
Ca N’Estruc BI Xarel-lo 
Anna Martí Pitart has the good fortune to be heir to 
this historic domaine, which holds about 22 
hectares of vineyards sandwiched between the 
Mediterranean sea and the Montserrat mountain 
range—familiar to anyone who has visited 
Barcelona. Not content to merely replicate ancient 
traditions (dating back to 1574 AD), Anna decided 
to break out on her own—with the blessing and help 
of her father, she re-planted endemic varieties and 
converted the entire estate to biodynamic and 
organic farming. In 2013, she also began vinifying a 
small portion of the grapes in her own corner of the 
cellar—without additives, clarification, filtration or 
the use of pumps. Ca N'Estruc BI Xarel-lo  is 100% 
Xarel-lo from organic and biodynamically farmed 
vines planted in 1957 on red clay and gravel soils. 
The vines are 270 meters above sea level.  The 
grapes were harvested by hand, then 90% were 
pressed directly while the remaining 10% were 
destemmed. All of the grapes fermented together 
in 1600L concrete egg, then rested in the same vessel for 5 months. The result is a wine for late 
summer, when the heat of the sun is offset by the cool breeze coming off the Bay. It exudes ripe 
melon and sea salt. Drink with shellfish, chorizo, saffron, pine nuts, etc.  

LES TERRES BLEUES Ma Garance Voyageuse Grolleau 

“Today, I am in the same state of 
mind as the one that has always 
animated me. That is to say, placing 
respect for humans but also for 
natural resources at the heart of my 
activity.” This is how Xavière Hardy 
describes herself and her far flung 
pro ject way out beyond the 
northwestern tip of the Loire Valley, 
where climate change has only 
recently made possible the planting 
of grapes. Having studied geology 
for many years , she became 
intrigued by the deep blue schist of the 
region. So, in her late fifties, she quit her job and planted a tiny vineyard, which she farms by 
hand and without chemicals, using thick chestnuts posts to train the vines in order to mimic 
the ancient practice of trellising on live trees. Vinification is without any chemicals, filtration or 
clarification. I had never heard of the wines before Quentin assigned me the task of writing 
this club. What a joy to discover a wine that is at once intellectually captivating, totally 
delicious and, to put it bluntly, inspiring. I encourage you to drink it over a few hours, 
allowing its spritziness to chill out and its deep mineral blue fruit to emerge.  

MERSEL Lebnani Abyad 
Eddie Chami makes wine way up in the 
mountains of Lebanon, amongst ancient 
cedars, gnarled juniper and cascades of 
blue limestone. It’s an intriguing terroir that 
combines Mediterranean temperatures 
with an Alpine geology. More intriguing, of 
course, are the people making the wine: a 
band of men and women as passionate 
about the long history of winemaking in the 
region as they are about having a positive 
impact on their local community. I love 
thinking about the Phoenecians working 
these same plots of land back in 1550 BC, 
filling up massive terracotta pots sealed 
with beeswax, strapping them to the cedar 
decks of their famous trading ships and 
sailing off to Tripoli, Corfu and Odessa. 
Something like historical vertigo ensues 
when this historical imagining is overlaid on Eddie’s commitment to radical organic agriculture 
and additive-free winemaking. What to make of this historical constellation? It’s a task for a 
philosopher of history. Luckily for us, we can let the wine speak. This thirst-quenching liter is a 
blend of white grapes. It is aromatic, zesty and nourishing. Dare I say that its place on the table, 
surrounded by food and friends, verges on the ahistorical? Pair with a generous mezze platter— 
lots of olives, fresh cheese, salted tomatoes and warm bread. 
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DOMAINE OZIL Barry 
The Ozil brothers took over the family domaine in hilly, verdant Ardèche in 2003 and immediately 
converted the farming to organics. They now farm a pretty large surface of grapes, close to 20 
hectacres, half of which they ferment in their no-non-sense winery and the other half of which 
they sell to the co-op or likeminded winemakers who need extra fruit. There is something 
charming about the simplicity of the domaine—the honest people, honest wines, honest prices—

which is in fact the conscientious 
product of tons of hard work. It’s not 
easy to farm and ferment actual 
natural wine at scale, which is why 
it’s so rare to find wines like this! 
Barry is a blend of Grenache and 
Syrah. They siphon off the free-run 
juice (aka the juice that comes from 
the grapes before the press is 
engaged) and then add back in a 
small amount of press juice to give 
tannins and stability. The result is a 
juicy and fruity red that likes a bit of 
a chill. Bring to your next picnic and 
be ready to open up two bottles. It’s 
a thirst quencher.  
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Anna Martí Pitart with her daughter in the vines


