
2019 Domaine Bobinet Poil de 
Lièvre 

Emeline Calvez met Sebastien 
Bobinet in 2011. Seb was emerging 
from his time as an assistant to the 
Foucault brothers at Clos Rougeard. 
Whi le there, he learned the 
principles of biodynamics and the 
importance of elevage for Cabernet 
Franc; he also become well-
integrated into the tiny community 
o f S a u m u r - C h a m p i g n y , a n 
appellation which he would later 
help draw into the wider orbit of 
natural wine. Emeline was gracefully 
closing out her career as a dancer in 
Paris, and having fallen in love with 
Sebastien, she decided to throw her 
creative energy and aesthetic 
prowess into the domaine. Over the 

p a s t d e c a d e , t h e t w o h a v e 
comfortably evolved into a natty wine power couple. Sebastien continues to 
manage their heralded plots of Cabernet Franc and Chenin Blanc, as well as use his 
social network to secure pristine fruit for their négociant projects. Emeline manages 
the cellar, a sprawling network of vaulted caves built into the famed white 
limestone (tuffeau) of the region.  
 Under Emeline’s watch the wines have shed some of the qualities that 
marked their earlier vintages—green tannins, heavy reduction, spritziness—and have 
morphed into wines of poise and elegance. Unlike many wineries in the Loire, 
which have gone all-in on globalist natty wine styles (macerated whites, co-
ferments, direct press reds, infusions, etc.), Emeline has sided with the vibrant 
traditions of the region, committing to barrel-aging her best grapes in her cold 
cellars, allowing the hard acidity of Chenin and the rustic tannins of Cab Franc to 
soften under the natural influence of time. If you have a chance, I highly 
recommend trying a bottle of Les Landes, Amateus-Bobi, or the rare Échalier, made 
from vines planted in 1890 and only bottled in  vintages with sufficient yield. 
 Poil de Lièvre (Hair of the Hare) is Chenin Blanc from younger vines, direct-
pressed and then fermented in two large tanks—one wooden, one stainless steel. It 
is bottled in the early spring to preserve its primary freshness: crunchy apples and 
pears, a whiff of white flowers, and a sprinkle of rock salt. Drink with ungarnished 
Shiogku oysters on the half shell. 

2019 Domaine du Possible “tout bu or not tout bu” 

Along with a few vigneron buddies, Loïc Roure lives and works in a completely 
anachronistic utopian community, about 25 minutes drive from the Mediterranean 
coast, on the northern escarpment of the French Pyrenees. They call it Jajakistan, and 
the warm halo of natural wine’s founding impulses still hover over the winery, 
outbuildings and surrounding hills of scraggly old vines. When you meet Loïc, he is 
invariably smiling and looking directly at you, rolling a cigarette with seeing hands, 
and pretty much never talking about his own wines. His disposition opens outwards, 
and his wines exude the honesty, humor and warmth of their maker. All the wines are 
made in the same manner: organic fruit is fermented semi-carbonically and then 
pressed into large tanks, before being bottled without filtration. They are table wines, 
meant for drinking.   
 Tout bu or not tout bu (“To drink all, or not to drink all”) is, of course, a pun 
on Hamlet’s famous soliloquy on being, death and the inability to take action against 
one’s fate—which somehow feels more relevant than ever, no? I love Loïc’s 
transposition of gravity onto the much more light-hearted question of whether or not 
to open a bottle and have another glass. Or maybe I’m reading it the wrong way—
perhaps such an act, done with the right kind of intention, can count as “[taking] arms 
against a sea of troubles.” Perhaps these readings are not mutually exclusive—that is 
the question. A blend of Grenache and Mourvèdre, this is juicy, spicy, thirst-
quenching wine. Give it a chill and drink it all. 
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2017 Suman Sun Drops 

I’ll let Radovan speak about his secluded family domaine in an obscure corner of 
Slovenian Styria: 

The power of love is also guiding me and my family along the unconsciously set path as 
the key vision of our ancestors lives on. Throughout all those centuries, we have 
maintained a respectful relationship towards vine – not so much in the sense of impact, 
but cooperation. That philosophy is with us from the beginning to the end of the 
wonderful process: SOIL—VINE—WINE. Since we are only cooperating with nature and all 
living beings, the BIODYNAMIC way of producing wine is the only approach possible for 
us and it has also become our way of life. This positive and respectful relationship 
towards everything that lives we also pass down to our children.               

In this increasingly globalized and connected industry, it is the rare occurrence that a 
wine seems to emerge from an autonomous vacuum, speaking in a language 
untouched by the loud chorus of customer demands and market trends. That’s what 
Radovan’s wines are. For over 30 years, he’s been making macerated whites without any 
chemical inputs, including no copper or sulfur treatments in the vines and zero 
ploughing!. Sun Drops is a macerated blend of 12 endemic varieties. He bottles it in 
ceramic made from the same soils in which the vines grow. I’m just going to forgo 
tasting notes all together and let you discover this wine without expectations. I’ll only 
say that it is fantastic, and should be drunk with food. 
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2018 Joan Ramón Escoda Nas del Gegant 

Joan Ramón Escoda is a good buddy, who embodies much of what I love about the 
energetic natural wine community of Catalonia. In short, he loves to party really hard, he 
will do anything you ask of him, and he is fully convinced that natural wine is an art form 
that can radically change the world. He is pictured above with his frequent collaborator 
and best friend Laureano Serres. They make the Vamos? Vamos! wine together and also 
are responsible for creating the expression “Brutal!”; it must be said, they are also some 
of the only winemakers that still abide by its original meaning, which I roughly translate 
as outrageous-audacious-irrational-amazing. The expression has transformed into a 
label, but it can apply to people, actions, art, books, anything. What’s puzzling about 
Joan Ramón, though, is that his wines are not usually brutal in any straightforward 
manner—in fact, they tend to be poised, structured and accessible. But they are always 
what JR calls"aigua viva", or living water. Nas del Gegant is a red field blend led by 
Garnatxa and Merlot. Not sure how he does it, but JR always manages to tease out 
minerality and freshness in fully extracted reds. This could be chilled and drunk by itself, 
or pair up perfectly with a standing rib roast. 
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