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President CIVB

There is potential for great growth in the US
and Bordeaux wants a share of that. See page 12
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LOOKING BACK ON A
SUCCESSFUL CONCLUSION
TO VINEXPO BORDEAUX…
AND FORWARD TO
ITS SHANGHAI LAUNCH

Go to page 16

SYMPOSIUM
Patricia Espinosa
Executive Secretary, UNFCCC

The power of the wine industry goes beyond
the glass (...) climate change is negatively
affecting lives, livelihoods and futures. This could
devastate the wine industry. See page 8

TRADE TALK
Justin Knock MW
Winer buyer, Philglas & Swiggot

It is a great fair to meet the right people and
look at all your buying options. See page 11
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THE INDISPENSABLE TOOLS:

THE VINEXPO APP

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

Richard Barnes
Editor-in-chief,
Vinexpo Daily

Vinexpo’s
New Vintage
In April 2019, Vinexpo’s strategic
board appointed a new ‘Master
Sommelier’ to plan its path into the
future – CEO Rodolphe Lameyse.

VINEXPODAILY .COM

As Vinexpo Bordeaux 2019 bids its
delegates farewell for another year,
Lameyse will have found much to
his taste. There was, for example,
an excellent symposium on climate
change and a packed conference on
e-commerce. At World of Organic
Wines (WOW!), a growing body of
innovative and entrepreneurial
wine-makers proved that new
methods of sustainable production
can deliver quality wines.
With 1600 exhibitors (15% new to
Vinexpo, Turkey and Vietnam here
for the first time), there was also
the satisfying aroma of business
being transacted up and down the
exhibition hall. As Lameyse noted,
it was gratifying to observe so many
people networking and negotiating
on the stands - not just meandering
down the aisles.

on his menu. For a start, he is keen
to establish an international flavour
to Vinexpo, hence a portfolio of
events that covers the US, China and
Europe (not forgetting, of course,
the addition of Vinexpo Explorer –
which will take buyers to Beaujolais
later this year). But he doesn’t want
to do this at the expense of tradition,
which is why closer ties to Bordeaux,
Vinexpo’s spiritual home, are also
key to his developing strategy.
Most of all, he wants to ensure that
there is something for everyone. A
new partnership with Wine Paris is
a way of accommodating producers
across the entire price range from
mid to premium. His drive to make
Vinexpo a leading force in wine
tourism reflects a desire to connect
the wine trade to the consumer
through experiences.
Put all of these elements together,
the new and the ancient, and the
wine industry can look forward to
some refreshing Vinexpo vintages.

But like any experienced sommelier,
Vinexpo’s new CEO is also keen to
ensure that he has the right balance
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Quality
& quantity
Having thoroughly
refocused and
rebranded for its
20th edition, Vinexpo
Bordeaux 2019 has
closed after a
successful week.

With 1,600 international
exhibitors it remains the
largest international wine and
spirits trade show in France.
There were more than 2,300
qualified Vinexpo Business
appointments involving 65%
of all visitors, heightening
the value and efficiency of
negotiations. Innovations like
the inaugural Symposium on
Climate Change which saw over
650 participants in one day, and
the e-commerce conference
attracting 300 guests, will likely
return to future events, while
the Vinexpo Academy proved
a real exchange platform of
ideas, with 12 conferences, 24
tastings dedicated to wines
and spirits from around the
world plus masterclasses and
competitions.
Visitors arrived from 30
countries, 40% of whom came
from outside of France - led by
China, USA, UK, Germany and

Spain. A report commissioned
by Vinexpo/IWSR and released
this week at the fair revealed
that global consumption of
still and sparkling wines is
forecast to reach €185bn for
a total volume of 2.7 bn cases
by 2022. Another interesting
finding from this report is: while
red wine still dominates global
consumption with a 55% share,
the rise of white wine, rose and
prosecco will see it fall below
54% by 2022.
Returning for its second edition,
WOW! (World of Organic Wines)
- the 100% organic space for
150 organic or biodynamic wine
producers from 10 countries
- was a success, with smaller
producers making their first
international sales, while
several more established
brands positioned themselves
within this holistic space

Buxy: robots, biodiversity and
a classic Montagny

In this interview with Rémi Marlin, General Manager, Vignerons de Buxy, we see how
sustainability and working within a union can help French wine businesses to grow

Almost halfway between Dijon and Lyon,
in the heart of La Grande Bourgogne, is
a medieval commune called Buxy. It was
the childhood home of Rémi Marlin, who
moved away aged 18 to study and travel.
He returned in 2000 to take charge of the
vineyard, and, as he told Vinexpo Daily,
“I never imagined I would still be here
19 years later! And yet it is still exciting,
there is so much to do.”
Where does Vignerons De Buxy fit into the
bigger picture of the wine industry?
‘La Compagnie de Burgondie’ is a union, a
gathering of seven co-operatives, in charge of
trade, marketing and logistics for the region.
The whole range is 5000 ha, almost 300,000
hl, last year producing 16.8m bottles. That’s
40% export, 60% to the French market, with
a turnover of €59m. The target is to expand
our network which is why we are at Vinexpo
Bordeaux.
Obviously the region has rich traditions and
heritage, so how easy is it to implement
sustainability developments?
When I joined Buxy, the former director
had done a lot of the technical groundwork.
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Biodiversity-wise, we planted trees around the
vineyards to respect particular species of birds;
we maintain the stone wall habitats for green
lizards. We are working on ways to reduce
treatment – from more localised weather
forecasting to more efficient machinery. We
have reduced water and energy consumption,
and recycle 90% of everything we use. We only
use lighter Burgundy bottles to reduce our
impact on the environment. Right now we are
also experimenting with two types of robots
and planting new resistant varieties of grape.
How has Vinexpo Bordeaux 2019 been for you?
We’ve had very good meetings, good new
connections, especially with all the exotic
locations that we are too small to go to.
Companies enjoy visiting Bordeaux as it is
one of the key names in world viticulture - it
is often a reward for a sales team to come
here. Unique to Vinexpo is that many buyers
will leave half a day free in their schedule for
looking around, rather than cramming their
whole visit with fast, short meetings. This is
why I have always come here
Rémi Marlin,

General Manager, Vignerons de Buxy

©Jean-Bernard Nadeau
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Eight of the best from
Uruguay
E i g h t o f U r u g u a y ’s le a d i n g
producers were sharing a combined
stand at this year’s Vinexpo as they
looked to both raise the profile of
the country’s wines and gain wider
distribution for their own wines.
As well the chance to taste wines
and meet the producers and their
winemakers, Uruguay Wine was also
running a series of masterclasses
hosted by UK wine writer, Amanda
Barnes, who specialises in wines
from South America.
The eight producers, who all have
ambitious export plans, include:
Bodega Bouza; Bodega Garzón
Brisas; Bodega Carrau; De Lucca
Wines; Familia Deicas; Familia
Traversa; Giménez Mendez; and
Bodega Pisano.
Uruguay now produces 10m cases
of wine a year, from 16,000 acres of
vines, shared between 180 wineries.
If Argentina is best known for its
Malbec, and Chile for Carmenere
then Tannat would be Uruguay’s
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hero grape variety. There was a
chance to taste and see the different
styles of Tannat that are now being
produced in Uruguay at Amanda
Barnes’ masterclass with selected
wines from Bodega Bouza, Familia
Deicas, and Bodega Garzón Brisas.
Barnes also ran a masterclass that
looked at the other varieties that are
now making quality wine in Uruguay
with wines from Giménez Mendez,
Bodega Garzón Brisas and Familia
Traversa

Clos Apalta 2016 vintage
previewed
The ultimate in premium Chilean wine
was available to taste on Domaines
Bournet Lapostolle’s stand with the
release of the latest vintage of Clos
Apalta, the multi-award winning
Bordeaux blend from the Colchagua
Valley.
This iconic wine is one of a rare breed
of Chilean wines that have been
awarded 100 points - most recently by
the acclaimed US wine critic, James
Suckling, for its 2014 vintage.
In 2008, the 2005 vintage of Clos Apalta
was chosen as the Number 1 Wine of
the World by Wine Spectator magazine
in its annual Top 100 classification.
Clos Apalta is the only Chilean and
Latin American wine to receive this
award.
Clos Apalta was first founded in 1994 by
Alexandra Marnier-Lapostolle, a sixth
generation descendant of the Grand
Marnier family, and her husband, Cyril
de Bournet, who travelled to Chile
in search of new land and a great

Charles de
Bournet
Marnier
Lapostolle,
Domaine
Bournet
Lapostolle

property to make fine wine. It is now
under the control of their son, Charles
de Bournet.
French wine consultant, Michel
Rolland, is part of the winemaking team
behind Clos Apalta which is a blend of
Carmenère, Cabernet Sauvignon and
Merlot.
The much anticipated 2016 vintage is
set to be formally released on La Place
de Bordeaux in September, but buyers
had the chance to get a personal
preview at the Domaines Bournet
Lapostolle stand
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THE LAUNCH OF OUR NEW
PRODUCTS, THE ROSÉ LA DUNE
AND OUR APOTHICAIRE DE
L’ARMAGNAC HAS GIVEN US
GOOD EXPOSURE, THE REACTION
HAS BEEN GOOD.
Lionel Osmin and company
Left - right

Clement Cazaux, Sales, France
Roman Tournier, Export Assistant
Boris Colinet, Manager, France
Thomas Dassé, Manager, Export
Lionel Osmin, CEO

For Lionel Osmin,
the real work starts now
Speaking to Vinexpo Daily, Lionel
Osmin reflected on the Vinexpo
week, and gave his assessment of
the show.
Honestly the results of Vinexpo
Bordeaux 2019 have been positively
surprising. Now that the calendar
for wine shows is so busy, I frankly
didn’t know what to expect here, but
I am really satisfied. Attendance is
good - maybe fewer people than ten
years ago, but the quality of the buyer
is much higher, so overall it is better.
The launch of our new products, the
Rosé La Dune and our Apothicaire
De L’Armagnac has given us good
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exposure, the reaction has been good.
I am satisfied but can’t be complacent
- the real results come now. Postshow there is a lot to follow up on. ‘On
a du pain sur la planche’ - we have
some work to do!
Have you been affected by the first
Symposium Vinexpo, and especially
the topic of climate change?
Of course. When I started this
company from scratch in 2010 with
Damiens Sartori we were already
aware that the profile of wines and
harvesting times in our region were
different to previous generations
because of climate change. But we are

lucky because, on the Atlantic coast
with its cool ocean breezes we have
good conditions for wine production,
and as a small and young company
we haven’t been badly affected yet. To
preserve the freshness of the wines,
we all have to adapt.
And what about the other side of the
climate change concern - how do you
mitigate your own carbon footprint?
I mean, we ship wines from South West
France all around the world, so we do
try and compensate our own activity I don’t say I feel ‘guilty’ but I know we
need to do as much as we can. We are
replacing trees in 40-50 ha of forests;

we do our best to be sustainable but of
course we all - as an industry - need
to do more.
Final thoughts about Vinexpo 2019
before the hard follow-up work
begins?
Well the year is getting very busy
with wine fairs almost stacking up on
top of each other, so I hope - for the
buyers’ sake - Vinexpo keeps to a good
schedule

A VARIABLE FUTURE THANKS TO CLIMATE CHANGE
Professor Patrice Geoffron furnished Tuesday’s Symposium with an exclusive report
on hypothetical futures for the wine industry
A busy day at the first ever
Vinexpo International Symposium
discussing the impact of climate
change on the wine industry
peaked with an exclusive
presentation by Patrice Geoffron,
Director, Centre of Energy and
Climate Change Economics, ParisDauphine University.
“ Most of what will dictate the future
of the wine industry will be defined
outside the wine industry. Two
centuries ago the level of net carbon
was zero. Now we are around 35-40
gigatonnes of carbon dioxide with oil
coal and gas emissions representing
81% of this. It is striking because trying
to implement the Paris Agreement will
imply removing something like 80% of
carbon dioxide. There is no precedent
for this.”
Geoffron continued with a series of
hypothetical scenarios, based on
varying levels of commitment to the
Paris Agreement, and the economic
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effects these would have on the
winemaking industry. “Worst-case,
winemaking could eventually move
outward to regions like the north of
Scotland, “ he said. “We just have to be
more efficient.”
It seems even lowering carbon dioxide
emissions could provoke instability.
“Ten years ago we did an experiment
on what climate change would mean
for wine consumption. We observed a
growth in wine consumption around
2007 and it stabilised after. We could
look at the same consumption numbers
in the future in a bigger crisis. So… bad
times could lead to increased demand,
and vice versa.”

Ultimately, his conclusion was that,
regardless of which of his future
scenarios will transpire, wine will
always be produced and consumed. “In
fact” Geoffron said, “I think the wine
sector is a unique asset to the climate
change debate. Wine is produced in
half the nations of the world, so it could
be much more vocal, a ‘whistle-blower’
and a test of the speed of change.

Those of us here at Vinexpo Bordeaux
can leverage the acceleration and
implementation of real global effort on
climate mitigation. It’s naïve to think
we could use wine to change the world
from one year to the next; but it can
play a very important part”

Patrice Geoffron,

Economics Lecturer at Paris-Dauphine University

“The best-case scenario promises
intense competition, developing
regions, newer regions, more diversity.
There will also be more pressure
from financiers and consumers as
they become more discriminating
of winemakers based on their
environmental performance and
sustainability portfolio.”
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ALL THE CLIMATE CHANGE FACTS REQUIRED TO ACT
The first ever Symposium Vinexpo took centre stage to assess the impact
of climate change on the wine and spirits industry

The inaugural Symposium Vinexpo
boasted an impressive line-up of
speakers and experts headlined
by Christine Lagarde, Managing
Director, International Monetary
Fund (IMF) and Patricia Espinosa,
Executive Secretary, United
Nations Framework Convention
on Climate Change (UNFCCC)
plus politicians, geographers,
meteorologists, agronomists,
economists as well as many
international representatives of
the wine industry itself.
Some key messages were reiterated
throughout the day: climate change
is real; the science proves it is manmade; the wine industry not only has a
big responsibility to make itself more
sustainable, but it is also one of the
industries most exposed to the threats
of climate change. While the tone was
serious and at times bleak, there were
several moments of optimism and an
overall sense that, by adapting and
evolving, wine production can continue
to be a huge positive economic force.
In her opening address, delivered
remotely to the hall’s big screens,
Patricia Espinosa, Executive
Secretary, UNFCCC, said, “The power
of the wine industry goes beyond the
glass. It’s estimated that the value of
worldwide wine consumption is set
for a record global market value of
$224.5bn by 2021. This is excellent
news, especially for workers. In the
Bordeaux region, the wine sector
is responsible for more than 54,000
jobs. But climate change has the
potential to turn this good news
story around. Wildfires, droughts,
flooding and more – climate change is
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negatively affecting lives, livelihoods
and futures. This could devastate the
wine industry. Studies suggest that at
current rates of climate change, by
2050, the suitable area for viticulture
could decrease by up to 73%. We are
already beginning to see the impacts.
Champagne harvests in France have
already advanced by a few weeks,
changing the acidity of the grape. This
is bad news for all of us as it affects
taste and commercial value.”

AT CURRENT
RATES OF CLIMATE
CHANGE, BY 2050,
THE SUITABLE AREA
FOR VITICULTURE
IN MAJOR WINEPRODUCING REGIONS
COULD DECREASE
BY UP TO 73% IN
A WORSE-CASE
SCENARIO; BESTCASE IS A DECREASE
OF 62%
While several speakers acknowledged
wine’s non-essentiality among the
world’s agricultural and food output,
its importance was more also
asserted: wines have been part of
human civilisations from very early
history, and its international economic
contributions are huge. As Eric
Giraud-Héraud, Economist, Institute
of Vine & Wine Science, University of
Bordeaux, pointed out “Wine accounts
for 40% of all the surface agriculture
in France” stressing that it is thus
crucial that the future of winemaking

is protected. Even within the greater
context of socio-economic turmoil
caused by climate change, Patrice
Geoffron, Economics Lecturer at
Paris-Dauphine University, pointed
out that “in the chaotic emergence
of the post-carbon world everything
is unstable. In France - imagine if
the ‘gilets jaunes’ movement were a
response to carbon tax, failing crops,
economic crisis - that shows us how
disrupted the economy and everyday
life could be.” The bulk of Geoffron’s
presentation was an extrapolation of
several possible outcomes, based on
how much the climate changes in the
near future. “If the Paris Agreement
fails,” he said “We could see

temperatures increase by 4 degrees in
some regions by 2050.” The consensus
is that, by then, winemaking would
have moved entirely to regions like the
north of Scotland, to Denmark, and
Hokkaido in the north of Japan.
Christophe Navarre, Chairman of the
Board, Vinexpo, was blunt in both
his opening and closing speeches:
starting with “This is a day for
a call to action” and concluding
“Vinexpo Bordeaux is a place not
to be complacent.” Ultimately, the
day’s activities have sparked crucial
discussions and highlighted the need
for urgent efforts. The next step? Act
for change

Patricia Espinosa,

Executive Secretary, UNFCCC

ROUND TABLE WRAPS UP THE SYMPOSIUM
Portuguese corks, Chilean mountains and threats to Spanish wines were the subjects
covered in Tuesday’s second round table discussion

To finish off the Symposium,
Tuesday, a round table asked the
question ‘how do wine producers
integrate climate change into
their business strategy?’ Chaired
by Jim Bittermann, the three
speakers represented different
regions and different aspects of
wine production.
From Portugal, Antonio Amorim,
CEO, Corticeira Amorim, spoke first.
“This debate is an opportunity going
forward. Sustainable does not mean
less profitable, organic does not mean
less good,” he said. Focusing more
closely on his own specialisation, he
explained:
“The cork industry is one of the most
sustainable industries in the world.
We don’t cut trees. Each tonne of cork
that we harvest from the cork forest
retains 73 tonnes of carbon dioxide.
The fact that a cork tree can live up
to 200 years means there’s a lot of
hydrological cycle reserves in the
subsoil of the cork forest. We don’t
water the trees. Most importantly: we
contribute to the carbon footprint and
the well-being of the wine industry
as one cork weighing 5g can retain
up to 390g of carbon dioxide. This
means that the 390g of carbon dioxide
it takes to make a single glass wine
bottle can be cancelled out by one
single cork. The cork cancels out the
glass industry’s emissions. The cork
industry is carbon negative, we can
contribute to improving the carbon
footprint of the winemaking industry.
And now that people know singleuse plastics do not contribute to the
wellbeing of the planet, I don’t think
we will see plastic corks much longer.”
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Next to contribute was Eduardo
Chadwick, CEO, Vina Errazuriz.
R e f le c t i n g o n t h e g e n e r a l ly
acknowledged fact that wine geography
is changing as global temperatures
rise, he said: “Climate change is
affecting the world. Even though in
Chile we are protected from that we
are still dedicated to sustainability
and being organic and bio-dynamic in
the way we produce wine. We have to
be an industry that leads by example.
Chile is still a viticulture paradise,
and we have two factors that help
us combat the warming climate: we
have the very cold Humboldt current
from Antarctica, off the Pacific coast
- 12 degrees. It is very good to have
a refreshing wind blowing inland for
the cultivators to cool the vineyards.
Then we have the Andes – the highest
peak of the western world at 7000m
is Aconcagua. The cold air drifts down
from the glaciers on top over the
vineyards, plus we use the melting
snow beloved by skiers in the winter
to drip-irrigate in the summer.” He
concluded with another positive spin
on 21st century winemaking: “Being
a relatively new wine region, able to
produce sustainably is attractive to
new markets, which is why Chilean
wine is a big seller to countries with
little historical wine tradition like
Japan, Korea and China.”
The future looks considerably less
assured for Spain’s winemakers.
“How to integrate climate change into
the funding of the wine business,” is
the mission according to Jose Luis
Benitez, CEO, Spanish Federation
of Wines, who showed results of
his research into ways to pre-empt
problems for the Spanish wine

industry, saying: “Over the last few
years we developed an action plan
on climate change - isolating the
biggest threats from climate change,
and planning for them. For example
we need to invest in drip irrigation to
combat droughts and heatwaves, we
need hail nets to protect vineyards
from hailstorms, and we need antifrost mills to combat unseasonal
frosts. These measures will cost
approximately €2,107m in Spain alone
and we need to find the money to pay
for this. In Spain, these measures will
be more palatable and possible than
the alternatives like trying to move
entire wine-growing regions; you
can’t move 60,000 ha of Rioja up the
mountains into a cooler climate”

THE CORK
INDUSTRY
IS CARBON
NEGATIVE, WE
CAN CONTRIBUTE
TO IMPROVING
THE CARBON
FOOTPRINT OF
THE WINEMAKING
INDUSTRY

Jim Bittermann, CNN Paris Bureau Chief
Antonio Amorim, CEO, Corticeira Amorim
Eduardo Chadwick, CEO, Vina Errazuriz.
Jose Luis Benitez, CEO, Spanish Federation of Wines
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BIG RISE IN ORGANICS IS
CHANGING WORLD OF WINE

WORLD OF ORGANIC WINES

©Phil-Labeguerie

Discerning consumers looking for a more sustainable
approach to wine fuels demand for organic wines
EVEN IF
PRODUCERS
ARE NOT FULLY
ORGANIC OR
BIODYNAMIC THEY
ARE INCREASINGLY
FOLLOWING
SUSTAINABLE
PRACTICES (…)

The rise in organic and biodynamic winemaking was a key theme at
Vinexpo 2019 with a number of producers switching their focus towards
how they make their wine.
All of which was encapsulated at the
fair by WOW! - World of Organic Wines
- which featured 150 producers from
10 countries, 25% up on when it was
first held at the 2017 show.
The interest in organic wines at this
year’s Vinexpo shows how quickly
the global wine industry is changing.
Whilst the WOW! stand saw 6,000
visitors across the entire show in 2017,
there was that many on one day this
year. “There is real demand,” says
Gwénaëlle Le Guillou, director of the
Syndicat des Vignerons Bio d’Aquitaine.
In the last 10 years there has been
a 250% increases in the number of
organic vineyards worldwide, with 15%
growth in 2018 alone, to reach 1.7m
ha. The top three countries for organic
production are Spain, Italy and France.
Together they account for 73% of the
organic vineyards in the world.
In France 10% of all vineyards are
now organic, covering close to 6,000
winemakers with a 20% increase in
demand for organic wine in the last
year.
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Vinexpo has firmly aligned itself to
organic and biodynamic winemaking
and as well as hosting the WOW!
exhibition it has drawn up its own
Confidence Charter that sets out
how and why each of the wines in the
tasting are organic. A Charter each
of the producers taking part have to
sign up to and provide details of which
organic certification they have passed.
As the number of organic producers
increase so does their level of
knowledge and expertise about which
viticultural techniques work best, and
what needs to be done to help more
wineries become organic, or move over
to biodynamic winemaking. Austria’s
Frey Sohler, for example, became
organic certified in 2015, but then went
to the next level by being awarded High
Environmental Value (HVE) organic
status in 2017.
Avondale, from South Africa’s Paarl
region, was at Vinexpo to show the
ageing potential of biodynamic and
organic wines with the limited-release
of its Avondale Samsara 2009 ‘Decade
Edition’.

For Château Dauzac, it is all about
taking steps to improve its “virtuous
viticulture”, such as using plant paste
rather than egg whites in its fining
process, thus also making it veganfriendly. It also takes soil surveys in
its vineyards, down to three metres, in
order to assess which variety is best
suited for which plot.
Even if producers are not fully organic
or biodynamic they are increasingly
following sustainable practices
particularly around how they are
managing their vines, controlling
irrigation, pruning canopies for better
and earlier grape ripeness, using cover
crops and investing in biodiversity
measures, like introducing bee hives,
or livestock, to improve the health of
their soils.
Then in the winery it is now much
more about sustainable minimum
intervention winemaking, using cold
fermentations, basket presses, and
punchdowns to help make wine as
naturally as possible.
Then there are the natural producers,
who are taking even greater steps
to not use any additions or sulphites
in their wine, like Pasqua Vigneti
e Cantine in Verona and its first natural
wine launched at the show.

Organic and sustainable measures
are also being seen far more in
the packaging being used like at
Bordeaux’s Maison Le Star which is
using a light-weight bottle, an ecosustainable capsule made out of sugar
cane and labels made out of 100%
recyclable material.
How wine is being matured and aged is
also helping producers become more
sustainable. A number of producers
at the show, like Burgundy’s Domaine
Michel Magnien, and Bordeaux’s
Château Grand Français, are now using
traditional terracotta amphora jars that
allow for a small amount of oxygen into
the wine, but also protects the purity of
the fruit and its authenticity.
With an entire industry looking at
developing sustainable methods of
growing and producing wine, and
more discriminating consumers when
it comes to environmental principles,
organic wines have a brilliant future
ahead

TRADE TALK

Knock opens up
about Vinexpo

PRESS CORNER

Australian Knock charmed by
Bordeaux offering this year
Justin
Knock MW
Winer buyer,
Philglas & Swiggot

Massimo Lanza
Gambero Rosso

AN ITALIAN OUTLOOK
Why do you come to Vinexpo?
It is a great fair to meet the right
people and look at all your buying
options. Both from the producer
side, but also a chance to catch
up with key contacts, buyers and
brokers from all over the world. It
is the show where they all come
to and it is a great opportunity to
spend real quality time together,
which is so important to the way
we work.
How do you manage your time?
It is important not to make too
many meetings so that you have
good quality time for each one
and also the opportunity to go and
discover and taste wine as well.
What did you find interesting to
taste at this year’s show?
There is so much going on in
and around Bordeaux itself,
particularly now that the prices
have been pushed up at the higher
end it has had a knock-on effect
with smaller producers too. There
is now excellent value to be had
in Bordeaux between £15 to £40
a bottle. Producers you can go to
direct and then get a mixed pallet
of different châteaux to ship over.
There is a great deal of activity and
interest amongst smaller players
and the Cru Bourgeois. Bordeaux
changes all the time and you
have to keep up. Bordeaux is also
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an easy sell for our customers.
People know the vintages and
trust the wines.

THERE WERE
SOME EXCELLENT
OPPORTUNITIES
FOR ME AS AN
INDEPENDENT
WINE MERCHANT
TO FIND NEW
WINES AND
HAVE THE TIME
TO TASTE AND
UNDERSTAND
THEM.
Any tastings or sessions you
found interesting?
The big generic tasting at the
entrance were really interesting
and helpful, like the WOW! section
for organics, Cru Bourgeois and
regional France. It makes it so easy
for you to taste quickly, and get a
clear picture of what is available
at the show. There were some
excellent opportunities for me as
an independent wine merchant to
find new wines and have the time
to taste and understand them

Massimo Lanza has been working for Italy’s premium and most important
wine publication Gambero Rosso since 1996.
Please tell us a little more about
Gambero Rosso?
Gambero Rosso is the leading wine
guide and magazine in Italy and is also a
platform for content, training, promotion
and consultancy for the Italian wine,
travel and food sector. It is very well
known and highly respected. It has now
become a multimedia and multichannel
publisher and broadcaster and has a
range of magazines, books and guides.
What are you primarily looking for at
Vinexpo?
Vinexpo is a very important and useful
event. It helps me better understand
the new commercial wine trends that
are happening around the world and it is
also a great opportunity to keep on top
of what is happening. I am particularly
interested in tasting and catching up
with Bordeaux wines that are not readily
available in Italy. At Vinexpo I try not to
taste many Italian wines, but instead
look to taste wines from other countries
and regions like Burgundy, Champagne,
Alsace, the Mosel in Germany, Wachau
in Austria and Spain.
What are the key wine and spirits
trends in Italy?
The Italian region that is attracting the
most interest is Sicily and, in particular,
the wines of the Etna region. In fact I
would argue Etna is now producing some
of the most interesting wines across

the entire European wine scene due
to its unique location sitting alongside
the most active volcano in Europe. The
centuries of eruptions, explosions and
lava flows from the volcano has created
a large mosaic of different mineral and
stone soil types.

VINEXPO IS A
VERY IMPORTANT
AND USEFUL EVENT.
IT HELPS ME BETTER
UNDERSTAND THE
NEW COMMERCIAL
WINE TRENDS THAT
ARE HAPPENING
AROUND THE WORLD
Grape varieties such as Grillo,
C atarratto, Perricone, N erello
Mascalese, Frappato and Carricante
are all producing excellent wines. There
has also been a big improvement in the
overall quality of winemaking in Sicily
and a trend towards more elegant and
stylish wines.
Outside Italy there is also a lot of
interest in French wines from Burgundy
and Champagne in particular. Gin is the
most interesting spirits category
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EXCLUSIVE INTERVIEW

Bordeaux targets mid-mark

CIVB chief welcomes Vinexpo’s strategic direction and
Bordeaux’s presence in the US and China

Allan Sichel
President, CIVB

VINEXPO
BORDEAUX HAS
BEEN COMFORTABLE
AND PLEASANT
WITH HIGH QUALITY
CONVERSATIONS.
THE FEEDBACK I
AM GETTING FROM
COLLEAGUE IS THAT
THEY SPENT A LOT OF
TIME WITH PEOPLE
ON THEIR STANDS
AND HAD TIME TO
EXTEND THE NUMBER
OF WINES BUYERS
TASTED
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The Conseil Interprofessionnel du Vin de Bordeaux (aka the CIVB)
represents the winegrowers, wine merchants and brokers of the
iconic Bordeaux region. With a multifaceted strategy focused on
marketing Bordeaux wines internationally, developing insights
about the consumption of those wines, and staying ahead of the
curve on technical issues related to production, it is a key partner
for Vinexpo. Here we talk to CIVB President Allan Sichel, who
also runs wine merchant and wine-maker Maison Sichel, about
Bordeaux’s international strategy and his thoughts on this week’s
event and related announcements.
How did you find this year’s more
compact ‘human-sized’ Vinexpo
Bordeaux?
Actually I have been delighted with
this edition of Vinexpo Bordeaux. It
has been comfortable and pleasant
with high quality conversations.
Talking to colleagues, the feedback
I am getting is that they spent a lot
of time with people on their stands
and had time to extend the number
of wines buyers tasted. For Sichel
specifically, we were very busy on
Monday and Tuesday – then again
on Wednesday afternoon. And we
spoke to a lot of Brits, which is good

because that is a key market for us.
How did you feel about the addition
of the symposium (and related
events)?
Again, if you asked my brothers
(who work with me at Maison
Sichel), they would say their priority
is selling wine. But with my CIVB
hat on, I loved the symposium and
masterclasses. They were all clearly
set out and could accommodate high
volumes of people. Events like these
increase the diversity of Vinexpo and
raise its profile, it brings in expertise
and specialist knowledge, and

encourages sharing of information
– which is an important part of
Vinexpo.
We also heard that Vinexpo Paris
and Wine Paris have formed an
alliance.
That’s a good move, a sensible move.
It is crucial that we don’t go down the
direction of adding more and more
events because it just gets too much.
As an exhibitor, we want to engage
via concentrated and purposeful
events.
Tell us about the direction of
Bordeaux’s marketing strategy.
There was a big shortfall in the
harvest volume in 2017 that is still
affecting us today. We lost positions
in some markets and we know it
will take time to regain them. But
more generally we have a clear
strategy to position Bordeaux in the
mid-segment. Our market research
shows that consumers who don’t
drink Bordeaux have two objections
– that it is too expensive and too

ket in export drive
outlines ambitious plans to grow

complicated. So our whole mission is
to address those points. We are known
all over the world for our Grand Cru,
but we believe Bordeaux can deliver
high quality at an intermediate price
range of (in Europe) 5-15 Euros.
What makes you think there is a
market in that price-range?
80% of wine drinking opportunities in
the world are served by wines sold at
less than €5 a bottle. Bordeaux can’t
match that category, so the focus for
us has to be more on the finesse and
balance that our wines are known for. Of
course, they have to be fruity because
that is what the consumer is expecting,
but Bordeaux’s identity offers the depth
that people are increasingly looking for.
We think this position fits well with
trends in all the major wine markets,
where consumption per head is
reducing but drinkers are becoming
more choosy. Take France as an
example – people are now drinking an
average of 45 litres a year, compared
to 120 litres 40 years ago. But they are
drinking better wine and not choosing
the same product day in day out.
Bordeaux is perceived by some as ‘too
traditional’. What is the reality?
There is a lot of innovation both from
desire and by necessity. We are fullyengaged in addressing climate change
but it takes a long time and a lot of
experiments carried out over several
years. We have to assess different
weather patterns and vintages, vinify,
see how wines age… it all takes a long
time.
In parallel, there is a generation of
young professionals who are not just
wine makers, but also have a good
perception of what the market wants.
They went to university, travelled,
have friends who love wines, they
understand that the modern consumer
is more eclectic. They might like
wines from all over the world – with
Bordeaux just one selection. I think this
generation will really help Bordeaux
engage with wine consumers in the
way they demand.
vinexpodaily.com

What
are
your
priorities
geographically?
We have seven major markets and
two extra priority markets - the US
and China. China accounts for 25%
of our exports. As for the US, there is
a drinking culture but consumption
is just 9 litres per head. So there is
potential for great growth in the US and
Bordeaux wants a share of that.
What about the situation with the UK
and Brexit?
It was a shock at first, but I’m becoming
quite comfortable with it. We saw lots
of Brits on our stand this week and no
one is too worried. We realise we are
going down that route and because we
export all around the world we know
we will be able to comply with any
customs regime or paperwork.
Have changes in ownership had any
impact on the Bordeaux business?
There has always been a mix of
scenarios. There are a lot of companies
that are run on a family basis, but also
interest from external investors – from
the UK, Germany, US, Belgium and,
more recently, China. They usually
invest in vineyards and Châteaux
but also sometimes in négociants,
because they have seen how strong the
distribution side of the business can
be.
There is some concentration in
ownership, which means the average
property size is growing (though the
total vineyard coverage is constant).
There are still around 6,000 growers
in Bordeaux with an average size of
under 20 ha, which means Bordeaux
still has an artisan feel to it. But some
concentration has a benefit in terms of
professionalisation, because it is hard
for a small 3-4 ha business to employ
the consultants and technicians they
need to innovate.
Vinexpo CEO Rodolphe Lameyse is
targeting wine tourism as a potential
area of growth. How does that chime
with your thoughts in Bordeaux?
That is absolutely an area we are
interested in, and something that
will be a focus in November when we
host the next meeting of the Great

Wine Capitals global network here.
Bordeaux used to be a long way back in
wine tourism, but is expanding rapidly
now. We see it as an important element
in bringing consumers closer to the
way the product is made. It comes
back to my point about changing the
perception of Bordeaux. Wine tourism
means people can meet young growers
who are so keen and dedicated
and focused on sustainability. That
personal contact makes a wine much
more meaningful.
Another big investment on this front
is Bordeaux’s Cité du Vin initiative.
If we can get tourists to visit the city,
then they learn about wine culture and
maybe then head out to the Château –
not necessarily on the same trip; but
it could give them a taste for it and
they might like to find out more about
Bordeaux wine.

(…) THERE IS POTENTIAL FOR GREAT
GROWTH IN THE US AND BORDEAUX
WANTS A SHARE OF THAT.

F i n a l ly , a re t h e re a n y n e w
developments at Maison Sichel?
Maison Sichel was founded in 1883
as a négociant (wine merchant) but
now also has products from its own
vineyards, Palmer, Angludet, Trillol
and Argadens. We sell our wines and
those from other estates to more
than 50 countries via a distribution
network that has over 70 sales
representatives in France and abroad.
A recent development is something we
have brought back. Négociants used to
market wines under their own name
but that practice went away as Château
brands became stronger. But we are
reviving this approach by selling some
wine under the Sichel brand, including
our flagship Sirius
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SEEN @ VINEXPO

What makes Vinexpo differ
The place for Bordeaux wines

PRODUCTA VIGNOBLES

I would never miss it

Vinexpo is the place to be for Bordeaux wines. We have been
coming since it began. It’s all about being able to connect with
the right decision makers in our key markets. The 2019 show has
been much better than we expected. We also celebrated our 70th
anniversary here and held a cocktail party on our stand and were
able to induct new members into the Jurade, the brotherhood of
St-Emilion.

PENFOLDS

Eduardo Aguirre, Export Manager

Peter Gago, Chief Winemaker

Success with One to Wine
meetings

It’s the chance to meet the who’s who of wine. I would never miss
it and have been to every one since the early 1990’s. If you are in
the world of fine wine then you have to be at Vinexpo. La Grande
Dégustation at the Palais de la Bourse was simply amazing with
the chance to taste some of the world’s finest wines. Where else
can you do that?

It’s the quality of buyers...

JOSEPH PERRIER

ROBINSON & SINCLAIR

We were able to use Vinexpo’s One to Wine Meetings service to
set up some really important meetings. It has been very useful
and it helped us meet two importers from India and one in
Brazil. So our fingers are crossed to see what business comes
from those. We were also able to introduce our new bottle and
design for our limited edition magnum 100% Chardonnay Tout
de Blanc.

The big value of Vinexpo is the quality of buyers it attracts. It
has always been a good show for us to meet buyers particularly
from the US and China. You have more time here to have proper,
relaxed meetings. We were showing wines from nine of our
South African producers and there is a lot of interest in South
African wines here.

Elodie Arnould, Export and Marketing Assistant

Jeané Maritz, Sales and Marketing manager
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rent from other exhibitions?
Key for existing and new
customers

YVON MAU
Vinexpo is all about exploring new opportunities and looking to
confirm existing ones. So we have good meetings both with our
existing customers, but also with prospective ones. We’ve seen
the classic UK wine merchants here, good contacts in travel
retail, and lot of the local on-trade.

Edouard André, Fine Wine Sales Director

It could not have gone better

It’s vital for our global
importers

CASTEL FRERES
We’ve very busy with lots of pre-booked meetings. We have seen
lots of buyers from the US, Asia and South America as well as
the local restaurant trade. Then we have all our customers
across Europe who are here. It’s a vital show for us to see our
importers from all over the world. It’s perhaps a little too close
to en primeur for some of them.
Hugo Marcadé, Marketing Manager

It’s the show for prestige
customers

MISTRAL GIN

PENAFLOR-

It’s been amazingly good for us. We are a new product and people
are just stopping and coming over and talking to us. Mistral is
trying to start something new in the gin category. We are pink
and we are from Provence. After all it’s worked so well for rosé.
We’ve seen buyers from Taiwan, Australia, Uruguay, Africa as
well as those from all over Europe. It could not have gone better.

This is the show if you are looking for prestige customers. It’s a
great opportunity for us to shine the spotlight on our premium
wines. We are looking for more on-trade partners in Europe so it
has been very good for that. You have time for proper meetings
and tastings. It’s also a great fair for our winemakers to meet
other winemakers and visit producers in Bordeaux. We are now
looking forward to the show in Paris.

Guillaume Bonnefoi, Co-Founder

Martin Navesi, Head of Marketing

vinexpodaily.com
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Vinexpo prepares to bring
Discovery Experience to
the world
Vinexpo prepares a full calendar for the wine
business in the coming year
The next 12 months will be a pivotal year for
Vinexpo as it hosts five separate exhibitions
around the world, including its inaugural one
in Paris.
Olivier Dupre (L) and Joaquin Costa.
Joint Director Generals, Yvon Mau.

‘EVERYDAY BUBBLE’
FROM HENKELL
FREIXENET
Since the historic merger of the
German and Spanish brands, there is
a big push into the French sparkling
wine market.
Under the Yvon Mau umbrella, Henkell Freixenet is a
powerful new alliance in the world of sparkling wine.
The duo responsible for the brand – joint General
Manager Olivier Dupre and Joaquin Costa – spoke to
Vinexpo Daily about their two main brands, Mionetto
and Freixenet.
“Freixenet entered the French market
15 years ago, and it is now perceived
as a young trendy product” said
Costa. “We focus on the consumer
and the ‘moment of consumption’,
while sparkling wines traditionally
mark a celebration, there is no
need for a special occasion - it is
more of an ‘everyday bubble’.”
D u p re a d d e d , “ M e a n w h i le
prosecco is booming in France, so
we are really trying to grow sales
of Mionetto here. It is already
number one in the USA,
number two in Germany.”
Speaking about the
importance of Vinexpo
Bordeaux, Dupre said, “The
main purpose of being here
is to meet the customers. My
first Vinexpo was in 1989 and
it is always good to be here
to present our innovations to
the market”
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Preparing to hold a major international
exhibition nearly every two months Vinexpo’s
chief executive, Rodolphe Lameyse, sees the
coming year as being key for the company and
the brand ‘Vinexpo’ to “reinvent” itself “in a
competitive international climate”.
“What we are doing is segregating the content
according to each exhibition, wherever it is
in the world, making it uniquely qualified in
serving the needs of the exhibitors, producers
and visitors who, ultimately, make it what it is,”
says Lameyse.

“There is also what I call the ‘the quality of
discovery’ experience that makes each Vinexpo
exhibition unique,” he adds.
It is “this discovery experience” that Lameyse
says he “really wants to develop as the common
ground of each Vinexpo exhibition, wherever it
is in the world”.
The five upcoming exhibitions include:

The latest exhibition in Vinexpo’s
global expansion sees it go to
Shanghai for the first time. The new
biennial exhibition takes place at
the Shanghai World Expo Exhibition
& Convention Centre. It’s seen as
being complementary to its existing
Hong Kong exhibition.

The third Vinexpo Explorer event
will invite 100 of the leading wine
buyers from around the world to
a tasting and educational tour of
Beaujolais. It follows previous
Explorer events in Sonoma in 2018
and Austria in 2017.
Described as ‘The Gateway to US
Wine & Spirits Market’ Vinexpo
New York will look to build on the
success of the 2019 exhibition that
attracted 3,000 wine and spirits
buyers and 400 exhibitors.

This breakthrough exhibition will
not only be the first time that
Vinexpo has held a exhibition in
Paris, but the first time it has
held an exhibition in partnership
with another trade exhibition
organiser. The joint Vinexpo/ Wine
Paris exhibition is the result of a
collaboration with Comexposium,
that organises over 170 B2B and
B2C exhibitions across 11 industry
sectors.

Up to 94% of exhibitors would
recommend taking a stand at
Vinexpo Hong Kong and 92% said
they were satisfied or very satisfied
with the quality of buyers that come
to this biennial exhibition.

© Les Williams
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Jamon Jamon:
Bordeaux’s tribute to Spain
Former Bordeaux rugby player, Franck Labbé,
has enjoyed success in his second career as a
restaurateur with Jamon Jamon and his tribute
to the food and wine of Spain, which he ran as a
pop up restaurant at Vinexpo.

Franck Labbé
Owner, Jamon Jamon

What is the background to Jamon Jamon?
Jamon Jamon was the first restaurant I opened in
2012. Before then I was a professional rugby player. I
moved into the restaurant scene thanks to my Spanish
mother. When I was growing up I just loved the country
and its food and wine and Iberico ham. When we first
started out it was simply to offer my friends somewhere
in Bordeaux where they could go to enjoy good Spanish
ham and food. We also only served Spanish wine which was quite brave in Bordeaux! It slowly started to
build a reputation and grew in popularity. It was good
that we were able to create a Spanish atmosphere in
a Bordeaux restaurant. I even created my own Jamon
Jamon Spanish wine brand.
You have now closed the restaurant side of the
business to concentrate on events. Why is that?
The idea was to open up a small network of similar
restaurants and we ended up with two restaurants in
Paris. But it was a challenge to keep them all going,
so last year we decided to close the restaurants and
only do special events and what you might call pop
up restaurants like the one at Vinexpo. We still have
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THIS IS THE FOURTH
TIME WE HAVE HAD THIS
PARTNERSHIP WITH VINEXPO.
WE HAVE CREATED A
COLLABORATION BETWEEN
FRENCH AND SPANISH CUISINE
our original place in Bordeaux which we use to help
promote the business and sell some Spanish food and
wine.
Tell us about the Jamon Jamon restaurant at Vinexpo?
This is the fourth time we have had this partnership
with Vinexpo. We have created a collaboration between
French and Spanish cuisine. So there are the classics
like côte de boeuf, but using Galician beef rib, and
more Basque dishes like a plate of jamon 100%
Iberian jamon, that has been aged for 40 months,
scallops with jamon bellota or cod cooked Ajoarriero
style. The wines are a selection of international wines
all available at Vinexpo, including French, Californian,
Spanish and Argentinian, chosen by sommelier Omar
Barbosa and Valande & Transandine. We have been
selling the wine both by bottle and by the glass. It’s
been a great success. We have been busy all the time.
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