu, 19% Vermentino 6% Grenache Blanc and Gris, 2% Marsanne, Roussanne,
Malvoisie du Roussillon and Chardonnay. 15 hl/h. Fifteen months élevage. Light golden, quite a firm slightly
resinous nose, and also on the palate, quite solidly so, with some oaky leesy notes, and quite a honeyed finish.

2007

45% Sauvignon blanc, 15% Grenache blanc, 15% Marsanne and Roussanne 15% Macabeu, 5% Grenache Gris
5% Malvoisie. 20 hl/ha Fifteen months ageing in new and old French oak 500 litre barrels. Light golden
colour. Quite perfumed, rich and oaky on the nose, and on the palate, quite rounded leesy. Ripe honeyed
balanced with very good acidity. Quite textured.

2006

30% Sauvignon blanc, 25% Grenache blanc, 25% Marsanne and Roussanne, 10% Macabeu and 10% Malvoisie.
19 hl/ha. Ten months in new and old French 500 litre barrels. In a magnum Quite golden. Quite a rich ripe
nose. Characterful palate. Quite leesy and rich with firm acidity and quite a powerful finish.

2001
No details of the blend. A very intriguing nose. Quite firm and fresh. Very slatey, mineral and tight knit
palate. Very good acidity. Quite youthful, yet with a note of maturity. Very intriguing and absolutely delicious.

L10 : La macération du Soula, Terroir d’altitude, Vin des Fenouilledes. A white wine, but with no details of
the blend. The winemaking entailed two weeks on the skins, which gives it a bit of colour, making a lightly
orange colour. Minimal use of sulphur. Very intriguing, with lots of nuances. An orange note on the nose.
Quite perfumed, with firm acidity on the palate. An opportunity for Gerard to experiment. And a grand
finale to the tasting.




The Times
Jane MacQuitty

8 February 2014

Yes, you can drink and stay slim

Yes, you can drink and stay sim

Jane MacQuitty

ust how useful is it to
calorie content on wine labels?

No doubt, the anti-alcohol police

are delighted at the recent news

that Sainsbury’ is to join the Co- : - :
: the average wine drinker puts on half a
¢ stone of fat every year. How come [ am
: the same weight now as I was 20 years
and so are most of my wine world :
¢ colleagues? Don't get me wrong, lam all
. for clear labelling, transparency and

¢ encouraging responsible drinking and,

¢ yes, it is scary to discover that a gram of
¢ pure alcohol is 7 calories, the same as

- | gram of pure carbohydrate and not far

. off the 9 calories that 1 gram of pure fat

: adds up to. Yet, as even Fiona Wilcock, !
¢ Sainsbury’s company nutritionist, admits, :

op and Waitrose in labelling the
calorie content of 20 of its cheap
and cheerful Winemakers' Selection

range. The three components in wine that :

affect the calorie count are its acidity
level, residual sugar and alcohol content,
with the residual sugar clearly having the
higgest effect. Even dry reds and some
dry whites will have 1-4 grams of residual
sugar per litre (RS/1) owing to grapes’
natural fruit sweetness. Yet if a table wine
has a high tannin or acid content, then
even with as much as 25g RS/1 it could
still taste dry to some drinkers. Pudding
wines such as a honeyed sauternes or
luscious late-harvest German could have
anything from 120g up to 240g RS/1, with
the sweetest, most syrupy wine styles of
all, such as Tokay Essencia and Pedro
Ximenez sherry, occasionally registering
twice that.

for women of 2,000 calories and for men
of 2500 calories, putting the calorie
content on every bottle of wine and
expecting drinkers to tailor their drinking
accordingly does seem to me to be a bit of

life: what we want to eat, what we want to
drink and how much exercise we want to
take, Frankly, I'd rather walk both ways to
the Tube, have a salad for lunch and skip

two milk chocolate digestive biscuits every
¢ licked Taste the Difference 12 Year Old
i Sweet Pedro Xi

day than forgo my three large glasses of

ago

“Alas, the people who most need healthy

i messages are the most difficult to reach
¢ and the most impervious.”

Just in case this is you, tuck into the

i Co-op’s new Truly Irresistible 2012

¢ Godello (£8.49) from Galicia in Spain, all
¢ juicy, herby, nutty, stone fruit and 90

¢ calories per 125m glass. Or try the

With the recommended daily allowance :
: bramble fruit of its red 2012

¢ Chateauneuf-du-Pape, 105 calories, at

; E15.99. At Waitrose I'd reserve calories
¢ for a glass of their delicious, digestive

¢ biscuit-scented Blanc de Noirs Brut

a lopsided message. We all have choices in !
: gorgeous, marmalade-scented 2007

| Waitrose Sauternes from Suduiraut (half
¢ bottle, £16.99, 150 cals). At Sainsbury’s it’s
i perhaps best not to ask the calorie

seductive mocha and vanilla-laden,

Champagne, £21.99, 95 calories, and

content of their caramel, fig and walnut-

Ximeénez sherry (50cl

GETTY IMBGES.

| "This weeks best buys

¢ A125ml glass of white
: wine contains
¢ at least 90 calories

66

- [am the same
- welght now as
- ['was 20 years
- g0 —and so
are most of my
wine colleagues

. lonos White, Greece

: Wine Society, £6.50,

: 01438 741177

: Quirky, elegant,

. easy-glugging Greek

i duo, both from the 2013
: vintage, though it doesn't
. say so on the label. This
. juicy, aniseed, stone fruit
. and basil-scented white

: is a real charmer.

: 2012 Lava Greco di Tufo,
: Campania, Italy

: Tesco, £12.99

¢ Made from the greco :
; grape, partly finished off in :
: Irpinia hills that fan out
: behind Naples, this :
gorgeous red oozes richly :

American oak barrels, this
stylish, floral, minerally "12

i hasan enh:ing volcanic
 twist,

o up with

: lonos Red, Peloponnese,
: Greece

1 Wine Society, £6.50

: More mouthwatering

: than the white, enjoy

: this sunny, plum and

: herb-stashed, agiorgitiko-
: dominant red, enhanced
¢ with a squirt of spicy

: syrah, with moussaka

: or Greek meatballs.

: 2010 Lava Beneventano
¢ Aglianico, Campania,

¢ ltaly

: Tesco, £9.79

Also from the cool, high

ibadoe:

- The keeper

oW

¥ 15 souta
Pl s i e oo

: 2010 Le Soula White,

: Vin de Pays des Cotes

: Catalanes, France

: Berry Bros & Rudd (0800
: 2802440), £23.95;

i Roberson (020-7381

: 7870), £29.95

! Le Soula produces some

: of the greatest red and

¢ white wines in Roussillon.
i The first vintage was

: made here in 2001 and

i ever since | have been

. bowled over by the

¢ guality of its organic

1 and now biodynamically

i tended vines. This

: white is mostly maccabeu
: grape but spiced up

: with a good dollop

: of sauvignon and

: grenache blanc, plus

: adash each of

i chardonnay, malvoisie

: and vermentino. Enjoy

i this heavenly, racy,

¢ nutty, complex, honeyed,

intensely flavoured
shnite fuele it




Terre de Vins
Sylvie Tonnaire

28 Mars/Avril 2014
Les pépites de Sylvie

LES PEPITES DE SYLVIE

‘un a l'autre, le déburt d’année est propice aux
Millésime Bio, Biotop, Salon des vins de Loire, voici une trés courte sélection de

flacons 11 » et surtout || y |

L
LAMACERAT -
[ ¥ souLa

Fova ikt - ¥ .

LE SOULA

Clest la derniére tendance chez une poignée
de vignerons européens 4 la pointe de la re-
cherche viticole et vinicole. Qualifiés de vins
orange, ces blancs sont vinifiés comme des
rouges, souvent en grappes entitres, avec de
longues macérations. C'est le cas pour cer as-
semblage de vermentino et de macabeu, cul-
tivés en gobelet par Gérard Gauby et Gérald
Standley sur des terroirs de granit décomposé,
au-dela de 400 meétres, dans la région rous-
sillonnaise des Fenouilledes. Tisanes, huiles
essentielles, argile et cuivre pour les soins,
demi-muids et assemblage de deux millé-
simes, 2009 et 2010 a la cave. De quoi faire
hurler les conventionnels, mais, pour les au-
tres, cet ovni au bouquet de bigarade et de
rose ancienne, au palais structuré et net, avec
des saveurs de chaume et de poire séchée, as-
sure une dégustation hors des sentiers battus.
Et comme c'est bon !

A table : Oui aux ris d’agneau a la créme, il
aime aussi le gras et les épices (curcuma).

23 €

66220 Prugnanes

04 68 31

PAR SYLVIE TONNAIRI
Rédacteur en chef de « Terre de vins»



TCI' re de VinS French Mediterranean Wine
Richard M James

2 April 2014
French Mediterranean Wine

Roussillon: Le Soula, Fenouilledes

Le Soula has featured on FMW.com before — see HERE ("Roussillon: three whites" from 2011 featuring their
2006 vintage) and HERE (notes and blurb spanning the period 2006 to 2010 on Domaine Gauby, who sought
out, set up and part-owns Le Soula) - so it seemed like a good idea to add a few background words
complementing my comments on recent vintage releases of some of their reds and whites...

Mark Walford, Roy Richards and Gérard Gauby bought about 20 ha (49 acres) of vineyards on the lost lofty
frontier of the northwestern extremities of the Roussillon, known as the Fenouilledes or upper Aude valley.
Initially the wines were made in a small cellar in St. Martin du Fenouillet (the different plots are found around
here and the villages of Feilluns, Saint Arnac, Le Vivier and Lesquerde) from the first vintage in 2001; and in
2008, they acquired the old cooperative winery building in Prugnanes, which was completely refitted, and
Gérald Standley (pic.), who has a good deal of experience working in several wineries in different places, took
over running the operation in the same year. He was undergoing official 'conversion' with full-blown organic
certification due from the 2012 vintage, although they've been organic/biodynamic from the very beginning in
any case (as if Gauby would have it any other way...). He also started the process of becoming certified
biodynamic last year. The 'Macération' white wine is Gérald's baby, where he did whole bunch maceration
before pressing giving wackier results, and more complex if it works (I liked it)...

Le Soula's wines are available in several top restaurants and independent merchants in the London area and
across England via Berry Bros. & Rudd, in Scotland via Raeburn Fine Wines, Edinburgh (the £.£/ prices
quoted below); Chapeau Wine in Dublin, Paul Young Fine wines in Los Angeles and in Canada, Japan etc: see
full list on wwwle-soula.com. They're pretty expensive, in Gauby-esque style, but good for sure and do age
well too, especially the whites actually; so who am I to knock an obviously thorough job of creating a well-
distributed premium Roussillon range...

Trigone blanc L11 Coétes Catalanes (mostly Macabeu with Malvoisie du Roussillon and drops of Grenache
blanc, Grenache gris, Vermentino, Chardonnay, Sauvignon, Marsanne and Roussanne of different ages; a
blend of mostly 2011 and 12 vintages with a splash of 10 and 09; nearly half the wine aged in used demi-
muids barrels; total sulphites 38 mg/l) — juicy honeyed and nutty, rounded and smooth vs nice crisp bite,
attractive balance and style, fairly easy going,



2010 Le Soula blanc Cétes Catalanes (mostly Macabeu with Sauvignon and Grenache blanc plus Chardonnay,
Malvoisie and Vermentino; about 30% aged in demi-muids including small portion of new wood; total
sulphites 5 mg/1) — richer and creamier with nutty notes, lees-y with buttered toast, concentrated and lush with
powerful yet still fresh finish. Yum. £21-/24

La Macération du Soula blanc .10 Cotes Catalanes (mostly Vermentino with Macabeu; blend of 2010 and
2009 vintages; mostly barrel aged; total sulphites 25 mg/l) — aromatic orange peel nut and peach blossom,
richer hazelnut and sweet fruit flavours coming in vs intense finish; different.

Trigone rouge 112 Coétes Catalanes (mostly Syrah and Carignan with a touch of Grenache; a blend of mostly
2011 and 12 vintages with a splash of 10 and 09; 25% barrel aged; total sulphites 16 mg/1) — slightly 'reduced’
and funky at first, moves on to lively spicy Syrah style with black cherry vs crunchier blueberry fruit; nice
depth and subtle grip developing more liquorice fruit on the finish.

2010 Le Soula rouge Cotes Catalanes (mostly Carignan and Syrah with a touch of Grenache; mostly barrel
aged including portion of new wood; total sulphites 27 mg/1l) — wilder and peppery, intense crunchy fruit vs
dark and smoky edges, light chocolate oak undertones on the attractive finish. £21-£25



ceRobertParker.com
Jeb Dunnuck

2 April 2014
#212

2010 Le Soula
A Proprietary Blend Dry White Table wine from Languedoc Roussillon, France

Le Soula red 2010
Rating: 93

A serious white, enjoy it with food over the coming couple of years. Even better, but not by much, the 2010
Vin de Pays Cotes Catalanes Blanc is 59% Macabeu, 18% Sauvignon, 13% Grenache Blanc and the balance
Chardonnay, Malvoisie and Vermentino. Aged mostly in tank, with 7% in new barrels, it offers up a fabulous
bouquet of lemon curd, dried hay, herbs and hints of pineapple to go with a medium-bodied, layered, rich
style that has juicy acidity, solid concentration and a great finish. It’s a rock star bottle of white that should not
be missed!

An exciting new project involving Gerard Gauby (of Domaine Gauby), who is a part owner, Le Soula lies to
the west of Perpignan, high up in the hills of the Fenouilledes region. The wines are made by Gerald Stanley
(also a part owner) and are first-rate, with the whites being some of the best to come out of the region. If you
get a chance, don’t miss these. www.le-soula.com

Importer: Paul M. Young Fine Wines, Los Angeles, CA; tel. (213) 232-5199

Le Soula white 2010
Rating: 89
Drink: 2014 - 2019

The top wine of the estate, and a lively, complex effort, the 2010 Vin de Pays Cotes Catalanes is a blend of
mostly Carignan (70%), with smaller components of Syrah and Grenache, that comes mostly from
decomposed granite soils and spent 20 months in a combination of demi-muids (10% new) and tank. It offers
a gamey, spice-laced bouquet of sweet black cherries, leather, rock salt and dried flowers that gives way to a
medium-bodied, lightly textured, savory, yet decidedly juicy profile on the palate. Relatively open and already
drinking nicely, enjoy bottles over the coming 3-5 years.

An exciting new project involving Gerard Gauby (of Domaine Gauby), who is a part owner, Le Soula lies to
the west of Perpignan, high up in the hills of the Fenouilledes region. The wines are made by Gerald Stanley
(also a part owner) and are first-rate, with the whites being some of the best to come out of the region. If you
get a chance, don’t miss these. www.le-soula.com

Importer: Paul M. Young Fine Wines, Los Angeles, CA; tel. (213) 232-5199



NV Le Soula Vin de Fenouilledes Trigone L11 Blanc
Rating: 92
Drink: N/A

Looking first at the whites, the NV Vin de Fenouilledes Trigone LL11 is made from mostly Macabeu, with 11%
Malvoisie and the balance Grenache Blanc, Grenache Gris, Vermentino, and a number of other varieties. As
with the red, it’s from a mix of vintages, primarily 2012 and 2011, but with small components from each
vintage back to 2009 as well. Light gold in color, it has a rocking, Chardonnay-like bouquet of ripe orchard
fruits, light citrus, mineral, toasted bread and honeysuckle to go with a medium-bodied, layered and fresh
profile on the palate.

An exciting new project involving Gerard Gauby (of Domaine Gauby), who is a part owner, Le Soula lies to
the west of Perpignan, high up in the hills of the Fenouilledes region. The wines are made by Gerald Stanley
(also a part owner) and are first-rate, with the whites being some of the best to come out of the region. If you
get a chance, don’t miss these. www.le-soula.com

Importer: Paul M. Young Fine Wines, Los Angeles, CA; tel. (213) 232-5199

NV Le Soula Vin de Fenouilledes Trigone L12
Rating: 90
Drink: 2014 - 2018

The NV Vin de Fenouilledes Trigone L12 is a smoking blend of 58% Syrah, 40% Carignan and the balance
Grenache, aged mostly in tank, that’s a mix of 52% 2012, 35% 2011, 9% 2010 and the rest 2009. Aromatic
and perfumed, with complex black and blueberry fruits, scrub brush, resinous herbs, exotic pepper and
assorted floral notes, this beauty hits the palate with a supple, medium-bodied profile that carries sweet fruit,
light tannin and an excellent finish. It’s a delicious and character-filled effort to buy by the case and enjoy over
the coming 2-4 years.

An exciting new project involving Gerard Gauby (of Domaine Gauby), who is a part owner, Le Soula lies to
the west of Perpignan, high up in the hills of the Fenouilledes region. The wines are made by Gerald Stanley
(also a part owner) and are first-rate, with the whites being some of the best to come out of the region. If
you get a chance, don’t miss these. www.le-soula.com

Importer: Paul M. Young Fine Wines, Los Angeles, CA; tel. (213) 232-5199
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Le Soula white 2010
Rating: 91
Drink: 2014 - 2016

The white 2010 Le Soula - composed more than half of Macabeu, with substantial shares of Sauvignon Blanc
and Grenache Blanc (plus smidgeons of Chardonnay, Malvoisie and Vermentino) - was picked from mid-
September through mid-October and raised largely in tank, with less than a third this year vinified and
matured in demi-muids of varying ages. An utterly intriguing nose of musky narcissus, honeysuckle, lily-of-
the-valley, white truffle, and diverse melons, leads to a luscious palate; profuse inner-mouth perfume; and
delightful counterpoint from pine nut and sprout-like nutty and vegetal piquancy. There is a fine balance here
between textural polish and lees-enrichment on the one hand and energy and refreshment on the other. What-
s more, although 13.5% alcohol -as reported on this wine's label - is low by Roussillon standards, it's hard for
me to believe given its sense of buoyancy that this wine harbors even that much. The perfumed finishing floral
persistence here is ravishing, Plan to relish this beauty through at least 2016.

Having not had chance this year to meet-up with owner Roy Richards or his vineyard and cellar manager
Gerald Standley at Le Soula - although their venture continues to be in collaboration with Gerard Gauby,
whom I as a matter of course visited - I tasted the most recent Soula releases as samples at their friend Marc
Barriot's. (For more about this pioneering estate that focuses on the largely granitic northwestern limits and
highest elevations of Roussillon, consult my issue 195 report.)

Importer: Paul M. Young Fine Wines, Los Angeles, CA (213) 232 5199

Le Soula red 2010
Rating: 87+

The red 2010 Le Soula is Carignan-based with 25% Syrah and a jot of Grenache. While harvested until past
the middle of October, it still exhibits a mere 13% alcohol. Game and stewed cherry tinged with marjoram on
the nose migrate to a sappy mid-palate tinged with salt, but there is a surprising degree of drying to the
finishing tannins, which I am not entirely convinced are going to resolve themselves. Enjoyable and no doubt
versatile as it stands, I would want to revisit this before attempting to forecast its longer-term bottle evolution.

Having not had chance this year to meet-up with owner Roy Richards or his vineyard and cellar manager
Gerald Standley at Le Soula - although their venture continues to be in collaboration with Gerard Gauby,
whom I as a matter of course visited - I tasted the most recent Soula releases as samples at their friend Marc
Barriot's. (For more about this pioneering estate that focuses on the largely granitic northwestern limits and
highest elevations of Roussillon, consult my issue 195 report.)

Importer: Paul M. Young Fine Wines, Los Angeles, CA (213) 232 5199
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¥ py SOULA

Temoir d'altitude - Vin du Fenouills
GERALD STANDLEY ET GERARD GALE!
MIS EX BOUTEILLE AL DOMAINE
LESOULA - 16220 PRUGNANES

Ich dachte immer, Gérald Standley von Le Soula wire ein waschechter Englinder, dem die Franzosen zwecks
Eingemeindung einfach so ein accent auf den Vornamen gesetzt hatten. In Wirklichkeit ist Gérald Standley
ein waschechter Franzose und Leiter von Le Soula, dem Weingut, dessen Reben im letzten Dorf der
Fenouilledes vor den groBlen Bergen Gérard Gauby einst entdeckt hatte. Gérard Gauby ist immer noch
beteiligt, aber er hat mit seinem eigenen Weingut wahrhaftig genug zu tun, weshalb sich nun halt Gérald
Standley um alles kiimmert, um das man sich kiimmern muss. Ich mochte von Le Soula eigentlich immer den

2010

LE SOULA

Vin de Pays des Cétes Catalanes

MIS EN BOUTEILLE AU DOBAINE
GERARD GAUBY ET GERALD STAN
TERROIR, [Y ALTTTUDE - VIN DU FENOUT

Weilen lieber als den Roten, wobei letzterer auch nicht von schlechten Eltern ist. Die Zusammensetzung der
Rebsorten wechselt jedes Jahr, je nachdem, welche Rebsorte wie gedeiht. Im Jahrgang 2010 beispielsweise
litten einige Parzellen stark unter einem Hagelgewitter, so dass der Weile diesmal zu 60% aus Macabeu
besteht. Und das Ergebnis tiberzeugt total: ein gleichzeitig erstaunlich frischer wie nachhaltiger Weiller aus
dem Stiden, bestens geeignet zum Begleiten gegrillter Fische.

Der Wein rechts auf dem Foto ist dagegen, wie Gérald sagte, einfach so aus Spal} entstanden. Er hatte einige
“Orange Wines” probiert und wollte sich nun auch daran versuchen, allerdings nicht auf die strenge Gravner-
Art, sondern der Wein sollte irgendwie schon ein bisschen trinkiger sein. Gesagt, getan, Trauben aus einer
Parzelle mit licherlich niedrigem Ertrag geerntet (11 hl/ha), hauptsichlich Vermentino, dann je nach Art der
Fuhre zwischen 5 und 15 Tagen auf der Maische giren lassen, ein Verschnitt aus hauptsichlich 2010 mit
einem bisschen aus 2009, im 500-Liter-Fass ausgebaut — und fertig ist ein Wein, der mich an die “Grifin” von
Sepp und Maria Muster aus der Steiermark erinnert. Schon vom Charakter her ein orange wine, aber eben
weicher, gleitender, nicht so extrem — und vor allem ohne viel flichtige Sdure oder harte Oxidationsnoten.
Trotzdem meint Gérald, dass viele Leute den Wein nicht mogen wiirden. Sie erwarten halt etwas anderes.
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Le Soula 2010 Vin de Pays des Cotes Catalanes 0 S =
25 Mar 2014 by RH L
only adds compiety raher than dsracing. Fe fed uts,charred meat, | D21 1253 e o
milk chocolate. Rounded and silky, but with just a bit of grip on the finish, Producer Le Soula
??nddr;?g{j:;an i Appellation Ei;'!;g;?s des Cotes
Vintage 2010
Region Languedoc-Roussillon
Country France
Score 17
Colour Red
Alcohol 13%
When to drink 2014 to 2017
Date tasted 01 Mar 2014

Reviewer RH
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Le Soula 2010 Vin de Pays des Cotes Catalanes v B Y
[Previous] [Mext]

98 Feb 2014 by RH : I INext

Crange peel scent - just a little bit oxidative, in a good way. Sweet spice, Date tasted 57 Feh 2014

floral, moderate acid, little bit of nutty character. Just doesn't quite sustain = d

as lang as it should. (RH} Producer Le Soula

Find this wine =
T Yin de Pays des Cotes

Appellation Calolor e

Yintage 2010

Fegion Languedoc-Roussillon
Country France

Scare 16.5

Colour White

Alcohol 13.5%

When to drink 2012 to 2020

Date tasted 27 Feb 2014
Reviewer RH

Price/Stockist £23 95 RRP
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L'accord minute

d’'Olivier Poussier

Une solurion méridionale est aussi possible.

Choisissez. alors un vin du Languedoc. La
cuvée Villa Blanche 2013 du négoce Calmel
et Joseph, par exemple. Cerre maison, fondée
en 1995, produit un excellent picpoul de piner
aromatigque 11&'\':.‘[;3!‘.!_[\1!11 des notes Li'.lgl'umt‘s.
d'aneth et fenouil. La bouche révele une belle
fraicheur minérale rere dans cette région ol,
le plus souvent, les vins restent trés variétaux.
Cette identité minérzle sutht 3 trancher sur la

textune moelleuse de a rillerre de magquercail.

Un sancerre né sur le silex

OLIVIER POUSSIER

Le traditionnel maguereau mariné au vin

SOMMELIER

c populdire maguercau appartient 3 la
categorie des poissons gras comme le

than, la sardine et le hareng, Bon mar-
ché. apprecic pour ses vertus gustatives et nutri-

r;nl'uh.'“c\. il se pr&r-:.'] de |'H_|||'||_'fh.‘||hL'\' TCCEINES,

Ce poisson est le plus souvent servi en ril-
letres, en marinade avec du vin blanc ou grillé
au barbecue, Mais maring ou cuir, il garde une
saveur prononcée tes caractéristique, Sclon la
recette, le vin qui accompagne doir donc éure
maordant, incisif, ou doré d'une trame minérale
de belle envergure ahin de sopposer i li chair
grasse du maquersau,

En rillertes; le magquercau présente une
texture moelleuse qui appelle un vin rendu
par les schistes et dote de notes salines, pour-
quoi pas venues de I'Atlantique, Je vous

blanc est accompagré d'une marinade riche
en saveurs composée de carorres hnement
croquantes, de cordardre, de citron confir, de
gingembre et de thyr. ¢, optez pour un vin
pointu, ..1|,'-.|il.|4.' de s opposer au gras du pois-

son, et finement aromartique pour rehausser le

bouquer daromates de la marinade. Je vous
suggére un vin de pays des Cdres caralanes
du domaine Le Souls, Le Soula blanc 2010.
Ce vin méridional posséde la pureré cristal-

line d'un vin de Loirz. Laltinede du vignoble

et le terroir de granit lui conferent une tension
minérale exceptionnelle. Gerard Standley e
Gérard Gauby ont élaboré un vin qui exprime
avec superbe le terroir du Roussillon grice A
e assaciation migiillllc de ceépages auroch-
tones : maccabeu, grenache blane er ourbar
associés au sauvignon et au chardonnay, et une
pointe de vérmentino

Un blanc plus septentrional est aussi un bon
choix., Gotirez un sancerre issu d'un rerroir de
silex, qui maitrisera 3 menveille 'expression
varié¢rale du sauvignaor blane, Anement aroma-

propose la belle cuvée Les Clous 2013 du rique et dans la retenuz minérale avec des nores

FIEF5-VEMDEEMNS BLANC
LES CLOUS 2013

DU DOMAINE
SAINT-MICOLAS,

Ctte: cxvbe ongincle est
ko compogne idéale pour
Svonrer 00 QIRATTGNGES.
rillettes de moquensou

domaine Saint-Nicolas, en Fiefs vendéens.  d'ortie, de menthol et de pierre 3 silex. Parmi
les belles cuvées de terroir de silex du millé-
sime 2012 dans cerre appellation. je vous sug-
gére [a Reéserve Silex 2012 de Daniel Crocher,
“.1!'!|1'I.

Les Romains 2002 du domaine Vacheron, @

Clest un vin jeune et poinmu issu d'un assem-
]ﬂ.l:;:t‘ |r1..n‘-'.'.lh|.\' r‘.ll' klllll'll.‘ h..l'ﬂ,‘ 11&. th.'nirl
avec en appoint du chardonnay et du gros-

lot (ou grolleau), que scul Thierry Michon  Les Herses 2012 cAlphonse ou

peut elabarer

26 8 AVRIL 2012 - LA RVF n* 5R0
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The wine list

¥ hirty years ago it was

" the land of cheap table
wine. Now Languedoc-
Roussillon, the

. world’s largest wine
region which produces one third
of French wine, is undergoing

a renaissance with more
experimentation than anywhere
else in France - and is the source
of some of the best-value wines
in the country. Here is my current
top ten.

WHITE
PICPOUL DE PINET 2013

DOMAINE DE HAUT-BRIDAN
(£8.99, Waitrose)

Once known as “lip-stinger” due to its
tart acid, the piquepoul grape is grown
near the vast saltwater lagoon of
Bassin de Thau. Now this nippy white
has been transformed into a bracing
citric delight and has caught our
imagination, as every UK supermarket
seems to stock one. This is a brand new
wine to Waitrose. Very appealing as a
summery aperitif, it acts like a squeeze
of lemon with a plate of fruits de mer,
or it's delicious for just whiling away a
Sunday afternoon with a book in the
hammock. 12 per cent.

LE VERSANT VIOGNIER 2012 LES
VIGNOBLES DE FONCALIEU

(£8.50, Fine Wine Direct UK, Inverarity
Morton, Glasgow;, www.winerack.
co.uk)

A very popular wine at our recent
tasting, where it was labelled as a
bargain at under £10. Le Versant is
from hillside vineyards in western
Languedoc where higher-altitude
plantings benefit from more Atlantic
influence and higher acidity, which

is crucial in the rich textured viognier
grape. With peachy aromas, this is a
fresh and zippy example. 13.5 per cent.

MAS DES MONTAGNE TERROIRS
DALTITUDE BLANC 2011

(£9.99, Majestic Wine)

A clever blend of grenache blanc and
macabeo, this “mountain wine” is
named after its high vineyard sites in
Roussillon, creating minerally thirst-
quenching vivid whites. It's made

by the Lorgeril family, who own the
better-known Chateau Pennautier in
Languedoc, with renowned consultant
Patrick Leon of Domaines Rothschild
assisting. Their grenache noir, syrah and
carignan-based red blend is also good
quaffing stuff and even better value at
£8.99. 13.5 per cent.

C e A L EL e R R AE ST

ROSE N
W T rose

URRAY BROWN

rrenvirosim

barrel-fermented example from
Chateau Ste Ferreol is seriously
delicious. Jorge Maslakiewicz, the
owner of this medieval priory near
Nizas in the heart of the Herault where
vines have been grown since 1146, has
a passion for this grape. 13 per cent.

VIN DE PAYS DES COTES CATALANES,
LA SOULA BLANC 2008

(£20.99, Raeburn Fine Wines,
Edinburgh; www.terroirlanguedoc.
co.uk; £25, www.bbr.com)

Gerard Gauby of Domaine Soula is a
legend. He uses biodynamic methods
to cultivate his old vines, creating
unique polished wines which have
been hailed by some critics as the best
in France. Based close to the Pyrenees
in rugged Roussillon, on schist/granite
soils in an area which has been slow to
change, Gauby uses nine white grapes
in his blend, with an emphasis on
sauvignon blanc, macabeo, vermentino
and grenache blanc. 13.5 per cent.

RED

ST CHINIAN LES TRUFFIERES 2010
CHATEAU MILHAU-LACUGUE
(£13.50, Yapp Bros, www.yapp.co.uk)
Top scorer at our tasting. |
love this unoaked blend of
syrah and grenache with its
pungent, vivid, extracted
bugle-blowing fruits — it
just cries out for a plate

of roast lamb. My own
experience of 5t Chinian
reds in the past has been
disappointing; | often

find them coarse, but

this shining example is
superb. I am not the only
one to love this wine; it's
rated as "outstanding”

by Decanter magazine

in their Languedoc panel
tasting. 14.5 per cent.
STAR BUY

FUALAT ALOUN DAL A ADBCMCS 3010

© Avineyard in
Languedoc-
¥ Roussillon

deliciously delicate and fragrant from
her high-altitude vineyards. Pomaredes
is her premium pinot. Forget Burgundy,
this is more Loire-like. 12.5 per cent.

EMOTION OCCITANE 2005 LE MAS
D'ECRITURE

(£12.50, Terroir Languedoc,

www. terroirlanguedoc. co.uk)

Pascal Fulla’s USP is immense attention
to detail: he calls his wine estate the
writing lodge and there is poetry on

his cellar walls. His red blends of syrah,
mourvedre, cinsault and carignan

have a wild fennel, sweet herby, spicy
undertone. He uses both French and
Russian oak. His Les Pensees red is even
better, but pricier (£19.95). 14 per cent.

COTES DE THONGUE CUVEE
TRADITION 2013 DOMAIMNE LES FILLES
DE SEPTEMBRE

(£9.75, Yapp Bros, www.yapp.co.uk)
Cotes de Thongue is not as well known
as it should be, as this merlot, grenache
and syrah blend is a cracking buy for
those who like their reds simple, young,
fruity and thirst-quenching. It's made
by Hugues and Roland Geraud, who
are exploiting this undervalued terroir.
Stoke up the barbecue, chuck on the
steaks and chipolatas, and fill your
glass with this lusty young red.

13 per cent.

FAUGERES 2011 CLOS FANTINE
(£14.75, Les Caves de Pyrene,
www.lescaves.co.uk, L'Art du Vin,
Dunfermline, www.aduv.co.uk; Bottle
Apostle, www.bottleapostle.com)
Here's a funky wild Faugeres that
tastes so earthy it is like liquidised schist
with a sprinkling of fennel, rocket and
pepper. This is untamed Languedoc
from wild untrained biodynamically
grown vines and without sulphur
added in the winery. A typical
Languedoc blend of carignan, cinsault,
grenache, syrah and mourvedre, this
is a vinous experience that will take
vou riaht back to the wild herbs of the
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for Asda. Squeezed
between the devil of
the discounters and
the deep blue sea of
Waitrose, Mé&S and
Majestic, life is tough for the middle-
ground supermarket when it comes
to selling plonk. So credit to the wine
team’s Philippa Carr, an experienced but
unstuffy Master of Winewho's getting to
grips with the need to keep prices down
while raising customers’ expectations
of quality. One answer is to stock 500
wines, including 100 premium ones, in
the Asda online Wine Shop, with free
delivery and 10 per cent off Wine Shop
orders until 1 June.

There was a summery feel to this
Spring's press tasting in London, kick-
ing off with a 2013 Extra Special Gavi,
£8, ajuicy northern Italian dry white
with crisp Cox's apple bite; a classically
aromatic and gooseberry-filled 2013

You have to feel sorry |

Every litte helps

WINES BY ANTHONY ROSE

Erruzuriz Estate Sauvignon Blanc |
fromChile, £9.47, Wine Shop,andawon- |
derfully fresh and peachy 2013 Trivento |
Amado Torrontés, Wine Shop, £14.38. |

Therichly spiced, quite weighty, Alsace-
like 2012 Yealands Estate Awatere Pinot
Gris, £12.47, Wine Shop is a welcome
addition to the range. While the nutty,
dry, white Burgundy-like 2013 Wolf Blass
Yellow Label Chardonnay, £10, is a
reliable shelf stalwart.

There are some attractive new red
wines too, most notably an aromatic,
fruity 2012 Musita Syrah from Sicily,
£7.47, Wine Shop, and an excellent,
typically herbal and blackcurranty 2010
Valdivieso Single Vineyard Carmenére,
£12.79, Wine Shop, while Wither
Hills’ 2011 Extra Special Marlborough
Pinot Noir, £8.48, offers enduring good
value for those in search of the fragrant-
ly strawberryish red Burgundy style,
without having to pay through the
nose forit @

SOMETHING FOR THE WEEKEND

NIGHT IN DINMER PARTY

SPLASH OUT

2012 Tesco Finest*

Saint Mont 20mM Heggies
Thethreemusketears, | Chardonnay, Eden
grosmanseng, petit | Made from chardonnay

courbu and arrufiac,
imbue this south-west
France drywhitewith |
citrus aromas and white burgundy, with
acrispiang. £7.49, richtoasty flavours.
reducedto £5.99,until | £19.99, buy2=£14.99,
1July, Tesco | Majestic

growninthe Eden
Walley, thisisan
accomplished dry

2010 Le Soula, Vin
de Pays des Cotes
Catalanes
Pepper, spice and
rosemary are followed
by black fruitsanda
texture that's supple
and bright. Around
£26.49,Berry Bros,
Bottie Apostle, Upton-
on-Severn Wines
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The Sorcerer and his assitant ...

¥ LE souULA

(——

For many, scepticism hangs over the quality of natural, biodynamic and to a lesser extent organic wines and
until now I wasn’t too sure either. The protectionist in me loves the philosophy of organic but my business
side says it’s too risky. The sceptic in me thinks biodynamics is too hocus-pocus to reap any decent results but
the fairy-princess in me argues that magic must exist. As for natural wines well the mind boggles. So loose is
the definition that the first of many questions asked is what does that make all other wines? Unnatural?

The fact however is that there is a growing movement in the wine world for ethically and environmentally
aware wines made by winemakers whose livelihood depends on it, who are not peace-out hippies but are
simply intelligent and thoughtful in the way they farm their grapes and produce their wines. Le Soula, from
Roussillon’s highest altitude vineyards, 45km west of Perpignan, have shown me that and are proof that while
magic may not exist in the purest form it is most certainly in the air.

Le Soula White 2010 is a blend of 59 % Macabeu, 18 % Sauvignon, 13 % Grenache blanc, 6 % Chardonnay,
3 % Malvoisie du Roussillon and 1 % Vermentino from high altitude vineyards (for France anyway). The bottle
I tried was oxidised and the know-it-all in me grinned a knowing smile to say I told you so. But... La Soula
Rouge 2010 was a whole different ball game which is why the white still deserves discovering so I urge you to
visit RAW in London next week to taste them both for yourself. The red is less of a witches brew than the
white and made of a blend of just three grapes: 71 % Carignan, 25 % Syrah and 4 % Grenache Noir, a recipe
that has created a heady and intense red that you’ll want to linger and linger over. Fresh and ripe red and black
fruits sing from the glass, rhubarb, plums, sweet spices and light gamey notes add depth and complexity and
hints of new leather tannins give texture and length. Oh yes.

The Sorcerer and his assistant, aka winemaker/viticulturist Gérald Standley who runs the Le Soula biodynamic
winery in partnership with wine merchant Mark Walford will both be at RAW next week but if you can’t make
it pick up a bottle of either from Uncorked, Berry Bros and Fields Morris & Verdin, RRP £23.95.
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50 best white wines for summer

2010 Le Soula, Vin de Pays des

2440) £23.95;
Wine (01223 :
£23.99

Fenouillédes, in the
foothills of the
Pyrenees, is home to
Roussillon’s greatest
red and white estate,
Le Soula. Ever since
2001, the quality of
its wines, made from
small parcels of very § LE SOULA
old, low-yielding Vines | ssms et
grown on granite
schist, has dazzled. Of
late, the whites made
from a hotch-potch of
varieties are even more
distinguished than its reds. Sip this
honeyed, nutty, woodsmoke and
white mint stashed white and decide
for yourself.
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August 2014
Quat Saisons

surprisingly strong showing of wines from the US,
South Africa, Austria, Australia, New Zealand and
Germany (‘we do a lot of Riesling by the glass’).
There are English wines too and even an Armenian
red. “We live in a multicultural society,’ says Blanc,
“Tradition is France's strength but also its weakness
If you go to Bordeaux, ypu only drink Bordeaux.!
How does this go down with the Manoir's well-
heeled clientele? What about the celebs? Apparently
they’re up for it. *There’s that singer with The
Beatles, says Goubet scratching his head as he Lries
to remember the name, ‘Paul McCartney? | offer.
“That's him! He liles me 10 suggest more unusual
wines to him, like Cotes Catalanes and Jurancon.'

Personal favourites
Blanc has his own favourites, ‘Idrink by season.
Mostly Pinot Moir, though in the summer Il drink
wines like Cabernet Franc or Gamay, which are full
of treshness and flavour. In the game season 11l go
for Syrah — spicier wines like St-joseph or Roussillon,
wines from Domaine Gauby, for example, And
Provence is an area that is misunderstood., People
think of it as producing only rosé, but I've had some
great reds from there. You can age them beautifully”
Unlike many chefs, Blanc takes a keen interest in
wine. He shows me a scrappy piece of paper with
handwritien notes on some recently tasted
Cabernel Francs to prove il, ‘Arnaud gives me seven
hottles ot a time from somewhere like the Loire. |
was recently trying a 2006 Chinon off the list but
those wines are not a (rue representation of what
should be a summer wine — the tannins are too

The sommelier’s choice

Domaine Ganevat, Les Chalasses
Chardonnay, Jura 2008*

More than a Burgundy: the same
intense character with the same finesse
but more alive, Just... more!

| Above:the Manoir wine list features a diverse selection, including biodynamic wines

| ‘I'm looking for
| wine that has

| total honesty
to match

the purity

in my food’

Head sommelier Arnaud Goubel shares his boss’s taste for regional French
wines, Here are six from the Manoir list he'd select to enjoy with friends...

grapes, depending on the vintage_ It is
actually the best white from France's
biggest co-op. Very subtle, a touch of
honey, fruit supported by a well-
balanced o2k ageing

l Ferme de la Sansonniére, La Lune, Domalne de la Grange des
Anjou 2011* Péres, Pays de I'Herault
] Rich and really mouthfilling but the 2005

| nobie Chenin grape makes it all appear
balanged and near perfect.

Le Soula, Blanc, Cétes +
Catalanes 2008 oy

So alive, no bottle ever
tastes the same. You need
to buy a lunar calendar to
ensure you are in tune with
the best day to drink it

Producteurs de Plaimont,
Le Faite, St-Mont 2009
A more complex blend than other
southwest wines, which also contains
the fargotten Arrufiac or Petit Courbu

92 | August 2014 » DECANTER

I lowe the crushed
strawberry character of this
as well as the Burgundian
touch, even thoughit'sa
Cabernet-based wine.

- Domaine Richeaume,
Rouge, Cotes de Provence 2010

A not-so-typical blend of Provence
with 60% Cabernet. it always has
better fruit definition than mast
Bordeaux, wilh less aggressive tannins
thanks to the southern syn,

*See p22 for other recommendations
from these producers

hard. What you want for summer is a vin de soif.’
‘He is not afraid (o tell us what he thinks, says
Arnaud. 'l am self-taught — 1 don’t have préjudices,’
retorts Blanc. ‘Most sommeliers think the great
names are untouchable

The winemaker he's most excited about
currently is Xavier Guillaume, from the Franche-
Comté, who owns one of the biggest vine nurseries
in the world. “Let's Lry one against some top
Burgundies,’ urges Blanc, geiting Goubet to line
them up against some Gevrey-Chambertins anda
Nuits-St-Georgles from Sylvain Cathiard, 'It stands
up well, no? he asks eagerly. ‘1 love my Pinot.'

With Blanc's encouragement, Goubet is also
listing un increasing number of organic and
biedynamic wines, which now account for 14% of
the list (about a fifth of that toial are biodynamic),
‘If you grow grapes biodynamically, the vineyard can
express itsell,’ says Goubel. *If you put pesticides in
the ground, what happens to the terroir?'

“It's immoral how many chemicals are used in
the wine indusiry,’ Blanc bursis out. ‘All the great
artisan winemakers are going organic. The chefs
wanl it. I'm looking for wine that has total honesty
to match the purity in my food. Arnaud is doing this
with all his heart. it is my vision but I'want him to
own the vision as much as [do.

Blanc on blancs

The only time in our interview that Blanc expresses
a preference for white is with cheese. At the Manoii
three Comtés of 12, 24 and 36 months are served
with vin jaune (rom the Jura, to the occasional
mystification of the customers. “We are creatures 0
habit,’ sighs Blanc. "We still drink red wine with
cheese, but the Lannins in red wine hate the lactic
acid of milk. It's cheese’s total enemy.’

He adds: ‘Although we are cutting back the list,
it's going 10 be more interesting, looking for jewels
looking for craftsmen. We will ask our friends,
sommeliers, wine writers who know particular
parts of the world. You need to be humble. You
need to ask for advice. Even five years ago everyon
kept everything secrel. Now we need to share” Bl

Fiona Becket! is a Decanter contributing editor and
publishes the website matchingfoodandwine.com

Protograpt: Adam et iy
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“COME ON THEN, Will, describe
this wine to me.” I was standing
outside with my friend Tim. We
see each other about once a year
since he moved to Bologna, where
he spends most of his time playing
jazz and sampling the local wine.
Lunch was moments away and 1
had just handed him a glass of
chilled Chardonnay, a Premier Cru
from Burgundy’s Cote de Beaune.

As autumn approaches
we naturally turn to
heavier, smoother whites

Tim takes a keen interest in
wine but, like many, is alittle ner-
vous to be the first to describe the
flavor. So 1 gave it a sniff and did
the honors: “What really strikes me
about this wine,” I said, swallowing
a mouthful, “is its stony character.”

“Yes! That's it,” he replied ex-
citedly. “I tasted it too.” My an-
swer seemed to take him by sur-
prise, but it shouldn't have,

White wine is often defined by
its fruit. Flavors such as goose-
berry, grapefruit, lychee, apple and
citrus are often used to describe
Sauvignon Blane, Riesling and
Gewiirztraminer, But this is only
one part of the tasting, usually the
aroma. Many whites take on a bit-
ter, stony or nutty character when
we taste them in our mouths. Far
from being unpleasant, this can
add complexity, giving the sensa-
tion that you are actually tasting
the earth the vine grew in.

Jasper Morris, in his 2010 book
“Inside Burgundy,” says he has
never understood why winemak-
ers use descriptors like mango
and ripe melon to describe Char-
donnay, as he cannot imagine that
anyone would want these flavors
in a glass of wine. “In any case,”
he writes, “they are rarely to be
found in Burgundian Chardonnay.”

At this time of year, as the
hawthorn berries slowly turn red,
woodland floors become littered
with acorns and green-tinged
leaves begin to fade, these wines
suddenly have more appeal,

It’s too early for the heavy, full-
bodied reds just yet, but as au-
tumn approaches we naturally turn

Go Nuts for Heavier Whites

away from the spritzy, bright acd-
ity that was so refreshing in sum-
mer to heavier, smoother whites.

If we can taste stone in Chablis,
white Burgundy and Riesling, it is
in southern French wines that we
detect the most obvious mutty
notes. Burgundy négociant Roy
Richards points to grape varieties
such as Carignan Blanc, Maccabeu,
Marsanne and Roussanne. Char-
donnay develops nutty notes with
age, and those grown in Burgundy,
particularly in Corton-Charlemagne
and Meursault, often take on a
hazelmut and walnut character.

But perhaps my favorites
among these nutty wines are
tawny ports. Aged in cask, rather
than bottle, they can be smoother
to taste than the more widely
known ruby and vintage ports. [
find they make a wonderful aperi-
tif, served with roasted almonds.
Ideal for a blustery autumnal day.

» Find our WSJ Wine Portfolio tool
and more at WSJ.com/vintage Email
‘Will at willamlyons@wsj.com or
follow him on Twitter: @Will_Lyons

DRINKING NOW: TWO NUTTY WHITES

2010 Le Soula
Alwhol: 35%
Price: £25 or €30
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