
2019 Oriol Artigas La Rumbera  
Oriol’s soft sparkly eyes and slightly 
hunched shoulders speak to his earlier 
vocation as a chemist, and then as a 
professor of oenology at a university 
just outside Barcelona. I can imagine 
visiting him at office hours, chatting 
about near-extinct grape varieties and 
the chemical compounds underlying 
the distinct salinity in his wines. These 
days, Oriol spends his time working the 
rugged coastal vineyards of Alella, 
where old vines cascade down granitic 
slopes to the Mediterranean. With the demand for coastal property at an all-time 
high, Oriol is leading the campaign to protect these old vineyard sites, and his wines 
are the most powerful part of his argument. La Rumbera is made from old-vine Pansa 
Blanca. It is a concentrated white that conjures up cockles, sea urchins and barnacles
—all those creatures that survive on the briny backwash of the sea. And that’s what I’d 
pair it with.  

2019 Gimios Rouge de Causse 
Despite her relatively tiny output, Anne 
should be heartily credited as one of the 
founders of the natural wine movement in 
France. In the early 90s she settled in a 
beautiful rocky part of this Southern region 
where the plan was to farm a small wheat 
field and care for a beautiful orchard, until 
the field randomly burned down. Needing 
another plan quickly to stay in the area, 
Anne was aware of the surrounding farmers caring for Muscat grapes, which could 
be sold or crafted into sweet wine for a favorable price compared to other crops. 
She bought a small farm that was attached to a field of these grapes, and made 
her first efforts in an adjacent dairy barn. Her first wines blew the minds of more 
ambitious  sans soufre  winemakers like Marcel Lapierre and Philippe & Michèle 
Gramenon, as they displayed incredible maturity and confidence for an 
amateur. Decades later, Anne and her son Pierre now farm three or four vineyards 
of very old vines amongst the blue limestone cliffs of Minervois (see front cover). 
Rouge de Causse is from their oldest vines (some are 150 years old!), planted on 
an impossibly rocky slope, which nevertheless cannot hold back the profusion of 
herbs that thrive amongst the vines. Indeed, the wine itself conveys this balance, 
between a stony, extracted depth and a lifted, perfumed headiness. Enjoy! (thanks 
to mac parsons for help with this write-up) 

2019 Julien Altaber Fleur Au Verre 
Julien Altaber's project in Saint Aubin 
is a reminder of the potential virtues of 
négoce, which after all traces its roots 
to medieval Burgundy. Long before 
taking the reins of Domaine Derain, 
where he was for many years an 
employee, Julien moonlighted as a 
n é g o c i a n t . H i s s m a l l w i n e r y - 
previously called Sextant until he was 
served a cease-and-desist by an 
American winery of the same name - 
was launched in 2009 in Dominique's 
unlicensed basement. From the 
beginning, Julien resolved to defy the 
logic of commercial négoce: recurring 
collaborations with the same growers 

in good years or bad, only organic fruit 
and, when possible, vines where he could personally perform a good deal of the 
farming. Fleur Au Verre is a bright, citrusy, refreshing Chardonnay, made from fruit 
grown by Damien Gressard. I love the way its unfiltered viscosity is offset by the 
buzzing acidity. A joy to drink. (thanks to importer josh eubank (pictured above) for 
help with this write-up) 
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2019 Laurent Lebled On est su l’sable 
The name of this cuvée translates to “we 
are on the sand,” which basically means 
we have run out of things to drink (quelle 
horreur!), but also a reference to the 
vineyard where these Cabernet Franc 
vines are planted—it’s basically pure sand, 
which is fairly typical of Chinon. It’s hard 
to draw causal links between soil and 
flavor, but I always associate Chinon with 
ripe, powerful, earthy wines that take a 
really long time to shed their tannins and 
become drinkable—think about Raffault, 
Jouget and Lenoir. Anyway, Laurent’s 

wine doesn’t fit that mold, even though it 
shares the earthy base notes, and integrates them into a quaffable juicy red that 
goes down very quickly. It’s awesome seeing what a familiar terroir can produce 
when seen from a fresh perspective. As Laurent once said, ”I have no shame 
admitting that I am completely new to this and learning as I go. Every vintage has 
proven to be a completely unique experience, both in the work and in the flavors 
of the wines." Embrace the new! Drink with some buddies! 
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