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2020 Maison Crochet 
"Lubie" 

2020 Maison Crochet 
“Native" 

Sometimes I start to 
research a new wine and 
the winemaker’s website 
just lays it all out for me. If 
the website is minimalist 
and includes a link to a 
pretentious Instagram 
account, I’m immediately 
suspicious. If it’s heavy on 
flash, google translate and 
excessive information 
about parcels and regional 
specialties, it’s usually a 
good sign. Such is the case 
with Maison Crochet, located in the obscure region of Lorraine, the French 
equivalent of a flyover state. Under the “Visiting and Sightseeing” tab, it is 
described thus: “Lorraine is a region of passage on the way to the South for our 
Belgian and Dutch neighbours, but it is a region that has a lot to offer.” As far as 
I know, these are some of the only natural wines being made in the region. The 
website helpfully details their “philosophy.” I adore the lack of pretension. 

“No good wines without fine grapes” 
A good Winemaker is a winemaker who adapts his cultural practices 
according to the soil and the vintage. 
- Ploughing and grassing allow the grapes to draw the best of each soil while 

creating a microclimate conducive to optimum fruit maturation. Manual 
work during the vegetative period is treated (because prophylaxis is the best 
remedy for fungal diseases) . 

- The yields are adapted according to the type of wine produced on each plot. 
- The harvest is manual to preserve the integrity of the grapes until the press 

and to allow a careful sorting during the difficult vintages. 
- Each parcel of our vineyard is vinified separately to allow the terroir to 

express itself and to offer a varied aromatic palate during the blending. The 
pressing is neat and split to draw the purity of the juices. 

“Lubie” is an orange wine, the color of a sunset and full of juicy citrus flavors. 
It’s a blend of Gewürztraminer and Pinot Gris, and it’s as exotic and intense as 
might imagine. “Native” is an energetic light red, made from Pinot, Gamay and 
Chardonnay. Chill it down and pop for lunch. No sulfites were added to either 
wine and no filtration was used. Thank god people are still making delicious 
table wines.

EXTRAORDINAIRE 
2019 La Graine Sauvage Rocalhas 

These are totally new wines to me so I 
will defer to my friend Aaron’s blog (the 
photo is also his). If you are into 
natural wine and good writing, you 
should subscribe to his substack “Not 
D r i n k i n g P o i s o n . ” A l o n g w i t h 
wineterroirs, it’s the best source for 
granular reportage on the wines we all 
love: “Born in Pavia to parents from 
Puglia, enologist Sybil Baldassarre 
worked as an estate manager in 
Bergerac and Faugères before 
becoming a Faugères vigneronne herself in 2015, with the acquisition of a 
small hilltop parcel of white varieties in Aïgues Vives. Her tiny, painstaking 
production of long-fermenting, long-aged white wines is distinguished by its 
purity and ambition. These are striking, jewel-like natural southern French 
whites, from grenache blanc, marsanne, roussanne, and vermentino.” 
Rocalhas is a white wine, made from 80% Grenache Blanc and the rest 
Marssane and Roussane. Rather than macerate the wine and bottle quickly, 
Sibyl decided to press directly and age in barrel long enough to let the wine 
stabilize. It reminds me of good vintages of Dard and Ribo’s “Pitrou”: dense and 
waxy, with concentrated lychee fruit and a dusting of coriander. A throwback 
natural wine. Drink it with an elegant dinner.

2019 Marcel Richaud Cairanne 

Speaking of throwback natural 
wines, this is total rarity these days: 
an inky, full-bodied Grenache that 
exudes layers and layers of spice, 
licorice, stewed fruit, cocoa powder 
and boysenberry. But this isn’t some 
Parkerized Châteauneuf jet fuel; this 
is natural wine made from organic 
grapes and vinified without filtration 
or sulfites! Crazy! We used to make 
fun of Alex because after a late shift, when we were all craving some electric 
Gamay, he would just grab a half-empty bottle of Richaud from the fridge and 
lean on the bar, slowly enjoying this crazy rich red wine. I understand that 
impulse now: the desire not to be woken up by a wine, but to be soothed by it. 
Richard has been making natural wine for 37 years, long before the label 
“natural wine” was created. In his own words: “From a very young age I was 
passionate about viticulture and winemaking, and dropped out of high school at 
17 to study viticulture I've always felt a very special energy in the vineyard, that 
my life was here in  Cairanne that wine from the region could be something 
special, and that I was destined to make it.” Drink with steak, or Dim sum. 
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The Darkling Thrush 
By Thomas Hardy

I leant upon a coppice gate 
      When Frost was spectre-grey, 
And Winter's dregs made desolate 
      The weakening eye of day. 
The tangled bine-stems scored the sky 
      Like strings of broken lyres, 
And all mankind that haunted nigh 
      Had sought their household fires. 

The land's sharp features seemed to be 
      The Century's corpse outleant, 
His crypt the cloudy canopy, 
      The wind his death-lament. 
The ancient pulse of germ and birth 
      Was shrunken hard and dry, 
And every spirit upon earth 
      Seemed fervourless as I. 

At once a voice arose among 
      The bleak twigs overhead 
In a full-hearted evensong 
      Of joy illimited; 
An aged thrush, frail, gaunt, and small, 
      In blast-beruffled plume, 
Had chosen thus to fling his soul 
      Upon the growing gloom. 

So little cause for carolings 
      Of such ecstatic sound 
Was written on terrestrial things 
      Afar or nigh around, 
That I could think there trembled through 
      His happy good-night air 
Some blessed Hope, whereof he knew 
      And I was unaware. 

Written December 31st 1900 


