DAY 1 EDITION
MONDAY 13TH MAY 2019

HALL 1 / STAND D245

DAILY

HALL 1 / STAND AB25

EXCLUSIVE INTERVIEW
Christophe Navarre
Chairman of the Board, Vinexpo

Bordeaux (…) is firmly established as the best
meeting place for wine and spirits companies to
do business. See page 18
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MOMENT

POPPING THE CORKS ON
VINEXPO BORDEAUX’S
20TH ANNIVERSARY

Laurent Fortin

General Manager, Château Dauzac

All in all our objective is to promote a friendly,
ecological and environmental spirit at Château
Dauzac. See page 20
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Linh Pham Thi My

Wine Director, T.K. Distribution Corporation

Vinexpo is (…) THE place where we can meet
our international wine vendors. See page 17
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AN INDISPENSABLE TOOL:

THE VINEXPO APP
For instant access to a plethora of information in your pocket, take a minute to
download the Vinexpo Smartphone App.
Whether it’s discovering all the events, finding and locating exhibitors, reading-up
on the list of speakers or learning more about the world of wine and spirits, the app
has it all.
Users have direct access to the “social wall”, videos and useful information, while
an interactive 3D map allows one to navigate at the touch of a finger (or thumb).

Richard Barnes
Editor-in-chief,
Vinexpo Daily

Vinexpo Bordeaux:
Strength In Diversity
On the eve of the 20th edition of Vinexpo Bordeaux, the Vinexpo senior
leadership team summed up the enduring appeal of the event by hailing
its “unique DNA. The exhibition offers the most diverse range of wines
and spirits to buyers from around the world – in one of the most beautiful
wine-growing regions, Bordeaux”.
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This eclecticism is evident in the vast arrays of companies that are
showcasing their wares at the 2019 event. Altogether around 1,600
exhibitors from 29 countries will present everything from French
Champagne and Irish Whiskey to Japanese Sake and Russian Vodka.
Alongside returning exhibitors from Argentina (Clos de los Siete and
Catena Zapata), South Africa (Robinson & Sinclair), Spain (Felix Solis
Avantis and Marqués de Cáceres) and Italy (Piccini and Emilia Romagna)
come first time exhibitors from Turkey and Vietnam.
The variety of the Vinexpo offer doesn’t end there, with 150 companies
taking part in the popular WOW! Event (World of Organic Wines). And if all
this isn’t enough to keep visitors busy, there are daily masterclasses on
Port, Sweet Wines, Spirits, Shochu and much more.
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Hosting such a wide range of products in one location doesn’t just make
Vinexpo Bordeaux an immersive and uplifting experience. It also makes
it a highly efficient and effective business tool, where delegates can do
deals, network with existing and potential partners and get ahead of the
curve on new trends. Supported by a portfolio of events in New York, Hong
Kong, Shanghai and Paris, there’s no question that diversity offers a key
competitive edge for the Vinexpo brand.
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Vinexpo Bordeaux 2019

PROGRAMME
MONDAY 13TH MAY
How can you maximize your investment
in a wine estate?
10:00 am - 11:30 am
Location: Hall 2, Room 7
Free admission
Alibaba’s globalization in wine
1:00 pm - 2:30 pm
Location: Hall 2, Room 7
Free admission
E-commerce: what it takes to sell wine online!
4:00 pm - 5:30 pm
Location: Hall 1, Room 5

TASTINGS

Riedel: the importance of glass shapes
in the perception of aromas and taste
10:00 am - 11:30 am
Location: Hall 1, Room 2
By registration
Port and chocolate, the perfect pairing
11:30 am - 12:30 pm
Location: Hall 1, Stand CD65
Free admission
The sweets wines
1:00 pm - 2:30 pm
Location: Hall 1, Room 1
By registration
The indigenous grape varieties
from the world

Presentation of the wines from Médoc,
Haut-Médoc and Listrac Médoc

1:00 pm - 2:00 pm
Location: Hall 1, Room 2
By registration

> 10:00 am - 6:00 pm
Location: Hall 1, Room 4
Free admission

Port and chocolate, the perfect pairing

MASTERCLASSES

3:30 pm - 4:30 pm
Location: Hall 1, Stand CD65
Free admission

Gambero Rosso vini d’Italia 2019 special
awards masterclass

Shochu – Japanese traditional
distilled spirits

10:00 am - 11:30 am
Location: Hall 1, Room 1 By invitation only

4:00 pm - 5:30 pm
Location: Hall 1, Room 2
By registration
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SPECIAL EVENTS
Sud-Ouest food meetings
9:00 am - 5:00 pm
Location: Hall 2, Room 9
By invitation only
65th Congress of the French National Federation of
Brokers in wine and spirits
9:30 am - 12:30 pm
Location: Hall 2, Room A
By invitation only
Lifetime Achievement Award
Presented by the Institute of Masters of Wine and
the drinks business
11:45 am - 2:00 pm
Location: Hall 1, Room 3
By invitation only
Sud-ouest food meetings
5:00 pm - 6:30 pm
Location: Hall 2, Room 9
Free admission
© PhilippeLabeguerie

CONFERENCES

NEWS

Burgundy’s
Family Secret
House of Albert Bichot brings new
MD to Vinexpo Bordeaux
Leading Burgundy producer, the House
of Albert Bichot, arrives at Vinexpo
with a new Managing Director in place,
Guillaume Deglise. In his new role,
Deglise will oversee the launch of the
Bourgogne Côte d’Or appellation with
‘Secret de Famille’. The company notes:
“On the occasion of the 10th anniversary
of ‘Secret de Famille’ (Chardonnay and
Pinot Noir), Albert Bichot is developing
its duo of cuvées. They now bear the
“Bourgogne Côte d’Or” appellation and
feature entirely revisited packaging that
is more streamlined and modern.
Beaune-based Albert Bichot is also
developing a range of organic wines
crafted from grapes purchased from
long-time partner growers, in a dozen
appellations. Three will be up for tasting:
the 2017 Bourgogne Hautes-Côtes
de Nuits, Savigny-Les-Beaune, and
Bourgogne Chardonnay. From the 2018
vintage, all of Albert Bichot estate wines
from the Côte d’Or and Mercurey will be
certified organic.
The family-owned producer will also
introduce its 2017 vintage, noting
that 2017 was “a hot, dry year that
nevertheless benefited from favourable
a l t e r n a t i n g p e r i o d s o f c o o le r
temperatures and rain. The growth
cycle closed with an early harvest at the
beginning of September. This vintage

vinexpodaily.com

boasts expressive, elegant red wines
from their early youth and fragrant,
flavourful white wines with taut, saline
notes on the finish. A fine vintage to
discover at the show”

Hall 1 / Stand DE203

Jean-Louis Saget
with his two sons,
Arnaud and Laurent

SAGET LA PERRIÈRE
LAUNCHES LOCUS
AT VINEXPO
New brand embraces Muscadet
wine revival
Just over a year ago, Saget La Perrière announced its acquisition
of a wine estate in the Muscadet region located in the Clisson
“cru communal” area. That made Saget La Perrière the only
family-owned Loire wine company to have a foothold in each of
the four great Loire Valley wine regions through its own domains.
A year on, and Saget La Perrière arrives at Vinexpo Bordeaux
with its first vintage from the new estate - Locus. Explaining
its thinking, the company says: “Locus is more than just a
wine estate. Its raison d’être and essence are derived from the
diversity of the oceanic terroirs found in the Loire Atlantique
region. Locus only offers wines made from the Folle Blanche
and Melon de Bourgogne grape varieties, and as a champion
of these traditional Pays Nantais varietals, Saget La Perrière is
committed to producing wines that reveal their finest variations.”
Saget La Perrière wants, through Locus, to be part of the
Muscadet region wine revival. In Bordeaux, the company will
welcome Jordane Saget to its stand for the Locus brand launch.
A well-known street artist in Paris, Jordane’s distinctive art has
given birth to Locus’ graphic universe. The official launch of
Locus will take place from 4pm-6pm on 13th of May at the Saget
La Perrière stand
Hall 1 / Stand BC 227
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Marketing wines that can “talk
to your customers”
Lionel Osmin & Cie: back at Vinexpo - building a future
for southwest France
Renowned in southwestern France, and growing in popularity around
the globe, Lionel Osmin & Cie is back at Vinexpo Bordeaux with an
impressive stand. We asked him why the show is so important for his
firm.
Vinexpo is one of the most important
gateways to the world. You can’t not
be at Vinexpo if you have ambitions to
be an international business. We are
primarily interested in meeting buyers
from around the world. As our region
is less well known internationally,
we are more attractive to specialist
operators in mature markets or
importers in emerging markets who
are looking to be pioneers.
What do you see as your main
challenge?
Our challenge is to be able to show
in all our key markets that have an
ingrained wine culture that we have
wines that can talk to their customers:
wines like Madiran, Cahors, Jurançon,
Buzet, Marcillac or Gaillac.
We have two main ranges. We have
appellation wines that show the
character and the terroir from their
region and we also have a range of
varietal wines. There are several
ways to attract consumers around
the world, be it through appellations,
châteaux and brands, but also through
the cépages – the grape varieties.
It’s these cépages that are the heart
of our DNA. It’s why we have created a
range of modern French wines called
the ‘Les Villa Collection’ or ‘Pyrene’.
These are wines made with indigenous
varieties, which are sometimes
blended with international varieties,
so as to reassure the consumer. For
example, we have a blend of Merlot,
Tannat and Syrah, or Colombard,
Sauvignon Blanc and a touch of Gros
Manseng. These kinds of wines are
what we see as the gateway to our
other “wilder” varieties.
By having one range that is more
sophisticated, with a distinct story to
tell, and another that has a simpler
message and is easy to drink, this
gives us access to a much broader
market.
vinexpodaily.com

In 2015, you launched La Compagnie
des Domaines. Tell us how that came
about.
La Compagnie des Domaines is a
new dynamic organisation with the
ambition to promote and help raise
the awareness of producers in the
south west of France that we believe
have great potential and share similar
goals. They include five remarkable
producers:

on this adventure both in France and
internationally.
By working with La Compagnie des
Domaines, these estates can look
to build a profitable and sustainable
future both for themselves but also for
the economy of the southwest.
From the start of our business,
Lionel Osmin & Company, we have
always said the “company” part is
very important to us. Instead of trying
to go it alone, we prefer to do things
together and be seen as the leading
winemakers in the southwest

 omaine San de Guilhem (IGP
D
Gascogne),
Domaine Berthoumieu (AOP Madiran
& Pacherenc du Vic-Bilh),
 los de la Vierge and Clos Cancaillau
C
(AOP Jurançon)
Domaine de Bachen (IGP Landes)
Clos Joliette (AOP Jurançon)
We hope to add more in the future
who share the same philosophy of
the other members of La Compagnie
des Domaines. Producers that want to
keep the DNA of winemakers rooted in
the southwest of France; winemakers
who also have a real knowledge of both
the French and international markets,
and want to help this region find its
place in the world wine market.
We work with and have partnerships
with cooperatives and land owners,
who all manage their own wines, and
can guarantee they have the necessary
winemaking and marketing know-how
to make a difference.
We work with producers who share
these factors:
They have a relevant vision for their
property and wines, based on the
quality and potential of their terroir,
with an ambition to market them
both in France and for export;
T hey have a strategy on how to

position their different wine ranges
in the market;
They want to work with the strength
of our distribution network, and also
have a willingness to work together

Damiens Sartori
Oenologist, Lionel Osmin & Co

with

Lionel Osmin

Founder, Lionel Osmin & Co

WE PREFER TO DO THINGS
TOGETHER AND BE SEEN AS
THE LEADING WINEMAKERS IN
THE SOUTHWEST.
Hall 1 / Stand CD197
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Bodega Garzon: Hall 1 / Stand C271
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Chateau Suau: Hall 1 / Stand W189

Blends France, presenting all the vineyards: Hall 1 / Stand D268
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From Italy… naturally!
Pasqua Vigneti e Cantine’s pushes sustainability through
natural wine
Verona producer, Pasqua Vigneti e Cantine, is looking to produce
its first natural wine as part of a wider project to promote and
highlight its commitment to sustainable viticulture and which
reflects the unique terroir of its region.
Over the past year, Pasqua Vigneti
e Cantine has set aside a dedicated
vineyard, covering 1.2 hectares,
from which it plans to make
Brasa Coèrta, a natural wine that
it believes will showcase its own
90-year history of making quality
indigenous Veneto and Italian
wines.
Riccardo Pasqua, chief executive of
Pasqua Vigneti e Cantine, said:
“We are convinced that we can
produce, distribute and consume
sustainably. But we don’t want the
ethical commitment to stop at just
words.”
He also believes the
Brasa Coèrta project will
appeal directly to those
“ co n s u m e r s w h o a re
increasingly ethical and
attentive to sustainable
lifestyles and attitudes”.
To help bring the initiative
together Pasqua Vigneti
e Cantine has been
working with natural wine
enthusiast, Diego Rossi,
chef and owner of the
restaurant Trippa in Milan.
Rossi said he hopes, that
alongside Pasqua, he can
achieve his “dream of a
natural wine that reflects its
origins and his sustainable
vision”. The name, Brasa
Coèrta, comes from a
popular Italian saying
that refers to a seemingly
peaceful person who hides
much more than they show.
The ‘brasa’ is the ember
that keeps burning under
the ashes that can re-ignite
a fire.
Rossi said: “This project
encompasses the thinking
behind
my
dishes.
vinexpodaily.com

Processes need to be streamlined
so you respect the product. If you
work it less, it remains more intact,
more whole and more true.”
The vineyard chosen was planted
in 1985, it has alluvial, clay and
calcareous soils, ideal to grow
the chosen grapes of Corvina,
Corvinone, Rondinella, Cabernet
Sauvignon and Merlot.
The grapes are harvested by hand,
carefully selected, then remain
in boxes for 10 days before being
crushed. After crushing, the grapes
are placed in wooden vats where
natural yeasts produce alcoholic

fermentation. The wine is then
held in second or third-use French
oak barrels for about six months
for malolactic fermentation to take
place. It then goes into steel tanks
for further refinement.
It is very much an artisanal
initiative with only around 1,800
bottles of Brasa Coèrta produced
every year.
The Brasa Coèrta project could
not be better timed according to
research of 1,000 consumers by
Italy’s Wine Monitor Nomisma.
It found that 20% of Italians see
preserving the world’s ecosystem
as being of most concern to society.
Over a fifth (22%) are also actively
looking for sustainable and organic
products that have a
short supply chain.
Up to half of respondents
had heard of natural
wines, even though they
were not sure what that
meant and that 57%
would be interested
in trying that style of
wine. A significant, but
smaller proportion, of
12% said they did know
natural wines and were
comfortable with the
term. Just over a fifth
(21%) who said they had
not heard of natural wine
were intrigued to find out
more. Altogether 71%
of consumers said they
would like to have more
information about natural
wines. The consumers
also felt natural wines
have greater health
benefits (69%) and are
more environmentally

Alessandro,
Umberto and
Riccardo Pasqua

WE ARE
CONVINCED THAT
WE CAN PRODUCE,
DISTRIBUTE
AND CONSUME
SUSTAINABLY. BUT
WE DON’T WANT
THE ETHICAL
COMMITMENT
TO STOP AT JUST
WORDS.

friendly (66%)
Hall 1 / Stand BC105
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Cutty Sark’s
La MartiniquaiseBardinet Vinexpo
Debut
La Martiniquaise-Bardinet will be presenting the Cutty Sark
Scotch whisky brand at Vinexpo for the first time since it took
over the sale of the famous name from Edrington at the end of
2018.
First launched in 1923 Cutty Sark has gone on to become one of
the most recognisable Scotch whiskies in the world. The move
to La Martiniquaise-Bardinet ends an association
with Edrington that stretches back over nine
decades to the 1930s.
It will, though, as part of the deal still continue
to help blend and bottle the whisky and provide
other associated services during a transition
period.
Jean-Pierre Cayard, President of La
Martiniquaise-Bardinet, says it is “proud
to take ownership of this powerful brand”.
“Cutty Sark perfectly complements our
portfolio of international brands including
Label 5, Sir Edward’s & Glen Moray
Scotch Whisky, Poliakov Vodka, Porto
Cruz and Negrita & Saint James Rum.
This acquisition is a major step forward to
accelerate our international expansion.”

CHÂTEAU FLEUR HAUT
GAUSSENS LAUNCHES
LA BERGERONNETTE
New Grand Vin launch for Château Fleur
Haut Gaussens
Château Fleur Haut Gaussens has two
new wines to show at Vinexpo Bordeaux
including its first real high-end wine,
Grand Vin, and La Bergeronnette, a new
100% Cabernet Franc.
Hervé Lhuillier, owner of this awardwinning property, said it had been one of
his ambitions to create a “very high-end
wine like a local couturier” which he says
is the culmination of 30 years experience
making wine in the property.
The Grand Vin includes grapes taken from
the best parcels on the property and is a
blend of equal proportions of
Merlot, Cabernet Franc and
Malbec. They help create
an “elegant, fine, pure,
fresh” wine with “aromas
of violet with a hint of
pepper and blackcurrant
jam”.

La Bergeronnette is its new 100%
Cabernet Franc, named after the small
grey bird often seen sitting on stakes in
this Bordeaux producer’s vineyard. The
wine is made from grapes picked from
a specific plot and parcel of vines that
have been chosen both for the quality of
its terroir and what Lhuillier says is its
“exceptional exposure”.
Grapes are hand picked for optimum
ripeness and help make the well
balanced wine with the “remarkable
freshness” that Lhuillier is looking
for
Hall 1 / Stand DE40-17

He adds: “It will further strengthen our
position in Europe and boost our presence
in key markets such as the US and Japan.
With Cutty Sark, we consolidate our
position in Scotch whisky, entering in the
world’s top 5 groups (IWSR)”
Hall 1 / Stand BD216

vinexpodaily.com
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Vinexpo Bordeaux Explores
Digital Revolution
Leading wine e-commerce CEOs will participate in a
pioneering conference

Managing Director,
E-Studi’oz.wine.

E-COMMERCE:
WHAT IT TAKES TO
SELL WINE ONLINE!
M
 onday 13th May
4pm-5pm
Hall 1, Room 5

What will be the key points you
make at the Vinexpo e-commerce
conference?
There are different models
involved in running an e-commerce
company. Some work well in EU but
not in the USA etc. The wine market
is really different because of state
regulations and consumer habits.

Jurade de SaintEmilion’s Vinexpo
Celebration
Double Celebration for Jurade de
Saint-Emilion
The Jurade de Saint-Emilion
celebrated a double anniversary at
Vinexpo’s opening gala dinner on
May 12. For 2019 marks not only its
820th anniversary, but it is also the
20th anniversary of the inscription of
the Jurisdiction of Saint-Emilion on
the World Heritage List.
The Jurade de Saint-Emilion claims
to be the oldest wine brotherhood in
the world, dating back to 1199. The
movement was reborn in 1948 and
its principle objective to promote

14 VINEXPO DAILY / DAY 1 / MONDAY 13TH MAY 2019

Alongside four leading CEOs of
wine e-commerce companies, we
will explore what it takes to sell
wine online. The CEO of IWSR will
also present their latest study
about Wine e-Commerce.
What are the rewards and risks for
wine businesses in e-commerce
right now?
By adding e-commerce to a
traditional business, companies
will have a lot of opportunities to
reach more clients, expand their
market and to grow faster. But
they have to take care of duties,
regulations, logistics and delivery.
One of the biggest dangers is that
if the company is not ready to adapt
their culture, even if they have on
board knowledgeable managers,
it will fail. E-commerce disrupts
traditional business models and a
lot of companies are not ready for
that.

3 rd Sunday in June and the Ban
des Vendanges (to celebrate the
new vintage) on the 3 rd Sunday
in September. In the years when
Vinexpo Bordeaux is held, it also
hosts the gala dinner to open the
show at the Château Soutard in
Saint-Emilion.
This year’s Vinexpo gala dinner saw
750 guests join the Jurade in the
grounds of Château Soutard where
they were able to enjoy a meal
created by Michelin chef Hélène
Darroze. The dinner also saw 40
figures from the world of wine

What is the first thing you look at
in a business when assessing their
strategy?
First of all, I would validate that the
management team is ready to test
and learn new ideas. This is the only
way to innovate. Then, the company
must become customer-centric
and data-driven. That means the
board will have to take decisions
based on results (good or bad). If
the board is not knowledgeable on
Internet strategy, it has to trust its
team to run the business and take
decisions

inducted into the Jurade de SaintEmilion, including Nicolas Florian,
Mayor of Bordeaux.
It is the latest in a series of events
to mark the 20th anniversary of its
inscription in the World Heritage
List. The highlight of which will
come between June 28-30 when it is
set to host three days of celebration
including the Saint-Emilion Fête le
Vin, Saint-Emilion Jazz Festival in
the moats of the Palais Cardinal,
along with 25 concerts that will be
held across the region
Hall 1 / Stand AB48

and look after the image of SaintEmilion wines around the world is as
alive today as it was 800 years ago.

© Franck Haudiquert

Gérard Spatafora

Online retailing is booming; so
this year Vinexpo Bordeaux is
dedicating a conference to learning
about the digital retail revolution,
its importance to the wine and
spirits industry and what it takes
to succeed in the rapidly evolving
digital retail marketplace. A line
up of leading CEOs of top wine
e-commerce companies around the
world will impart their knowledge,
experience and expertise. Ahead of
the event, Vinexpo Daily caught up
with moderator Gerard Spatafora,
Managing Director at E-Studi’oz.
wine.

This work is carried out by the 130
Jurats and 3,000 inductees who,
along with 10 chancelleries around
the world, organise a number of
tastings and dinners every year to
promote the image and quality of
Saint-Emilion wines.
In France its key events revolve
around the Spring Festival on the

UNESCO World heritage list wineyard of
Chateau Faugères Saint Emilion

WESTERN CAPE’S
HARDY VARIETAL

Amphora wine:
back to the future
WORLD OF ORGANIC WINES

Waterkloof’s Paul Boutinot Backs Mourvèdre To
Shine

Bordeaux producer, Château Grand Français, is introducing a
cellar entirely devoted to making wine in amphora jars with the
first wine, a Cabernet Franc, available to taste at Vinexpo.
The award winning property is
already well regarded for its
organic wine production and now
wants to take its winemaking back
in time to make use of this ancient
and traditional way of fermenting,
storing and ageing wine in clay
amphora pots.

Horses Workling Bush Vine Mourvedre

Pigeage on Whole-Bunch Mourvedre

Three years of extreme drought have taken their toll in The Western
Cape, with South Africa vinifying one of its smallest harvests in living
memory in 2019.
Nevertheless, Waterkloof Custodian
Paul Boutinot believes that Mourvèdre
– a wind, heat and drought-resistant
varietal could play a key role in the
country’s fine winemaking future.
“This wonderful grape may never be
a big player in the mass-produced
sector of South Africa’s wine industry,”
he said. “But the same could be said of
Provence where more and more rosés
contain less and less Mourvèdre and
are now instead bulked out with fruity,
high-yielding Cinsault. Mourvèdre
yields relatively low, but the resulting
wines are wild, age-worthy and lean
more towards savoury, rather than
fruit-driven flavours. These are
precisely the characteristics that we
seek.”
With 9.5ha on Waterkloof, Mourvèdre
is the most planted red varietal on
Boutinot’s organic certified farm and
all its bush-vines are worked by a team
of six Percheron horses. According to
Boutinot: “When we determined what to
plant here, market trends did not come
into our reckoning. First and foremost,
Mourvèdre suits the particularities of
our site. The few truly fine renditions
of this varietal are grown by the sea. It
loves maritime breezes and Waterkloof
is just 4km from The Atlantic. Most
pertinently, given expected future
weather patterns, it is also a hardy,
heat and drought resistant varietal.”
Initially, all of Waterkloof’s Mourvèdre
grapes were used to make their
vinexpodaily.com

Circumstance Cape Coral Rosé, which
has been lauded by Jancis Robinson
MW as comparable to the great
Domaine Tempier Rosé of Bandol.
However, in 2015, a specific vineyard
parcel was singled out as being capable
of producing five barrels of red wine.
The first two vintages were tightly
allocated, so the 2017 will be the first
to be showcased at an international
wine fair and will make its debut at
Vinexpo World of Organic Wine (WOW!).
Hall 1 / Stand W153

Waterkloof
Circumstance
Mourvedre 2015

Producers across Europe are
increasingly turning to using
amphora in their cellars as they
see it as a more controlled way
of protecting their grapes, but
with a vessel that also allows for
a smooth passing of some oxygen
into the amphora pot in a way
that is not possible when using
stainless steel tanks or wooden
barrels.
Château Grand Français wanted
to mark the first wine made in this
way by using one of the region’s
oldest local varieties, Cabernet
Franc. The first cuvée also comes
from the four hectares of extra
vines that have been planted at the
property.

It also created an online
competition to ask wine lovers
and designers to come forward
with their own designs to help
create a bespoke label for this new
wine. The competition resulted
in dozens of entries, the best of
which were then put to an online
vote where people could choose
their favourite.
Château Grand Français
commitment to environmental
winemaking was recognised at
the inaugural ceremony of the
Bordeaux Vineyards Engaged
Trophies held in April.This new
event has been set up by the
Interprofessional Council of
Bordeaux Wine (CIVB) and French
magazine, Terre de Vins, in order
to recognise and promote those
producers that are taking steps to
protect the environment.
Hall 1 / Stand W353

To help really bring the new wine
and concept to life the Château
Grand Français team decided to
give the wine its own Number, Nº,
like how an artist might name a
picture or piece of art.
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“The impact of climate
change on the wine and
spirits industry”
For this first edition, Tuesday 14th May 2019 from 10
am to 4:30 pm, the International Vinexpo Symposium
“climate change and wine” will address the impact
of climate change on the wine and spirits sector with
conferences, debates and round tables. It will present current
actions, possible solutions and technologies mobilised

CLIMATE CHANGE: HOW IS AUSTRALIA
FACING UP TO THE CHALLENGE
Top executives of the Australian Wine Research Institute share insight
Dan Johnson

Managing Director,
The Australian Wine Research
Institute

Dr Mark Krstic

Business Development Manager,
The Australian Wine Research
Institute

Dr Mardi Longbottom
Senior viticulturist,
The Australian Wine Research
Institute

PRACTICAL
INFORMATION
Tuesday 14th May
from 12:00 pm
to 1:30 pm
Hall 2, Room 8
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Dan Johnson, Managing Director,
Dr Mardi Longbottom, senior
viticulturist and Dr Mark Krstic,
business development manager
of The Australian Wine Research
Institute, give their collective
insights into how the country and
the wine industry specifically is
tackling climate change in Australia.
We asked them since when do they
think wine authorities and the wine
industry have taken the issue of
climate change seriously?
Australia is the world’s driest continent
(other than Antarctica). Climate and
weather have, therefore, been part of
the national discussion for perhaps 30
years. It has become even more front of
mind in the last 10 years as we have seen
numerous temperature records broken,
with many areas of the country recording
their hottest years on record and some
cities setting daily temperature records.
As a result, climate – and its impact on
agriculture, living standards – has been
an increasing part of the policy agenda
for political parties for many years.
However, for various reasons nationallevel policy setting has been very difficult
in this area. Several Prime Ministers have
lost their jobs in part or in full because of
their belief in or approach to dealing with
climate change.
The Australian grape and wine sector
and its representative bodies have been
discussing climate and implementing
related programmes since the earliest
days of Australian grape and wine
production.
The first formal industry-wide
sustainability program was introduced
in 2009. Many individual grape and wine
companies had active programs in these
areas for decades before this.

In the last 10 years, several companies
have taken major commercial decisions
on the basis of climate-related risks
and opportunities, including divesting
or acquiring vineyards based on their
altitude, latitude and/or access to water
resources.
What are the main threats to viticulture
in Australia?
As a very dry continent, one of the chief
threats to Australian grape growing is
water availability. The nation may have
enough water, in particular regions, but
it cannot easily be moved long distances.
Temperature variability and extremes are
also important. Periods of temperature
extremes during summer days/nights
can have a greater negative impact on
yield and fruit quality. Frosts are now
happening at a time when they pose the
most risk to vines.
Many growers and wineries have seen
a trend of earlier harvests with many
varieties ripening at similar times.
Although these phenomena are serious
and have significant potential to cause
quality and economic losses, grape vines
have shown tremendous resilience in the
face of climatic changes.
Which national organisations are most
involved in tackling climate change?
The national industry body, Australian
Grape & Wine Incorporated and Wine
Australia both have active programmes
and policy positions on this subject.
Australia has a highly coordinated
approach to industry research and
development.
All grape growers and winemakers
contribute to a collective research effort
by national and regional governmental
institutions, universities and the
Australian Wine Research Institute
(AWRI).

What have been some of the results
that you and the research teams have
achieved?
Australian researchers have led the
world in areas such as:
research and development of water
efficient irrigation strategies.
 evelopment of water use-efficient and
d
saline-tolerant rootstocks better suited
to Australian conditions.
canopy management for improved
bunch zone temperature management.
nderstanding vine physiology
u
and reproduction under elevated
temperature and drought conditions.
identifying and planting more heat- and
drought-tolerant varieties, rootstocks
and clones.
Other outcomes have included:
the diagnosis and management of
smoke taint.
 anagement of problematic ferments
m
caused by high must sugar and low
yeast assimilable nitrogen content.
 nergy efficiency investigations leading
e
to smarter energy use in wineries, in
particular in the area of refrigeration.
feasibility assessments of alternative
energy generation technologies.
 valuation of alternative uses for grape
e
marc as a feedstock for livestock to
reduce greenhouse gas emissions
nnual benchmarking of carbon
a
emissions (energy and nitrogen
fertiliser) and water use by all members
of Australian wine’s sustainability
program

TRADE TALK

The view from Asia

PRESS CORNER

First year for Vietnam at Vinexpo

Linh Pham
Thi My
Wine Director,
T.K. Distribution Corporation

Linh Pham Thi My, Wine Director at T.K. Distribution Corporation an importer
and distributor of high quality beverages (Monin, Wines, Sake) headquartered
in Ho Chi Minh City, Vietnam shares a bit more about her role.
We taste, select and sell a diversified
portfolio of wines from around the world.
The company began with just a handful of
brands in 1996 and has since grown to be a
leading independent beverage distributor in
the country.
As Wine Director my role is to be the
link between our wines vendors, our
management and our teams, making sure
that we’re effectively building our brands
up in our dynamic South East Asia market
place.
What do you see as being the most
important sales trends in your territory?
Our trade channel is still very promising
with the continual arrival of international
luxury hotel brands in the country. In
terms of wine sales trend we are still in a
blockbuster red wine dominated market
where Chile holds the strongest place,
closely followed by France. We are paying
very close attention to our Australian, U.S
and Italian portfolios as well as focusing on
premium and super premium wines where
sales have been constantly growing for the
past 4 years.
What are you primarily looking for at
Vinexpo Bordeaux?
Our aim is to meet our key wine vendors,
especially vendors from Europe and taste
some recent released vintages.
Do you attend any of the master classes or
seminar sessions? If so, which ones and
why?
vinexpodaily.com

WE ARE
STILL IN A
BLOCKBUSTER
RED WINE
DOMINATED
MARKET WHERE
CHILE HOLDS
THE STRONGEST
PLACE, CLOSELY
FOLLOWED BY
FRANCE
Due to our very tight schedule, I will
unfortunately not be able to attend those
events even though I would love to.
What are your secrets for getting the best
out of a busy Vinexpo?
The best is to have a clear plan and
organized schedule before heading to
Bordeaux. During the day, we always make
sure we are on track with the meetings and
selected evening events.
Thoughts on Vinexpo in general?
Vinexpo is important to us. It’s THE place
where we can meet our international wine
vendors especially from Europe

Jim Bittermann
CNN Paris Bureau Chief

CLIMATE CHANGE…
YES, IT’S REAL
On Tuesday 14 May, a conference entitled “The impact
of climate change on vineyard management and
winemaking”, in partnership with Wine Spectator, will be
hosted by CNN Paris Bureau Chief Jim Bittermann. We
asked Jim how important it is to get this topic on the table
at Vinexpo.
It is very important, particularly
because there is some
scepticism in some parts of
the world about whether or
not climate change exists;
but there is an acceptance
in most places that it really
does, and it’s something
that is having an impact on
everyone. I have already seen
from my discussions with
participants ahead of time that
there is a fair amount of crosspollination that can be done
between wine growers in one
part of the world and those in
another about their findings
and the kind of adaptations
they are developing. If we can
foster discussion that crosses
borders and is worldwide,
that will be very helpful for
everyone. There are some
things going on in Australia,
for example, that Europeans
should hear about, and there
are some things happening in
Europe that people in California
should hear about. And it’s not
just winegrowers. Everyone in

the agricultural field should be
concerned by this.
Over the years as you have
been reporting for CNN, what
have you observed in terms
of the evolution of extreme
climatic events, and what are
your personal thoughts about
climate change?
I am certainly a believer in
climate change. I have been
for years now, and I have seen
the impact of climate change
on rural populations in Africa.
But I have also seen it right
here in France. We have done
stories about places, in the
south particularly, that no
longer can grow the kind of
grapes they used to grow –
or the kind of crops. I am an
amateur gardener myself,
and I have seen, over the 40
years I have been in France,
a rather dramatic shift in the
way the seasons develop and
the growing conditions we have
each year
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AT VINEXPO BORDEAUX
2019, (…) WE WILL WELCOME
AROUND 40,000 TRADE
VISITORS AND 1,600 EXHIBITORS
FROM 29 COUNTRIES

Christophe Navarre
Chairman of the Board, Vinexpo

An Entrepreneurial S
Christophe Navarre, Chairman of the Board of Vinexpo, outlines
the organisation’s global ambitions and explains some of the key
innovations at Vinexpo Bordeaux 2019.
After an illustrious career that
has involved a commercially
successful spell as CEO of LVMH
wine and spirits division MoetHennessy, industry veteran
Christophe Navarre recently
decided to inject a greater degree
of entrepreneurship into his
professional life. As part of this
switch in direction, he joined the
supervisory board of leading wine
and spirits trade exhibition brand
Vinexpo two years ago. On the
eve of Vinexpo Bordeaux, official
magazine Vinexpo Daily asked him
what changes the organisation has
made since he joined the team.
The supervisory board was streamlined
and restructured with the clear
ambition to make Vinexpo the leading
international brand in the wine and
spirits trade exhibition business. And
that is what we are in the process
of doing. We have kept the DNA of
the original Bordeaux event while
expanding our portfolio of exhibitions
around the world. In addition to our
18 VINEXPO DAILY / DAY 1 / MONDAY 13TH MAY 2019

well-established events in Hong Kong
and New York, we are launching a
Shanghai exhibition in October and a
Paris exhibition in January 2020. Paris,
of course, is another French event,
but the city’s iconic status means it
reinforces Vinexpo’s position as both a
global and a domestic platform for the
wine and spirits sector.
What were the criteria for selecting
these locations?
There is a very simple logic behind
them, which is to follow the global
expansion in the sector. North America,
Europe and Asia are the key markets
right now with the US and China driving
a lot of growth. With Shanghai and
Hong Kong in alternate years, we now
have an annual presence in one of the
key markets for many wine and spirits
brands.
Is Shanghai primarily for companies
seeking to import into China?
That’s definitely a significant part of it,
but the exhibition is also an opportunity
for Chinese players to build their
business within their domestic

market. I think it is early days for
China as a country of origin exporting
internationally, but I’m sure that will
grow as well.
Can you envisage further expansion in
the Vinexpo portfolio?
Yes, if there is a strong vision
supported by a robust business plan.
But that will be a decision for our new
CEO Rodolphe Lameyse, who will get
his first taste of Vinexpo in Bordeaux.
If Rodolphe and his team believe
there is a commercial case for further
expansion then the board will consider
it. Right now, though, I think all of us
are focused on delivering the new cycle
of events already announced.
Keep in mind, however, that we have
introduced Vinexpo Explorer as part
of our portfolio. Explorer is another
annual event that is held in wine
regions that are trying to build their
profile. The first one was in Austria
in 2017, followed by Sonoma County,
California last year and Beaujolais
this year. These are immersive twoday events where retail market buyers
are introduced to local wines by their
producers.

Why is Rodolphe Lameyse the best
person to run Vinexpo?
He has a lot of experience running
international events in related sectors
such as food and hotels. When you
expand a brand like Vinexpo in the
way we are doing you need the right
leadership, and our view is that
Rodolphe has the necessary expertise
and experience.
What are the strengths of the Vinexpo
brand that make it possible for you to
further expand its footprint around the
world?
Clearly heritage plays a big part –
because the Bordeaux event has been
running since 1981. Vinexpo has had
its ups and downs, but it is firmly
established as the best meeting place
for wine and spirits companies to do
business, to network and to learn about
new trends in the global sector. At
Vinexpo Bordeaux 2019, for example,
we will welcome around 40,000 trade
visitors and 1,600 exhibitors from 29
countries (including two new ones –
Turkey and Vietnam).
At the same time, the brand has shown
a willingness to innovate – embracing

Spirit
changes in production, distribution
and marketing. The growth of WOW!
(World of Organic Wines) at Vinexpo
Bordeaux is an example. This year we
will have around 150 firms from ten
countries participating, with organic
and biodynamic wines and spirits.
There are several other changes at
Bordeaux this year that are about
improving the efficiency, effectiveness
and reach of the exhibition. For
example, with the support of the AANA
(Nouvelle-Aquitaine Food Agency), the
regional authority will be organising
a ‘food meeting’ during Vinexpo
Bordeaux, to attract new catering
buyers to the show.
Is Vinexpo relevant to everyone in the
wine and spirits chain?
You could argue that the major
companies have the kind of distribution
infrastructure that means they don’t
need to come to Vinexpo. But I believe
there are other important reasons to
attend.
For example, Vinexpo Bordeaux 2019
has a symposium on climate change,
an issue that affects us all and that we
all have a responsibility to address.
The full-day symposium will include
three conferences exploring the effects
of climate change on the world’s
vineyards, vineyard management and
winemaking, and the wine economy,
respectively. Sessions will bring
together some of the world’s foremost
scientists, economists, academics and
vinexpodaily.com

wine industry professionals, and will be
followed by roundtables and debates.
I would cite another reason why major
companies should attend Vinexpo
events. In Paris, there will be a strong
emphasis on the spirits business
– with a 360 degree analysis of the
sector. That means looking into the
places that people drink, the bars, the
concepts, their ambience etc. It also
means putting a greater emphasis on
the role of branding. I’m a real believer
that brands create categories not vice
versa. So there will be lots of great
ideas in Paris about how new brands
can build businesses from nothing in
just a few years. I believe brands like
Tito’s Vodka are interesting for any
drinks producer.
What do you see as the major trends in
the market?
IWSR’s most recent report tells us that
the US will continue to be the biggest
wine consumption market, but China
is on course to overtake France as
number two. So that gives an insight
into why it makes sense for Vinexpo to
be based in the markets it has selected
so far.
As another initial observation I would
add is that the wine market is forecast
by IWSR to reach $207 billion a year
by 2022, so we are talking about a
very substantial economic contributor.
Behind that headline figure, I think the
key message is that consumers want
to ‘drink less, but better’. The overall

market is expected to grow by 2% by
2022, but the premium wine market
(around $10-$20) will grow by 15%.
So the message is that consumers are
interested in quality products.

wines without fear of making mistakes.
The information they get online helps
them make the right choice, and that
has the potential to support the growth
in premium products.

Are there any trends relating to
younger, aka millennial, audiences?
There is evidence that younger
audiences are attracted to roses and
sweeter, sparkling wines, as we have
seen from the success of Prosecco
in the UK. That is in line with IWSR
findings, with sparkling wines’ volume
set to grow from $28.9 bn. to $32.9 bn.
by 2022.

How well are the key players in the
sector adapting to challenges?
I think there is a good instinct for being
flexible and adapting to change in the
wine industry because the sector has
always been so affected by changes in
the weather. And I witness a number
of new brands that keep popping up in
the market, this underlines the spirit
of creativity and innovation. That is
also true for the Vinexpo brand. This is
a positive moment for us to seize the
opportunity to grow internationally.

Millennials as a segment of society
are also very attracted to real world
experiences, so potentially that
makes them a good target for the
wine tourism business. Wine tourism
has been growing very significantly in
recent years with countries like France
benefiting, as the wine producing
chateaux open their doors. For many
countries, tourism is a very significant
part of their economic activity.
What other themes do you think will be
prominent in Bordeaux?
The impact of digital on the wine
and spirits business is important in
a couple of ways. Firstly, in terms of
distribution, so I am pleased that we
will have a conference panel discussing
this subject which involves no less than
four CEOs from leading e-commerce
businesses. But equally valuable is
the way dedicated websites and social
media can help people learn about

Any final insights you would like to
add?
Vinexpo Bordeaux is a global event but
I would also encourage visitors to enjoy
the city of Bordeaux experience. This
year there are enhanced opportunities
for socialising ‘beyond the Vinexpo
walls’ with free access to public
transport and certain museums such
as Cité du Vin on offer for all exhibitors
and visitors; as well as the chance
for exhibitors to invite clients and
prospects to specially organised gala
evenings
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A Perfect Balance Between Innovatio
Château Dauzac Ahead of the Compe

Château Dauzac’s exceptional terroir and commitment to bi
the 49 Hectare vineyard a wine tourism hotspot
Laurent Fortin, General Manager of Château Dauzac,
tells Vinexpo Daily how new technology, sustainable
management and a commitment to biodiversity are helping
the prestigious Bordeaux property futureproof its business.
Can you tell us some background
and history to Château Dauzac?
Château Dauzac is a 5th growth
Grand Cru Classé Margaux
wine according to the 1855
classification. Its 49 hectares of
vineyard includes 45ha within
the Margaux appellation and 4ha
in the Haut-Médoc. The estate
is located near the Gironde
estuary, which has a critical
influence on the vineyard’s
ecosystem. The property is also
protected from ocean winds
thanks to the surrounding
120 hectares of meadows and
forests. This agronomic bubble
and unique terroir have made
it possible to develop precision
farming through plot selection,
highlighting the exceptional
characteristics of this Grand Cru
Classé wine.

Laurent Fortin
General Manager, Château Dauzac

WE ALREADY
WELCOME ABOUT
7,000 PEOPLE A
YEAR TO CHÂTEAU
DAUZAC AND WOULD
LIKE TO INCREASE
THIS NUMBER.

What are your main wines?
Château Dauzac: Dedicated
to the expression of terroir
and dominated by Cabernet
Sauvignon, Château Dauzac
reveals a complex bouquet that
slowly unfolds during aeration.
On the palate, it strikes a subtle
balance between the richness
of its tannins and the aromatic
diversity of its supple fruits,
emblematic of great wines for
ageing. Cabernet Sauvignon
dominates with its complexity,
e le g a n ce a n d m i n e ra l i t y,
while Merlot adds roundness
and silkiness. Deep in colour,
Château Dauzac expresses a
subtle balance where fruits,
flowers and spices are combined,
with a complex body and tannins
ensuring an emotional tasting
experience.
Aurore de Dauzac: Produced
from vines on a specific
geological vein with fine, sandy
gravel, the plot selection of
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Aurore de Dauzac provides a
wine characterised by crisp and
intense fruitiness. Merlot and
Cabernet Sauvignon are used
in almost equal proportions,
resulting in a nicely balanced
style reflecting the minerality
and character of the Margaux
terroirs, with an emphasis on
fruit.
Labastide Dauzac: Produced
on clay and gravel soils, which
are so conducive to the best
expressions of Merlot, Labastide
Dauzac also has the intensity
of Cabernet Sauvignon coming
through. It is characterised by its
great suppleness and fruitiness.
True to the Margaux terroir, it is
a well-balanced wine.

obliges us to deconstruct the
must afterwards.” Instead he
has come up with an alternative
process that means the juice is
in homogeneous, permanent
contact with the berries, so a
cap never forms. He then worked
in partnership with a local
manufacturer to set up this new
system that replaces the use of
pumps.
How does this new process work
and what benefit does it have for
the grapes?
By keeping the berries in
permanent suspension, we are
able to give the optimal respect
to the fruit and grapes which, in
turn, allows us to develop silky,
more elegant, rounder tannins.
The methodology has since been
patented by the manufacturer
under the name «Air Pulse», and
adopted by prestigious Bordeaux
Grands Crus.

What are your key export
markets?
Our main market is Asia,
particularly Korea, Japan and
China, followed by the US and
the UK.

You have a strong reputation
for innovation. What other
developments have there been?
Over the past few years we have
been introducing new techniques
in the work we do in our vineyards.
In 2016 we looked closely at the
selection and multiplication of
indigenous yeasts in the Château
Dauzac vineyards.
Then in 2017 we invested in
research and development
work on grapevine diseases and
started to use plant paste instead
of egg white in the fining process
in order to produce a vegan wine.

You have developed a new
alternative process for pump
overs in the winery. Can you
explain why you are doing this?
The idea was to rethink the
pump over process which was
an opportunity for Philippe Roux,
the Château’s technical director,
to devise a different approach.
«Traditional pumping over
poses certain disadvantages,”
he said. “By spraying the
fermenting must, preferential
channels are created that

There has also been changes
in our winery and production
process. We started working in
2015 with the Sequin Moreau
cooperage to create wooden
vats with transparent double
staves. This has allowed us to
tackle our winemaking with
even more precision, by going
into the core of the cask, where
fermentation takes place. Being
able to observe our grapes even
more closely has helped with our
overall quality.

Haut-Médoc de Dauzac: HautMédoc de Dauzac comes from a
4ha adjacent vineyard, classified
in the Haut-Médoc appellation.
It is given the same attention as
the property’s other wines and is
also vinified in Château Dauzac’s
cellars.

EXCLUSIVE INTERVIEW

on and Tradition Keep
etition
Photos : © Château Duzac

iodynamic farming have made

IN 2016 WE
WERE THE FIRST
1855 GRAND
CRU CLASSIFIED
PROPERTY
TO CLAIM
100% VEGAN
PRODUCTION
What steps have you introduced
to improve your sustainability and
biodiversity?
The diversity of the property’s
120ha (a combination of vineyards,
meadows and forests) all come
together to determine the way in
which the Château Dauzac ecosystem
is managed. The steps to improve
our biodiversity started with the
development of a vegetable garden
and arboretum. This was followed
by installing 15 bee hives, that has
not only helped create a healthy
bee population on the estate, but it
means we are now able to produce
our own Dauzac honey (with two or
three harvests per year). 250 metres
of hedges were then planted by our
teams to help attract and encourage
certain species.
vinexpodaily.com

Biodiversity is not possible unless
different species are encouraged to
live together. Egrets and herons live on
the property and also contribute to this
wide diversity. Small mammal pests
are regulated by a club of archers.
All in all our objective is to promote a
friendly, ecological and environmental
spirit at Château Dauzac. We also
have picnic benches and tables open
to families and friends, who can freely
take advantage of the surrounding
peace and quiet.
How was the 2018 vintage for you and
the quality of your wines?
The 2018 vintage will be remembered
as one of vigilance. The winter was
mild, and also one of the warmest
since 1900. During the first six months
of the year, significant rainfall enabled
the vines, which like water, to display
vigorous growth. The heavy rain also
meant our growers had to be extra
vigilant to guard against the threat
of disease and keep a close eye on
the vines during their growth. This is
when having an in-depth knowledge
of your terroir means our growers are
able to response quickly to any danger
of disease, which is essential.
After flowering, which was fast, the
weather changed dramatically, with
the arrival of a hot, dry sunny period
that continued for four months, from
the end of June to the end of the
harvest. This exceptional summer

spell, combined with the ample
groundwater reserves, enabled the
grapes to undergo a complex, refined
ripening phase, without becoming
overly stressed by the lack of rain.
The first bunches were picked in
the first week of September with
significant differences between the
châteaux and terroirs. The harvest
took place in the sunshine and there
was no pressure to pick quickly. The
grapes were absolutely perfect,
remaining exceptionally healthy
and reaching optimal ripeness. All
the elements were present for the
production of an exceptionally fine
vintage.
While storms had a severe impact
in some areas in neighbouring
appellations, especially in the HautMédoc, the Margaux appellation was
spared. The 2018 vintage displays a
rarely achieved level of quality and is
characterised by notes of ripe cherries
and spices with superb concentration
and exceptionally silky tannins. In the
final analysis, as in all vintages, the
weather played an essential role in
forming the character of this excellent
2018 vintage.
You are moving towards biodynamic
winemaking - how are you doing that?
For over 30 years, Château Dauzac
has worked to preserve biodiversity.
Here, sheep, bees, egrets, herons

and small mammals contribute to
its richness. Virtuous viticulture uses
new techniques like deep sections,
electrical resistivity tests and weather
sensors. The fertilizers we use are
solely biological, and the use of
insecticides is banished.
We use the best of biodynamic
practices. We use tisanes to reinforce
the vines’ immunity and increase
resistance to climate hazards, we
work the soils based on the lunar
calendar, and use algae to combat
mildew. In 2016 we were the first
1855 Grand Cru Classified property to
claim 100% vegan production, when
we introduced vegetable proteins to
replace egg whites traditionally used
for fining.
What do you see as the key
opportunities for the Château going
forward?
Wine tourism. We have the chance to
talk about biodiversity, biodynamics,
and our exceptional terroir and wines.
We already welcome about 7,000
people a year to Château Dauzac and
would like to increase this number.
What is your biggest challenge?
Direct communication with our
consumer is our biggest challenge
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CHAMPAGNE
MARKET
DATA

Global sales of Champagne
hit new record high value
in 2018 according to the
region’s trade body Comité
Champagne.

€2.9 bn.

Total Champagne exports rose by 1.8% in 2018 to
a value to €2.9 bn. with volume exports up 0.6% on
2017, to 154.8 m bottles.

€4.9 bn.

The overall Champagne market is now €4.9 bn. with
51% of sales overseas and 49% in France.

87%

Nearly three quarters of production (73%) comes
from the region’s Champagne houses with
27% from its strong co-operative system and
winegrowers. Champagne houses account for 87%
of exports, compared to 13% for the co-operatives
and winegrowers.

57%

Within France the balance is much closer with the
co-operatives and winegrowers accounting for 43%
of the market and the Champagne houses 57%.

26.8 m bottles

The biggest export market remains the UK, with
26.8 m bottles, but volumes were down 4% on 2017.
The US is the second biggest market and saw a 2.7%
increase on 2017 to 23.7 m bottles. The US remains
the most valuable export market, worth €577.1 m,
although down 1.5% with the UK at €406.2 m down
2.2%.

1.39 m bottles

Key to the success of Champagne is the level of
reserves the region’s houses are able to hold on to.
Stock levels in July 2018 were 1.39 m bottles
Sources: Comité Champagne
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Jean-François Preau
General Managing Director,
Champagne Mailly Grand Cru

Unique blends and
Grand Cru vineyards
Champagne house Mailly on being different
in a competitive market
Jean-François Preau, General Managing
Director for Champagne Mailly Grand Cru,
shares what makes this Champagne house
stand out.
Since 1929, Champagne Mailly Grand Cru has
been the story of what we see as a remarkable
adventure, inspired by our great terroir in the
Montagne De Reims. Mailly Grand Cru is the only
Champagne house to source all of its wines from
Grand Cru vineyards. Only 17 of Champagne’s
320 villages currently enjoy Grand Cru status.
We only use Chardonnay and Pinot Noir grapes
in our Champagnes.
As a Grand Cru Champagne house how do you
differentiate yourself from the other Grand Cru
houses?
We have always believed in following sustainable
agricultural practices as part of our commitment
to, and long-standing relationship, with our
vineyard. Since 2015 the steps we have taken have
been recognised with two certifications: VDC
(Viticulture Durable en Champagne); and HVE
(Haute Valeur Environnementale). Champagne
Mailly Grand Cru was the first co-operative to
be certified in Champagne in February 2018, and
the third overall in France, of which 74% was
certified in February 2019 and 90% of the land
will be certified in 2020.
What style of Champagne are you looking to
make at Champagne Mailly?
The estate covers 35 distinct geographical areas
(lieux-dits) that face north, south, east and
west, and are planted on chalky slopes ideal for
growing grapes. All of them are different. We
know that every one of these named plots has
specific characteristics, so we work with the
wine growers to choose the best time to pick
and press the grapes. Each of these plots are
fermented separately in small tanks and casks.
This emphasis on single-vineyard cuvées

provides the cellar master with a range of
exceptional still wines that are the key to
successful blending.
Reserve wines are this estate’s particular forte.
The house boasts a unique collection of still
wines that express the significant variations
between harvests, some stored in small tanks,
others in tuns.
Wines from more than 10 distinct vintages are
at the chef de cave’s disposal to use as required
when blending.

THE HOUSE NOW
EXPORTS TO MORE THAN
35 COUNTRIES WORLDWIDE,
THROUGH SELECTED
IMPORTERS WHO SHARE
OUR COMMITMENT
TO EXCELLENCE IN
CHAMPAGNE.
The Mailly Grand Cru style captures the spirit of
the estate, offering a range of nine wines that
play on the myriad of nuances from the 35 ‘lieuxdits’. The ultimate reflection of an intimate
understanding of our vines and soils.
What are the biggest opportunities for you as a
Grand Cru Champagne house?
The house now exports to more than 35 countries
worldwide, through selected importers who
share our commitment to excellence in
Champagne. Our fastest growing export markets
are the US, China and Northern Europe
Hall 1 / Stand DE121
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2006 Vintage for
Champagne Colin
Champagne Colin is at Vinexpo to
launch the 2006 vintage of Les Prôles
et Chétivins Blanc de Blancs Premier
Cru Extra Brut Millésime 2006 cuvée.
This rare Champagne comes from
this small family house’s oldest
vineyards, known as Les Chétivins,
and is only made in exceptional
years of quality using grapes
from Vertus, one of the highest
rated Premier Cru villages of
Champagne. Les Prôles is the
name of the vineyard on the
south-eastern slope of Vertus
that was planted in the 1960’s
by the family of brothers,
Richard and Romain Colin,
who now run the property.

in Grand Cru and Premier Cru rated villages
in the Côte des Blancs. The Colin family has
been producing quality Champagnes for
generations and can trace its roots in the
region back to 1829. In 1997 Richard and
Romain left the local co-operative system to
become independent grower-producers.
This 2006 vintage is described as a must for
Chardonnay lovers and has been bottled to
enjoy now, but also for ageing. Ideal both as
an aperitif or to be served with fresh seafood
such as oysters and scallops

Hall 1 / Stand D267

Champagne Colin specialises
in Chardonnay-dominated
Champagnes with two thirds
of its 12 hectares of vineyards

Champagne Gosset launches
new vintage of Grand
Millésime
Champagne Gosset is launching the
latest edition of its award-winning
Grand Millésime low dosage vintage
Champagne at Vinexpo this week.
The Grand Millésime 2012 is once again
a predominantly Chardonnay (67%)
dominated Champagne made from
grapes sourced from the acclaimed
villages of Côte des Blancs, VillersMarmery, Ambonnay and Cumières,
along with 33% of Pinot Noir. The dosage
is 8g/l.
This elegant style of Champagne is renown
for its great finesse and the 2012 vintage
is described by Champagne Gosset as a
“supremely crisp and expressive wine”
that “unveils a nose of pear and peach
aromas”. The fine, full-bodied palate is
“rounded out by flavours of stone fruits
such as damson and mirabelle plum with
persistent fresh notes of pear, peach and
grapefruit”. The Champagne also has

vinexpodaily.com

ADVERTORIAL

that distinctive welcome
acidity that is typical of the
Grand Millésime style as it
leaves the palate refreshed,
ready for another glass.
This particularity makes
it a suitable gastronomic
Champagne, perfect
either as an aperitif or to
pair ideally with fish.
“Quality does not have
to come with great
age,” said Odilon
de Varine, Gosset’s
cellar
m a s t e r.
“This is a fresh and
elegant vintage in
which Chardonnay
ex p re ss e s i t s e l f
fully”
Hall 1 / Stand B172

PALMER & CO
INTRODUCES ITS
SOLÉRA-BASED
ROSÉ RESERVE
Champagne Palmer & Co’s reputation for
producing some of the most distinctive
Champagnes in the region is there for all to
see in its Rosé Reserve blend. A Champagne
that claims to have “exceptional fruitiness”
is based largely on the quality of the house’s
red wines. What makes the Rosé Reserve
stand out, and is a signature of Palmer &
Co, is at the heart of the blend is a soléra
of Pinot Noir that has been aged for over 35
years.
Palmer & Co is one of the few Champagne
houses to have adapted this well-known
technique, often used for Spanish wines,
in how it makes its Champagnes. Each
year Palmer & Co adds wines from the new
harvest to compensate for wine that has
been drawn off.
“Our Pinot Noir Solera lends those delicately
spicy notes to our rosé Champagne, making
it irresistible. The blend is eternally selfperpetuating, with the older wine educating
the new and the new nourishing the old. The
principle is simple but requires great rigour
during vinification,” says cellar master,
Xavier Berdin.
The Rosé Reserve has an intense nose,
dominated by wild strawberries, with notes
of red and blackcurrants and a spicy, vanilla
and cinnamon base
Hall 1 / Stand A242
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A poetic
anthology of
Palmes d’Or
Nicolas Feuillatte takes Palmes d’Or
to a new level
Champagne Nicolas Feuillatte
has re-launched its Palmes d’Or
brand with new packaging and
a design that it hopes will take
this gastronomic Champagne to
another level of luxury.
To celebrate the release of these
Champagnes, Nicolas Feuillatte
published “A Poetic Anthology of
Palmes d’Or” including a number
of leading talents in their respective
fields sharing the secrets of their
craft. As well as chief winemaker,
Guillaume Roffiaen, it includes
Lison de Caunes, Master of Art,
jazz pianist and composer, Yaron
Herman, and chef Thierry Marx.
The Palmes d’Or has always stood
out in the fine Champagne market
for its instantly recognisable bottle.
The new look is potentially even
more daring as it looks to juxtapose
the opaque-jet glass against the
crisp white label.
The new look is being revealed in
order to showcase the 2008 vintage
and two of Nicolas Feuillatte’s most
iconic Champagnes, the Palmes
d’Or Brut and Palmes d’Or Rosé
Intense. Both Champagnes have
been aged in the house’s cellars
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for over 10 years and reflect what
is seen as one of the most distinct
and important recent vintages in
Champagne.
The Palmes d’Or Brut is described
as “a subtle and delicate wine”. It is
sourced almost entirely from Grand
Cru vineyards, including Pinot Noir
from Montagne de Reims, for its
spice and Chardonnay from Côte
des Blancs for its minerality. It also
has an extra layer of Chardonnay
from Montgueux. Together they
create a Champagne with notes of
«bracing fresh white fruits, dried
almonds and apricots”, backed
by a strong “mineral streak and
distinctive chalk signature” and
“acutely delicate, smoky edge”.
Palmes d’Or Rosé Intense is made
entirely from Pinot Noir, including
Grand Cru grapes from Boozy
and intense fruity Pinot Noir from
Riceys. Made using the saignée
method it has a complex nose of
“red cherries and peonies” in what
is seen as a well balanced “agedefying Champagne”

Hall 1 / Stand BC132

Driving off-road
to success
Champagne Jeeper’s first
Grand Cru
Champagne Jeeper is introducing a
Grand Cru Champagne for the first
time which has been carefully aged
for eight years.
The Grand Cru completes the
collection of house cuvées from
this property that has a winemaking
history with the Goutorbe family that
goes back to the 18th century.
The Jeeper name is in tribute to
Armand Goutorbe, a French army
intelligence officer in the Second
World War, who helped save the lives
of American and Allied soldiers.
When he returned to Champagne
after the war he was given a Willy’s
Jeep by the US army as a tribute
for his services to help him work in
the vineyards. The 4x4 led Goutorbe
to re-name the family’s Champagne
Jeeper in 1949.
T h e n e w J e e p e r G ra n d C r u
Champagne comes from the best
soils in its appellation and is in
keeping with the signature house
style or what it calls “the Jeeper
Taste”.
The Champagne includes fruit from
the barrel ageing for two and a half
years of Avize, Cramant and Mesnil
sur Oger, combined with a blend of
Ambonnay and Boozy Pinot Noir to
help give it a balanced structure. It is
made up of 98% Chardonnay and 2%
Pinot Noir.
The house has only used the best
bunches of grapes for its inaugural

Grand Cru. The
cellar master and
w i n e m a ke r s t h e n
carefully selected
each parcel of
wine to be aged
in barrels and
for the preassemblages.
T
h
e
Champagne
was also aged
five
years
i n va t s fo r
extra texture
and to allow
the wine to
express itself.
The Grand Cru
has a subtle
dosage and was
disgorged at 6.5g/l. It was then aged
in Chardonnay cask for a year.
«This cuvée is a magnificent
representation of the terroirs present
in our vineyard. It perfectly reflects
the permanent quest for excellence
that is the watchword of our house,”
said Sidonie Lalauze-Martin, cellar
manager at Domaines Jeeper

Hall 1 / Stand C138
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Turckheim launches
limited edition Crémant
Alsace wine producer The Cave De
Turckheim is at Vinexpo Bordeaux
with a superb and elegant new limited
edition Crémant d’Alsace.
The crémant comes in a distinctive bottle
designed by a renowned trendsetter
of the French fashion world, William
Arlotti. Arlotti has revisited the
traditional costumes of Alsace, his
bottle sleeve featuring a bewitching
Alsatian woman wearing a chic
black dress and a daring red
headdress. Bursting with floral
and fruity fragrances, the wine
and the bottle complement one
another majestically.
Created in 1955 by winegrowers
from the village of Turckheim
and
its
neighbouring
communes, The Cave de
Turckheim is a leading name

Prosecco
producers out in
force at Vinexpo
Italy’s Consorzio di Tutela della DOC Prosecco
is attending Vinexpo Bordeaux 2019, which
it describes as the most important wine and
spirits exhibition in France. In 2018, according
to the Consortium, the market registered an
increase of 12.4% in Prosecco DOC exports.
S u p p o r te d b y t h e m a r ke t i n g t h e m e s
sustainability, culture and sport, visitors and
guests will have the chance to taste the best
Prosecco Doc. Ten Prosecco DOC producers will
serve their products at tasting desks, namely:
Antonio Facchin e Figli, Borgo Molino, Ca’ Di

vinexpodaily.com

in Alsace and beyond, known for its
exemplary winegrowing practices and a
prestigious collection of wines crafted by
the master oenologist Michel Lihrmann.
Due to the geological complexity of
its region, it is able to offer highly
differentiated wines with distinctive
personalities.
To create wines worthy of the ‘Haute
Couture’ label, the Cave Coopérative
de Turckheim is constantly innovating.
Over the last fifteen years, the partnerwinegrowers have worked closely
with the in-house technical team to
incorporate the latest advances in
research into their vineyard cultivation
techniques. In the winery, the state of the
art fermentation room and bottling plant
ensure that the wines are produced to
the very highest of standards
Hall 1 / Stand B261

Rajo, De Stefani, Enoitalia, La Jara, La Marca,
Le Rughe, Masottina and Paladin).
The consortium says that this group is just one
small selection of the Prosecco success story.
Around 11,110 companies cultivate 24,450ha of
vineyards across two Italian regions, Veneto and
Friuli-Venezia Giulia. This area is also famous
for its cultural and gastronomy and boasts
exquisite vineyards, woods, meadows and
charming towns.
In terms of numbers, 464 million Prosecco
Doc bottles were produced in 2018, (+5.6%
compared with 2017). Europe accounts for 72%
of consumption, North America 22% and Asia
approximately 4%. Key growth market in 2018
include France, Belgium and Sweden
Hall 1 / Stand DE85
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REGIONAL SPOTLIGHT: ASIA

VINEXPO
SHANGHAI WILL
COMPLEMENT
OUR SUCCESSFUL
HONG KONG
EXHIBITION AND
TAKE US A STEP
FURTHER IN
PENETRATING
DEEPER INTO THE
CHINESE MARKET

CHINA
MARKET
TO HIT US$
19.5 BN
BY 2022
FORECASTS
VINEXPO/IWSR
REPORT
US$ 207 BILLION

Vinexpo Launches
Shanghai Exhibition
New event coincides with wine consumption
boom in China
The first ever Vinexpo Shanghai will
take place from October 23-25, 2019
at the prestigious Shanghai World
Expo Exhibition & Convention Center
(SWEECC).
A biennial event, the new mainland Chinabased exhibition will be a key pillar in Vinexpo
group’s global expansion strategy. Alongside
Vinexpo Hong Kong, it also crystallises
Vinexpo’s ambition to be present in China
every year.
Commenting, Christophe Navarre, President
of the Vinexpo Supervisory Board, said: “For
37 years, the Vinexpo brand has raised the
profile of the wine and spirits sector around
the world, becoming the sector’s international
partner. Vinexpo Shanghai will complement
our successful Hong Kong exhibition and take
us a step further in penetrating deeper into
the Chinese market.”
The establishment of a new Vinexpo event
in Shanghai correlates with the remarkable
growth of wine consumption in China, with
the market set to increase by over a third to
nearly $23bn over the 2016-2021 period – as
revealed in the latest Vinexpo/IWSR Report
released last year. This will make China the
second most valuable market by 2021 behind
the US.
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Global consumption of still and sparkling wine is
forecast to reach by 2022 for total volume of 2.7
billion 9L cases, (Vinexpo/IWSR wine and spirits
report).

“DRINK LESS BUT BETTER”

Driven by this trend, value outstripped volume
growth across all regions. This is particularly
evident in Asia-Pacific.

The decision to locate the new exhibition
in Shanghai reflects the fact that the city
is a key import destination for wine and
spirits producers worldwide. Vinexpo’s aim
is to create new development solutions
for its clients through the Group’s 20-year
experience in Asia-Pacific, and by continuing
its recent Chinese e-commerce partnership
with leading Asian e-retailer, Alibaba.

 HINA WILL OVERTAKE
C
FRANCE BY 2020

The launch of Vinexpo Shanghai has been
welcomed by leading players in the domestic
market, who will have opportunities to
do business, network and stay ahead of
industry trends via meetings, tastings and
masterclasses. Betty Cheng, Director of
Alcohol, Tmall Alibaba said: “We are thrilled
to join Vinexpo on their newest project
in Shanghai. Our first collaboration with
Vinexpo on Tmall Wine’s New Retail, to
showcase future ideas relating to Tmall’s
concept of Future Bars in Hong Kong, was
a great success. We will continue to work
with Vinexpo to promote the Tmall Wine New
Retail Concept globally”

is the predicted value the Chinese market is
forecasted to hit by 2022.

as the second most valuable market in the world
for wine.

US$ 19.5 BILLION

90% OF CONSUMPTION

is from locally made spirits account worldwide
but international spirits are eroding this share,
especially in China (baiju) and Asia-Pacific (cane,
brandy and rum).

ALL PREMIUM-PLUS SPIRITS

are forecast to grow over the next five
years,especially in the USA and China.

The Vinexpo / IWSR report will be presented at a
dedicated conference during Vinexpo Bordeaux
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A world to discover at Cité du Vin
Philippe Massol, General Director of the Cité
du Vin, on why anyone in the world of wine
needs to find time to visit and explore the
Cité du Vin.
What was the overall objective of La Cité du Vin
when it was created?
When we started this project, we wanted to give
Bordeaux something it didn’t have - a location
dedicated to wine. Although Bordeaux was known
for its wines all over the world, there wasn’t a place
really dedicated to wine in the city centre. We chose
to focus on the culture of wine. We’ve always kept
this objective in mind both when developing the
project and in the first three years since it has been
open.

Philippe Massol
General Director,
La Cité du Vin

La Cité du Vin has become one of the places you
can’t miss in Bordeaux. How have you achieved
that?   
The keys to our success have been the diversity of
our content and the quality of the activities we offer
our visitors. It’s, at the same time, a cultural facility,
a tourist site and a place to share with Bordeaux
residents. Between the permanent exhibition, the
temporary ones, the tasting workshops and the
cultural events, there is always something going
on at La Cité du Vin.
You have partnerships with about 50 wine regions
in the world. How do you work with the global wine
industry to promote La Cité du Vin?
Our partners are our best ambassadors! Since the
beginning of the project, it was clear for us that La

vinexpodaily.com

LA CITÉ
DU VIN IS
LIKE OPENING
THE DOOR TO
VINEYARDS ALL
OVER THE WORLD,
INCLUDING
BORDEAUX.
Cité du Vin should be a place where wines from the
whole world should be re-presented. That’s why
we decided to establish partnerships with different
regions. La Cité du Vin is an exceptional showcase
for them, and they are proud to promote it.
You have also become a major tourist attraction
for overseas visitors. How have you achieved that?
In recent years Bordeaux has become recognised
as a trendy tourist destination. Many magazines,
travel guides have put Bordeaux at the head of
their rankings for key places to visit. It is also a
city internationally known for its wines. So, it’s
no surprise that visitors coming from all over the
world also want to know more about wine. That’s
what we offer them.
La Cité du Vin is like opening the door to vineyards
all over the world, including Bordeaux. Whether
you’re already a wine lover, an expert or just
curious, there is something for you to enjoy.
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