(coups de coeur)

Nudging sublimity

IT'S NOT OFTEN that I keep a cork.
Memories of enou rI:u hottles swall
around in my Iwad without having
to have a cork collection or a label
library. But this one was except ional:
44 vears old and sull pah pe rfect,
sweet-drawing, just red-painted by
the wine on the end, with no ﬂl-rl.lrl]rth
up the side at all. Flawless—no
creases, cracks, or spols. What every
young cork should aspire to but very
tew achieve. The result: a flawlezs,
[IF'T[F".‘H}' III‘"I.'I"!I.:I]H_'I:I "a'l'illl_'_ E |_'|:|r|.|
prove the causality. Post hoe is not
An odd coincidence,

bottle of

propler hoe.
then: It was a sublime
Chateau Palmer 1g66.

To live in the shadow of a greater
vintage 15 not such a terrible faie
I'm sure every bottle of Palmer 66
has heard the same remark: “Not
quite the ‘61, but"; with this bottle,
[ came down heavily on the “but.”
It was the most beautiful botile of
Palmer perhaps  even of any
Margaux—1 remember  drinking
{and would T be likely to forget?)
The exeitement started when the
i~I:.'-Lrl]i:|1;._| ' cork
confide |th1. out: The first glimpse of
neck of the

white shd  so

rlﬂ.n 11\'-:11. and the

|fl|5;||.lu:|1||511|1

half Cabernet Sauvignon and Merlot,
le=an |r'|.|{l; room for 6 per cenl of Peli
1|I-.I.'['-:i"|:ll." Iz the T’a1ir l"||'|'|Eu| lh_r"
perfume that nudges sublimity?
Years ago, there was a private
experiment condueted among four
crus classés, where they each made
quantity using
other's resulls

a smuall of wine

el ye -:I-|?~ Th

“Are we too late? 15 probably
a question more frequent in this
household than many. [t comes with
maturity—of man and cellar. | am
notorious for i_ml[iti,'.:h virlue in wines
others consider There s
certainly a great difference, though,
between dignified decrepitude and
||rr*maturr' decay: disappointment in
a bottle of white Burgundy gone flat
at five VEATE, and @ 40-Year- old claret
with its balance gone. limping in
lr."li.]ill_u' hints -:||'-E1."|-'.1 _'.l_'h||h|'_'|.'

semile,

Birthday honors
The true memento mori iz a bottle
urumr birth vear, Christian Moueix
wis  loo |:|ul11|pr|.1 tor myv 7oth
barthd: 1y, 5 nding me 1939 Chateau
Ausone. | have drunk enough '3g9s
in I time nol 1o have ove rJ_\ lt:ﬁ_’m
|..'|h||||" i,. {F  Wash
I had never met the

1'\'||-e-|'1.||:i|:-||\
I.'l':-'npl.'1"1.1||||".
rarissime (10 cerlainly merits that
||r=u'ri]|li|r|1r Nusane, I
My family calls i
Broadbent,” when | take a deep
breath to justify a wine that reason

ulllhliﬂ'l_{ a

SAYS should have been de “spate hed
ago. | acknowledge  the
master, bul who can kc'-'p silent in

decades

To live in the shadow of a greater x'iutage 1s not such a terrible fate.

I'm sure every hottle of
“Not quite the ‘61, but...

on the “but..”

p{*l*lmps even of any Hargaux

[irst
sweel impact of the smell. How can
perfume be so thrilling? [n what way
is the breath of the Margaux gravel
mare

decanter coineided with the

sweethy nuanced than the

exhalation of St-Julien? Does this
question  even  have any value?
Yalmer, after all, could be half across
a commune boundary, like Pichon
Lalande, Is it the commune, or is it

the varietal mix (at Palmer, half and
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“with thas bottle, 1

The
infense  for

CHOSS0VErS

frightened  them:
were  uncanny— oo
It stands to reason that
the ehat,
E:lrni:l.:1|||_'|. the hedroom  curtains
harhor the memaories, in the form of
veast cells, of centuries of vintages.
he locked up
in a microscopic life form? Can |
*describe the 667 No:nor the lingering
ERSENCE |,:l‘|-.;| WOTTRAT On A l,:-i”u'-\

comfort.

the cuverie, the soil, and
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dalmer 66 has heard the same remark:
ame down heavily
It was the most beautiful bottle of Palmer—

[ remember drinking

the presence of a game survivar?
“My" Ausone was preceded by a
bottle of the nimblest, slecke a1, most
energizing Champagne: the
Dom Pérignon. The Ausone was
accompanied by a breast of duck
and green peas. There were four of
us, heads howed, It gave us ten

1996

minutes of intense I:l]1"..=|.~illt'1".
There was little color left,
deep blush at the heart of a light

ju:-'1 a
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mahogany glass. (1 didn’t decant i)
The nose was as close to a frail
old Burgundy as a Bordeaux. {Old-
limers were .=||u..'-|1.'s comparing
St-Emilion to H-urg,uml ) A sappy
woodland note, a green 1in51=

N

a couple of bottles at home, 1 was
happy to see it paraded at the
hospitable  offices of Bordeaux
Index, where my friend Michael
Schuster  conducts  his  tasting
school, in COmpany with the 140,

You have to accustom yourself to
the idiom, as it were, There is never,
Or very rarph. the sweet, earthy heart
in Rhineland Pinot Noir that you
find in the Cote d'Or. High- toned,
herbal. misty, somehow cool and

Luﬂl-;jug at the 19g6s recently, I had a coup de coeur in

Vieux Chateau Certan. Maybe this is as good as it will get, I'm not sure.
Now 1t 1s hrlmmmgxﬂlh hfe round, harmonious, n:'nmplf-w. and |{m;j
all old-fashioned desiderato. 1 didn't catch choeolate

or leather or licorice—but then, | seldom do

accompanied what richness it had.
Richness had s moment, riﬁ-illH’
like a sun-warmed wraith from the
glass for perhaps ten minutes,

then  evaporating 1o leave —not
very  much. The residue  was
rather hollow, very lean, [aindly

resinous but definitely exhausted.
]",'n.'{rr:l.'q:mp was fon pnlilr to mention
my birthday.

(Nd-fashioned desiderato

[-"rmpl-'-rt:i. now—wines that are
going to give us good cheer when
‘lllﬂ ErOw L. LuuLinh al the :ggEb
rErPnlh | had a coup de coeur in
Vieux Chiteau Certan. Maybe this is
as good as it will get, I'm not sure.
Moww it 13 brim ming with life, rownd,

Very different —and, to me, real news—was a Ping
It took a Tuscan with a Danish winemaker to f

of good Pinot. Piero Incisa (of Sassicaia) and As
are responsible for Chacra, a lovely, delicate,

that signals vet another string to Arge

harmonious, n:rmplpx. anil lnng... all
old-fashioned desiderato. T didn't
catch chocolate or leather or licorice
— bt then, | seldom do,

Haut-Brion iz more of a poser.
Having heen a bit :I:iﬁ.lppuinipd n
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Neither vintage is vet at its peak
{theres a lot of future still o
contemplate), but 1 thought the "6
had the spark of greatness inits firm
underlying tannins and acidity
Another 3o vears Pl‘lhﬂps?

What to drink in the meanwhile?
Now? Some of the beautifully
balanced 20018, i My  Answer.
Chateau Figeae is magnificent; while
Canon-la-Gaffeliére s i:l'll-l’*l'l:i{"':.'
fragrant with the fresh, open flavors
| ahn.'a}'ﬁ associate with Cabernet
Franc and Cheval Blane.

Pinot Noir Hl..ll'l)l‘i!-i-{;r

Two surprising and encouraging
manifestations of Pinot Noir are
hnn]l:.' pnuugh to |"|:_|I||'|t|=|:]'_|h|i'||lm"-

the Ima'n Bordeaunx “f‘lghlilih of
this article, In any case, a good
Pinot Nair from Ge rmany should
T I-::ungﬂr b ::.urprising— vel b
many of us think of Spatburgunders
as serious reds?
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faintly hard is the general outline,

The |:|nt!h= was an Assmannshauser

Hillenberg Auslese Trocken zoos
from the State Domaine at Kloster

Eherbach. The interaction of cool

fruit and, 1 suspect, 1hghth toasted

oak was subitle, |11ir|g.;1.uni_, and

not at all Burgundian, but it was
hiEhII\' altractive nompctheless: 1';'}::":.

complex, and admirably long,

ntina's bow

Very dilferent—and, to me, real
news —was a Pinot Noir  from
Argentina. It took a Tuscan with a
Danish winemaker to find a mature
[lhr}' say po-vear-old) patch of good
Pinot in the Rio Negro, where pears
are the traditional main crop. Prern
Incisa (of Sassicaia) and Anders
\'irlding Diers (zom of my old Friend

t Noir from Argentina.
nd a mature patch
1ders 1F-.-"in(ling; Diers

minty Pinot Noir ’

Peter) are responsible for Chacra,
a lovely, delicate, minty Pinot Noir
that ﬁlglmlq yet another string 1o
Argentina’s bow. By zome miracle,
moreover, the 2006 vintage has

-nn[_!. 12.5 L{pgrﬂﬁs. al aleohol, n




