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p. 22 I Win a trip to the rhône!
See the Rhône Valley and experience its wines on 
your own 5-day/5-night trip, courtesy of Inter Rhône.

on the cover
Rhône River with Pont Saint 
Benezet and the Palais des 
Papes, Avignon.
© Raimund Koch/Corbis

p.11 I crozes-hermitage  | 
 Affordable Elegance
This northern portion of the Rhône Valley yields 
wines of great finesse.

 p.15 
a Sweet 
ending

The 
Rhône’s 

sweet 
wines make 

a perfect 
ending to 
any meal.
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Stretching more than 120 miles from Vienne in the north to Avignon in the south, 
France’s Rhône Valley is home to some of the world’s greatest wines, as well as 
dozens of undiscovered treasures.
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Cigales are among the most popular emblems of Provence, reproduced in vivid
color in ceramic, embroidery and jewelry (shown here). The actual insects (vari-
ous species of cicadas) aren’t quite as pretty as portrayed, and buzz loudly as long 
as the temperatures remain above approximately 84˚ F.

The Rhône Valley is home to 
some of France’s most pictur-
esque villages. To be counted 
among les plus beaux villages 
de France is a great honor, held 
by Aiguèze, Ansouis, Gordes, 
La Roque-sur-Cèze, Lourma-
rin, Ménerbes, Roussillon, 
Séguret and Venasque. Mem-
bers of this elite group pledge 
to retain their unique historic 
character by restricting mod-
ern development. A full list of 
all France’s prettiest villages 
can be found at les-plus-beaux-
villages-de-france.org.

1 Blanch the tomatoes, 
then cut them into  
quarters and remove  
the seeds.
2 Press them overnight 
to extract most of their 
water (this can be done 
by placing them between 
several layers of paper 
towels on a sheet pan and 
setting a heavy weight, 
such as a wooden cutting 
board, on top of them).
3 Dice the tomatoes. 
Place them in a large 
bowl then coat them with 
the extra virgin olive oil to 
help rehydrate them.
4 Season with salt and 
pepper, to taste.
5 Mix the chopped basil 
and minced shallot into 
the tomatoes then add 
several drops of balsamic 
vinegar and stir to  
incorporate.
6 Spoon the tomatoes 
into individual round 
molds set on serving 
plates. Remove the 
molds then drizzle with 
a little more olive oil just 
before serving.

From its picturesque 
hillside vantage point, 

Séguret overlooks 
the Rhône Valley’s 

vineyards. 

The BounTy of 
Provence
Although wine lovers often think of the Rhône Valley and 
Provence being separate regions, the southern Rhône is 
actually part of Provence. The climate and the colors of the 
countryside both harken to the Mediterranean. Nowhere is 
this more obvious than at the weekly markets, where the  
local produce speaks indubitably of Provence. For a listing  
of the various markets in and around Avignon, visit  
provenceguide.co.uk

…And 
BeAuTiful 
villAges

BeAuTiful 
Bugs…

cru-zing
The classification of the Côtes-du-Rhône is designed to be elastic, with villages able to 

move up the hierarchy as the quality and distinctiveness of their wines improve. In recent 
years, that has led to the promotion to cru of Beaumes-de-Venise and Vinsobres, in 2005 

and 2006, respectively. The newest cru, just announced earlier this year, is Rasteau,  
with Cairanne  widely anticipated to be next in line for promotion.

Cru 
18 named crus

Côtes du 
Rhône 
171 communes

Côtes du 
Rhône Villages 
95 communes 

(including 17 
in above 

category)

17 Côtes du Rhône  
Villages (named villages)

The Rhône Valley is one of the world’s most 
dynamic, forward-thinking wine regions. That is 
noteworthy, given its deep historical roots—roots 
that form the very foundations of modern wine.

The ancient Greeks were the first to develop 
vineyards in the Rhône Valley, soon after their 
colonization of modern-day Marseille in 600 
B.C. Some 400 years later, and for several centu-
ries thereafter, the Romans helped further the 
reputation of Rhône wines. The establishment 
of the papacy in Avignon in the 14th century 
brought new celebrity to the wines of the south-
ern Rhône, ultimately resulting in the establish-
ment of Châteauneuf-du-Pape as France’s first 
appellation contrôlée. 

To this day, Châteauneuf-du-Pape is synony-
mous with wine quality. Yet the exclusivity of 
those wines has put them out of reach for many 
of the world’s wine consumers—and created a 
tremendous opportunity for vignerons in the 
rest of the Rhône Valley. Today, throughout 
the Rhône, dynamic new leaders are taking 
charge, transforming the viticultural landscape 
and crafting affordable wines ideally suited 
to present-day consumers. With their unique 
combination of mouthfilling generosity, spicy 
complexity and supple tannins, these are wines 
ripe for discovery, eager to be loved.

In this special supplement produced in part-
nership with Inter Rhône, we invite you to enter 
the world of the Côtes-du-Rhône and discover 
for yourself the region’s many quaint villages 
and luscious wines, including special homage 
to two of the Rhône Valley’s crus: Crozes-Her-
mitage and Vacqueyras. While they may not be 
household names yet, they soon will be—and 
we invite you to discover them here first.

AdAm Strum
Editor & Publisher ©
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L e t t e r   f r o m 
t h e   P u b L i s h e r

herBed TomATo TArTAre 
wiTh shAlloTs in olive oil vinAigreTTe

Makes about 
6 servings

•10 medium ripe
tomatoes

•About  1/2    cup 
high-quality 
extra virgin 
olive oil

•Salt and freshly
ground black
pepper, to taste

•Approximately
10 large fresh 
basil leaves, 
chopped

•1 large shallot,
minced

•Balsamic 
vinegar

Uncorking the Rhône

From Chef Christian Etienne and his eponymous one-Michelin-star restaurant near the Palais des Papes  
in Avignon, this deceptively easy yet elegant appetizer brings the flavors of Provence into the dining  room.
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Wines   from   the   Côtes   du   Rhône   and  
Côtes   du   Rhône   Villages   enhance   any   setting.

“Wine is bottled poetry,” said Robert Louis Stevenson.  
The problem is that most wines are nothing more than  

limericks, good for a brief chuckle and then quickly forgotten. 
Rhône Valley wines often go deeper than that, capable of  

stirring faint recollections, brightening thoughts and  
warming hearts. Because of this, they are the perfect partners 

any time, any place, any season.

A 
Rhône 

foR All 
seAsons
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SPRING
The weather warms, the sap rises and the vines 
burst into leaf. It is a time to enjoy the vigor of 
new growth and to sample the young wines 
from the preceding harvest. In the Côtes du 
Rhône, white and rosé wines are the most pre-
cocious, often bottled and released as early as 
March or April, but some reds are also released 
young, deliberately made to emphasize fresh 
fruit and minimize astringent tannins.

White grapes account for only five percent 
of the region’s plantings, but for visitors to the 
Rhône, they make a refreshing break from the 
reds. The challenge lies in knowing what to 
expect. Almost all Côtes du Rhône white wines 
are blends of several grape varieties, most 
commonly including Grenache Blanc, Rous-

sanne, Bourboulenc and Clairette. Marsanne 
and Viognier, although more typical of the 
northern Rhône, also make appearances. 

Another complicating factor is the use of 
oak for fermentation and maturation. Most 
white Rhônes do not see oak, but some do, 
and those that do are often appreciably richer 
in texture. At Domaine de la Mordorée, the 
top-end La Reine des Bois white Lirac saw 
no new oak in 2009, a reversal from previous 
practice, while at Domaine de L’Echevin in 
St-Maurice, winemaker Adrien Fabre barrel-
fermented his 2009 Guillaume de Rouville (a 
blend of Grenache Blanc, Viognier, Marsanne 
and Roussanne). Both methods have yielded 
impressively successful results.

As the region’s winemakers continue to 
experiment, expect plenty of stylistic diversity 
in the white wines and a correspondingly wide 
range of dishes that the wines can profit-
ably partner. Most Rhône whites are served 
alongside entrées (appetizers) and seafood-
based plats (main courses). Their weightiness 
relative to many other white wines makes them 
better as companions to food than as stand-
alone apéritifs. 

Spring is a great season to experience the 
Rhône Valley, if for no other reason than the 
weather. The days are sunny, yet still cool 
enough so that visitors can enjoy the full range 
of outdoor activities that the region has to  
offer, from cycling to rock climbing.                
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GriGnan-Les-adhémar
Formerly known as Coteaux du Tricastin,  
this appellation was renamed this year in an 
effort to make its wines more marketable. For 
American consumers, it may not make much 
difference, as the wines’ availability remains 
spotty and pre-2010 vintage bottles will still 
bear the Coteaux du Tricastin name on the 
label.

Situated on the eastern bank of the Rhône, 
this region is the northernmost of the southern 
Rhône appellations, marrying grape varieties 
of both regions: primarily Grenache and Syrah 
for the reds, and including a wide range of 
white varieties. The resulting wines blend the 
warm fruit of the south with the cool elegance 
of the north. Domaine de Grangeneuve  
and Domaine du Rozet are both available in 
the United States.

The Rhône’s 
exTended 
fAmily

Often overlooked in any discussion of the Rhône Valley’s vineyards are the 
five appellations of Luberon, Ventoux, Costières de Nîmes, Côtes du Vivarais 
and the newly rechristened Grignan-les-Adhémar (formerly Coteaux du 
Tricastin). As a group, wines from these regions often present excellent value,  
although they may not always be easy to find in the United States. As in the rest 

Luberon
Climatically blessed, this is one of the sunniest 
regions of France, and the Luberon markets 
burst with amazing produce. It’s a land of 
steep slopes, narrow valleys and scenic vil-
lages, like Lourmarin, with its rare Protestant 
temple and 15th-century chateau, which now 
serves as a summer retreat for young artists. 
The quaint village boasts many art galleries 
and 12 restaurants at last count.

Since author Peter Mayle popularized the 
region, the number of residents can triple 
during summer months, when vacationers 
flock to the region. Fortunately, the area’s 
wine co-ops, operating under the brand  
Marrenon, turn out plenty of easy-drinking 
reds, white and rosés. In the U.S., consumers 
can also find very good wines from Château 
Val-Joanis and Domaine de Fontenille.

Ventoux
Nothing much grows at the moonscape top of 
Mont Ventoux, at 6,273 feet above sea level one 
of the Tour de France’s legendary climbs. But 
at lower elevations, cherries, plums, apri-
cots and—of course—grapes thrive. The best 
vineyards are mainly on the region’s rolling 
hillsides in limestone soils, although some sites 
with galets roulés can also be interesting.

Many of the well-known négociant firms—
Perrin & Fils (La Vieille Ferme), Vidal-Fleury, 
Paul Jaboulet Aîné—purchase wines from the 
regions and blend them to their own tastes, but 
consumers can also buy co-op wines directly 
through the Marrenon brand. The wines of 
top independent estates, such as Château de 
Pesquié and Domaine de Fondrèche, are 
another way for U.S. consumers to experience 
this unheralded appellation.

Costières de nîmes
This appellation lies south of the historic city of 
Nîmes—home to beautiful Roman ruins and a 
center of bullfighting—where numerous private 
estates (95 at last count, averaging 50 hectares 
in size) sit astride a band of alluvial deposits left 
by the Rhône thousands of years ago. From the 
top of the ridge, one can see the marshes of the 
Camargue in the distance.

Although the region’s reputation in the 
United States is linked closely to its high-
quality, inexpensive dry rosés, the majority 
of the appellation’s wines are red. Among the 
reds, Syrah is the dominant variety, with lesser 
proportions of Grenache, Mourvèdre, Carignan 
and Cinsaut. Many of these wines represent 
great values, including offerings from Château 
Roustan, Mas des Bressades, Michel Gassier 
and Vignobles du Soleil.

Côtes du ViVarais
Located upstream from the Côtes du 
Rhône Villages of Laudun, Chusclan and 
Saint-Gervais, the Côtes du Vivarais is a 
bucolic region waiting to be discovered. 
The landscape of eroded limestone features 
numerous caves and is split by the stunning 
Ardèche Gorges, where canoeing/kayak-
ing, hiking and swimming are popular with 
locals and tourists alike.

Dotted among the truffle oaks and olives 
are the region’s 700 hectares of vineyards, 
planted mainly to Grenache and Syrah. 
Permitted white varieties include Grenache 
Blanc and Marsanne. Only a few of these 
wines are as yet available in the United States, 
but intrepid consumers may be able to track 
down bottles from Clos de l’Abbé Dubois and 
Domaine Gallety.

Lourmarin’s 
15th-century castle

Cyclist below the summit 
of Mont Ventoux 

Kayaking the 
Ardèche Gorges

Statue of a bullfighter 
in Nîmes

A lavender field 
outside Grignan

aLain Jaume et FiLs

Sixth-generation vigneron brothers 
Sébastien and Christophe Jaume con-
tinue to modernize and expand this firm, 
started by their parents in 1978. “Since 
our father exhibited at the first VinExpo 
in 1981, we’ve always had a strong focus 
on exports,” explains Christophe. The 
family now owns land in Châteauneuf-
du-Pape, Lirac, Côtes du Rhône Villages 
and Côtes du Rhône, and operates a 
small négociant operation as well, 
which serves to round out the family’s 
array of offerings.

On the négoce side, those wines 
include a very quaffable 2009 from 
Ventoux (a 50-50 blend of Syrah and 
Grenache) and an excellent bottling of 
Vacqueyras called Grande Garrigue.  
“We try to make that wine at a level that 
can compete with the top names of the 
appellation,” asserts Christophe.

From their own vineyards, look for  
the Côtes du Rhône Villages “Les Cham-
pauvins,” which comes from a vineyard 
directly adjacent to Châteauneuf-du-
Pape. There’s no visible difference in  
the vines, soils or exposition, just the 
dirt track used to delimit the famous 
cru’s boundary. 

Purchased in 2003, the Clos de  
Sixte property in nearby Lirac has 
quickly become another of the family’s 
flagships. “If you want to make a great 
Lirac, you have to treat it just like Châ-
teauneuf,” says Christophe. “What we 
like as a domaine is the expression  
of the fruit,” he continues. “If we can be 
a bit modern but retain the Old World 
balance, that’s what we like.” It’s a 
balance that the family has struck often 
over the years. 

domaine-grand-veneur.com

of the Rhône’s vineyards, most of the wines are red, with Grenache and Syrah  
being the dominant varieties. Mourvèdre, Carignan and Cinsaut are  
often parts of the blend, providing structure and spice. Whites and rosés 
are growing in importance in these regions—and represent a greater 
proportion of the wines than in the Côtes du Rhône proper.
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Rapidly cooling nights and tractor-filled lanes are 
sure signs that autumn has come and the vign-
erons are busy with the harvest. It’s a great time 
to look back to harvests past, to pull a few bottles 
of older vintages of a favorite wine and see if 
they taste like you remember them—or if they’ve 
developed the way you hoped or imagined.

In the Rhône, most wines with a few years 
under their belts will be red. A few whites and 
rosés can hold up for a couple of years, but the 
long-distance runners are the reds, developing 
complex notes of leather, spice, dried fruit and 
sometimes game. Highlight this complexity 
with the simple flavors of roast beef or lamb, or 
complement it with the rich, savory notes of a 
long-simmered stew or braise.

Although Grenache is the workhorse of 
the Rhône Valley, many of the best wines for 
aging contain good proportions of Syrah and/

or Mourvèdre, both of which contribute tannic 
structure to the blend. A few examples that 
fit this category are the wines from Domaine 
Alary in Cairanne (La Font d’Estévenas, 60 
percent Syrah), La Font du Vent in Signargues 
(Confidentia, 80 percent Syrah) and Domaine 
L’Oratoire St-Martin in Cairanne (Haut Coustias, 
60 percent Mourvèdre).

If you are a tourist, autumn can be a great—
or a frustrating—time to visit. Most of the 
independent vignerons will likely be too busy 
to give you the attention you crave; on the other 
hand, the sights and smells of a wine region 
in the full swing of harvest are a whirlwind of 
indescribable deliciousness. Take advantage of 
the remaining bits of warm afternoon sunshine 
by hiking the countryside or visiting some of the 
region’s vestiges of ancient civilization, like the 
Roman ruins of Vaison-la-Romaine.

The bright sunshine of a Rhône Valley 
summer almost demands to be echoed in 
the vivid color and bold flavors of a great 
rosé, and the versatility of Rhône rosés is 
unmatched. Vivacious enough to refresh, 
yet ripe and round enough to satisfy,  
these are wines perfectly matched to the 
light, fresh flavors of summer and modern 
cuisine. They fit neatly into a niche 
between and encompassing both meat 
and fish, able to go in either direction with 
equal aplomb.

Most blend the expressive forward fruit 
of Grenache with the pretty flower-and-
spice aromas of Cinsaut; additions of Syrah 
and Carignan provide freshness and struc-
ture. Some are made by allowing the must 
to remain in contact with the skins until 
the precise color extraction is achieved, 

others are made using the saignée process 
(bleeding off juice from red wine vats) and 
some use a combination of both methods, 
as at Domaine de la Mordorée. To nonparti-
san observers, both methods are capable of 
yielding top-flight wines.

Summer in the Rhône can be very hot, 
but ideal if you prefer lounging poolside 
to any sort of strenuous exercise. Do like 
so many of the northern Europeans: rent 
a house for a week, hit the village market 
early, enjoy the pool during the heat of the 
day and cook up a storm using local ingre-
dients for a late al fresco dinner. Et voilà, 
 la vie en Provence! If you do feel like getting 
out and about, the region hosts many music 
and theater festivals, including France’s 
oldest and one of the world’s largest, Le 
Festival d’Avignon.

Climbing Les Dentelles de Montmirail is 
a popular tourist draw, but summer visi-
tors to the Rhône can also cycle Mont 
Ventoux, kayak the Ardèche or just laze 
by the pool.

Summertime Activities

AUTUMNSUMMER
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fARm-RAised VeAl Chops 
wiTh poRCini mushRooms

Makes about 
6 servings

•3-5 tablespoons 
extra virgin  
olive oil

•1-2 tablespoons 
unsalted butter

•Salt, to taste
•3 double-thick 
free-range veal 
chops, about 17 
ounces each

•10 ounces of veal 
trimmings and 
veal bones, cut 
into small pieces

•12 cloves of  
garlic, unpeeled.

•12 small shallots 
•1 1/4 cups dry 
vermouth, such 
as Noilly Prat

•Little less than  
1/2  cup (about  
3 1/2  fluid  
ounces) water

•2 1/2  pounds por-
cini mushrooms

•7 tablespoons 
unsalted butter

•Little less than 
1/2  cup (about 3 
1/2  fluid ounces) 
extra virgin  
olive oil

•Salt and freshly 
ground black 
pepper, to taste

Chef 
Eric 

Sapet

For the VeaL Chops: 
1 Preheat the oven to 300˚ F.
2 In a dutch oven or medium 
oven-proof pot, heat the olive oil 
and butter. Salt the veal chops to 
taste, then sear them on all sides 
until lightly golden. Set the chops 
aside on a rack. 
3 In the same pot, brown the veal 
bones and trimmings. Place the 
veal chops on top then add the 
garlic cloves and shallots.
4 Roast in the oven for 25 min-
utes. Remove the veal chops and 
place them, along with the garlic 
cloves and shallots, on a platter to 
rest while preparing the jus. 
5 To the pot containing the 
caramelized veal bones and trim-
mings, add the dry vermouth and 
the water. Simmer over high heat 
for 10 minutes.
6 Strain the jus, and with a ladle 
or large spoon, skim off as much 
fat as possible. 
7 Return the veal chops and jus 
to the pot.

For the mushrooms: 
1 Wash and brush any dirt from 
the mushrooms.
2 Set two of the best mushrooms 
aside for garnish.

3 Cut the remaining mushrooms 
into large, even-sized pieces and 
sauté them in a pan with the but-
ter and olive oil. Season with salt 
and pepper, to taste.
4 When the mushrooms have 
caramelized and softened but 
remain somewhat firm in the cen-
ter, add them to the pot around 
the veal chops.

to assembLe: 
1 Using a mandoline, thinly slice 
the two remaining mushrooms.
2 Place them in an attractive 
pattern on top of the veal chops 
and serve.

Chef Eric Sapet

Located on the west side of the Rhône, La 
Font du Vent is a 20-hectare estate farmed by 
the Gonnet family since its purchase in 2002. 
Cousins Bertrand and Guillaume Gonnet took 
over the winemaking from their fathers in 
2006, so they’re young, but well traveled, hav-
ing worked in Bordeaux, Burgundy, Australia, 
New Zealand and the United States.

 The soil at La Font du Vent is marked by 
the presence of large galets roulés (rolled, 
rounded stones), underlain by a fair amount 
of red clay—important for the slow release of 
moisture to the roots of the vines. Unusual for 
the Southern Rhône, where Grenache usually 
dominates the plantings, 45 percent of the 
estate is planted to Syrah. Indeed, the estate’s 
top cuvée, “Confidentia,” is 80 percent Syrah, 
all hand-picked from 35-40-year-old vines in 
the appellation of Signargues. 

Perhaps it is because of the special terroir 
of Signargues (SEEN-yarg), or the preponder-
ance of Syrah in the blend, but the La Font du 
Vent wines do seem unique. In the end, one 
suspects it has much to do with the Guil-
laume’s belief that “It’s very easy to make ripe 
wines—you just wait. But it’s really hard to 
make balanced wines.” Fortunately, he and 
his cousin are succeeding.

font-de-michelle.com

ViGnerons Laudun-ChusCLan
Chusclan and Laudun are not village names 
that come readily to mind for most American 
wine drinkers, even those who are fans of 
Rhône Valley wines. But this cooperative, 
formed by the merger of the village co-ops 
12 years ago, is one of the largest producers 
of Côtes du Rhône wines, with 200 members 
holding 2,600 hectares of vineyards.

“We’re not really developed for wine 
tourism,” says the cooperative’s voluble 
president, Claude Rivier, although there 
is a comfortable tasting bar and shop and 
several walking paths through the vine-
yards. And the cooperative does own the 
11th-century Château de Gicon, complete 
with bilingual French/English signs describ-
ing life at the medieval castle. From the top is 
a panoramic, distant view of Mont Ventoux 
and Les Dentelles de Montmirail.

Closer at hand are the growers’ vineyards on 
the terraces of the Cèze and Rhône. “The river-
side plots are for Vins de Pays, the first terrace is 
Côtes du Rhône, the second terrace is Côtes du 
Rhône Villages,” explains Rivier. The entry-level 
Côtes du Rhône, La Ferme de Gicon, is fresh and 
fruit-driven, made to be consumed young.

Stepping up the intensity is the Les Genets 
Côtes du Rhône Chusclan, mainly Grenache, 
with some 90-year-old Syrah, as well as smat-
terings of Mourvèdre, Carignan and Cinsaut. 
The cooperative also makes and markets 
19 domaine wines, including Rivier’s own 
Domaine de l’Olivette. None of the wines are 
really intended for aging beyond about five 
years, but that reflects both the warmth of the 
region and the market’s preference for wines 
that don’t require cellaring. Bottom line: these 
are big, ripe wines to drink now.

laudunchusclanvignerons.com

domaine de Cabasse
Visitors to Domaine de Cabasse are treated to a stunning view of Séguret rising up 
above. But even more exciting is the new vineyard Nicolas Haeni  is developing above 
the village. These hillside terraces, made with special earthmoving equipment brought 
from Spain, may one day produce the domaine’s top wines.

Until those vines mature, Haeni, who took over day-to-day operations from his father 
in 2004, works with grapes from his existing 20 hectares of vineyards in Séguret, Sablet 
and Gigondas. His father Alfred, a Swiss plant research scientist, who describes himself 
as “a farmer’s son,” simply fell in love with the place and purchased the domaine, includ-
ing the associated hotel/restaurant in 1990.

 The hotel is open Easter through November, serving dinner seven nights per week, 
but the vines remain Haeni’s passion. “I don’t consider myself a winemaker—I consider 
myself a vigneron. You really have to know your grapes. I adapt a lot based on tasting, 
touching, smelling, but I’m interested in making the wines as naturally as possible.”

This part of the Rhône is red-wine country, but Haeni persists in making a bit of rosé 
and small quantities of white wine as well. “White is only 5 percent of our production, but 
I really like to have all three colors,” he explains. The 2009 Primevères Côtes du Rhône Vil-
lages Séguret is a fresh, floral blend of Grenache Blanc, Roussanne, Viognier and Clairette 
that would be as good on a hot summer day at home as it is on the hotel’s terrace.

cabasse.fr

WINTER
As winter’s chill winds begin to bite and darkness falls earlier and 
earlier, thoughts turn to roaring fires, slow-cooked braises and rich, 
warming red wines—from the southern Rhône. The region’s hearty 
red wines, with their delicious blend of ripe fruit, earthy minerality 
and spicy complexity, provide all the comfort we seek as the snowy 
blanket of winter descends outside.

Regulations in Côtes du Rhône and Côtes du Rhône Villages call 
for the red wines to be blends of grape varieties, with at least 40 per-
cent of Grenache and no more than 30 percent Carignan and Cinsaut 
combined. Syrah and Mourvèdre are the other main components, 
adding structure to the Grenache, while some growers include 
Counoise. When cropped low and vinified traditionally, these are 
the quintessential winter warmers.

Grown mostly on old river terraces above the actual Rhône and its 
tributaries, this unique blend of grape varieties imparts much of the 
character seen in the region’s wines. Also playing an important role 
are the key influencers of terroir: soil and climate. “If you have good 
soil, you have the potential to make good wine,” explains Fabrice 
Delorme of Domaine de la Mordorée.

Of course, good soil is in the eye of the beholder. For white wines, 
it might be a north-facing slope with a lot of water-retentive clay. 
For reds, perhaps a south-facing slope with lots of galets roulés, 
rounded cobbles left behind by retreating glaciers and floods. A 
stony, south-facing site planted to Grenache will yield a riper wine 
than other sites, all other things being equal.

The sunny climate of the Rhône Valley is conducive to making  
ripe, warming wines that bring summer to mind even in the depths of 
winter. The sunshine of July and August helps the vines accumulate 
sugar in the berries, which will be transformed into alcohol in the 
finished wines. If it does rain during the growing season, vignerons 
can usually count on the mistral to dry out the grapes.

Winter in the Rhône is chilly without being particularly snowy, 
and the region’s warm red wines and welcoming cellars are really the 
best reason to visit at this time of year. Vignerons are more likely to 
have time to spend with visitors now than during the growing season 
or harvest.
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 La Font du Vent

From Chef Eric Sapet and his Michelin-starred La Petite  
Maison de Cucuron, this veal roast with cèpes (porcini mush-
rooms) pairs wonderfully with virtually any red Rhône. 
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Syrah   and   Marsanne   
star   in   this   northern 
cru,   yielding  fruit-driven  
wines   full   of   finesse.

Crozes-Hermitage

Paul Jaboulet aîné
The Jaboulet name is one of the oldest and best-known names of the Rhône Valley, so it 
might come as a surprise that the company was sold by the Jaboulet family in 2006. Now 
owned by Jean-Jacques Frey, owner of Château La Lagune in Bordeaux and a partner in 
Champagne Billecart-Salmon, the company is now managed by his daughter, Caroline .

Since taking over Jaboulet, Frey has made the company’s own vineyards a priority, 
lowering yields and moving away from the use of chemical fertilizers and pesticides. 
Within Crozes-Hermitage, it is particularly striking to contrast the company’s Domaine 
de Roure wines (white and red) with the wines of Domaine Mule Blanche (white) and 
Domaine de Thalabert (red), as the different terroirs are readily apparent. The Roure 
wines, off granite slopes near Gervans, are radically more fragrant and mineral-laden 
than those from the firm’s other domaines, which are located on the gravelly plains. As 
Frey explains, “I don’t try to make the difference in the wines during vinification.” The 
main part of Crozes is flat, with big pebbles, but the other part is slopes with granitic 
soils. “Most people,” continues Frey, “when they have slopes, they blend, because it’s 
just a small part.” But tasting the different wines makes it clear that it would be a shame 
if all of the slope wines were blended away. Although the Domaine de Roure wines are 
expensive relative to most Crozes-Hermitage, there’s no question that the Frey family is 
showing the world a unique facet of Crozes-Hermitage by bottling them separately

jaboulet.com

Cave de tain
This co-op, based in Tain L’Hermitage, is the 
world’s largest producer of appellation con-
trôlée Syrah in the world, according to Manag-
ing Director Julie Campos. It’s also among the 
world’s most progressive cooperatives, led 
by this dynamic Englishwoman. “A big part 
of our job is to ensure that there are no bad 
growers,” she says, and she has brought them 
along over the years by paying premiums for 
good fruit and even going to the lengths of 
rejecting substandard lots.

The result has been a surge in quality at 
Cave de Tain, and a gradual reduction in 
bulk wine sales to négociants in favor of the 
co-op’s own bottled wine—a financial boon 
to members of the cooperative. The cave’s 
bustling tasting room and gift shop at the 
very foot of the Hermitage hill is a testament 
to its success.

Red Crozes-Hermitage remains the largest-
production wine at Cave de Tain, but at the 
shop and in dozens of countries around the 
world, consumers can now buy Cave de Tain 
wines from four other northern Rhône appel-
lations: Cornas, Hermitage, St-Joseph and 
St-Péray. The top cuvées, Les Parcellaires, 
rank among the region’s best; Les Hauts du 
Fief and Les Hauts d’Eole are the red and 
white Crozes-Hermitage, respectively.

New at Cave de Tain is an upscale restau-
rant and conference center located in the 
former home of the cave’s founder, Gambert 
de Loche, nestled into the lower portion 
of the Hermitage vineyards. Visitors can 
now enjoy the Japanese-influenced French 
cuisine of Restaurant Umia, prepared by the 
young husband-and-wife team of Frédéric 
and Rika Bau.

cavedetain.fr
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Elegance

a
s visitors to the Rhône travel north, there are steady but subtle 
shifts in both climate and landscape. The elevation climbs, and 
granite outcrops make their presence known. The renowned Her-
mitage hill behind the town of Tain is the most striking example, 
and it is from this famous vineyard that the appellation of Crozes-
Hermitage takes the second part of its name.

It is a practice inspired by (or copied from) the various appellations 
in Burgundy, such as Puligny-Montrachet and Gevrey-Chambertin, but 
there are other parallels with Burgundy as well. Like Burgundy, where the 
dominant varieties are Pinot Noir and Chardonnay, there is only one red 
grape variety here—Syrah—and primarily a single white as well—Mar-
sanne—although many Crozes vignerons continue to grow Roussanne 
as well.

The appellation itself encompasses two or three distinct subregions 
surrounding Hermitage: a hilly section around the villages of Crozes, 
Gervans, Larnage and Mercurol where the soils include some granite, 
white clay and loess, and a flatter portion (Les Chassis) with gravel, sand 

and clay soils—ancient alluvium and glacial till. Syrah vines planted 
in the northern, granite-laced sectors often ripen up to two weeks later 
than vines on the hotter plains, and yield very different wines, with the 
wines from the plains being rounder, softer and fruitier than the more 
structured and mineral wines from the granite slopes.

Vineyards on the slopes are often terraced to make them easier to work, 
but with each vine hand-tied to a single support stake, it is still much 
more labor-intensive to grow grapes in these locations compared to the 
machine-worked vineyards on the plains. Because of these dichotomies 
in style and cost, most négociants’ Crozes-Hermitage—and the blended 
Crozes-Hermitage from the excellent co-operative—are blends of the two 
components. Even many of the individual domaines pursue a similar 
strategy to produce balanced wines from year  to year.

These blended Crozes-Hermitages are often delicious Syrahs for 
relatively early consumption—not too tannic, fruit-forward and versatile 
at the table. The blackberry and blueberry fruit remains lively and fresh, 
without any heaviness or extra alcohol. The smoky, gamy notes of Syrah 

lend an extra dimension to the pairing when served alongside grilled beef, 
chicken or vegetables. 

A number of more ambitious wines are blended or are made from 
Syrah grown on the plains, including Paul Jaboulet Aîné’s Domaine de 
Thalabert, Philippe and Vincent Jaboulet’s Nouvelère and Cave de Tain’s 
Les Haut du Fiefs. Because of their concentration and structure, these 
are wines that are capable of aging for 10 or more years in top vintages, 
acquiring notes of black olive and leather.

From the granite sites, the wines can display floral notes and a firm, 
mineral structure that allows them to age well. One example of this style 
is Paul Jaboulet Aîné’s Domaine de Roure; it is an instructive lesson in 
the terroir of Crozes-Hermitage to taste it and the company’s Domaine de 
Thalabert bottling side by side. With several years of age, these wines can 
mimic their Hermitage namesakes, turning savory, meaty and complex. 
Braised lamb, game birds, venison and wild boar are all worth considering.

The white wines of Crozes-Hermitage are also better with food than 
on their own, but look to lighter dishes based on fish, chicken or pork. 

Although some restaurateurs propose lightweight red Crozes with 
salmon, a plump, fleshy white Crozes will likely be even better. 

According to Caroline Frey of Paul Jaboulet Aîné, demand for the 
white is growing, “We are always out of stock of the white. People are 
interested in Marsanne and Roussanne because it’s new to them.” 
Philippe and Vincent Jaboulet have noted the same trend, and are 
increasing plantings of Marsanne at their domaine. 

In any event, white Crozes-Hermitage should typically be consumed 
young, within 2-3 years of the harvest. Most recent vintages have been 
good, but look for the 2009s when they arrive; as Frey suggests, “It’s a very 
complete vintage. There’s a fourth dimension, something different about 
it.”

Indeed, samples of 2009s from several of the major producers look 
especially promising, a reassuring sign that the vintners of Crozes-Her-
mitage are not resting on their laurels. Yet despite the uptick in quality, 
expect Crozes-Hermitage to remain—in the words of Julie Campos, 
managing director of Cave de Tain—“an affordable luxury.”
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From the sunny south, these Grenache-
based reds speak of their warm roots.

VIGNERONS DE CARACTèRE

This 80-family cooperative, set just outside 
the village of Vacqueyras, is responsible for 
approximately 45 percent of the production 
of the appellation. There’s an ultramodern 
tasting room and shop, complete with a play 
area for the kids, a tasting bar and gleam-
ing banks of bulk wine dispensers, where 
customers can fill their own containers with 
Vacqueyras Rouge for 5.40 Euros per liter. 
Downstairs is the subterranean Restaurant 
L’Eloge, opened just last year.

The work begins in the group’s 1,000 
hectares of Vacqueyras vineyards, explains 
General Manager Pascal Duconget, of which 
80 percent is farmed organically or in lutte rai-
sonée, using minimal chemical inputs. Three 
full-time viticulturists are out in the field at 
any given time, advising the growers; another 
is office-bound, dealing with the paperwork 
involved in all of the various certifications.

Sustainability is a key issue for the vign-
erons if they want to leave a viable business 
in place for future generations, and so in 
addition to vineyard initiatives, there are also 
energy-saving lightbulbs, packaging changes 
underway and a solar energy installation. 
Enotourism options include guided vineyard 
tours and weekly food-pairing workshops.

With all of those families and vineyards, 
there’s an enormous range of wines on 
offer, including the Seigneur de Fontimple 
Vacqueyras, named after a local nobleman 
who used to raise silkworms, then switched 
to making wine renowned for its silky texture. 
It’s the winery’s largest-production Vacquey-
ras. Les Hauts de Castellas is a prestige cuvée, 
aged in second-use oak, which imparts a 
smoky, meaty quality and a touch more struc-
ture. Lastly, the wine from Domaine Mas du 
Bouquet is a standout, even in the challeng-
ing 2008 vintage.

vigneronsdecaractere.com

DOmAINE mONTIRIuS 
At Montirius, proprietors Christine and  
Eric Saurel have been practicing biodynamic 
farming since 1996, and working that way 
in the winery as well since 2002, when they 
moved out of the local cooperative and be-
gan making their own wines. Since then, the 
domaine’s wines have gone from strength 
to strength, making one of 2002’s best wines 
despite that year’s harvest-time deluge.

In their 58 hectares of vineyards, the 
Saurels’ approach includes occasional 
interplanting of Grenache and Mourvèdre 
(“We like t o harvest them together and 
coferment them,” explains Eric), no hedging 
and only doing leaf-plucking during the 
final two weeks before harvest, in addition 
to the strict tenets of biodynamics. To hear 
Christine and Eric talk about biodynamics is 
to almost be converted—they speak with  

 
such fervent belief in their own experiences.

All of the grapes are harvested by hand. In 
the winery, everything is almost as noninter-
ventionist as can be: only indigenous yeasts 
are used, all of the vats for the red wines are 
concrete (the white and rosé are made in 
stainless steel) and no oak is used for any of 
the various cuvées.

Only the red wines are available in the 
United States: a Côtes du Rhône Jardin 
Secret, two Vacqueyras—Garrigues and Le 
Clos—and a Gigondas Terre des Aînés. The 
Secret Garden is all Grenache, plump and 
cheerful, the Garrigues is a blend of various 
plots in Vacqueyras and shows the cru’s 
typical raspberry fruit, Le Clos reveals more 
complexity and finesse, while Terre des 
Aînés is the burlier big brother.

montirius.com

This year, the vignerons of Vacqueyras celebrate their 20th an-
niversary of being promoted to cru status in 1990. In some respects, 
that announcement was the culmination of decades of labor and 
centuries of heritage. Yet it is also clear that this charming wine 
village still has a ways to go in gaining international recognition. 
As a result, prices for the wines are typically slightly lower than in 
neighboring Gigondas, and significantly lower than in  
Châteauneuf-du-Pape.

“At the moment, we see demand for our wines growing, as people 
trade down from Châteauneuf-du-Pape,” explains Pascal Duconget, 
general manager of the local cooperative, Vignerons de Caractère. 
The reason consumers are so amenable to choosing Vacqueyras is 
the quality and style of the region’s red wines: warm and inviting, 
fruit forward, yet capable of developing spicy complexity over about 
10 years of bottle aging. 

“Typical Vacqueyras is always a balance between concentration, 
the power of Grenache and the sun inside the bottle,” says Duconget. 
“Above all, it’s more about elegance and balance than Gigondas, 
where we are looking at power and concentration.” 

Like neighboring Gigondas, Vacqueyras nestles up next to the 
dominating physical presence of Les Dentelles de Montmirail, 
imposing slabs of upthrust limestone that make a spectacular 
backdrop to the vineyards. The result is that Vacqueyras, much like 
Crozes-Hermitage in the north, is a tale of two terroirs: hills and 
plains. “The sandy soils on the plains give wines that are more fruity 
and elegant,” explains Jean-François Arnoux, whose family has 
been making wine in Vacqueyras since 1717.

“The gravels can be very deep, meaning lots of water stress,” 
expounds Eric Saurel of Montirius, who farms 19 different parcels 
scattered across the appellation. “You get fruity wines that lack 
complexity.” Sites with a higher proportion of clay are valued for 
their ability to hold water and gradually give those reserves up to 
the vines, resulting in more powerful, complex wines. Montirius’s 
Le Clos parcel, which Saurel bottles separately, boasts deposits of 
montmorillonite clay, which he suggests account for that wine’s 
distinctive character.

Typically, Vacqueyras vintners will blend wines from different 
parcels according to their vineyard holdings and the style of wine 
they are aiming to achieve. Between 60 and 70 percent Grenache is 
the norm, with the balance Syrah and sometimes Mourvèdre. Barrel-
aging regimes also vary accordingly, with most Grenache aged in 
tank, old foudre or cement vat, while Syrah and Mourvèdre are more 
likely to be aged in smaller oak—either demi muids of 600 liters or 
barriques of 225 liters.

Richly textured and complex, Vacqueyras reds are equally at 
home alongside rustic country stews, simple roast beef or lamb, 
or more refined preparations, like the veal chops on page 10. And 
if there is a little left in the bottle after the main course, those few 
remaining sips will pair with most cheeses as well. The best recent 
vintages are 2007 and 2009; with 2005 and 2006 not far behind in 
quality and still on many retailers’ shelves, consumers could not 
choose a better time to get to know these hedonistic wines.

Old Grenache vines on the 
slopes of Vacqueyras yield the 

region’s robust red wines.

percent  of the 
production of 
Vacqueyras 

is red
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Everyone knows that Rhône vignerons 
make great red wines—around 91  
percent of the production of the Côtes 

du Rhône is red. Some people even know that 
the Rhône is home to terrific whites and rosés, 
as well. But show folks a sweet wine—white or 
red—from the Rhône, and you’ll be elevated in 
their eyes to the level of connoisseur. Even bet-
ter, as delicious as these wines are, they won’t 
put you in the poorhouse.

Both Muscat de Beaumes de Venise and Vin 
Doux Naturel Rasteau are actually made simi-
larly, although they look nothing alike. Muscat 
grapes (Grenache, in the case of Rasteau) are 
harvested at full ripeness and partially fer-

mented before being fortified with pure alcohol 
to a level around 15.5 percent. The fortification 
stops the ferment immediately, leaving residual 
sugar in the wine, which accounts for these 
wines’ lusciously sweet characters.

Muscat de Beaumes de Venise is often served 
as an apéritif, but it also makes a fine accompa-
niment to foie gras, cheeses, or light, fruit-based 
desserts. On the other hand, Rasteau’s sweet red 
is slightly less versatile, fitting best at the end 
of the meal. The often chocolaty, plummy notes 
of superripe Grenache lend themselves to pair-
ings with cheese, nuts or chocolate. Both are 
best relatively young and fresh, although VDN 
Rasteau can last for several years.

…A SwEEt Ending

r
e

c
ip

e
 p

h
o

t
o

: j
o

n
 v

a
n

 g
o

r
d

e
r

, s
t

y
l

in
g

 f
r

a
n

k
 m

e
l
o

d
ia

, c
a

k
e

: s
h

u
t

t
e

r
s

t
o

c
k

FromAgE BlAnc pAnnA cottA 
with SwEEt SpicEd StrAwBErry Soup 
And cotton cAndy

•2 1/2 
 teaspoons unflavored

gelatin powder
•1/4   cup cold water
•A little more than half cup
(about 5 ounces) milk 

•6 teaspoons sugar 
•17 1/2   ounces fromage blanc
•2 1/8   cups water 
•1 cup sugar 
•1 ounce fresh ginger, 
thinly sliced

•3 star anise 
•5 tablespoons
coriander seed

•6 basil leaves 
•5 lemongrass leaves
•1 small lemon, thinly sliced 
•1 medium orange, 
thinly sliced 

•A little less than 1/2  cup
(about 3 1/2   ounces) 
grenadine syrup

•12 medium strawberries,
chopped

•Cotton candy, for garnish

Assembly:
Distribute the strawberry 
pieces among the glasses 
on top of the fromage blanc 
pudding. Pour the spiced soup 
over the top, just to cover the 
strawberries. Set a large piece 
of cotton candy on top of each 
glass for garnish. 

For the pAnnA cottA:
1 In a small bowl, sprinkle the 
gelatin over the cold water and 
soak for about 5 minutes until 
softened. 
2 In a small sauce pan, heat  
the milk and sugar, stirring,  
just until the sugar is dissolved 
and the mixture is very hot (do 
not boil). 
3 Scrape the gelatin into the 
milk mixture and whisk until 
fully dissolved. Add the fromage 
blanc and stir until no lumps are 
present. Pour an equal amount 
of pudding into each glass and 
refrigerate until set.

For the strAwberry 
soup: 
1 n a medium saucepan, bring the 
water and sugar to a boil. 
2 Remove from the heat and add 
all the herbs and spices and the 
lemon and orange slices. 
3 Cover and let steep until cool, 
then strain. Stir the grenadine into 
the soup.

Makes about 6 servings
Restaurant L’Essentiel, 
with its sleek dining room 
and secluded courtyard, 
is an Avignon favorite. 
Chef Laurent Chouviat’s 
dessert goes especially 
well with Muscat de 
Beaumes-de-Venise.
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The best of recent submissions 
coordinated by Inter Rhône and reviewed  

by Wine Enthusiast’s expert tasting panel.

The diversity of the Rhône Valley’s vinous riches goes far be-
yond the appellations profiled in this supplement, covering a 
multitude of wine styles, grape varieties and subregions. The 
reviews in this section are meant to give readers an idea of the 

general traits of wines from the various appellations and provide an ab-
breviated look at wines recommended by Wine Enthusiast critics. 
 All wines reviewed for this supplement were either tasted blind in Wine  
Enthusiast’s Westchester, New York offices by a panel of experienced  
judges or were previously reviewed by Wine Enthusiast critics. 
 For a more comprehensive listing of Rhône wines and reviews, visit 
Wine Enthusiast’s online Buying Guide, at buyingguide.winemag.com.

Around the rhône in    80 wines

the tAsters

Joe Czerwinski, 
Senior Editor/Tasting Director
An 11-year veteran of Wine 
Enthusiast, Joe supervises the 
Tasting & Review program. He 
is the lead reviewer for wines 
from the Rhône Valley.

Mary Gorman, 
DWS
This New York-based wine 
educator and public relations 
professional passed the rigor-
ous Master of Wine exam this 
year.

Jean Reilly, MW
Contributor
Based in New York, Jean 
recently joined venerable 
wine merchant Morrell as lead 
buyer. This year, she became 
one of only 289 Masters of Wine 
in the world.

Michael Schachner, 
Contributing Editor
Mike has written for Wine  
Enthusiast for over a dozen 
years, specializing in the 
wines from Argentina, Chile 
and Spain.
             

Classic 98–100:  The pinnacle of quality.
Superb 94–97:  A great achievement.
Excellent 90–93:  Highly recommended.
Very Good 87–89:  Often good value; well recommended.
Good 83–86:  Suitable for everyday consumption; often good value.
Acceptable 80–82:  Can be employed in casual, less-critical circumstances.
Wines receiving a rating below 80 are not reviewed.

less 
thAn[ ]

AbouT The ScoreS
Ratings reflect what our editors 
felt about a particular wine. 
Beyond the rating, we encour-
age you to read the accompany-
ing tasting note to learn about a 
wine’s special characteristics.



1 7 W I N E E N T H U S I A S T . c o mR h ô n e  V a l l e y  W i n e s

89  La Font du Vent 2007 Notre Passion 
(Côtes-du-Rhône Villages Signar-

gues); $17. 
This Côtes du Rhône strikes a subtle note, 
with understated cherry, clove and violet 
scents, followed by a full-bodied palate 
with dense layers of cinnamon, raspberries 
and spice. Winds down to an elegant berry 
note. Drink now. Imported by Robert Kacher  
Imports.   

89  Laudun Chusclan 2007 Les Genets 
(Côtes-du-Rhône Villages Chusclan); 

$17. 
This Grenache-dominant blend is lightly 
herbal but quite flavorful, with coffee liqueur 
and blackberry notes registering in the mouth. 
The finish shows bramble and cherry tones 
that are trim and elegant, garnering points for 
subtlety. Imported by Terra Firma USA Inc.   

88  Château La Courançonne 2007  
Gratitude (Côtes-du-Rhône Villages 

Plan de Dieu); $18. 
This thickly textured red has a knock-out 
nose, with intense leather, raspberries and 
black olive along with hints of fresh flowers 
in the background. There’s admirable density 
on the palate and a final lingering note of gar-
rigue. This one’s already had a few years in the 
cellar and is best drunk up before the end of 
2011. Imported by WineWise.   

SouThern rhône cruS

GiGondAS

90  Montirius 2007 Terre des Aînés 
(Gigondas); $30. 

Already showing slight color evolution, the 
nose is intense and complex. Aromas of dusty 
cherry, woodsy wild strawberry, leather and 
spice. Full-bodied, creamy, smooth and 
round in the mouth with flavors of baked fruit 
and fine herbs. Tannins firm up on the finish, 
which is long, fresh and savory. Imported by 
Winebow.   

89  Alain Jaume et Fils 2007 Terrasses 
de Montmirail (Gigondas); $32. 

Attractive deep ruby core and youthful pink 
rim. Complex nose of ripe black fruit, leather, 
black olive, dried savory spice and gamey 
notes. Full-bodied, corpulent, warming and 
smooth. Packed with flavors of roasted meat, 
espresso, soft leather and baked plummy 

fruit. Plush lingering finish with a savory 
edge. Imported by Kysela Père et Fils.   

89  Arnoux & Fils 2007 Vieux Clocher 
(Gigondas); $20. 

Complex nose of earthy, warm forest floor, 
baked black fruit, raisins, prunes and roasted 
meat. Quite extracted on the palate but not 
heavy. Full-bodied, fresh and very flavorful 
with layers of black plum, cherry, dried fruit, 
chocolate, clove and spice. Supple tannins 
that linger on a savory finish. Imported by 
Grape Expectations.   

LirAc

92  Domaine Grand Veneur 2009 Clos de 
Sixte (Lirac); $27. 

Filled with wonderfully ripe fruit, yet fresh 
and floral in character, this is a top example 
of Lirac. Black cherry fruit forms the core, sup-
ported by firm acids and tannins and accented 
by hints of licorice on the long finish. Drink 
now–2020. Imported by Kysela Père et Fils.   

90  Domaine de la Mordorée 2008 La 
Reine des Bois (Lirac); $43. 

Deep dark ruby color. Prevailing aromas of 
cedar, vanilla, mocha, baked black fruit with 
some black olive and gamey notes. Full-bod-
ied, muscular and tannic, powerful with am-
ple flavors of kirsch, stewed plum, vanilla and 
spice that make way for a long, chewy, brood-
ing finish. Imported by Kysela Père et Fils.   

TAveL

90  Cave de Tavel 2009 Cuvée du Roy 
(Tavel); $15. 

Deeply copper color with red hue, almost 
like a light red. Vibrant aromas of red cherry, 
strawberry and cranberry interwoven with 
appealing garrigue nuances. Dry, delicious 
and packed with ripe peach, raspberry, dried 
cherry, spice and white chocolate flavors. 
Fairly full-bodied, a hint of tannin, smooth 
and long. Imported by Fruit of the Vines, Inc. 
 Best Buy.  

88  Château de Trinquevedel 2009 
(Tavel); $18. 

Color of sockeye salmon with a coppery glint. 
Slight reductive nose at first, which blows off 
to reveal delicate red currant, wild strawberry 
and crushed stone aromas. Attractive flavors 
of juicy cherry, watermelon, white chocolate, 
sorrel, anise and spice. Fresh, crisp and clean. 
Medium-bodied, with a delightful savory kick 
on the finish. Imported by Kermit Lynch Wine 
Merchant.   

vAcqueyrAS

91  Arnoux & Fils 2007 Jean-Marie 
Arnoux (Vacqueyras); $17. 

Richly fruity and spicy, with lots of dried plum 
and cherry notes. This is richly textured and 
complex, featuring leather and baking spices 
alongside the fruit. Long and softly tannic on 
the finish, with a good 7–10 years of life ahead 
of it. Imported by Grape Expectations. 
 Editors’ Choice.  

90  Maison Rouge 2007 Cor Hominis 
Laetificat (Vacqueyras); $72. 

Intense, deep black color. Dominant toasty 
vanilla, sweet spice and clove against a 
backdrop of superripe plum and cherry 
fruit, leather and warm earth. Full-bodied, 
extracted, spicy but fresh with firm tannins. 
Lots of fruit flavors harmoniously balanced 
with attractive savory, gamey notes and 
warming alcohol. Imported by Wine Wine 
Situation LLC.   

89  Pierre Amadieu 2008 La Grangelière 
(Vacqueyras); $24. 

Enticing mineral nose of crushed stones, 
warm earth with baked red fruit, fine herbs 
and a hint of wild flowers. Intense flavors of 
dried cherries, wild plum, clove, licorice, 
leather and spice prevail across the palate to 
a persistent finish. Full-bodied, round with 
supple tannins. Imported by Fruit of the 
Vines, Inc.   

88  Domaine de Montvac 2008 Ara-
besque (Vacqueyras); $19. 

Nicely complex nose of freshly cracked black 
pepper, bright black berry fruit, hickory 
smoke and earthy, gamey notes. Layers of sa-
vory flavor, ripe bramble fruit, roasted meat 
and spice across the palate. Full-bodied, 
warm but balanced, with a good tannic grip 
and lingering finish. A very honest wine.  
Imported by T. Edward Wines Ltd. 

côTeS du rhône

89  Camille Cayran 2009 Le Pas de la 
Beaume (Côtes-du-Rhône); $10.

Intense deep purple, black color. Very fresh 
on the nose with layered aromas of blueberry, 
blackberry, plum, lifted notes of violets and a 
hint of black pepper. Very smooth and persis-
tent across the palate where bold and vibrant 
black and red fruits mingle with nuances 
of  licorice, clove and sweet spice. Richly  
textured, smooth, warm, but well balanced.  
Imported by MVA Wines of France.
  Best Buy.  

89  Montirius 2007 Sérine (Côtes-du-
Rhône); $24. 

After a bit of aeration, quite a complex nose 
emerges, with lifted plum flavors interspersed 
with pepper and anise spice all laid over a 
base of roasted meat. It manages to be both 
dense and juicy on the tongue with plum notes 
that stay lively through the finish. Drink now 
to 2012. Imported by Winebow.   

89  Vidal-Fleury 2007 (Côtes-du-
Rhône); $13. 

Now owned by Guigal, this bottling should 
be fairly easy to find in the United States, 
with 35,000 cases imported. Its dense, youth-
ful purple color presages intense aromas of 
jammy black and red berry fruit, while gamy 
notes, black olives and dried herbs add com-
plexity. The blend of 65% Grenache, 20% 
Syrah, 10% Mourvèdre and 5% Carignan is 
long and smooth on the finish, with supple 
tannins and just the right grip. Imported by 
W.J. Deutsch & Sons.  Best Buy.  

88  Alain Jaume et Fils 2008 Réserve 
Grand Veneur (Côtes-du-Rhône); 

$24. 
Full-bodied and lush, with a nose of ripe 
plums and mint and a concentrated palate of 
cherry, licorice and café au lait. There’s good 
fruit intensity here and a soft bed of buttery 
tannins that carry over to the anise-flavored 
finish. Try with Spanish fare. Imported by 
Kysela Père et Fils.   

88  Château de Montfaucon 2007 Baron 
Louis (Côtes-du-Rhône); $21. 

The nose is opulently fruity, with strawberry 
top notes and an undercurrent of cherry li-
queur. There’s more nuance on the palate 
with dense notes of olive and coffee. Grippy, 
medium finish. Try with barbecue. Imported 
by Winebow.   

88  Domaine de Coste Chaude 2008 
Truffière (Côtes-du-Rhône); $15. 

This flavorful red has an intriguing nose of lav-
ender, fresh herbs and campfire smoke giving 
way to a crisp, cherry-flavored palate that’s got 
just a bit of grip to it. The long, intense finish 
is reminiscent of a mocha-and-cream liqueur. 
Imported by Elizabeth Imports. 

88  Domaine de Couron 2009 (Côtes-
du-Rhône); $10. 

Youthful dark purple color. Aromas of black-
berry jam, candied cherry, spice and choco-
late. Full-bodied, creamy with super-ripe 
black fruit flavors. Fairly fruit-driven, full-
bodied and extracted with a creamy choco-
late, toffee and sweet spice finish. Imported 
by Chloe Wine Imports.  Best Buy. 

88  La Compagnie Rhodanienne 2009 
Les Combelles (Côtes-du-Rhône); $9. 

Deeply colored, bramble and black plum fruit 
aromas with savory earthy notes. Round on 
the palate with grippy tannins. Quite extract-
ed with lots of plummy and blackberry flavors, 
with hints of tar, forest floor and creamy cap-
puccino on the finish. Imported by Lacewell 
Global Importing & Marketing.  Best Buy.  

88  La Font du Vent 2007 Les 
Promesses (Côtes-du-Rhône); $15. 

An elegant wine, with sweet cherry fruit and 
high floral notes that set the stage for a lush, 
silky palate infused with notes of raspberry 
sorbet and fall leaves. Lingering finish of va-
nilla and baking spices. Imported by Robert 
Kacher Imports.   

88  Maison Bouachon 2007 Les 
Rabassières (Côtes-du-Rhône); $16. 

Restrained earthy, leather and subtle baked 
black plum aromas. Full-bodied and plush 
on the palate, with dense layers of rich, ripe 
forest fruit with hints of cola, licorice, clove 
and black pepper. Ripe, smooth and long with 
firm, gripping tannins. Imported by Skalli 
Family Wines.   

88  Vignobles Boudinaud 2007 Côté 
Jardin (Côtes-du-Rhône); $14. 

A blend of 55% Grenache, 30% Syrah and 
15% Mourvèdre, this wine combines round, 
mouthfilling softness with dark-skinned fruit 
flavors, licorice and earth. Drink now. Import-
ed by Robert Kacher Imports.   

côTeS du rhône 
viLLAGeS

90  Domaine La Florane 2007 Terre  
Pourpre (Côtes du Rhône  

Villages Visan); $25. 
This is a much more serious and ambitious 
wine than one usually finds under the Côtes du 
Rhône umbrella. The nose has great intrigue, 
with cracked black pepper and plum notes 
couched in a bed of toasty new oak. It’s full-
bodied and intense, with penetrating flavors 
of black raspberries, baking spices and ripe 
cherry fruit. Finishes dense and black. Drink-
ing well now but will improve with a year or 
two in the cellar. Imported by Petit Pois.   

89  Alain Jaume et Fils 2007 Les Valats 
(Côtes-du-Rhône Villages Rasteau); 

$23. 
Super-ripe black plums and blackberries with 
attractive woodsy forest-floor savory notes. 
bright juicy flavors of raspberry, mocha, clove 
and creamy toffee. Smooth, creamy texture 
but with firm grip to the tannins and a long, 
savory-earthy finish. Has nice complexity. Im-
ported by Kysela Père et Fils.   

89  Camille Cayran 2008 La Réserve 
(Côtes-du-Rhône Villages Cairanne); 

$14. 
Enticing carob-coated cherry and mixed berry 
aromas make way for this decidedly juicy and 
fresh wine, packed with wild cherry preserve, 
strawberry, sweet spice and earthy notes. Full-
bodied, lush and creamy texture with bright 
acidity and supple tannins. Persistent finish. 
Imported by MVA Wines of France. 
 Best Buy.  

89  Domaine de Cabasse 2008 Les Deux 
Anges (Côtes-du-Rhône Villages 

Sablet); $16.
Layered nose of earthy, forest-floor aromas 
with smoky, peppery and gamey notes. Nicely 
complex fruit and savory flavors, tart cherry, 
spice, clove and creamy toffee. Full-bodied, 
fresh with crunchy but supple tannins. Quite 
delicious all around. Imported by Bonhomie 
Wine Imports.   
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88  Montirius 2007 Le Clos (Vacquey-
ras); $32. 

Dark ruby color. Restrained earthy, leather 
and plummy aromas lead to a more modern 
and extracted palate of jammy cherry-berry 
fruit, asphalt, black olive and spice. Full-bod-
ied, creamy and smooth with supple tannins 
for easy drinking. Shows moderate complex-
ity. Imported by Winebow.   

vinSobreS

91  Domaine Jaume 2007 Altitude 420 
(Vinsobres); $16. 

Lifted and layered nose of spicy cherry-berry 
jam, cinnamon, clove, savory gamey notes, 
sweet sausage and black olive. Full-bodied 
and concentrated with ripe, taut tannins, 
and a smooth, yet lively texture. Packed with 
bright jammy, plummy black fruit, pepper, 
leather and dried spices. Very long, velvety, 
persistent finish. Imported by Petit Pois.  
 Editors’ Choice.  

90  Domaine Chaume-Arnaud 2007 
(Vinsobres); $20. 

Nicely complex and layered nose of ripe for-
est fruit, coffee and a hint of brown sugar. Lots 
of fresh, ripe cherry-berry fruit persists on the 
palate, with hints of vanilla, Black Forest ga-
teau, chocolate, clove and anise. Very modern 
and full-bodied, with a creamy, lush texture. 
Supple tannins and a long, vanilla-tinged fin-
ish. Imported by OZ Wine Company.   

norThern rhône cruS
cornAS

90  Paul Jaboulet Aîné 2007 Domaine de 
Saint Pierre (Cornas); $120. 

Very pretty ruby color. Fragrant nose of ripe 
forest fruits, cracked black pepper, fine herbs, 
soft leather and earthy gamey notes. Rich, 
layered and concentrated ripe black plum 
and berry flavors with smoke, chocolate, fig 
and spice adding complexity. Round, plush, 
smooth and lingering. Imported by Frederick 
Wildman & Sons, Ltd.   

côTe-rôTie
91  Domaine 

Jamet 2007 
(Côte-Rôtie); $109. 
Complex, deep and 
difficult to precisely 
describe, with a mix 
of floral aromas, 
olive and herbs 
accenting sinewy 
fruit. It’s the type 
of wine that could 
age for another 
decade, although 

some tasters may question its relatively nar-
row construction. Imported by Robert Kacher 
Imports.   

89  Domaine Duclaux 2007 La Germine 
(Côte-Rôtie); $70. 

Attractive and seductive, with floral berry 
aromas mixing with notes of sour plum, light 
oak, sous bois and spice. The palate is fairly 
full and creamy, and overall this is a really 
nice, functional, solid wine with just enough 
heft and toast to qualify as “modern” in style. 
Made with 5% Viognier. Imported by Fruit of 
the Vines, Inc.   

89  Michel & Stéphane Ogier 2007 (Côte-
Rôtie); $NA. 

Floral and inviting, with classic aromas of 
game, pepper, violets and berry fruits. It 
shows full concentration, with a plush fabric 
and solid flavors of black fruit, olive, spice 
and clove. Not overly complex; more of a solid 
worker wine with talent and very good quality. 
Imported by Robert Kacher Imports.   

crozeS-hermiTAGe

91  Emmanuel Darnaud 2008 Les Trois 
Chênes (Crozes-Hermitage); $30. 

A wine with seeming universal appeal. It’s 
medium to full, with a finely textured palate 
loaded with interesting olive, coffee, spice, 
herbs and garrigue. It has firm, proper acid-
ity to offset any weight or pudginess, and the 
finish is long and layered. Drinkable now but 
easily ageable for another 5 years. Imported by 
Fruit of the Vines, Inc.   

91  Paul Jaboulet Aîné 2007 Domaine de 
Thalabert (Crozes-Hermitage); $60. 

Focused, layered nose of pure black berry 
fruit, forest floor, earthy, gamey notes with 
strong underlying minerality. Concentrated 
flavors of jammy plum fruit, smoke, asphalt, 
cracked black pepper with lifted violet notes. 
Full-bodied, generous, fresh with firm grip-
ping tannins and a persistent long savory fin-
ish with a touch of licorice. Imported by Fred-
erick Wildman & Sons, Ltd. Cellar Selection.  

90  Cave de Tain 2007 Les Hauts du Fief 
(Crozes-Hermitage); $26. 

Attractive floral and fruity nose of bright berry 
fruit, lilac, soft leather, cedar and vanilla. 
Lifted, bright and juicy flavors persist in the 
mouth, layered with coffee, racy boysenberry, 
black pepper and toast. Full-bodied with vel-
vety tannins, plush feel with a long, luscious 
finish. Imported by Cognac One, LLC.   

90  Domaine des Rémizières 2007 Cuvée 
Christophe (Crozes-Hermitage); $NA. 

Fragrant, harmonious nose of ripe blackberry 
fruit, floral nuances, touch of ash and barn-
yard. Striking pure fruit flavors with peppery 
notes, chocolate and underpinning spice. 
Full-bodied with a succulent mouthfeel, quite 
extracted but balanced, and a long, tannic 
finish. Needs some time. Imported by Stacole 
Fine Wines.   

88  Domaine Philippe & Vincent Jaboulet 
2006 Nouvelère (Crozes-Hermitage); 

$40. 
Gamey, earthy, slightly murky aromas with 
enough black plummy fruit showing through. 
More promising on the palate with plenty of 
dark berry fruit, black olive and gamey flavors. 
Fairly dense, round and tannic. Full-bodied 
with a moderately long finish. Imported by 
Wilson Daniels Ltd.   

88  Vidal-Fleury 2008 (Crozes-Hermit-
age); $23. 

Mildly coarse on the nose, with aromas of 
clove, cinnamon, floral berry fruit and cherry. 
A little dusty across the palate, and relatively 
complex in terms of its flavor profile, which 
features bright red fruits touched up by toasty 
coffee and mocha flavors. Fresh and nicely 
composed. Imported by W.J. Deutsch & Sons.   

hermiTAGe

92  Cave de Tain 2007 Gambert de Loche 
(Hermitage); $80. 

A modern, lavishly oaked style of Hermitage 
that starts with creamy mocha and coffee aro-
mas before introducing black olive. The pal-
ate is composed, round and just racy enough, 
with pretty flavors of blackberry, black cur-
rant, cola and earth. Supple and layered on 
the finish, with coconut and smoky darkness. 
Imported by Cognac One, LLC.   

91  Delas Frères 2007 Les Bessards  
(Hermitage); $131. 

Leathery and woody is the first impression 
you’ll get, but the palate excels with grippy 
warmth, a firm tannic structure and dark, 
plummy flavors that bring black olive, sous 
bois and sauvage flavors that are true to Rhône 
Syrah. Imported by Maisons Marques & Do-
maines USA.   

91  domaine des remizières 2007 cuvée 
emilie (hermitage); $nA. 

Complexity pours off the wine’s nose in the 
form of fine herbs, meatiness, floral spice 
and deep black fruit. It’s as full and creamy as 
you could want, with very ripe but balanced 
blackberry, pepper and more. Maybe a bit soft 
and over-the-top, but that just means it’s more 
ready to go than most Hermitage reds. Import-
ed by Stacole Fine Wines.   

91  Paul Jaboulet Aîné 2007 La Chapelle 
(Hermitage); $350. 

If sticker shock doesn’t send you running for 
the hills, this wine will be more than worth a 
go. Bold and rubbery now, with aromas of ce-
dary spice, pepper and rich black fruits, this is 
a full, slightly fierce wine with enough creami-
ness and depth to bring it full circle. Roasted 
berry, herbs, spice and leather are all part of 
the picture. Needs several more years to flesh 
out. Imported by Frederick Wildman & Sons, 
Ltd.  Cellar Selection.  

90  M. Chapoutier 2007 Monier de la Siz-
eranne (Hermitage); $120. 

Dark and tough at first, with rubbery, smoky 
aromas of tires, cracked black pepper and 
matchstick. Airing reveals more subtlety and 
softness along with flavors of black plum, 
mocha and baked savory notes. Stout on the 
finish, and overall this is a serious, well-made 
Hermitage with some rough edges that may 
iron out with more time in bottle. Imported by 
Terlato Wines International.   

SAinT-JoSeph

90  Domaine Coursodon 2007 L’Olivaie 
(Saint-Joseph); $45. 

Fragrant, complex nose of bright cherry jam, 
wild strawberry, sour plum, hints of juniper, 
fresh black pepper, vanilla and a savory, 
earthy minerality. Full-bodied and concen-
trated with layers of ripe black fruit, black 
olives, soft leather. Smooth, rich with firm, 
taut tannins and a persistent freshness that 
prevails on the long, savory finish. Imported 
by Bayfield Importing Ltd.   

89  Delas Frères 2007 Sainte-Épine  
(Saint-Joseph); $54. 

Generous aromas of stewed mixed berry fruit, 
forest floor, hickory smoke, marzipan and lic-
orice. Herb-tinged black fruit flavors, crushed 
stone, earthy notes and soft leather. Medium- 
to full-bodied, with sturdy tannins. Slightly 
narrow but focused, with a moderately long 
finish. Imported by Maisons Marques & Do-
maines USA.   

88  Cave de Tain 2007 Esprit de Granit 
(Saint-Joseph); $29. 

Deep, dense, purple color. Pronounced aro-
mas of toasty vanilla, clove and sweet spice 
dominate the backdrop of ultraripe black 
fruit. Modern, forward style with lots of vanil-
la cream, coffee and spicy blackberry-pie fla-
vors. Full-bodied, plush and extracted, with 
supple tannins. Sort of Shiraz-like, but with a 
savory finish. Imported by Cognac One, LLC.   

SAinT-pérAy

90  Cave de Tain 2009 Fleur de Roc 
(Saint-Péray); $21. 

Toasty and fully oaked, with peachy aromas 
along with vanilla. A custardy, rich wine par-
tially fermented in new oak, this Marsanne-
Roussannne blend delivers plenty of body and 
thickness; fortunately it has enough mineral-
ity, acidity and fruit to earn its grade. Best if 
you like Burgundian style with some obvious 
wood and related resin. Imported by Cognac 
One, LLC.  Editors’ Choice.  

SweeT wineS

muScAT de 
beAumeS de veniSe

89  Vidal-Fleury 2008 (Muscat de 
Beaumes de Venise); $19. 

Very aromatic, as Muscat is prone to be. The 
nose offers a blend of orange blossom and can-
died citrus peel. It’s full and sweet from head 
to toe, with flavors of honey, spice, orange 
marmalade and banana. A little bit of heat and 
alcohol rises up on the finish, evidence of its 
15% abv. Imported by W.J. Deutsch & Sons.   

88  Delas Frères 2008 La Pastourelle 
(Muscat de Beaumes de Venise); $31. 

Initially the wine seems a bit reticent; with 
time it displays a solid, chunky palate of apri-
cot, orange, lime jelly and creamy vanilla. 
Spicy late, with touches of anisette and white 
pepper to match wits with honeyed length. 
Gets better the more time you spend with it. 
Imported by Maisons Marques & Domaines 
USA.   

vin doux nATureL 
rASTeAu

88  Cave de Rasteau 2007 Signature  
(Vin Doux Naturel Rasteau); $30. 

Deep black color with distinctive rancio, spir-
ity, ultraripe nose. Sweet with warm, spicy, 
jammy red-fruit flavors. Full-bodied with mod-
erate acidity, supple tannins. Well-integrated 
alcohol, smooth with a moderately long fin-
ish. Imported by Fruit of the Vines, Inc.   
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oTher rhône  
AppeLLATionS

cLAireTTe 
de beLLeGArde

89  Mas Carlot 
2009 (Clairette 

de Bellegarde); $13. 
Enticing aromas of 
orange blossom, ripe 
apricot, peach and 
pineapple. Quite full-
bodied and succulent 
with ample stone fruit 
flavor, orange custard, 
dried herbs and anise. 
Smooth with some vis-
cosity but not heavy, 

with a slight smoked almond kick to the finish. 
Imported by Robert Kacher Imports. 
 Best Buy. 

coSTièreS  
de nîmeS

91  Mas des Bressades 2009 Cuvée  
Tradition (Costières de Nîmes); $14. 

Inviting, layered nose of raspberry, strawber-
ry, molasses, smoke, black olive, licorice and 
gamey notes. Nicely complex and flavorful 
with lots of ripe berry fruit, leather, black pep-
per and roasted meat notes. Medium- to full-
bodied with moderately firm tannins. Fresh, 
richly textured and dense without being 
heavy. Imported by Robert Kacher Imports. 
 Best Buy. 

90  Château Roustan 2008 (Costières de 
Nîmes); $12. 

Aromas of ripe black cherry, mixed red fruit 
with layers of earthy minerality, and slight 
note of garrigue. Juicy, fresh and flavorful with 
lots of dark plummy fruit, dark chocolate, pep-
per and spice. Medium-bodied, quite dense 
but not overly extracted. Smooth velvety tex-
ture and a long finish. Imported by Fruit of the 
Vines, Inc.  Best Buy.  

90  Michel Gassier 2008 Château de 
Nages Vieilles Vignes (Costières de 

Nîmes); $20. 
Elegant and lifted aromas of wild blackberry, 
raspberry, strawberry that draw you in with 

notes of lavender, mild toffee and garrigue. 
Excellent flavor intensity and ripe fruit that 
persists across the mouth with lots of plums, 
wild berries, fine herbs and coffee. Flavors 
really open up in the glass. Supple tannins, 
smooth, creamy texture and a long silky fin-
ish. Imported by EU Imports.   

90  Vignobles du Soleil 2007 Domaine 
du Petit Romain Vieilles Vignes 

Grande Réserve (Costières de Nîmes); $13. 
Appealing nose of forest fruits, black cherry 
and garrigue with hints of clove and anise. 
Fresh and juicy with lots of lively, warm, 
jammy flavors that persists across the palate. 
Full-bodied, supple tannins, creamy texture 
with a fairly long savory finish. Imported by 
Tru Wines LLC.  Best Buy.  

88  Château de Campuget 2007 1753 
(Costières de Nîmes); $15. 

Attractive deep color. Fairly intense baked red 
and bramble fruit, hickory smoke, peppery 
spice and a nuance of eucalyptus. Plummy, 
with notes of prune, earthy flavors. Chewy 
tannins, a little grainy in texture, but appeal-
ing in its slight rusticity. Moderately long sa-
vory finish. Imported by Dreyfus, Ashby & Co.   

88  Château Mourgues du Grès 2008 Les 
Galets Rouges (Costières de Nîmes); 

$15. 
Attractive, deep ruby color with restrained 
aromas of baked black berry fruit, licorice and 
spice. Dense, ultraripe plummy flavors with 
notes of prune, raisins and mocha. Fairly ex-
tracted creamy texture and warming alcohol. 
Full-bodied, grippy tannins with a moderately 
long finish. Imported by Weygandt-Metzler.   

88  La Compagnie Rhodanienne 2009 Les 
Combelles (Costières de Nîmes); $8. 

Youthful and overt jammy blackberry, rasp-
berry, kirsch and vanilla aromas. Mouthwa-
tering and plush with youthful cherry-berry 
fruit and vanilla cream. Clean, fresh and easy 
to drink. Medium-bodied with soft tannins. 
Imported by Lacewell Global Importing & 
Marketing.  Best Buy.  

coTeAux 
du TricASTin

88  Domaine de Grangeneuve 2007 Vie-
illes Vignes (Coteaux du Tricastin); 

$NA. 
Deep, youthful, ruby color. Fragrant, focused, 

bright aromas of fresh raspberry and black-
berry jam with a touch of creamy spice. Pure, 
juicy and fairly intense flavors of cherry-berry 
fruit with hints of mocha and black pepper 
that persist to a smooth, savory finish. Lively 
texture with moderately high extract. Import-
ed by WineWise.   

Luberon
89  Château Val 

Joanis 2007 
Réserve Les Griottes 
(Luberon); $20. 
Fairly pronounced 
nose of spicy, brambly 
fruit, leather, coffee, 
mocha and fine herbs. 
Extracted, full-bod-
ied, tannic with com-
plex flavors of baked 
forest fruits, sweet 

spice, clove and savory gamey notes. Har-
monious, long and spicy, although a hint of 
barnyard may prove controversial. Imported 
by USA Wine West.   

venToux

91  Marrenon 2007 Orca VI (Ventoux); 
$17. 

Deep ruby color. Multiple layers of aromas, 
ripe cherry-berry fruit, baking spice, toasty 
vanilla, leather and roasted meat. Full-
bodied, smooth and richly textured. Supple 
tannins with just enough grip to give a mod-
erately taut structure. Very flavorful with lots 
of wild forest fruits, baked plum pie, nutmeg, 
cinnamon, fine herbs and gamey notes. Quite 
extracted but balanced and fresh. Imported 
by USA Wine Imports.   

88  Vidal-Fleury 2009 (Ventoux); $13.
 Youthful bright cherry, blackberry 

aromas. Easy drinking wine, modern and 
fresh. Fairly bold black fruit flavors of tart 
cherry, plums, licorice and a dusting of cocoa 
and mocha on the finish. Medium-bodied, 
smooth with supple tannins. Imported by W.J. 
Deutsch & Sons.  Best Buy.

2 0 0 7



100 Runners Up receive the  
ELLE à Table cookbook, 

packed with recipes designed to pair 
with Rhône wines.

Win a trip to the rhône!
See the rhône Valley  
and experience its  
wines on your own  
5-day/5-night trip for 2,  
courtesy of inter rhône.

Chapel of Saint-Christophe, Hermitage, 
Rhône-Alpes, France

All entries must be received by February 28, 2011. Winery visits, restaurant reservations and hotel stays are subject to availability. The winner will be notified by March 31, 2011. Dates of travel 
must be arranged with Inter Rhône, and all travel must be completed by December 31, 2011. The prize cannot be exchanged for a monetary alternative. Wine Enthusiast holds no responsibility 
for travel arrangements or cookbooks awarded as prizes. The following items are not included: transport to and from the departure airport; drinks, meals and visits not included in the itinerary; 
and petrol. For full terms and conditions, go to winemag.com/contests 

First prize includes:

Round-trip air travel from a major 
U.S. city to Marseille

Rental car for your 5-day stay

Five nights’ accommodations in the 
region

A special wine-pairing dinner at a 
local restaurant

Assistance with scheduling winery 
tours and tastings

To Enter:
Visit winemag.com/contests and answer the  
following questions:

1 What was the appellation most recently 
upgraded to cru status?
a. Cairanne b. Rasteau c. Vinsobres 
d. Beaumes-de-Venise e. Gigondas

2 What proportion of Côtes du rhône wines are 
red?
a. 66% b. 75% c. 81% d. 91% e. 97%

3 Which of the following grape varieties may not 
be used in Côtes du rhône wines?
a. Syrah b. Cinsaut c. Carignan d. Merlot e. Grenache

4 Which of the following grape varieties is  
permitted in Crozes-hermitage wines?
a. Grenache b. Mourvèdre c. Viognier d. Marsanne e. 
Bourboulenc

5 Which of the following is the name of the only 
rhône Valley aoC Muscat?
a. Muscat de Beaumes de Venise b. Vin Doux 
Naturel Rasteau c. Vinsobres d. Muscat de Lunel  
e. Moscato d’Asti






