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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

Embracing
The Digital Future
Standing on the slopes of a remote Argentine vineyard or gazing out
over the sumptuous terroir of a Burgundy estate, it might be tempting
to dismiss the importance of digital to the wine and spirits trade. But
the reality is that e-commerce, social media and big data are poised
to revolutionise this multi-billion dollar business. And just as in other
industry sectors, digital disruption will create winners and losers.
There are two key elements to the digital story. Firstly, as will be discussed
in today’s e-commerce conference, online retailing gives wine producers
a powerful platform to reach more clients, expand their business and
grow faster. For companies able to reinvent themselves as data-driven and
consumer-centric, there is a genuine opportunity to gain a competitive
edge over their rivals.
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Secondly, there is an opportunity to build deeper, more immersive
relationships with consumers. As Vinexpo chairman of the board
Christophe Navarre explained in Monday’s Vinexpo Daily, social media
and video-rich websites, backed by attractive sampling opportunities, are
a way to connect with the growing number of people who are willing to pay
for premium wine but are scared to make mistakes.
This raises the prospect of using digital to transform casual wine
consumers into repeating purchasing connoisseurs, willing to spend $10$20 on a bottle of wine. At the same time, it offers a gateway into the lives
of mobile-obsessed millennials – a group that is already showing a great
propensity to drink rose and sparkling wine.
Vinexpo’s strategic partnership with leading Chinese e-commerce
platform Alibaba is a sign of the times. The company, which presented its
vision on day one on Vinexpo Bordeaux, plans to make the wine purchasing
experience “more personal, more engaging and more convenient”. And it
would be a brave vintner who bets against them.
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CONFERENCES
Wine in moderation
10:00 am - 11:30 am
Location: Hall 2, Room 7
Free admission
Building tomorrow’s wine-growing company
1:00 pm - 2:30 pm
Location: Hall 2, Room 7
Free admission
Biocontrol wood diseases as part of an
agroecological protection into the vineyard
4:00 pm - 5:30 pm
Location: Hall 2, Room 7
Free admission

VINEXPO SYMPOSIUM
The impact of climate change on global vineyards
10:00 am - 11:30 am
Location: Hall 2, Room 8
By registration
The impact of climate change on vineyard
management and winemaking
12:00 - 1:30 pm
Location: Hall 2, Room 8
By registration
The impact of climate change on the wine
economy
3:00 pm - 4:30 pm
Location: Hall 2, Room 8
By registration

TASTINGS
Union des grands crus de bordeaux:
2016 vintage
10:00 am - 5:00 pm
Location: Hall 2, Room 6
By registration
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Crus bourgeois du Médoc

Joseph Phelps Insignia vineyards

10:30 am - 5:30 pm
Location: Hall 1, Room 5
Free admission

1:00 pm - 2:30 pm
Location: Hall 1, Room 1
By invitation only

Awarded wines master class Challenge
International du Vin & Citadelles du Vin 2019

The japanese sake explained
by a sommelier

10:30 am - 6:30 pm
Location: Hall 1, Room 4
Free admission

1:00 pm - 2:30 pm
Location: Hall 1, Room 2
By registration

Renaissance des Appellations

Single varietal Douro wines

10:30 am - 6:30 pm
Location: Hall 1, Room 3
Free admission

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

MASTERCLASSES

mbero Rosso rosati d’Italia

Champagne Nicolas Feuillatte
10:00 am - 11:30 am
Location: Hall 1, Room 1
Free admission
Spirit tasting and review
of market trends
10:00 am - 11:30 am
Location: Hall 1, Room 2
By registration

4:00 pm - 5:30 pm
Location: Hall 1, Room 1
By invitation only
Invest in Chinese wine sector
4:00 pm - 5:30 pm
Location: Hall 1, Room 2
By registration

SPECIAL EVENTS

Single varietal Douro wines

Sud-Ouest food meetings

11:30 am - 12:30 pm
Location: Hall 1, Stand CD65
Free admission

9:00 am - 6:30 pm
Location: Hall 2, Room 9
By invitation only

Air France and Vinexpo
to renew partnership
Air France and Vinexpo’s new two year deal
Air France and Vinexpo will renew
their partnership agreement at a
signing ceremony on its stand on May
15 at midday.
The new two-year deal between
the two businesses is based on the
shared values of delivering “values
of service and excellence for our joint
customers”.
It also comes at a time when Vinexpo
is expanding its own international
footprint with further shows around
the world. Air France has already
worked with Vinexpo on its Hong Kong
shows in 2017 and 2018, and as well
as Vinexpo Bordeaux this new deal will
see it support its shows in Shanghai in
october 2019, the new Paris event in
January 2020, and then further shows
next year in Hong Kong and New York.
Air France will also look to help
Vinexpo develop its Explorer series of
events that brings 100 of the leading
wine buyers from around the world
to key and dynamic wine regions in
both the Old and New Worlds. The
next Explorer event takes place in
September in Beaujolais.
Being able to offer a quality, diverse
and dynamic wine range is a key part
of Air France’s hospitality service to

vinexpodaily.com

all its customers. Its motto is to be
able to offer “an experience of ‘French
Haute Cuisine’ to all its passengers
and highlights the best of French
grape varieties throughout the world
on board”.
To do so means Air France regularly
refreshes and changes its wines and
spirits offered on board.

regular awards at the main Business
Traveller Cellars in the Sky Awards.
In the 2018 awards Air France received
the overall prize for Best Champagne
Served in First Class with its Taittinger
Comtes de Champagne Blanc de
Blanc 2006. It also received the prize
for the “Best Selection of Wines 2018
for an Airline”.

Air France was also successful at the
‘China Wine List Of the Year Awards
2018’ and received its “Three glasses”
award, which is its equivalent to
Michelin Guide’s stars awarded to
chefs, for its wine selection in the La
Première cabin
Hall 1 / Stand E20

Air France works with award wining
sommelier, Paolo Basso, who was
the winner of the ‘Best Sommeiler
of the World’ competition in 2013, as
well as Thierry Desseauve and Michel
Bettane, authors of the Bettane +
Desseauve Wine Guide, to help curate
its range of wines, Champagnes and
spirits.
To do so they take great care to choose
wines that will offer exceptional
quality even within the restrictions
there can be when wine is served at
high altitude and with cabin pressure.
Every year Air France serves 800,000
bottles of wine in its La Première and
Business classes and 750,000 bottles
of Champagne, including in Economy
class.
Its efforts to create the ultimate airline
drinks list has been rewarded with
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Pascaline Lepeltier
Master Sommelier

Bringing New York to Bordeaux
Master Sommelier Pascaline Lepeltier to showcase
New York wines at Vinexpo 2019
There is a great opportunity at Vinexpo 2019 to discover and hear more
about wines from New York State, with two seminars being held on May
14 with Master Sommelier Pascaline Lepeltier, the Best Sommelier of
France in 2018.
Lepeltier, who was the first woman to
be awarded the title of Meilleur Ouvrier
de France in the sommelier category,
has been invited to take part in
Vinexpo by the New York Wine & Grape
Foundation.
She will be appearing on the New
York wines stand to give her personal
insights into the wines from this fast
emerging and exciting region of the
United States.
Lepeltier will present two brief
seminars,(presented in French while
taking questions in English as well)
one at 11am and the other at 3pm
on May 14. In the first session, she
will examine the historic traditions of
sparkling winemaking from both hybrid
and vinifera grapes. Then, during the
second seminar at 3pm, she will drill
into the traditional styles of vinifera
stylings from some of the established
pioneer winemakers in New York
State as well as showcasing the new
winemaking talent that is emerging.
She will also be presenting her own
specially curated selection of New York
wines from the Finger Lakes region
throughout the day.
Paul Brady, New York Wines brand
ambassador, said: “It is an honour to
have sommelier Pascaline Lepeltier
8 VINEXPO DAILY / DAY 2 / TUESDAY 14TH MAY 2019

with us at Vinexpo Bordeaux. She has
been a devoted student to the wines of
New York since her time as beverage
director 12 years ago at the original
Rouge Tomato in Brussels, where she
first listed a Riesling from Hermann J.
Wiemer from the Finger Lakes region.
Her endless curiosity about New York
grapes and the wine she co-produces
from them are natural extensions of
her involved and passionate approach
to the sommelier profession.”
Her passion for New York stretches
outside its wines as she has now
moved to the United States and made
her home there. She lives and works
in New York where she is a sommelier
and managing partner at Racines NY.
Lepeltier has also started her own
wine project in New York in a joint
collaboration with acclaimed Finger
Lakes winemaker, Nathan Kendall, who
she first met when putting together the
list for Rouge Tomate, Chelsea in 2016.
Together, they have started the Chëpika
brand, made from indigenous grape
varieties largely native to eastern North
America. This includes working with
the Catawba and Delaware varieties
that have a history stretching back to
the early 1800s. Their range includes
single variety Catawba and Delaware
Pet Nat wines.

As well as the Lepeltier seminars on
May 14, there will be a number of other
seminars taking place on different days
of the show that will give a chance for
some of the New York winemakers to
talk about their wines and the region.
These include Robert Madill,
sommelier and Brand Ambassador of
Glenora Wine Cellars, the first winery to
be established on Seneca Lake in 1978;
Staci Nugent of Keuka Lake Vineyards,
a small farmstead producer making
minimal intervention wines in the
heart of the Finger Lakes; and August
Deimel of Keuka Spring Vineyards,
winner of the 2018 Governor’s Cup for
his 2017 Gewurztraminer, the most
prestigious award given to a wine at
the New York Classic Competition.
They will be hosting joint sessions on
the stand at 11am and 3pm on May 13,
15 and 16.
The New York Wine & Grape Foundation
is a not-for-profit corporation that
is focused on promoting all wineries
and grape-growers in New York
State. Its primary goal is to the raise
the awareness for the region and for
New York wines to be recognised as
a world leader in quality, productivity,
and social responsibility. It runs an
extensive export strategy and is keen to
support its wineries by hosting a stand
for them at key trade shows around the
world of which Vinexpo is seen as an
important trade partner
Hall 1 / Stand B272

PASCALINE
LEPELTIER, THE
BEST SOMMELIER
OF FRANCE IN
2018, WILL BE
APPEARING ON THE
NEW YORK WINES
STAND TO GIVE
HER PERSONAL
INSIGHTS INTO THE
WINES FROM THIS
FAST EMERGING
AND EXCITING
REGION OF THE
UNITED STATES.

An entracte break

Domaine Tariquet introduces a new sparkling wine
Domaine Tariquet has
always been creative.
This mindset is driven by
a constant willingness
t o i m p ro v e q u a l i t y ,
environmental protection
and discovery.
At the estate, creativity is
synonym to continuity, to
ensure that it is passed down
to future generations and to
launch a new blend, which will
thrive in the long run.
Thus the Grassa family
created the Classic: pioneer
within the dry white wines of
Gascony; Premières Grives:
pioneer in sweet white
wines of Gascony; Côté: a
unique blend; Amplitude: an
innovative wine.

vinexpodaily.com

The Grassa family was also
the first winemaker to plant
S a u v i g n o n , C h a rd o n n a y,
Chenin, Sémillon and
Marselan in Gascony.
After several years of rigorous
trials, Domaine Tariquet is
now proud to present their
first sparkling wine. Extensive
testing has allowed to refine
the estate’s knowledge,
which finally led to the Grassa
family’s original idea: fine,
refreshing, light and fruity
bubbles.
Entracte, a dry white sparkling
wine, is a blend of Chenin and
Chardonnay. The fine bubbles
are naturally issued from a
second fermentation in closed
tanks (based on the Charmat
theory) without the addition of

CO2. The wine is then raised
on its lees for 6 months.
Entracte is “brut nature”, “zero
dosage”, without expedition
liqueur (no additional sugar, it
is completely dry).
Similar to the Classic, the
alcohol level is only at 10,5%,
which makes it quite a light
wine.
Entracte 2018, known as the
very first vintage, is full of
freshness and wriggles your
taste buds.
Entracte is sealed with a
crown cap, preserving the
fruitiness and refreshing
aromas. The use of this type
of cap makes the opening of
a sparkling wine accessible to
most people
Hall 1 / Stand B193
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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

WINE INDUSTRY SYMPOSIUM TACKLES
GLOBAL WARMING
Leading experts look at how the wine industry is adapting to climate change

Michel Jarraud

Secretary-General emeritus,
The World Meteorological
Organisation

Jean-Robert Pitte

Permanent Secretary,
Academy of moral and political
sciences

PRACTICAL
INFORMATION
Tuesday 14th May
from 10:00 am
to 4:30 pm
Hall 2, Room 8
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As evidence mounts to show climate
change isn’t just a theory, renowned
weather, wine and political thought
leaders weigh in on the escalating
disruption caused by fluctuating
weather patterns. The Vinexpo
Bordeaux Symposium will address
the impact of climate change on the
wine and spirits industry and seek to
present its audience with practical
solutions.
The questions raised by climate change
are global and Vinexpo’s Symposium, the
leading exhibition for the worlds’ wine
community is the ideal place to discuss
and exchange how different actors are
tackling this challenge. By sharing
knowledge and highlighting experiences,
everyone present should be able to
assess the reality of the situation and
tackle the issues with a fresh perspective
on the solutions to bring to a worldwide
phenomenon. If any doubters are still
looking for strong facts, Michel Jarraud,
Secretary-General emeritus of the World
Meteorological Organisation, will bring
those during his talk. “I only take into
consideration irrefutable arguments,
certainties,’ warns Jarraud.
Sharing the findings of the September
2018 Intergovernmental Panel On
Climate Change, Jarraud shows that 2017
CO2 emissions exceeded the 40 bn tonne
threshold; up 1.6%. These emissions, he
explains, produced by human activities
(industry, agriculture, energy, transport,
etc…) are the main causes of global
warming preventing the redistribution of
solar radiation into the atmosphere.
With such strong facts, how is science
supporting the wine industry? Eric
Giraud-Heraud, director in charge of
research at the Institute of Vine and
Wine Sciences, warns of the need for a

“structural revolution” to safeguard the
future of winemaking. “The issue is not
whether we will be able to make wine in
the future in Bordeaux, Languedoc, the
Cotes du Rhone or Provence, but which
wine we will be able to make in which
vineyard and for whom,” warns GiraudHeraud. Although he takes some comfort
from the resilience of winemakers,
who are devising new methods and
from moving uphill to cooler slopes, he
warns that producers must be prepared
for “increases in alcoholic strength, a
foreseeable decrease in in acidity, or even
a loss of aromatic complexity and aging
potential.”
Jean-Robert Pitte, permanent secretary
of the academy of moral and political
sciences, agrees that wine-makers
throughout history have shown great
resilience in the face of change. And
the current era of man-made climate
change will demand further adaptation:
“New methods have to be devised… some
vineyards will have to be abandoned. But
all is not lost. Never in the history of wine
growing have so many good wines being
produced in all latitudes.”
As part of Vinexpo’s climate change
symposium, Patrice Geoffron, Director
of the energy-climate team at ParisDauphine University carried out an
exclusive study. On the subject of
adaptation tools, he said innovation
since the early 2000s has been wideranging “and includes new rootstocks,
changes in the varietal range, a reduction
in leaf thinning, de-alcoholisation and
acidification. However, it is clear that
the economic consequences of these
different methods are disparate, the most
drastic involving new sites and/or new
varieties.”
He warned about placing faith in new
wine Eldorados. “Although new areas

conducive to wine growing are emerging
(the south of Great Britain, for example),
in a more unstable global economy, due
to climate change, there is no guarantee
that new production areas will be firmly
established.”
Importantly, the symposium will include
contributions from stakeholders all
around the world, not just in the traditional
European wine production heartlands.
One participant will be Dan Johnson of

NEW METHODS
HAVE TO BE
DEVISED… SOME
VINEYARDS WILL
HAVE TO BE
ABANDONED. BUT
ALL IS NOT LOST.
JEAN-ROBERT PITTE

the Australian Wine Research Institute,
who says: “Climate change has long
been the subject of debate in a country
that suffered a period of no rainfall in
the 1990s known as the “millennium
drought”. Sustainability programmes
have been launched at industry level and
in particular by wine companies. One of
the main threats to the Australian wine
industry is the availability of water. So
research on irrigation techniques and
strategies is one of the strong points
of our R&D, as is work on clones and
rootstocks that optimise water usage or
are resilient to drought.”
This reinforces the idea that the
symposium is a way for delegates from
around the world to share their knowledge
and insights on this critical issue

ADVERTORIAL

DOMAINE FOURREY
CLAIMS A BURGUNDY
FIRST

WORLD OF ORGANIC WINES

Domaine Fourrey: our natural yeasts are a
Burgundy first

CHÂTEAU SUAU PUTS FOCUS
ON ORGANIC AND
SULFUR-FREE WINES
With a wide range of red, white and rosé
wine, Château Suau, situated in the
Cadillac Côtes de Bordeaux now has
over ten years’ experience in the field
of organic, sulfur-free winemaking.

Domaine Fourrey claims to be the first producer in Burgundy to no
longer work with industrial yeasts, but instead replace them with
selected indigenous yeasts that come from its own grapes.
The Chablis producer says it has been
looking at how it can improve the way
it makes its wine in this way for some
time and as grapes naturally have
yeasts on them it made sense to see
how it could use those indigenous
yeasts in its fermentation process.
Aware that some natural yeasts can
result in faults in the wine, it spent
a long time trialling and comparing
different grapes in order to select
the best yeasts to use to make wines
with a “unique personality”. It says it
has also “opened the gates” to a new
way of winemaking that helps it create
better “quality, matured, balanced and
concentrated wine”.
Domaine Fourrey has 25 ha across all
the appellations in Chablis.
It makes wines at four quality levels
of Chablis including Petit-Chablis,
Chablis, Chablis Premiers Cru, and
Chablis Grand Cru. it also makes a
Bourgogne Pinot Noir.
Jean Luc Fourrey, head of its vineyard
and viticulture, and his sister, Marievinexpodaily.com

José, who looks after sales and
distribution, are the fourth generation
of winemakers to run the estate.
The property was certified level 3
organic in 2017 and its move to natural
yeasts is one part of a series of steps it
is taking to develop and introduce more
natural practices that can help bring
back and enhance the biodiversity in
the vineyards that can then reflect
the typical character of Chablis in
its wines. It believes the skill of a
winemaker are to “combine traditions
and modern techniques in order to
constantly improve the wine quality”.

Under the direction of consultant
winemaker, Michel Rolland, the
Château, located between the banks
of the Garonne and the Dordogne, first
moved over to organic winemaking
in 2008 in a bid to protect its land for
the environment, future generations
and to create a healthier working
environment for its winery team. The
winery follows the Ecocert production
practices for organic viticulture.
It has resulted in an extensive soil
management programme that has
helped improve the quality of both
the land and the wine. Decisions on
how to work the soil are based on its
richness, the grape variety planted,
the rootstock and the soil’s moisture.
Throughout the growing season the
winemaking team will decide which
vegetative cover crop to grow between
different rows of vines, and use seed
mixtures to regenerate different areas
of soil.

It has allowed Château Suau’s
winemaking team to pinpoint by
vine parcel and soil plot, the right
grapes to grow where and what grass
management and fertilization might
be needed.
The wines at Château Suau all benefit
from 66 hectares of south-east facing
vines with a heavy leaning towards
Merlot and Cabernet Sauvignon.
The range includes a number of vegan
wines including Maubert Sans Soufre
2018, made from 100% Merlot grapes,
which offers intense fruit flavours with
raspberry and blackberry on the nose;
a Semper Viva sulfur-free blend of 80%
Cabernet Sauvignon and 20% Merlot
that offers ripe cherries alongside
a silky Merlot texture; and a rosé,
Semper Viva Rosé, a sulfur-free wine
made from 100% Cabernet Sauvignon,
that is vinified by pressing to produce
a lively wine with raspberry and white
flowers on the nose
Hall 1 / Stand W189

Key wines to taste at Vinexpo include
its Chablis Premiers Crus Côte de
Lechet, Mont de Milieu and Vaillons
which have recently been awarded 92
or 91 points by Wine Enthusiast

Hall 1 / Stand E132
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A sophisticated
Palate

PRESS CORNER

New wine subscription business offers
personalised experience

Richard Siddle

Editor-in-Chief, The Buyer-net

Nicolas
Mendiharat
Founder & CEO,
Palate Club

As the 20 edition of Vinexpo Bordeaux got under way, Vinexpo Daily magazine
caught up with Nicolas Mendiharat, Founder & CEO Palate Club, and asked him
about his new business, market trends and any priorities during the exhibition.
th

Please tell us about your company and your
day to day work/role.
Palate Club is a new wine subscription
business operating in the US market. We
deliver a new personalised taste experience
that is different from the industry traditional
‘product push’. We have built a unique data
science model thanks to the collaboration of
wine experts, sommeliers, neuroscientists
and mathematicians. We ship wine
according to personal taste, which we figure
out by sending premium wines wrapped
by a sleeve and a secret bottle number, so
customers can rate them blind. My role as
a founder & CEO was initially focused on
the product design, and now also includes
business development.
What do you see as being the most
important sales trends in your territory?
Besides the obvious trends such as rosé
and sparkling, the demand for more
transparency, healthiness (organic) and
purchase simplification are strong. At our
end, we also believe a key trend is for a
different and better experience, the social
and fun aspect of wine, sharing with friends
– all of which seems to have been forgotten
in wine brand marketing.
What are you primarily looking for at
Vinexpo Bordeaux?
We’re looking for boutique wineries offering
quality and mostly organic wines, enhancing
their terroir specific traits. I’m also looking
12 VINEXPO DAILY / DAY 2 / TUESDAY 14TH MAY 2019

for innovation and latest trends in wine
marketing and production.
Will you attend any of the master classes or
seminar sessions?
I will go to Union des Grands Crus de
Bordeaux 2016 Vintage on Tuesday
afternoon, and maybe try another one.
What are your secrets for getting the best
out of Vinexpo?
Don’t pack in too many pre-planned
meetings; leave room for discovery and
unexpected meetings

WE HAVE BUILT
A UNIQUE DATA
SCIENCE MODEL
THANKS TO THE
COLLABORATION
OF WINE EXPERTS,
SOMMELIERS,
NEUROSCIENTISTS
AND
MATHEMATICIANS.
WE SHIP WINE
ACCORDING TO
PERSONAL TASTE.

THE BUYERS
INSIGHT
We talk to Richard Siddle, former editor of Harpers Wine
& Spirit, who is now the co-founder of a new wine and
spirits website for the premium on-trade.
Please tell us about your new
publishing project.
The Buyer-net was launched
three years ago as a new
online digital platform for
the premium on-trade aimed
at connecting producers,
importers, distributors,
buyers and sommeliers. We
don’t do news, but instead
look to provide insights and
analysis focused on bringing
the key decision makers in this
growing part of the industry
closer together.
What are you primarily looking
for at Vinexpo?
The chance to meet and talk to
so many of the leading players
in the global wine and spirits
industry and get under the
skin of the key issues facing
the sector.
What are the key wine and
spirits trends in the UK?
In what is an increasingly
challenging market the stand
out performers in wine are
sparkling and rosé. Sparkling
is still driven by Prosecco, but
there has been a resurgence
in Cava in the last couple of
years and growing interest in

English sparkling wine. The
growth in spirits is still coming
from ever more specialist and
craft styles of gin. Golden
and premium rums and niche
spirits like Mezcal are also
doing well.
You have attended a number of
Vinexpos - what have been the
stand out highlights over the
years?
One of the key aspects of
Vinexpo is the quality of its
content and conferences. In
2017 there was a vital debate
on Brexit and the potential
impact it could have on the
wine industry.
What do you see as the
industry’s biggest challenges
and opportunities?
Brexit is still as relevant today
as it was in 2017. Two of the
other big issues are a key part
of this year’s Vinexpo: climate
change and e-commerce. The
growth in bulk wine and private
label is also responsible for so
much of the demand we are
now seeing in imported wine
going into emerging markets
such as China and the US

EXCLUSIVE INTERVIEW

WINEGROWERS MUST
EXPLAIN, OVER AND OVER
AGAIN, THAT CLIMATE CHANGE
IS A REALITY AND THAT ACTION
CANNOT BE POSTPONED.

Patrice Geoffron
Director, Center of Energy and Climate Change Economics,
Université Paris Dauphine

Scientist Patrice Geoffron’s
climate change fears

Patrice Geoffron’s climate change clarion call to wine industry
Patrice Geoffron, Director of the
Energy-Climate team at ParisDauphine University, is set to
deliver a wake up call to the
global wine industry at Vinexpo’s
agenda setting climate change
symposium.
How is climate change already
affecting the wine industries of
different countries?
The wine sector has been facing
challenges due to climate change
since the 1980s, but it is since the
2000s that it has become a major issue
for the whole industry. It already is a
major problem in southern Europe
(which accounts for 50% of world wine
production), so the overall sector must
be on alert.
What do you expect to see in the next
10-20 years?   
The issue is not only which winegrowing
techniques you need to follow and
which grape varieties you should be
working with, but also the significance
of wine in the more unstable, chaotic
world we live in. Our planet is faced
with new extreme weather events, but
also with economic and geopolitical
shocks, migratory crises, and an
overriding sense of uncertainty.
What will be the economic impact of
climate change?
The economic impact will depend
on the implementation of the Paris
Climate Change Agreement. If it fails,
vinexpodaily.com

then temperatures could increase
by more than 2°C by 2050. If they do
then wine production would be very
disrupted, made worse by shocks to the
global economy and the subsequent
impact there would be on alcohol
consumption. On the other hand, if the
Agreement is a success, our climate
would not be different to the one we
know today. This could actually be a
benefit to wine production, with the
emergence of new regions, particularly
in northern Europe, alongside all the
progressive changes that need to take
place in all the traditional production
regions and countries.
Do you think businesses need to see
the economic and financial value first
before making real steps to tackle
climate change?
The two are not incompatible:
viticulture will increasingly need
to meet consumers and financiers
expectation around the carbon footprint
of wines. Actors in the wine world must
anticipate a form of “discrimination” if
they do not meet their environmental
potential. It would be surprising if wine
could escape such pressure in this
changing world.
Do you have examples of what financial
benefits there are for companies that
take steps towards tackling climate
change?
Wine producers have always had to
make profitability decisions based
on factors that can only be measured
in the long term. Committing to

the “sustainability” of a vineyard, in
very uncertain times, is a long-term
challenge. It’s not only a financial
challenge, but also about preserving a
cultural heritage.
When it comes to driving sustainability,
which areas do you think would be the
quick wins for the wine industry?
The overall environmental effect has to
be assessed throughout the wine supply
chain. Wine’s carbon footprint also has
to take into account the tasks that go
on outside the vineyard and winery in
terms of bottling, packaging, and longdistance transport. Winegrowers can
take steps within the perimeter of their
wineries, but they must also take care
of the CO2 emissions that are involved
in getting their wines to market.
Do you think the wine industry is
in a unique position to make a big
contribution towards sustainability
and the changes it can create right
through its supply chain?
Winegrowers are in a position of being
able to see the changes that have
been taking place in their vineyards
for several decades. Wine is produced
from 7.5 m hectares and in half of the
world’s countries. It is unparalleled
among human activities. It is how those
wines are produced and consumed
that will determine the success of the
Paris Agreement. Winegrowers must
explain, over and over again, that
climate change is a reality and that
action cannot be postponed

(...)IF
TEMPERATURES
INCREASE BY
MORE THAN 2°C
BY 2050 (...) THEN
WINE PRODUCTION
WOULD BE VERY
DISRUPTED, MADE
WORSE BY SHOCKS
TO THE GLOBAL
ECONOMY AND
THE SUBSEQUENT
IMPACT THERE
WOULD BE
ON ALCOHOL
CONSUMPTION.
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Conducting the Art Russe
A fusion of French wine and Russian culture captures global
Between 2014 and 2017, Chateau La Grace Dieu Des
Prieurs, which is based in Bordeaux’s Saint-Emilion
commune, underwent a remarkable transformation
aimed at preserving French winemaking traditions while
introducing process innovations to achieve the highest
quality of wine. The entire process was supported by
Andrey Filatov through his Art Russe Foundation, whose
name now appears on the chateau’s wine labels. At the
start of Vinexpo Bordeaux, we caught up with Laurent
Prosperi, director of Château La Grâce Dieu des Prieurs,
and asked him about his background and the Château’s
makeover.

Laurent Prosperi
Director, Château La Grâce Dieu des Prieurs

THE GOAL IS
TO SHOWCASE THE
IMPRESSIVE ART
RUSSE COLLECTION,
IN PARTICULAR ITS
MASTERPIECES, THROUGH
GOOD FRENCH WINE THAT
IS SOLD AROUND THE
WORLD.
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You bring a wide range of
life experience to your role
- how has it helped prepare
you for Art Russe’s unique
challenges?
My past experiences have
been quite wide-ranging,
starting in teaching, followed
by the hotel business, and I
also have experience in the
property industry, in particular
managing high-end properties
on the Côte d’Azur. I have also
worked for government, in the
office of Édouard Balladur, the
former French Prime Minister
[1993–1995]. All of these
experiences have allowed
me to hone key attributes,
i n c l u d i n g o rg a n i s a t i o n a l
skills, perseverance and
performance—but the one that
has been the most important is
discipline.

What are the unique challenges
of running a chateau?
I think being disciplined
prepares you for the big
c h a l le n g e s . O n e o f t h e
foremost challenges of this
project has been to preserve
the estate’s authentic tradition
while introducing modern
innovations.
I have approached it like the
role of a conductor; my aim
is to bring together leading
experts and let them express
themselves individually while
working collectively as a whole.
Architect Jean Nouvel, our wine
and vineyard consultant, Louis
Mitjavile, and the team that I
put together on the estate are a
group of passionate individuals.
How would you describe your
management style?

I try to be consistent and
disciplined in my work. I have
a zest for life. My philosophy,
and what I love, is to be at the
heart of a team. I like to build
a group of people that all strive
for excellence. I think my hotel
experience has helped shape
my ability to vocalise our
mission.
I have a management style
that favours giving people a
degree of autonomy. I believe
t h a t e m p owe r i n g p e o p le
helps them to develop, enjoy
their work and contribute
new ideas. We discuss things
before organising tasks, but
everyone’s sense of ownership
is important.
How do you incorporate Art
Russe’s wider objectives?
Art Russe aims to promote
Russian and Soviet art through
wine. We have a partnership
with the Art Russe Foundation
in London, which exhibits more
than 400 artworks dating back
to the 19th and 20th century.
Each year before the bottling
process, we meet with the
foundation and Art Russe
founder Andrey Filatov to
choose the 12 art labels that
will be carried on bottles of
wine for that year.

Art Russe inspired
by Grace of God
The reimagined Bordeaux wine is
enjoying stellar growth genuine cru

orchestra
attention
The goal is to showcase the
impressive Art Russe collection,
in particular its masterpieces,
through good French wine that
is sold around the world. It’s an
innovative way to bring greater
recognition to these important
works of art. It’s a novel approach
that fuses French and Russian
cultures, and notions of tradition
and modernity.
We often talk about feeding the
senses, and the pleasures of
food and wine mixed with the
sensory enjoyment of art adds a
new dimension. This sensory mix
of smell, taste and sight has the
power to be an extremely alluring
combination. In addition, we play
music during the production
process of the wine, when it is in
the casks and vats. It provides a
sense of tranquillity and a warm
atmosphere, as well as pleasure
and elevation of our souls. I think
the music helps the winemaking
process, and, of course, being Art
Russe, we play classical Russian
scores by excellent composers,
such as Repin and Lugansky!
How do you measure success?
The estate was acquired in 2013, so
we have done a lot of groundwork
on the introduction of wines. I think
that our success will be measured
by our future accomplishments and
vinexpodaily.com

WE ARE VERY
PLEASED WITH THE
FIRST VINTAGES
THAT WE HAVE
PRODUCED. ALL
OUR HARD WORK
IS STARTING TO
PAY OFF.
achievements. I consider success
in the broadest sense, which
includes commercial success
and recognition. If we are able to
achieve high sales and our wine
becomes known throughout the
world, this will allow us to gauge
our success. And, of course, we
want as many people as possible
to enjoy our wine; that is our
underlying meaning of success.
In the future, our first aim is to
create an excellent wine that will
be enjoyed and acknowledged all
over the world, and, in terms of
development, to be able to produce
exceptional wine every year. That
is our aim. We are very pleased
with the first vintages that we have
produced. All our hard work is
starting to pay off

Saint-Emilion is a prestigious
commune on the Right Bank of
Bordeaux, whose vineyards are
inscribed on UNESCO’s World
Heritage List as a cultural landscape.
Here, in the vicinity of the famous
Chateau Cheval Blanc, lies an 8.5
hectare wine estate that enjoys
support of the Art Russe Foundation
led by philanthropist Andrey Filatov.
Called Château La Grace Dieu Des
Prieurs, which translates as The
Grace of God of the Priors, the
estate was founded in 1885 and has
always enjoyed a good reputation
among connoisseurs of Bordeaux.
In recent decades, however, it has
found itself in need of reconstruction,
process modernisation and cultural
transformation. Those were precisely
the objectives the new owner Andrey
Filatov set for himself, relying in
his efforts on support from the Art
Russe Foundation, whose name now
appears on the chateau’s wine labels.
In 2014-2017, the chateau underwent
a large-scale transformation aimed
at preserving French winemaking
traditions while introducing process
innovations to achieve the highest
quality of wine. Renowned consultant
Louis Mitjavile was invited to improve
the winemaking process, while world
famous architect Jean Nouvel led the
redesign.
As for the wine itself, Chateau Director
Laurent Prosperi and Louis Mitjavile
share responsability for quality. The
Mitjavile style consists of harvesting
slightly over-mature grapes and soft
extraction at moderate temperatures.
Wine is aged in 100% new Radoux
Blend oak barrels. The end result

of the chateau’s relaunch is a single
elegant wine that has the distinctive
character of a genuine cru.
The unique concept of Art Russe wine
and its outstanding flavour have been
gaining a wider global recognition.
Art Russe Saint-Emilion Grand Cru is
available in upscale restaurants and
stores in London, Hong Kong, Moscow
and New York. Today, its stellar
ascent continues in France in select
Michelin starred restaurants and
luxury hotels of Paris, Courchevel and
the Côte d’Azur, as well as prestigious
stores in various French regions.
The wine is available at prestigious
establishments in Monaco and also
sold to a select circle of fine wine
connoisseurs in Singapore and Hong
Kong.
Art Russe owns one of the largest
collections of Russian art of the late
19th-20th centuries, and this asset has
been used in the design of Château
La Grace Dieu Des Prieurs wine
labels since 2017. In accordance with
the agreement signed in May 2017
between the Art Russe Foundation
and Chateau La Grace Dieu Des
Prieurs, reproductions of 12 works of
Russian painters from the Art Russe
collection will appear annually on the
chateau’s grand cru wine labels.
The unusually shaped hand made
bottle replicating those used in
Bordeaux centuries ago, promotes
long-term storage of wine, while
at the same time emphasizing the
cohesiveness of the artistic concept.
Hall 1 / Stand D245
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Bottega launches
breakthrough organic
ginger liqueur
Bottega’s organic ginger liqueur
launch
Bottega, the Italian winery and
distillery, will be showcasing
a number of new products at
Vinexpo including an organic
ginger liqueur that it hopes will
appeal to consumers looking
for super food-style products,
as well new additions to its gin
and wine ranges.
Its breakthrough product launch
is Bottega Ginger, an organic
liqueur, that it claims is packed
with “nutrient-rich ingredients”
for a healthy lifestyle. The key here
is how it is made. It uses organic
ginger, sourced from Vietnam and
China, which is left to macerate
in organic alcohol, water and
organic sugar from India, at a
controlled temperature of 5° C for
12 hours. Bottega claims this ‘criomaceration’ process is similar to
the one used to make intense and
elegant wines.
The pale yellow liqueur is then
decanted and filtered, to leave a
refreshing drink with citrus and
floral notes and an intense aroma
of ginger and sweetness on the
palate. It is meant to be served at
the end of a meal, either on its own
or served with a dessert.

It is also introducing new versions
of its Bottega Gin Bacûr brand,
that uses Italian botanicals and
pure water from the Alps. As well
as a new 5 cl Miniature bottle it is
introducing a 10cl Spray version,
with its own vaporizer that could be
used by bartenders or chefs, to add
an extra flavour dimension to their
respective drinks and dishes. The
two new versions will sit alongside
Bottega’s existing 50cl, 70cl, and
100cl bottles.
Bottega Limoncino Bio is the
organic version of Bottega’s most
popular liqueur, and is produced
using only selected and certified
organic lemon peels.
Finally Bottega Florenzia is a new
elegant Tuscan blended red wine
made from Sangiovese, Cabernet
Sauvignon, Cabernet Franc and
Merlot grapes to give it an intense
bouquet of red and black berries,
and notes of spices and violet, and
soft tannins on the palate

Hall 1 / Stand B71

WSET celebrates
50 years of wine and
spirit education
WSET’s 50 years of education
success
The Wine & Spirit Education
Trust will be celebrating its
50 th anniversary at this year’s
Vinexpo with a range of events
and activities planned for the
rest of the year, including its first
global ‘Wine Education Week’
in September and an initiative
to identify the industry’s next
generation of talent with its ‘The
Future 50’ campaign.
Its team will also be available at the
show to talk to exhibitors and visitors
alike about its full range of courses
as well as the launch of a new
standalone spirits course, the WSET
Level 3 Award in Spirits and upgrades
and enhancements to its Level 2 wine
course and Level 4 Diploma in wine.
The WSET has grown over the last
50 years to become the world’s
largest provider of wine and spirits
qualifications for both professionals
and enthusiasts.
Ian Harris, WSET’s CEO, says: “2019
marks a momentous year for WSET
and we are pulling out all the stops
to celebrate the occasion. We will
be bringing together our network of
qualification holders and educators

vinexpodaily.com

worldwide to look back on all that we
have achieved, and more importantly,
inspire a future generation of
better educated wine and spirits
professionals and enthusiasts who
will make this industry thrive for
another 50 years and beyond.”
Its first global ‘Wine Education Week’
will take place from September 9-15
and feature events in over 30 countries
involving local wine figures such as
Olly Smith (UK), Terry Xu (China),
Alyssa Vitrano, the GrapeFriend and
Kelly Mitchell, The Wine Siren (US).
The ‘Future 50’ initiative, which
it is running in conjunction with
the International Wine & Spirit
Competition (IWSC), which is also
celebrating its 50th anniversary in
2019, will look to identify 50 of the
global industry’s up-and-coming
talent at a range of levels from all
reaches of the trade. Nominations
are already open and the 50 will be
announced ahead of IWSC’s annual
awards banquet in November 2019

Hall 1 / Stand A191
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LA MARTINIQUAISE-BARDINET
INNOVATES AND IS A DISRUPTIVE
COMPANY. WE CONSTANTLY ADAPT
OUR BRANDS AND PRODUCTS TO THE
COUNTRIES WE ARE WORKING WITH.

Sylvia Bernard
Marketing Director,
La Martiniquaise-Bardinet

La Martiniquaise-Bardinet:
experts with passion!
The French spirits giant places a premium on the cultural heritage of its
products, but this has not prevented it embracing disruptive innovations

L a M a r t i n i q u a i s e - B a rd i n e t
is one of the world’s leading
spirits companies, with brands
including Label 5, Cutty Sark and
Saint James. So who better to
talk to Vinexpo Daily about the
latest trends than the company’s
communication and marketing
director Sylvia Bernard? As
Vinexpo Bordeaux opened its
doors, we started by asking her
to describe the key trends in dark
and white spirits.
The Whisky category is growing
alongside Genever and Gin. But the
most interesting global trend right now
is the ‘premiumisation’ of products
and brands. Dark and aged spirits
are developing strongly in the Rums
category for example and we think
that Saint James Rhum Agricole AOC
Martinique has a bright future. The
AOC Martinique is the only AOC in the
Rum category, protecting a unique
and ancestral elaboration process
and defending our French history
and legacy. As the category captain
of that premium category worldwide,
Saint James Rhum Agricole is the 1st
ambassador of that trend.
How do you plan to maximise your
growth in spirits in the coming year?
La Martiniquaise-Bardinet innovates
and is a disruptive company. We
18 VINEXPO DAILY / DAY 2 / TUESDAY 14TH MAY 2019

constantly adapt our brands and
products to the countries we are
working with. The Group is also
investing in its industrial forces to
continue offering the best quality of
products by controlling the production
and elaboration processes.
You operate in over a 100 countries,
but what are the fastest growing?
We are developing our positions in
the USA, in Asia and in the Eastern
European countries. La MartiniquaiseBardinet has continually invested in
high-performance production facilities
for all its sites, particularly in France,
Scotland, Portugal and Martinique. The
Group currently counts 38 subsidiaries
and production sites across Europe and
the world. Its strength lies in its four
pillars of expertise, Whisky, Rum, Wine
& Port, and Traditional French Spirits.
You are very committed to the
environment and protecting your
cultural heritage: what new steps are
you taking to be more sustainable?
We have worked on different projects to
limit our consumption – for example by
introducing industrial processes that
respect the use of water, electricity
and raw material. In Martinique, we
launched an investment programme to
enable use of our industrial buildings
for the production of solar power.
Similarly in the South of France we
use solar thermal panels for cleaner
energy. In Scotland, we are producing

electricity using methane from liquid
waste while in Reunion Island we are
producing bioethanol, in partnership
with Albioma, a key player in overseas
renewable energy production. We are
also working with Albioma on the
construction of a bagasse/biomass
plant in Martinique and Marie-Galante.

WE
CONSTANTLY
ADAPT OUR
BRANDS AND
PRODUCTS
TO THE
COUNTRIES WE
ARE WORKING
WITH.
In addition, I would like to enrich the
concept of sustainable development
by speaking about history, legacy and
oenotourisme. For us commitment
also means having an approach that
is intrinsically linked to our passion
for our wines and spirits. This unique
industry needs to be led by players who
are fundamentally driven by a desire to
share expertise that, for many of our

brands, reflects cultural heritage and
knowledge that we are now responsible
for preserving.
An example of our cultural approach
is Espaço Porto Cruz in Portugal.
Located in Vila Nova de Gaia, this
centre offers an opportunity to discover
Porto’s Wines via original interactive,
sensory experiences. In Martinique,
meanwhile, visitors can discover the
entire history of Agricole Rhum from
1765 to the present day in an ancient
colonial mansion. They can also
explore the Saint James vintage cellar,
home to rare vintages dating back as
far as 1885.
What will be the main highlights on
your stand at Vinexpo Bordeaux?
We are presenting our new Scotch
Whisky brand Cutty Sark, acquired
last year from Edrington. We also have
new products such as our Saint James
Bitters, a tribute to the brand expertise
in mixology. We have just launched a
new reference for Porto Cruz with a
Ruby Reserve and are ready to release
the new Gibson’s Gin packaging.
Vinexpo is also the occasion to present
our new brand message and corporate
website. We are La MartiniquaiseBardinet, Experts with Passion!
Hall 1 / Stand BD216

Vinet-Delpech brands catch fire
Estate unveils new marketing division Les Brûleries
Modernes
Almost 250 years after its origin, the
family-owned Distillerie Vinet-Delpech is
launching Les Brûleries Modernes, a new
division in charge of its brands.
The new structure will create, launch, develop
and support the group’s brands around the
world. The existing portfolio consists of
Delpech-Fougerat Cognacs, Pineaux des
Charentes, Hector Legrand brandy, Excellency
Club and Glen Mc Clay Scotch whiskies. To
coincide with the introduction of Les Brûleries
Modernes at Vinexpo Bordeaux, the firm will
also reveal its new Hold Up gin.

The word modernes in the new division’s titles
is self-expanatory – but what about the word
“Brûlerie”? According to Vinet-Delpech, the
word, which means “the act of burning” dates
back to the fifteenth century and originally
refers to the place where “eau de vie” was
distilled (burned). In other words, the phrase
Les Brûleries Modernes symbolises a blend of
the traditional and contemporary
Hall 1 / Stand B246

100 hectare Distillerie Vinet-Delpech is
located in the heart of the Cognac region and
currently managed by Bruno Delannoy. The
new Les Brûleries Modernes division, headed
by his son Jean-Baptiste, benefits from having
exceptional technical know-how, a broad
commercial network, deep relationships in
the world of wines and spirits, together with
strong and diversified supplies.

Domain UBY’s human touch
Estate launches new generation of Armagnac called
UBY Oak
For three generations, the Domain UBY
estate in Southwestern France has been
committed to a human, environmental
and sustainable approach.
Exciting developments for Vinexpo Bordeaux
2019 include the launch of a new generation
of Armagnac called UBY Oak, whose
characteristics include vinification without
sulphites, triple cask maturation and rich
amber colour.

The vineyard is located in the Gers region
between Toulouse and Bordeaux. The wine
is made naturally, without the addition of
sulphites, and is distilled in Domain UBY’s
single heating still. It is during the maturation
process in oak barrels that the amazing
alchemy between alcohol and wood takes
place. As for the estate’s spirits, the best
plots of tawny sand in Bas-Armagnac have
always been selected to give them the required
elegance and fruitiness.
A new winery guaranteeing the safety and
development of the estate was built in 2012.
It combines mastery and technical expertise,
from winemaking, aging and conservation to
packaging.
To meet Domain UBY’s growing customerbase’s demands without having to compromise
on its quality objectives, the estate has
partnered with local winemakers – who
bring in their harvest according to a common
production specification. Overall, the operation
comprises 250 hectares of family owned wines
and 320 hectares of winegrower-partners of
which 70ha are organic
Hall 1 / Stand B34
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FRANCE

Dampt Frères
releases new
Chablis Kosher
wine
Dampt Frères reveals
Kosher range

Perceval reaches new heights
in the Savoy
The Perceval family is giving
buyers the chance to discover
and taste wines from the
mountainous region of Savoy
in the French Alps.
Here the combination of intense
sunshine, high altitudes of
between 300m and 600m, and
glacial soils help the Perceval
family make unique styles of wine,
from across 50 ha of vines aged
between 30 and 80 years, using
local traditional methods that
have been handed down through

four generations of winemaking.
One of its signature wines is
an ice wine, Vin de France des
Glaces, that is able to make use
of grapes that might see over
100 days of frost a year. These
grapes are harvested late, hand
picked and then transported by
helicopter to Chamonix MontBlanc at 3,613m where they are
frozen, before being brought back
to estate.
Another highlight is its Lake Wine
Box, Pack Vin des Profondeurs
AOP, that allows you to taste
and compare two bottles from

the same harvest in the same
box. The first wine is aged in the
cellar for one year, the second
is aged at the bottom of a lake,
in such intense conditions that it
is the equivalent to five years of
maturation.
It will also be showing its Château
range of six different styles of
wine from the 15 ha Château de
la Gentilhommière property it
acquired in 2015
Hall 1 / Stand D265

P. Ferraud & Fils looks to
grow global exports
P. Ferraud & Fils will be looking
to explore even more export
opportunities at Vinexpo for
its range of Beaujolais and
Mâconnais wines that already
make-up around 70% of its
production.
Japan, where it has one of the
first French producers to work
there, is now its number one
export market followed by China,
Brazil, the UK, Singapore and
the US. Its wines can now be
found in 30 countries around the
world, and it hopes to sign up new
buyers and distributors from both
existing and countries during this
week’s show.
A key part of its export strategy
is working with major airlines
around the world, a part of the
business it has now built up over
vinexpodaily.com

the last 25 years to be worth, at
certain times of the year, 15% of
its turnover. Key airline partners
include Japan Airlines, Cathay
Pacific, KLM, China Eastern
Airlines and Korean Air.
It is also hoping to work more with
its French online partners like
VeePee, previously VentePrivé.
com, the biggest French wine
online player, as it expands its
network into other European
countries, noticeably Germany
and Spain.
P Ferraud & Fils, which dates
back to 1882, now sells 600,000
bottles a year with a turnover
in 2018 of €2m and a focus
on producing quality and not
commercial wines
Hall 1 / Stand AB130

Chablis producer Dampt Frères will be
releasing a new range of kosher wines
at this year’s Vinexpo as well as showing
key wines from across all its Burgundy
appellations.
Dampt Frères has built a reputation in
Chablis for being able to produce a wide
range of quality wines across all styles
including white, red, rosé and sparkling
wines. The property covers 138 ha and
includes vineyards in key appellations from
AOC Bourgogne Tonnerre, Epineuil, Irancy
and Saint-Bris, to Petit Chablis, Chablis,
Chablis 1er Cru and Chablis Grand Cru.
Eric and Emmanuel Dampt have worked
hard since starting the estate in 1981
to build up specific plots of land and
vineyards, each with their own individual
characteristics, in each of the three valleys
of Tonnerre, Chablis and Auxerre.
The property is now able to make a range
of wines that cover Bourgogne Pinot Noir,
Petit Chablis, Chablis and Chablis Premier
Cru and has 33 different labels in its
portfolio.
The new kosher range comes from the 2017
vintage and includes Bourgogne Tonnerre,
a Chardonnay wine from Cote de Beaune,
Gold medal winner at the Concours Général
Agricole Paris 2019 and described by
Bruce Sanderson in Wine Spectator as a
“fruity white that bursts with peach, apple
and citrus flavours in a straightforward,
quaffable way”. It has a well balanced
palate with crisp acidity

Hall 1 / Stand DE213-5
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Here’s to your health!
Château Malescasse restored to former glory… and beauty

Located in Lamarque, between
Margaux and Saint-Julien, the Château
Malescasse was built in 1824 in the
purest neo-classical style of the age.
The Renouil family were responsible for
dictating its graceful lines. From then
on it appeared regularly in the wine
brokers’ records. In 1970 a major figure
in the Médoc acquired the property:
Guy Tesseron, originally from Cognac,
was already in charge of two fine crus,
Lafon-Rochet in Saint-Estèphe and
Pontet-Canet in Pauillac. Working with
his son Alfred, he made a commitment
to restoring the buildings and, above all,
replanting the vines. By 1992 Château
Malescasse was restored to its original
size of 40 hectares of vines. It was then
vinexpodaily.com

A TEAM OF PROVEN
COMPETENCE

To realise his winegrowing ambitions
and to pursue his quest for excellence,
Philippe Austruy has surrounded
himself with a closely-knit team of
proven competence. As in the case
of the group’s other properties (the
Quinta da Côrte in the Douro, the reds
of the Commanderie de Peyrassol and
the adjoining La Bernarde domaine,
and the Tenuta Casenuove in Tuscany),
Stéphane Derenoncourt and his team
were recruited to oversee the work.
Since the end of 2012 they have been
conducting audits, establishing new
quality guidelines for the domaine,
supervising the vinification and
blending processes and, in short,
mentoring the Château Malescasse as
it seeks to establish its own identity.
They have also lent their support to
Bertrand Chemin, the winemaster, who
has a deep knowledge of the domaine,
having been in charge of vinification
since 2000. Nicolas Dubedout joined
the team in 2014 as vineyard manager
after having spent 8 years at the
Château Chasse-Spleen and three
years at the famed Château Latour in
Pauillac.
The vines of the Château Malescasse
rise to a “peak” some 20 metres
above sea level. They sit on the
famous gravelly croupes of the HautMédoc - soft rolling slopes formed
by alluvial deposits laid down by
the Garonne during the Quaternary,

whose “summits” make an important
contribution to producing quality wines.
These deposits, consisting of sand
and gravel mixed with clay in varying
proportions on a limestone substrate,
are a key feature contributing to the
greatness of the Médoc, and of the
Château Malescasse in particular.
Varieties on level pegging: At the
moment Merlot and CabernetSauvignon are more or less on an equal
footing, with 49% Merlot and 45%
Cabernet-Sauvignon, the remaining
6% being Petit-Verdot.

domaines, the over-riding concern is
to monitor and nurture the progress
of the vintage - which presents a
different scenario every year - rather
than forcing it into line through the
use of standardised procedures. The
meticulous logic of this approach is
then carried over quite naturally to the
winery

Innovating in the field: The latest
innovation, introduced six years ago
and now applied to 70% of the vineyard,
is the planting of cereals between the
rows – field peas, triticale and wheat.
Amongst other benefits this helps with
decompacting the soil, stimulating
micro-organisms and providing a
natural green fertiliser. By competing
with the vines, this vegetation cover
is also an excellent way of controlling
their vigour. In accordance with the
philosophy of the Philippe Austruy

© C Goussard

On the lookout for a Bordeaux vineyard,
he acquired the Château Malescasse in
2012. In the space of 3 years, the wine
storehouse was entirely renovated, the
vineyard comprehensively restructured
and the stunning manor house was
renovated and even regained its
original tiled roof. Today, Château
Malescasse is one of the domaines that
sets the standard for Haut-Médoc.

purchased by Alcatel-Alsthom, but in
2012, intent on getting back to its core
activity, the telecommunications group
sold it to Philippe Austruy.

© C Goussard

Philippe Austruy, a major player
in the health sector, has taken
Bordeaux’s Château Malescasse
to new levels of vigour. Despite
his health industry background,
Austruy is also passionate about
wine – a field in which he is hardly
a novice, as for the past 15 years,
he has been the owner of the
Commanderie de Peyrassol, one
of the jewels of Provence, which
he also brilliantly restored to its
former glory.
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POSITIVE
WINEMAKING, WHICH
IS RESPECTFUL AND
BENEFICIAL TO THE
ENVIRONMENT, IS
INTEGRAL TO OUR
VALUES

Jean-Claude Mas
Founder and Executive Manager,
Château Paul Mas

Adding rural luxury to Chateau Paul Mas

Jean-Claude Mas on life and his noetic approach to winemaking
In 2000, Jean-Claude Mas created Château Paul Mas, named after
his father Paul, a skilled grape grower who devoted his life to the
vineyard. With grape growing expertise passing from father to son
since 1892, Jean-Claude Mas has been able to steer his family towards
the profession of winemaking, and since 2000, this expertise will pass
from father to daughter. We caught up with him to learn more about the
future of this family’s rich winemaking tradition.
Please tell us about Paul Mas wines
and the rich history behind it:
Paul Mas wines are the result of
a symbiotic harmony between an
extraordinary region for producing
wines, my passion for the vineyard,
and a great winemaking and blending
knowledge: the Paul Mas style.
Inspired by the open-minded New World
approach, we are capable of protecting
our environment and respecting our
rural roots. On our estates, innovation
and tradition seamlessly combine to
create a philosophy that we call Rural
Luxury. Our aim is to produce wines
that can spark real emotions.
How did you decide to take a noetic
approach to winemaking ?
After 18 years’ experience devoted to
research and discovery, striving with a
passion to improve our understanding
of Languedoc’s soils, climate, plants
and vines – both clones and rootstocks
- the time seemed ripe to reveal the
exceptional terroirs that make up the
family estates. Clos Astelia, Laurinya
and Silénus – with the 2016 vintage 24 VINEXPO DAILY / DAY 2 / TUESDAY 14TH MAY 2019

are the first releases.
This truly noetic approach has allowed
me to see a potential in my vineyards
and offer wines never previously
showcased until now.
Positive winemaking, which is
respectful and beneficial to the
environment, is integral to our values.
If our soils are teeming with life, like
us, the vines perform better, and the
wines are naturally more exquisite as
a result.
You received 14 Gold Medals at the
2019 Concours General Agricole
in Paris, what makes these wines
exceptional?
The Concours General Agricole is
open to producers only. Because of
our vineyard ownership structure we
can present wines from our different
estates: 15 appellations, 45 grape
varieties. Since we are able to control
and shape the style of our wines from
vineyard to bottle, we can be present in
competitions and compete successfully
in term of value for money but also in
terms of image.

Can you share the growth strategy
behind your rosé range?
My approach is primarily based on a
judicious selection of grape varieties,
with Cinsault first in line alongside two
favorites naturally suited to creating
rosé wines; Grenache gris and Pinot
gris. Other varieties: Grenache noir,
Mourvedre, Caladoc and Syrah bring
that extra complexity I am looking for.
Another important factor is selecting
the most suitable terroirs for rosé
production. Characterised by vigour,
consistency and moderate hydric
stress, the blocks of vines allocated to
the production of rosé wine are worlds
apart from those dedicated to red
wines.
The vines must have an active growth
rate to create a good canopy suitable
for making rosé wines focused on fruit
and freshness. From pruning and all
the way through the vine growth cycle,
every aspect of the viticultural regime
is adapted to this aim.
Finally, the last major factor is selecting
the most appropriate packaging to
protect the wines. Rather than using
traditional clear glass, rosé wines
intended for ageing are packaged in
bottles such as the Limited Edition
Astelia bottle, or in glass with a
protective sleeve to provide greater
protection from light.
How is climate change impacting you?
Actually I tend to believe that in the

Languedoc we are probably the least
affected by this change thanks to our
Mediterranean climate. The challenge
to stay resilient to any climatic
fluctuations is to revive our soils,
maintain and develop biodiversity, be
able to work with less water demanding
vines, more resistant to heat and other
vine diseases.
In order to achieve the goal of a climate
resistant wineyard we have to get better
maturity at slightly lesser grades,
adjust our canopy management and
when needed use water in the most
efficient way thanks to our variable
rate drip irrigation system.
What are you doing to keep innovating
and maintain quality at the same time?
General culture is key to innovation,
I try to have an interest in many
different fields, design, architecture,
gastronomy, cars, motorcycle,
paintings, martial arts, I spend a lot of
time surrounding myself with nature,
it’s a real source of inspiration. I learn
by experience and by exchanging a
lot with others. Meanwhile all these
experiences stimulate my curiosity and
fuel my creativity
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DOMAINE
CHIROULET:
A BREATH OF
CRU GASCON
Richard Rottiers first Domaine
des Malandes vintage
Chablis producer Domaine
des Malandes will be
revealing Richard Rottiers’
first vintage at Vinexpo
made by winemaker since
he took over ownership
of the property with his
sister, Amandine.
Richard and Amandine took
over the property from their
mother Lyne Marchive in
2018, who first founded the
property in 1972. The Domaine
now covers 29 ha across four
Chablis appellations, including
3.8 ha of Petit Chablis, 15.9 ha
of Chablis, 7.7 ha of Chablis

Premier Cru and 1.3 ha of
Chablis Grand Cru.
Rottiers joins the family
estate after making his name
in Beaujolais where he has
been producing wine with
his own property, Château
Thivin, in the heart of the
Moulin à Vent since 2017. He
is now head of both domaines:
Domaine Richard Rottiers;
and Domaine des Malandes.
Constantly looking to upgrade
and work with his soils to
make better, more elegant
wines that truly reflect their
terroirs, Rottiers has been
looking to move more of his

production over to organic
winemaking. The property
only uses organic fertilisers
and some of the land is plowed
by horse to aerate the soils.
His first organic project,
Chablis ‘Envers de Valmur,
will be available to taste on
the Domaine des Malandes
stand. The wine comes from
1.60 ha plot of land, first
planted by his grandfather,
André Tremblay in 2967,
located behind Valmur Grand
Cru
Hall 1 / Stand E210-7

In less than 20 years, Domaine Chiroulet has become
regarded as a Gascon Cru.
The history of this Domaine might go back five
generations, but it’s since Michel and Arlette Fezas
took it over in 1969 that it has come to prominence. This
is thanks not just to their passion to revive this ancient
property, but also its location on rocky subsoils, full of
limestone, silt and clay on the undulating slopes facing
the Pyrenees.
The Fezas family, now led by son, Philippe, has been
able to make the most of these soils, shaped over
millions of years of deposit and erosion. Those, along
with the “chiroula” winds that whistle through the
region, combine to make the distinctive Domaine
Chiroulet wines. Each wine is carefully selected from a
distinct parcel of vines grown in the right soils for that
grape variety.
In 2010 a new sustainable energy winery was built as
part of the family’s vision to create a Cru Gascon. It is
currently in the middle of an agroforestry project to
better understand the biodiversity of its vineyards and
surrounding areas.
It is all in keeping with the Domaine’s philosophy:
“What our land knows is reflected in the story of our
wine...”
Hall 1 / Stand E35-14

New Rhône wines
from Cellier des
Princes
A collaboration between the winemaker
of Cellier des Princes, Thierry Ferlay, and
acclaimed Grenache master winemaker,
Philippe Cambie, will be one of the main
attractions on this Rhône producer’s stand.

Mourvèdre to produce an intense wine with
notes of kirsch, black fruits and blueberries
and a long finish.
Cellier des Princes is also launching a number
of new brands at Vinexpo including two
new rosés, La Princesse and A l’Ombre des
Parosols, which are both a blend of Grenache,
Syrah and Cinsault. It also has a wine from the
promoted Cru of the Rhône valley, Le Mas des
Falaises Cairanne and a new organic label,
Autenti
Hall 1 / Stand A151

Former French rugby star Philippe Cambie,
who was named ‘Winemaker of the Year’ by US
wine critic, Robert Parker in 2010, is regarded
as one of the most eminent wine consultants
working in the southern Rhône.
He has worked with Cellier des Princes and
Thierry Ferlay to create two new limited edition
wines under the Hérédita label. The Hérédita is
a blend of 70% Grenache and 30% Syrah from
vineyards around Châteauneuf du Pape and is
an elegant wine with notes of fresh red berries
and liquorice, a velvety mouthfeel, with smooth
tannins and spicy finish.
The Châteauneuf-du-Pape Hérédita comes
from hillside parcels of old vine Grenache
in Courthezon and is 95% Grenache and 5%
vinexpodaily.com
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Cave de Tain
showcases Rhone
Valley diversity
North Rhone flagship promotes
Hermitage Heritage
Cave de Tain, a flagship of the Rhone Valley, will be showcasing
its latest innovations at Vinexpo Bordeaux. These innovations
have emerged from the wealth of its terroir and the ingenuity
of its oenologists, as well as the signature products in their
new vintage.
Since its creation in 1933,
succe ssive g e n e ra t i on s of
winegrowers have made the Cave
de Tain a jewel of the Northern
Rhone Valley. Thanks to them, it
enjoys unparalleled diversity in
terms of its location and access
to all the terroirs of five northern
Rhone ‘crus’ vineyards.
Hermitage, the mythical name
of the Northern Rhone Valley,
is the pride and joy of Cave
de Tain. At Vinexpo, Cave de
Tain will introduce its vision
of the Hermitage hill and
the emblematic marsanne,
roussanne and syrah, through
f o u r c o m p le m e n t a r y a n d
immersive
expressions:
Hermitage Grand Classique Red
2015, Hermitage Grand Classique
White 2016, Gambert de Loche
2011, 2013 and 2015 (named
after Cave de Tain founder Louis
Gambert de Loche) and Epsilon
2009 and 2015, an exceptional
vintage, made from grapes of

hundred-year-old vines, planted
on the Hermite and Méal terroirs.
Cave de Tain’s philosophy isn’t
just about making more wine,
it’s also about making wine to
match the plot, and exploring
new routes. In this spirit, the
Cave de Tain will introduce new
vintages at Vinexpo Bordeaux
which reflect this bold mindset:
Epure Red 2015, a unique
gem of the Crozes-Hermitage
appellation, from a selection of
plots in the Baume sector on the
plateau of the Tour de Mercurol,
stored in 2,500 bottles and a
few magnums; The Exploration
Collection, a red and white, syrah
and marsanne, duo, vintage 2018,
from the Crozes-Hermitage
appellation developed without
added sulphites; and a tasty 2018
red Syrah, from the IGP Collines
Rhodaniennes vineyards

Hall 1 / Stand A60

François Lurton
introduces Vermouth
at Vinexpo
After mastering wine and gin, Lurton
turns to vermouth
François Lurton, from the eponymous winegrowing dynasty in
Bordeaux, not only vinifies excellent wines in South America and
Europe, but also has a great passion for distinctive distillates. After
the rousing success of his Sorgin, a gin distilled from Sauvignon Blanc,
he and his partner Sabine Jaren have now created a fabulous vermouth
– from this same grape variety.
Few people know the Sauvignon
Blanc as well as Lurton, and even
fewer have the opportunity to vinify
this grape variety on as many diverse
and exciting terroirs as he does, in
Spain, France, Argentina & Chile. This
has led him in recent years to go one
step further and see – in addition to
the wine – what outstanding specialty
items he could create from it. After
the great success of Sorgin, he did not
hesitate for long before developing
the new vermouth.
The vermouth is called “LÉONCE”, a
tribute to Lurton’s great-grandfather.
It is an extra-dry white vermouth
made from selected Sauvignon
Blanc grapes from the region Gers
in Occitanie. The most recent vintage
of the wine “Les Fumées Blanches”
serves as the base, to which the
macerate is added. In this process,
the Sauvignon Blanc grapes are
distilled to 70° alcohol and flavoured
with herbs.
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This creates a nicely balanced
vermouth with intense and complex
aromas. Robust notes of citrus fruits
(pink grapefruit, mandarin orange,
lemon & orange rind) combine with
delicate aromas of violet, sage &
verbena. A fleeting note of lychee
adds an exotic touch. It is rounded
off with a hint of bitterness from the
tart orange peel and the spicy notes
of liquorice on the palate. As befits
a vermouth, the herb that gave the
drink its name persists long into the
finish.
Anyone who thinks that this is
François Lurton’s only vermouth is
in for a surprise. The final polishing
work is now being done on two
unusual red variations

Hall 1 / Stand D55
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Reds, Rose and Armagnac aplenty
from Lionel Osmin & Cie…
Leading South West France producer arrives at Vinexpo
with an innovative range of new labels and a prestigious
partnership with Michel Guérard
Company founder and CEO Lionel Osmin talks to Vinexpo Daily about
the philosophy behind his new launches and the company’s move into
distribution. We started by asking him what’s headlining at Vinexpo
Bordeaux this year.
We’ll present many new wines this
year from our South West native
grapes and original terroirs. Some of
our most exciting new creations this
year include two great red wines, made
from 100% Tannat grape and with no
sulphites added. These modern and
appealing reds are produced on our 25
ha estate, Domaine Berthoumieu, and
their launch is generating real interest
from the market.
We also have a new red made from
100% native Mansois grape called Fer
De Soif. In addition, we are presenting
Le Roi Boeuf, a limited production
red wine produced on Château de
Bachen, our partner family Guérard’s
estate. Michel Guérard is one of the
greatest chefs in France (43 years of 3
stars Michelin) and his restaurant Les
Prés d’Eugénie is based in the South
West, 90 minutes South of Bordeaux,
where the vineyard is also located.
This wine has been created to support
Bazas beef breeders, which produce
fantastic meat. Another highlight is our
premium oceanic Rosé La Dune, also
produced on Château de Bachen.
It’s unusual to see a premium rosé
wine from the South West being
vinexpodaily.com

promoted at Vinexpo Bordeaux. Please
tell us more about this new product.
You’re right. I think we’re among the
first – if not the first – to launch an
ambitious, gastronomic, rich and
oceanic rosé from the Landes area.
This new cuvée is the result of the idea
of showing that South West vineyards
can also offer premium rosé wines, but
with a unique and distinctive freshness.
This new wine will soon be distributed
in more than 10 countries, but was only
released 2 months ago. After those
first weeks of sales, I realised that this
wine brings something really new to
the market, even in the very dynamic
rosé category.
Your business has two key pillars production AND distribution. Why do
both?
As a producer in South West France,
we sell our wines on export markets
(45%) and on our domestic markets
(55%) through a distribution network
of 3000+ on trade accounts. This is not
too bad for such a young company, as
Lionel Osmin & Cie was just created
in 2010. Together with our partner,
Imanol Harinordoquy, we have strong
familiar relations with Spain. So we
decided to launch a wine importation

company in 2014. We started with only
Spanish wines, but since 2016/2017,
we opened our portfolio to German,
Italian and Argentinian wines. We’re
now in the process of launching a
great Portuguese wine, a fantastic
English sparkling as well as building
a new partnership with a very good
Argentinian organic Malbec producer.
Our on-trade clients are very happy to
be able to source those exclusive wines
and ship them together with our South
West wines… because they get real
delivery cost savings.

creation. The concept of this range
simply comes from the history of this
unique spirit as it was sold, until the
18th century, by apothecaries because
of its health benefits! As I often say :
l’Armagnac est le supplément d’âme
du Sud-Ouest (Armagnac brings more
soul to South West vineyards!)
Hall 1 / Stand CD197

Are you planning to produce organic
wines?
French South West vineyards are
dominated by Atlantic Ocean influence,
which makes organic production more
complicated. But we have decided to
engage the company in an ambitious
zero residue programme. Our goal is
to find the right processes to reduce
pesticides and copper utilisation in
order to decrease our impact on nature
and also produce the best wines for
consumers.
What’s the latest news on your
e x p e r i m e n t s w i t h p ro d u c i n g
Armagnac?
We have an exciting range of craft,
natural colour, single vintage, cask
strength, single grape Armagnacs,
named Apothicaire De L’Armagnac.
This is a must taste and must see
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Edouard Delaunay château

WE HAVE A
GREAT WINERY
AT CHATEAU
DE CHARMONT
AND THE RIGHT
TEAM TO
ACHIEVE OUR
GOALS

Edouard Delaunay Corton Charlemagne

Coming home
Laurent Delaunay revives his family’s Burgundy roots
Laurent Delaunay, President of Badet Clément, arrives at Vinexpo
Bordeaux having bought back the House of Edouard Delaunay. We asked
him to tell us his story…
When I joined my father in the late
80’s, it was with the goal of continuing
the family history and managing and
increasing the quality of this Burgundy
house. It was the sale of our family
house, following my father’s illness in
1995 that resulted in my wife Catherine
and myself leaving Burgundy to create
Badet Clement, a company devoted to
South of France branded wines.

Laurent
Delaunay
President of Badet Clément

© Nicolas Demoulin

© Arnaud Masson
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In 2003, we had the opportunity to
take over DVP Domaines & Vins de
Propriété, a company marketing
Burgundy wines from independent
producers. This is what brought us
back to Burgundy. There were two
main reasons for deciding to buy back
the family house. One was emotional
and the wish to make our own wines in
Burgundy and to show our know-how in

such a precise and challenging region.
The second one was more strategic. As
specialists of both branded and estate
wines from Southern France, we were
missing a strong brand in Burgundy.
We had three solutions:
create a new winery and brand from
scratch which is very difficult in such
a traditional region.
acquire an existing house.
or buy back our family house, Edouard
Delaunay, from Boisset, the company
my father sold it to in 1993. I have
always kept good a relationship with
Jean-Claude Boisset, who I highly
admire and respect. So it was actually
a pretty easy approach for us to make.
When we met he said he thought
the brand should come back to me
eventually. So the most difficult task
was done.
What are your short and long-term
ambitions for the new Edouard
Delaunay wines?
Our ambition for the new Edouard
Delaunay is based on quality. Our goal
is to re-establish Delaunay as one of
the finest producers of Burgundy. This
can only be achieved by focusing on
excellence and by working with very
limited quantities of wine of exceptional
quality. Our winery can work with just
one barrel by appellation.
How will you do that?
We are able to benefit from our
reputation and five generation history,
which gives us a true legitimacy in
Burgundy. We are also totally relaunching Edouard Delaunay as a
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new concern at the excellence level
we want, supported by our group’s
resources, winemaking and marketing
abilities. We know Burgundy very well
and have the relationships and network
we need. We have a great winery at
Chateau de Charmont and the right
team to achieve our goals. With DVP
we have a unique network of about 140
growers who are able to supply small
quantities of the best fruit which is
going to be a great help.
How does it feel to have the House of
Edouard Delaunay back in the family?
We have reunified what used to be the
house of Edouard Delaunay before
it was sold in the 90’s with our family
building, the Château de Charmont,
where my grandparents used to live
and where I have lived with my wife
for 10 years, and its beautiful old
traditional vaulted cellars, and nextdoor winery. It was very emotional for
me when I was able to open the door
which connects the two parts of the
now re-unified property.
How many wines are in the Edouard
Delaunay range?
We have about 25 wines starting
with “Septembre”, our tribute to the
most important month in Burgundy,
Bourgogne Pinot Noir and Chardonnay,
and a selection of village wines, a
few Premiers Crus, with a focus on
Nuits-St-Georges, and five Grand
Crus including some absolute rarities
such as Griotte-Chambertin and Le
Montrachet. We focus only on Côtes de
Nuits and de Beaune
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Italian wine enjoys strong sales
Italian Producers Have High-Profile Presence In Bordeaux
29%
increase in Italy’s production in
2018 up to 55 m hectolitres

€6.2 bn
is the total value of Italy’s
exports with a 3.3% increase in
2018

€53 m
export value for Prosecco
exports

30%
of Italian wines go to France, it’s
sixth largest market for export
Source: The Italian Trade Agency (ITA)

vinexpodaily.com

The ITA’s show of strength
follows an excellent 2018,
which saw a record €190m of
Italian wine exported to France
(10.1% up on 2017). The figure
reconfirmed Italy’s position as
France’s second largest supplier
with a 17% market share.
The Italian Trade Agency (ITA)
will occupy a total of 432 m2 at
Vinexpo Bordeaux this year. All
told this space encompasses 25
companies, including 14 from
the Southern Export Plan II
(PES II), which is devoted
to Italian regions that are
developing or undergoing
transition.
To support Italian companies
at Vinexpo Bordeaux, the ITA
is running an advertising

campaign, with two large
b i l l b o a rd s p l a ce d a t t h e
entrance to the fair as well as an
advert in the guide and on trade
fair maps. The ITA Paris office
has also produced a newsletter
with the full catalogue of
participating Italian companies
which was sent to a database of
more than 200 local importers.
Reinforcing this marketing
effort, the Italian pavilion will
also have a wine bar throughout
the fair where visitors will be
able to taste wines from Italian
exhibitors, guided by renowned
Italian-French sommelier Vinny
Mazzara

Hall 1 / Stand CD80
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Le Colture exhibits in
Bordeaux for the first time
Renowned sparkling wine estate sees opportunity to
grow internationally

Located in Santo Stefano di Valdobbiadene,
in the heart of the Prosecco hills, Le Colture
has been a family run company since 1500.
Already a highly-successful international
business producing 800,000 bottles a year,
the estate is now planning to advance to
the next level by exhibiting at Vinexpo
Bordeaux for the first time.
Led by the Ruggeri family, La Colture will
use the 2019 edition of Vinexpo to present
international buyers with its flagship wines
at the Conegliano Valdobbiadene DOCG
Consortium booth, namely: Valdobbiadene
DOCG Superiore di Cartizze, Valdobbiadene
DOCG Extra Dry and Valdobbiadene DOCG brut
‘Fagher’. Commenting, Alberto and Veronica
Ruggeri said: “We are experiencing a moment
of significant evolution that sees us more and
more as protagonists in international scenarios.
For some time now, we have been working in
foreign markets and for us this is a continuous
challenge.”
Le Colture sales are currently split 60% to Italy
and 40% to the international market. The main
export countries are UK, Switzerland, Germany,
Austria, USA. Good sale results have also been
registered in Belgium, The Netherlands, Czech
Republic, Poland, Estonia, Finland, Denmark,
Kazakhstan, Brazil and Australia.
As a wine company, Le Colture is strongly linked
to the life and cultivation of its territory, the
Valdobbiadene DOCG. The strong bond with the
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earth allows the expression of every vintage
with great care and sensitivity. With 40 hectares
of direct ownership, it has been an influential
presence in the territory since 1983, but its
cornerstone lies above all in being a family that,
every day of the year, commits itself to enhancing
the Prosecco Superiore di Valdobbiadene DOCG.
Cesare Ruggeri, father of Silvia, Alberto and
Veronica, is Le Colture’s intuitive mind, the true
“vigneron” and it is thanks to him that the estate
is now able to we produce 800.000 bottles per
year, mostly in the sparkling variety. “Each of us
is a part of this reality,” says Veronica Ruggeri,
“starting from our mother Bianca, pillar of this
company, together with our father Cesare, and
the rest of the family. With our sparkling wines
we communicate with passion and authenticity
our life, our land and our history into the world.”
The farmhouse and winery building is traditional
outside, while the most advanced technological
equipment is located inside as a result of a recent
restoration. Le Colture’s vineyards are grown
using biodynamic farming techniques, deploying
products that have the least environmental
impact and implementing natural techniques of
plant management. In the cellar much attention
is also given to energy saving; photovoltaic
panels that utilise natural resources such as
solar power have recently been installed
Hall 1 / Stand CD75
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Alice Ristorante
by Pasqua
Riccardo Pasqua
and the Chef Viviana Varese

A marriage of
philanthropy & wine
Cecilia Beretta in Italy’s Valpolicella region
revises its wine range
The Cecilia Beretta estate in Valpolicella (Italy), part of the
Pasqua winemaking family, is revising and re-launching
its range of Cecilia Beretta wines.
The Cecilia Beretta name celebrates both the history of this
leading Italian female figure of the 18th century, but also shines
the spotlight on the traditional winemaking, and indigenous grape
varieties of the region.
The estate was founded in the 1980s and named after the eldest
daughter of the agronomist and poet Count Giuseppe Beretta who
built the villa around which the vineyards are now planted.
The Pasqua family is keen to shine the spotlight firmly on Cecilia
Beretta herself and her reputation as a local philanthropist who
helped support the weak and vulnerable in the local community,
through teaching music and literature to underprivileged children.
The Cecilia Beretta range of wines hope to capture that spirit and
commitment to help improve her local area. Appropriately, the
wines are now being promoted around the world by a namesake
of Beretta, Cecilia Pasqua, who represents the third generation of
the winemaking family.
It also marks the arrival of Graziana Grassini, one of the first
female winemakers in Italy, to the property and her first time
making wine in Valpolicella in the heart of Verona. The estate itself
is managed by Umberto Pasqua, along with his sons Riccardo and
Alessandro.
They were formally introduced to the trade earlier in the year in
a collaboration with one of Italy’s most innovative and acclaimed
chefs, Viviana Varese from Alice in Milan, during the 15th edition
of the international gastronomy congress, Identità Golose. They
were then introduced to the UK with a series of roadshow events
starting in London.
vinexpodaily.com

The range of wines include:
 izzole Valpolicella Superiore
M
DOC 2017
	
A blend of Corvina (60%), Corvinone
(25%), Rondinella (10%) and Oseleta (5%)
that come from the Mizzole vineyards, in
the north-east of Valpolicella. Located
on hilly, calcareous-clay terrain, the
vines enjoy good sun exposure. It results
in a bright wine full of colour, a nose
of marasca cherry and wild berries
and a round, soft flavour with pleasant
freshness.
 erre di Cariano Amarone della
T
Valpolicella DOCG Classico Riserva
2012
This has an intense red colour, with scents
of berries and blackberry jam and spiced
notes, with touches of cocoa. Rich, warm,
and soft in the mouth, with already quite
mature and silky tannins. This wine is
made using the appassimento method of
drying the grapes out on racks for around
three months. This helps to reduce the
grape concentration by up to 30%.
 he Brognoligo Soave Classico
T
DOC 2018 is a pure Garganega variety,
a white wine with a soft yellow colour
that opens on the nose with notes of
chamomile, tropical fruits and hints of
toasting. Fresh and flavourful, it leaves
an almond aftertaste which blends
with the perceived sweetness, which is
characteristic of the Garganega variety.

 icàie Rosso Veneto IGT 2012 owes
P
its name to the custom of hanging the
bunches of grapes in country houses.
Grapes were left to wither until December
and a part was then brought to the table
at Christmas as a good omen, while the
remainder was made into wine. The wine
is a blend of Corvina (40%), Cabernet
Sauvignon (30%) and Merlot (30%), with
intense aromas of cherry, combined with
the softness of Merlot and the structure
of Cabernet Sauvignon. Bright ruby red in
colour, the nose reveals floral notes and
aromas of nuts and raisins, sweetness
of vanilla and spices; on the palate it is
warm, enveloping, persistent with the
appassimento revealed at the finish.
Freeda Rosé Trevenezie IGT 2018
	
i s further homage to Cecilia Beretta
and was a Scandinavian cousin much
beloved by the Countess. This rosé is
a blend of Corvina (60%), Sauvignon
(30%) and Carménère (10%). The grapes
are harvested by hand and pressed
together. It’s a wine that expresses the
combination between fruity and spicy
aromas, reveals strong minerality and
crispness, and a long, harmonious
finish
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Converting to organic
growing in Italy’s Etna region
Torre Mora: one of Etna’s finest estates presents exceptional
DOC wines at Vinexpo 2019
Torre Mora is inspired by the perfect match between the native varietals
and Mount Etna, and is passionate about making wines which tell every
sip the story of ancient grapes thriving on the slopes of an active volcano.
It is one of the specialist estates
belonging to Tenute Piccini, a Tuscan
company owned by the eponymous
family that has been committed to
the wine industry for four generations
and which is today one of the most
distinctive, dynamic and innovative in
Italy.
Mount Etna is Europe’s largest active
volcano, in almost in a constant state of
activity. The volcanic soil, the influence
of the sea, the predominance of
indigenous old vines and the Alberello
bush vine training system create the
perfect terroir for unique wines.
Inspired by his passion for terroir driven
wines, Mario Piccini decided to invest
in Torre Mora boutique winery to craft
high quality wines. Watchwords are
elegance rather than power, big barrel
botti rather than small barriques, and
the enhancement of Nerello Mascalese
flavours and aromas in relation to its
territory of origin.
Mario Piccini says: “I have always
been enthralled by the uniqueness and
complexity of this heroic viticultural
reality. We are glad to be part of the
Etna wine renaissance.”
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There is a perfect match between the
Etna Contrade, small subzones within
the Etna wine region, and the two
flagship native grape varieties: Nerello
Mascalese for the reds and rosé while
Carricante is used to produce mineral
Etna whites.
Each contrada has its own microclimate
and lava composition, and even the
colour of the lava varies in different
vineyards.

CLIMATE AND VINEYARD

Mount Etna has its own special microclimate, much cooler than the rest of
Sicily. The winters are very cold and the
summers hot. Significant temperature
variations from day to night, combined
with the dry summer winds, allow
the grapes to ripen slowly, preserving
complex flavours and aromas. All of
these factors combine to make this
small production area in the south of
Italy one of a kind in the wine world.
Conversion to organic growing at
Torre Mora started in 2014 and the
focus is on keeping the vines healthy
and strong, able to withstand pests
and feed themselves naturally. Torre
Mora’s philosophy is closely linked
to sustainable viticulture, quality of

the grapes, and respect for the local
culture and traditional methods. One
grape, one territory is its signature
line.
The two Torre Mora vineyards are
located at about 650-700m in Rovitello,
in the municipality of Castiglione di
Sicilia and Contrada Torre, in the
municipality of Linguaglossa, covering
in total 13 hectares.
The average age of the vines is around
15 years. Cordon-spur training is
used in the small flat land areas and
Albarello (bush vines) on the terraces.

WINEMAKING

The Nerello grapes are hand-picked in
October, they are then immediately destemmed and transferred to steel vats
for a 24-hour cold pre-fermentation
maceration to increase their aromatic
profile and colour intensity. Once
both the alcoholic and malolactic
fermentations have finished, the wine
is ready to age in oak casks for 18 - 24
months.

KEY WINES IN THE PORTFOLIO
INCLUDE:

 orre Mora Cauru Etna Rosso DOC
T
A blend of two crus located in
Contrada Torre, Linguaglossa village
and Roviittello on the northeastern
side of Mount Etna. Nerello Mascalese
85%, Nerello Cappuccio 15%.

WE ARE GLAD
TO BE PART OF
THE ETNA WINE
RENAISSANCE.
 orre Mora Scalunera Etna Rosso
T
DOC In Sicilian dialect Scalunera
means “flight of steps”. Nerello
Mascalese 95%, Nerello Cappuccio
5%.
Torre Mora Scalunera Etna Rosato
DOC Nerello Mascalese 100%.
Torre Mora Scalunera Etna Bianco
DOC Carricante 100%.
SCALUNERA ETNA ROSSO 2015
- JAMES SUCKLING 94 POINTS
“Amazing aromas of fresh basil and
plums that follow through to a full
body, soft and silky tannins, and a
long and flavourful finish. Bright and
vivid. A blend of Nerello Mascalese
and Nerello Cappucio. Drink or hold.”
James Suckling
Hall 1 / Stand AB100
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Germany to showcase its rising
Wine Stars
German sparkling wines,
Sekt, the orange wine
movement and Generation
Riesling will all be key
themes of the German Wine
Institute’s stand at Vinexpo.
Ten producers from different
German winegrowing regions
will join the DWI and the German
Ministry of Food and Agriculture
on their joint stand.
There will also be a separate
stand just to showcase the
wines being made by some
of the country’s most cutting
edge winemakers as part of its
Generation Riesling initiative

that looks to bring new life to
arguably the country’s biggest
wine export. Klara Zehnder, a
Wines of Germany ambassador,
known as the ‘German wine
Princess’ will also be on hand to
talk through the wines and how
these rising stars of German
wine are looking to change its
international image.
The DWI stand will host a
series of seminars each day
covering different themes
and topics. These include:
License to Sparkle - German
Premium Sekt; The Organic
and Orange Movement in
Germany; Germany’s Got Talent;

Best of Portugal in
free tasting area
Wines of Portugal is offering
Vinexpo visitors the chance to get
a personal view of the country’s
wines with a carefully selected
Free Tasting area featuring 30
premium wines.
Each of the wines have been
individually selected by each
of the producers taking part in
Vinexpo with their own stands
to demonstrate the best of what
they can offer.

to meet the winemakers and
understand more about those
wines on their own stands.
The range covers all styles of
Portuguese wines including reds
and whites, Madeiras, Ports and
sweet Moscatel wines. They have
also been chosen to demonstrate
wines coming from different

Generation Riesling; Crisp and
Light – Consumer‘s Delight; and
Riesling, Icewine & Co – Beware
Fruit Bombs.
There will also be a ‘Happy Hour’
at the end of each day where
visitors can come and enjoy a
range of snacks and sparkling
Winzersekt in the lounge of the
shared stand.
2019 marks the 16th consecutive
fair that the DWI has supported
Vinexpo Bordeaux
Hall 1 / Stand AB270

types of soil, from sandy to clay,
varying climatic conditions, and
regions most influenced by the
Mediterranean, Atlantic Ocean
and Continental Europe seas.
The 10 regions covered in the
Free Tasting include: Alentejo;
Dão; Douro; Bairrada; Lisboa;
Tejo; Península de Setúbal; Vinho
Verde; Porto; and Madeira. They
also feature some of the 250
native grape varieties that exist
mostly only in Portugal

LA MANCHA
HIGHLIGHTS
WITH
BODEGAS
YUNTERO
Bodegas Yuntero will be showing its latest
range of wines that come from one of the most
influential co-operatives in Spain’s La Mancha,
the largest wine producing region in the world.
Its main selection of wines have received over
a 100 international awards between them and
include the Epilogue range, Yuntero Selection,
Mundo de Yuntero and Poética.
The Cooperativa Jesús del Perdón-Bodegas
Yuntero, located in Castilla-La-Mancha, was
founded in 1954 and originally made up of 102
small, family grape growers who decided to join
forces to develop and market their own wines.
Bodegas Yuntero has now grown to include 850
growers, covering 9,000 ha, and all its wines
have La Mancha Denomination of Origin.
The region is known for its dry weather and
extreme temperatures, with lots of hours of
sunshine. It is has predominantly clay soils
suitable for growing a whole range of white and
red grapes, both the main international varieties
and some native to the region. The most planted
grapes are Airén and Cencibel.
Bodegas Yuntero was the first producer in
Castilla-La-Mancha to be certified for organic
winemaking in 1992. The Mundo de Yuntero
label is both an organic wine, that comes in both
white and red, and has also been certified for
vegans by the European Vegetarian Union ”
Hall 1 / Stand BC259
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Open throughout the show it has
been compiled to give buyers the
chance to discover the current
winemaking styles and trends
taking place across Portugal
in a relaxed format where they
can taste in comfort and at their
own speed. There is then an
opportunity to take a note of the
wines you like and then go on
vinexpodaily.com
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Spain’s Mas d’en Gil
reveals new ‘Vins de
Finca’ wines

Mas d’en Gil, the acclaimed
Spanish producer, will be
showcasing two of its wines at
Vinexpo that have recently been
awarded the top Grands Crus
status for wines made in the
region of Priorat.
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The two wines, a white wine, Coma
Blanca, and a red, Clos Fontà, were
both classified and given “Vins de
Finca” (Grands Crus) status by the
Qualified Designation of Origin Priorat
and the INCAVI (Catalan Institute of
Vines and Wines) in September 2018.
Coma Blanca is made from white

Garnacha and Viura and known as the
estate’s ‘La Grande Dame’. The Clos
Fontà comes from old vine Grenache
and Carignan.
The announcement came in the year
that Mas d’en Gil was celebrating its
150th anniversary and was seen as the
culmination of decades of winemaking
that truly represent both the identity
of the region and the terroir of this
ancient property.
Situated in the southernmost part of
Priorat, the property takes its names
from its original founder, Francesc
Gil, before in later generations being
taken on by the family of Rafael Barril
in the 1930’s who actually renamed it
as Masia Barril and became one of the
first properties in the region to do its
own bottling. It was taken over by Pere
Rovira, one of the leading wine figures
in Penedès wine growing region, and
the the Rovira Carbonell family in
1988, who brought back the original
Mas d’en Gil name.
Pere Rovira’s youngest daughter,
Marta Rovira Carbonell, is now in
charge of the property, supported by
her father and sister, Pilar, and she

has converted the estate to organic
and biodynamic winemaking.
The “Vins de Finc” classification is
only given to properties that can
demonstrate exceptional winemaking
and an historical bond that ties that to
a particular brand of wine, supported
by sustained international acclaim
and recognition that its wines meet a
high quality standard over a minimum
10 year period
Hall 1 / Stand B256
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Blending in at Vinexpo’s Afterwork
On Wednesday May 15 at 7.30pm, Vinexpo
participants have the opportunity to attend the show’s
official gala evening The Blend. Held in the superb
surroundings of Bordeaux’s Palais de la Bourse, the
free event is the perfect opportunity to network with
fellow professionals in a friendly atmosphere, while
enjoying a unique selection of
wines, spirits and champagnes.

Sabine Jaren
& Francois Lurton

One of the companies
s u p p o r t i n g t h e eve n t i s
Bordeaux’s very own Domaines
Francois Lurton. Vinexpo Daily
talked to Francois Lurton about
the importance of The Blend
and his company’s involvement
with it.

What is your involvement on the night of The Blend?
Our company is very supportive of Vinexpo as a whole,
so we will be involved supplying gin at The Blend.
This makes sense because we
are from Bordeaux, so there is
a good connection between our
gin and the event.

THE BLEND IS A
GREAT WAY FOR WINE
PRODUCERS FROM
OTHER PARTS OF THE
WORLD TO NETWORK
WITH BUYERS AND
SHOWCASE THEIR
PRODUCTS

What is the attraction of
attending a social event that
takes place away from the
Vinexpo showground in the
heart of the city of Bordeaux?
The Blend is a great way for wine producers from
other parts of the world to network with buyers
and showcase their products. Bordeaux producers
are very well-organised when it comes to receiving
visitors during Vinexpo, so The Blend is an opportunity
for other producers to do something similar in a
pleasant environment, while experiencing another
side of Bordeaux.
What is the atmosphere at The Blend like?
It’s relaxed and entertaining, with an outdoor terrace
and a wide range of drinks. There will also be music
from famous DJ Stephane Pompougnac. There is
a tradition at Vinexpo of having a big event where

vinexpodaily.com

people can dance and drink, so I am sure people will
enjoy themselves while networking.

Why gin instead of the wines
you are so well-known for?
We have a new gin called
sorgin (which means witch in
the basque language), created
by myself and my wife Sabine
Jaren. It’s an important product
for us because we are known
mainly as wine producers.
But my great grandfather was
actually a distiller. So serving
gin at The Blend is a way for
us to associate the family name of Lutron with the
spirits business.

Any Vinexpo participant (exhibitor, visitor, media) with
a badge and a business card can attend The Blend. Bar
sponsors include Inter Beaujolais, Mouton Cadet and Vins
de Bordeaux (the wine bar) and Gin Sorgin and Whisky
The Mod Selecter. There will also be a Champagne
Lounge.
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