


NEW ARRIVALS

Enclosed you will find a dozen wines that have recently arrived in the United States.  These cover a 
wide range of grape varieties and an equally intriguing, yet classic, set of geographical appellations. 

We hope you enjoy learning more about the producers along with details on the wines, tasting 
notes, and perspectives on terroir.

MAY 2020 

FEATURED WINES:

Champagne Guy Larmandier, Vertus Brut Rose 1ER Cru
Champagne Roger Coulon, Reserve de L’Hommee Brut 1ER Cru

Chateau du Petit Thouars, Touraine Rouge « Cuvee Amiral » 2010
Marc Deschamps, Pouilly-Fumé « Champs de Cri » 2018

Domaine Georges Lignier, Bourgogne Passetoutgrain, 2018
Domaine Daniel-Etienne Defaix, Chablis Vieilles Vignes, 2014

De Forville, Nebbiolo D’alba San Rocco, 2018
Bisson, Cimixia « L’Antico » Portofino Bianco 2018

Domaine du Meix Foulot, Mercurey Rouge 1ER Cru, 2015
Domaine Bitouzet-Prieur, Meursault « Cuvee de Glace » 2016

Domaine Gerard, Condrieu « L’Arbuel » 2017
Domaine de Fenouillet, Beaumes de Venise Rouge « Terres Blanches » 2018



THE PRODUCER

We have worked with the domaine’s founder Guy 
Larmandier, his wife Colette, and their children 
François and Marie-Helène since 1982; François is 
now responsible for the vineyards and vinification 
of the estate. Harvest is conducted manually while 
the Champagnes are aged a minimum of 36 months 
on the lees. Since the outset of our relationship, 
the Champagnes destined for the US market are 
disgorged on order; the date is noted on the label. 

CHAMPAGNE GUY LARMANDIER

THE WINE: 

CHAMPAGNE GUY LARMANDIER, 
VERTUS ROSÉ BRUT NV 1ER CRU

Larmandier’s Vertus Rosé is a happy marriage of Côte des Blancs elegance and ripe, succulent red 
fruit. In keeping with the traditional method by which most rosé Champagne is made, Larmandier 

Rosé blends a splash of red wine into a base of white wine. In this case, Pinot Noir vinified as a red 
constitutes 12% to 15% of the final blend, depending on the vintages sourced for the blend.

THE TERROIR

The cellars of Champagne Guy Larmandier are 
located in the village of Vertus at the southern end 
of the Côte des Blancs subregion. This estate owns 
9 hectares of vineyards, divided among the grand-
cru-rated villages of Chouilly and Cramant and the 
premier-cru-rated vineyards of Vertus and Cuis. 
Kimmeridgian limestone is the dominant soil element 
that is reflected in the inimitable bouquet and 
mineral aspects on the palate – each of which create 
wines of finesse.

TASTING NOTES
Clean, lively, and fresh  •  Hint of cherry to the nose  •  Ideal accompaniment 

to smoked salmon  •  Performs well as a festive aperitif

“Further, almost all cuvées are “brut intégrale”, 
meaning they are bottled without dosage so as 
to be bone-dry to best emphasize the purity and 
finesse of this special terroir.” 



THE PRODUCER

Eric and Isabelle Coulon are 8th generation 
members of the Coulon family to be engaged as 
récoltant-manipulants in Champagne’s Montagne de 
Reims sub-region. The family has been producing 
Champagne from Vrigny and the surrounding villages 
in the northwest corner of the Montagne de Reims 
since 1806, and over the past two centuries the family 
has gradually increased its holdings so that there are 
now 10 hectares under vine, almost all located within 
the 1er Cru rated villages of Vrigny, Coulommes and 
Pargny. Production at Champagne Roger Coulon is 
approximately 90,000 bottles per year.

“Divided among Pinot Meunier (40%), Pinot Noir 
(30%), and Chardonnay (30%), the average age 
of the vines at the estate is 38 years, a rarity in 
Champagne where old vines and their limited but 
concentrated production are often considered a 
curse rather than a blessing.” 

CHAMPAGNE ROGER COULON

THE WINE: 

CHAMPAGNE ROGER COULON, 
RESERVE DE L’HOMMÉE 1ER CRU BRUT NV

Aged for five years sur lattes prior to disgorgement, this wine is an equal blend of Pinot Meunier, 
Pinot Noir, and Chardonnay, the last of which is barrel aged for seven months. Its peculiar name 

comes from an ancient unit of measure in Champagne and Lorraine: an hommée measures the area 
of vineyard that one person can tend to in one day.

THE TERROIR

Further, the vineyards are planted by the “selection 
massale” process (cuttings from the original vines) 
rather than with modern clones. No herbicides are 
used and harvest is manual. The juice from the black 
grapes is fermented and aged in stainless steel but 
much of the Chardonnay ferments in neutral small 
oak barrels. Only natural, indigenous yeasts are used, 
allowing the micro-fauna of the estate’s vineyards 
to express themselves in the final wine. The 
Champagnes of the Montagne de Reims are sturdy, 
rich, and occasionally earthy.

TASTING NOTES
Yeasty and rich  •  Bold yet tense expression of  

Montagne de Rein’s cool climate and limestone soil



THE PRODUCER

The Château du Petit Thouars has an extraordinarily 
long and rich history. Built in the early 1500’s as a 
“low-key hunting lodge” for a wealthy family from the 
town of Thouars (hence the name “Petit Thouars”), 
the 150-hectare estate is run today by Sébastien 
du Petit Thouars, the twelfth generation to dwell 
here since his ancestor Georges purchased the 
property in 1636. George was a diplomat for the 
famous Cardinal Richelieu, and the generations who 
followed him managed to survive several centuries 
of remarkably turbulent French history; one of 
Sébastien’s forebears even fought for the American 
Colonies before fleeing Robespierre’s guillotine.

Sébastien and his wife D’Arcy have been working 
toward fully organic viticulture, eschewing the use 
of non-organic treatments except as an ultimate 
last resort when a crop is on the line. The vineyards 
and cellar are managed by Michel Pinard, a born-
and-bred Chinonnais who worked for many years as 
the right-hand-man of Charles Joguet—one of the 
appellation’s most famous and respected vignerons. 
Michel uses his profound, bred-in-bone familiarity 
with the particularities of Cabernet Franc in these 
soils to craft beautifully balanced, classic, unforced 
Chinon of immense expressive power. 

CHÂTEAU DU PETIT THOUARS

THE WINE: 

CHATEAU DU PETIT THOUARS, TOURAINE ROUGE
“CUVEE L’AMIRAL” 2010

Made only in exceptional vintages, “L’Amiral” (The Admiral) is truly commanding. An homage to the 
utterly uncompromising, rugged, old-school Chinon of ages past, it is produced exclusively from 
the press wine of Cabernet Franc from their oldest and finest parcels just outside the wall of the 
château. Aged in used 225-liter barrels for a minimum of two years (some vintages rest in barrel 

for four years), this extended élevage is necessary to tame the more tannic and concentrated juice 
that is typical of press wine. 

THE TERROIR

The Château du Petit Thouars is located in the 
commune of Saint-Germain-sur-Vienne in the 
southwest part of the Chinon appellation, along the 
south bank of the Vienne River (a tributary of the 
Loire), and immediately east of Saumur-Champigny—
in fact, the limit of the Saumur-Champigny appellation 
is visible from the estate’s westernmost holdings. 
When the Chinon appellation was created in 1937, 
growers in Saint-Germain-sur-Vienne opted out, 
putting their money on the “Touraine” designation 
instead—probably the “wrong” call in hindsight, 
but understandable given Touraine’s broader name 
recognition at the time. In any event, the commune 
successfully lobbied for inclusion in the Chinon 
appellation after Touraine’s AOC laws changed in 2012 
to forbid 100%-Cabernet-Franc wines.

In contrast to the sandy soils that predominate 
further east in the appellation, the vineyards around 
Petit Thouars are clay-limestone. This composition 
gives the red wines impressive potential for 
structure and complexity (much like those from 
Saumur-Champigny) and are particularly suited to 
producing outstanding Chenin Blanc. 

TASTING NOTES
Fresh and lively red fruits of Chinon  •  Smoky, bramble notes



THE PRODUCER

For several generations this domaine was the 
property of the Figeat family. We met Paul Figeat, 
mayor of Pouilly-sur-Loire and the last of the family 
to own this estate, in early 1982.  Marc Deschamps 
worked in collaboration with Monsieur Figeat at 
that time and continued to do so for over a decade, 
tending the vineyards and crafting the wine. Upon 
Paul Figeat’s untimely death in 1991 in an auto 
accident, Marc Deschamps purchased the domaine 
from the estate. Since that time he has modernized 
the equipment, continued to add to the well-placed 
vineyard holdings, and has become one of our most 
consistently fine producers. 

MARC DESCHAMPS

THE WINE: 

MARC DESCHAMPS, POUILLY-FUMÉ 
“CHAMPS DE CRI” 2018

The “Champs de Cri” is an important parcel of 2.3 hectares known in Les Loges as the site  
that produces the most elegant and long-lived of the wines of this appellation. Out of respect for
the complexity and depth of this wine, this wine is bottled a few months later than other cuvées. 

THE TERROIR

The domaine consists of approximately 8.5 hectares 
of vineyards, all of which are located in the legendary 
sector of Les Loges just north of the village of 
Pouilly-sur-Loire known as “the hamlet of the 
vignerons”. The limestone underpinnings of the soil 
here are the perfect setting for the Sauvignon Blanc 
grape to shine.

TASTING NOTES
Bitter orange, jasmine and beeswax  •  Open, rich, and  

aromatic in youth  •  Will age gracefully for a decade or more

“These wines are classic examples of the appellation: rich, powerful, 
marked by an undercurrent of minerality and, above all, expressing the 
precision, elegance and exceptional length that makes the wines of the 
hamlet of Les Loges the envy of all the producers of Pouilly Fumé.”



THE PRODUCER

Having been known as the U.S. importer for Hubert 
Lignier for over 30 years, in 2014 we expanded our 
connection to the Lignier name through another 
branch of the family. Georges Lignier is a cousin 
of Hubert, and while the two estates are clearly 
separate operations, they do share some of the 
greatest vineyards in and around Morey-Saint-
Denis. Benoît Stehly, nephew of Georges Lignier, 
assumed responsibility for the domaine in 2008. 
When it comes to the vineyard holdings, the depth 
of appellations in both the Premiers and Grands 
Crus is astounding. Overall, the domaine counts 
sixteen hectares encompassing 50 parcels, across 
17 appellations in both white and red. Moreover, 
these are generally not single rows of rare plots, but 
substantial parcels within some of the greatest sites 
in the Côte d’Or. The estate is the largest proprietor 
of the Grand Cru Clos Saint-Denis, at 1.49 hectares, 
and controls over a hectare of the Clos de la Roche 
Grand Cru. This is one of the most exciting up-and-
coming domaines in the Côte de Nuits today.

GEORGES LIGNIER

THE WINE: 

DOMAINE GEORGES LIGNIER,
BOURGOGNE PASSETOUTGRAIN

Fruit is sourced from three sites to produce this Passetoutgrain. Easy to love and easy to drink, 
this wine is perfect for immediate enjoyment while the estate’s 1ers and Grands Crus develop in 
the cellar. As Jon Bonné, well-known wine journalist, points out, Lignier’s Passetoutgrain is “light-

hearted, but with an almost balsamic, cooked fruit side that gives the wine real depth.”

THE TERROIR

After finding magic in its Chianti parcels, the next 
logical step for the domaine was to purchase a prime 
parcel of fossil-rich Tufa limestone in the Vino Nobile 
DOC to marry several neighboring plots they already 
owned in the appellation. Based on the local clone 
of Sangiovese known as Prugnolo Gentile (85%), a 
splash of Merlot (8%), and Mammolo and Canaiolo 
(7%), the southwestern-facing, high-elevation Vino 
Nobile vineyards are divided between a younger 
planting and a parcel of 50-year old vines.

TASTING NOTES
Juicy, fruit-rich, refreshing



THE PRODUCER

Daniel-Etienne – or “Danny,” as he is affectionately 
referred to – calls himself “Le Dernier des Mohicans” 
(The Last of the Mohicans). In generations past, 
the long aging of Chablis before bottling was more 
the rule than the exception, but today Danny is 
virtually alone in continuing that practice. He relies 
exclusively on indigenous yeasts – a rare practice 
in Chablis – and his fermentations routinely last 
between 3-6 weeks (inoculating with commercial 
yeast, on the other hand, gets it done in 4-6 days), 
with malolactic fermentation sometimes requiring 2 
years to finish in his frigid cellar.

DANIEL-ETIENNE DEFAIX

THE WINE: 

DOMAINE DANIEL-ETIENNE DEFAIX, 
CHABLIS VIEILLES VIGNES, 2014

This wine is sourced from vines aged 45 to 70 years, a fact that reduces  
yields but increases the concentration of the wine. A significant percentage  

of this wine comes from declassified 1er Cru sites within Chablis. 

THE TERROIR

Chablis is one of the distinct wine appellations with 
the Kimmeridgian limestone that underlies the best 
vineyards leaving its mark. The finest Chablis bristles 
with tension, and is almost “nervous” on the palate 
with a chalky, persistently dry finish.

TASTING NOTES
True expression of the distinctive Kimmeridgian soils of Chablis  •   

Dense with a “pierre-à-fusil” (gunflint) bouquet  •  Long, mineral-inflected finish

“The Defaix family – vignerons since the 16th 
century – owns 26 hectares of vines, the vast 
majority of which are in prized premier and grand 
cru vineyards. Danny designates only his best 
lots of each vintage as cru-level, declassifying the 
remainder as village wine.” 



THE PRODUCER

The DeForville family emigrated to Piedmont from 
Belgium in 1848 and established themselves in 
the village of Barbaresco in 1860. Now, the 5th 
generation is in place: Valter and Paolo Anfosso 
with a 6th generation (Alessandro and Francesca) 
waiting in the wings.  We are particularly proud 
to note that, along with the Ferrando family in the 
northern reaches of Piedmont, we have worked with 
the Anfosso-De Forville family since the very first 
moment of our engagement as importers of wine for 
the USA back in 1980. Our first vintage together was 
1978 and we have worked together every vintage 
since that time.

The nearly 11-hectare domaine is divided among 
holdings in the villages of Barbaresco, San Rocco 
d’Elvio, and Castagnole Lanze, the latter several 
kilometers east of Barbaresco toward Asti. The family 
production is supplemented by purchases of grapes 
from growers with whom the Anfosso family has long 
ties, usually over multiple generations. The reds are 
traditionally vinified, being fermented on the skins 
throughout a cuvaison that may extend for as long as 
4 weeks. At the end of November, the red wines are 
racked into 50-60 hectoliter oak botti. 
 

DE FORVILLE

THE WINE: 

DE FORVILLE, NEBBIOLO D’ALBA SAN ROCCO, 2018

Handled in a fashion similar to the vinification of the Barbarescos made at the estate, the Nebbiolo 
d’Alba undergoes a longer fermentation and elevage than does the Langhe Nebbiolo and is re-

leased later. The wine is particularly age-worthy and, after receiving sufficient bottle age, develops 
the complex aromas that can only result from wines that are vinified in this traditional manner from 

well-situated vineyards. One of the more exceptional values in the portfolio.

THE TERROIR

This very special cuvée originates from vines located 
in the commune of San Rocco d’Elvio that is perched 
on a hilltop in between the Barbaresco and Barolo 
zones. Effectively, we consider this wine to be the 
“Barolo” of the De Forville estate as its structure 
more closely resembles that of Barolo with its more 
tannic, somber mien than it does Barbaresco.

TASTING NOTES
Frim tannins, dark fruit  •  Austere and “dark  • 

When aged will develop complex aromas of fruit, earth, and flowers



THE PRODUCER

Bisson wines were born in the early days of 1978 
when Pierluigi Lugano, then a master of art and well-
known sommelier, became aware of the potential that 
he sensed being hidden in the harsh wines of local 
Ligurian farmers; he decided to try the “adventure” 
of rediscovering the grapes of Levante and the 
Ligurian Riviera. Lugano begin to buy small batches 
of grapes from the farmers scattered throughout 
the area and vinified them in his own cellar, carrying 
out, with modern winemaking techniques, numerous 
experiments to understand how to treat local grapes. 
Lugano’s efforts paid off, and he succeeded in almost 
single-handedly reviving the autochthonous Ligurian 
wines that had practically disappeared.

Pierluigi has now acquired and planted his own 
parcels to achieve full viticultural control. Continuing 
his quest, Lugano has recently built a spectacular new 
cellar and winery at the foot of one of his Vermentino 
vineyards.

BISSON

THE WINE: 

BISSON, ÇIMIXÀ, “L’ANTICO” 
PORTOFINO BIANCO, 2018

While the family resemblance is undeniable, L’ Antico’s (“the ancient one’s”) bottling stands apart 
from its brethren in its balance of elements and its texture. Though there is no shortage of salinity, 

it is the sumptuous mouthfeel of the Çimixà that grabs the attention first.

THE TERROIR

A true obscurity, indigenous Çimixà was on the 
brink of extinction in the 1970’s when a local pastry 
chef sourced a mere 500 vines purported to be 
Çimixà and planted them together in a single plot. 
Pierluigi Lugano has almost single-handedly saved 
the Çimixà cultivar (along with other forgotten 
autochthonous Ligurian varieties), and brought it 
back into production for the first time in generations.  
Though Liguria is constantly on the brink of being 
overwhelmed by tourists looking to experience its 
beauty, here we have an opportunity to engage with 
the unspoiled, isolated Liguria of generations past.

TASTING NOTES
Driven by minerality  •  Characterized more by  

chalk than by brine  •  Greater sense of heft and solidarity



THE PRODUCER

The Domaine du Meix Foulot has been in the hands 
of the de Launay family for multiple generations with 
the current proprietor, Agnès Dewé de Launay, at the 
helm since the mid 1990’s. Agnès’s father, Paul, was 
one of the pioneers for greater quality in the Cote 
Chalonnaise region of Burgundy, seeking greater 
concentration and finesse in his wines by ploughing 
his vineyards, limiting treatments, and introducing 
a green harvest. Paul’s great-grandfather created 
the Mercurey appellation in 1923. Situated high on a 
hill between Mercurey and the ruins of the Château 
de Montaigu, one of the last strongholds of the 
Burgundian dukes, the domaine is surrounded by 20 
hectares of gently sloping vineyards, with 90% planted 
to Pinot Noir and the remainder planted to Chardonnay. 

DOMAINE DU MEIX FOULOT

THE WINE: 

DOMAINE DU MEIX FOULOT, 
MERCUREY ROUGE 1ER CRU, 2015

This wine is a complementary blend of two parcels on different soils: The Byots portion  
brings strength and structure to the blend while the vines in the Montaigu site, at higher altitude, 

add elegance and lift to this wine. Perhaps less polished than Côte d’Or wines, Meix Foulot’s wines 
offer a clear prism to investigate the intriguing terroirs of the Côte Chalonnaise.

THE TERROIR

This was one of the first estates to enter our 
portfolio when we had the joy of importing the 1979 
vintage. We have not missed a year since. Today, 
the Domaine du Meix Foulot is also one of the most 
important domaines in Mercurey, in terms of both 
size and excellence, with an imposing collection 
of vineyards that capture the full range of this 
underappreciated appellation. The reds of Mercurey 
resemble in tone certain zones in the Cote de Nuits 
with more black than red fruits in evidence in both 
bouquet and the savory aspects.

TASTING NOTES
Earth, humus, and a mix of red and black berries

“Wines ferment with native yeasts and see long élevages, which allows 
the taster a crystal-clear prism into the too-often-undiscovered terroirs 
of the Côte Chalonnaise.”



THE PRODUCER

François Bitouzet’s ancestral roots in Burgundy cover at 
least the last two centuries. The Bitouzets were one of 
the first of the family domaines in this region to bottle 
their wines. François’ paternal great grandfather had 
already garnered medals for his winemaking talents 
in 1860, while his mother, Annie Prieur, has equally 
distinguished antecedents. Her family (both Prieurs 
and Perronnets) was long established in Meursault 
and Ladoix; the resulting “merger” of the Bitouzet 
and Prieur family holdings has created a domaine 
of distinction and breadth. Committed classicists, 
François and his father, Vincent, have provided us 
with almost forty years of structured, demanding, 
age-worthy, satisfying wines, both red and white, from 
the heart of the Côte de Beaune. Based in Volnay and 
blessed with extensive holdings in Meursault as well, 
this domaine is a tried and true standard-bearer for 
all that is fundamentally good and sound in Burgundy. 
François Bitouzet rigorously tends his vineyards, 
practicing organic viticulture and severe limitations on 
the use of copper sulfate. Harvest is done manually. 
Conscientious and sensitive work in the vineyards 
allows the wines to speak clearly, with spontaneous 
fermentations in the cellar and élevage in mostly 
neutral barrel for 15-20 months, as well as extensive 
lees contact to develop richness and complexity. 

BITOUZET-PRIEUR

THE WINE: 

DOMAINE BITOUZET-PRIEUR, MEURSAULT 
“CUVEE DE GLACE” 2016

Because of a harvest in Meursault compromised by a severe frost in 2016, the surviving fruit from 
the “Clos du Cromin” and “Corbins” were blended to make one cuvée. Roughly 60% Cromin and 

40% Corbins, this singular wine is known as “Climats de Glace,” or fields of frost.

THE TERROIR

In Meursault, the Bitouzets have holdings on the 
village level in “Les Corbins” and “Clos du Cromin”; 
the 1.5 hectares of vines in Les Corbins are located 
north of the village of Meursault on the way to Volnay 
just underneath the 1er Cru “Les Plures”. The vines 
in “Les Corbins” were planted in a trio of years: 1974, 
1978, 1987. The soil is a particularly deep and rocky 
clay-limestone mix. In contrast, “Les Corbins” sits 
higher on the slope, with 0.37-hectare of vines, 
planted in 1951. The soil has a high natural acidity, and 
harvest usually occurs later than in “Les Corbins”. The 
“Clos du Cromin” exhibits a toasty hazelnut quality 
in its bouquet and a more firm, disciplined approach 
to the palate that comes from its expositions and 
paucity of topsoil.

TASTING NOTES
Penetrating complexity of “Clos du Cromin”  

balances “Les Corbin’s” rich nose of spice and mint



THE PRODUCER

A decade or so ago, we were introduced to a young 
northern Rhône vigneron by our longtime Côte-
Rôtie grower, Bernard Levet. The bright and soulful 
Xavier Gérard came across as an even-keeled 
personality, passionate and thoughtful. At the time, 
he was making just one wine, a Viognier that we 
quickly started bringing into the United States. A 
few vintages later, the Gérard family prepared to 
transition the full holdings of the estate into Xavier’s 
hands, an exciting prospect for both the Gérard 
family and RWM. Xavier has now built a new cellar 
along the Route Nationale in the village of Condrieu. 
The estate has impressive holdings in Condrieu and 
Côte-Rôtie, with the majority of the vines under 
estate ownership, though a small component of 
rented vineyards is also included

XAVIER GÉRARD

THE WINE: 

DOMAINE GERARD, CONDRIEU “L’ARBUEL” 2017

These parcels’ position high on the slope makes the resulting wine more mineral-rich  
and taut in contrast to many of the richer examples from other parts of the appellation.  

THE TERROIR

Of their holdings spanning from Côte Rôtie to Saint 
Joseph, 3.5 hectares are dedicated to producing 
Condrieu. The steep, craggy slopes of the vineyards 
demand that all work is manual. Xavier continues the 
traditional practices in the cellar, with spontaneous 
fermentation and classic Northern Rhone élevage, 
mostly in older barrels of demi-muid size (500 
to 600 liters size). Xavier Gérard’s” L’Arbuel” is a 
blend of two miniscule parcels, each too small to 
vinify independently.  The first, Marmouzin, is a 
0.32-hectare parcel high on the hill above Condrieu 
planted to 35-year-old Viognier vines. The second, 
the 0.18-hectare Corbery, is located higher up on 
the slope and slightly to the west of the Marmouzin.  
Condrieu is noted for its peach and apricot aromas 
and its silky, almost evanescent mouthfeel.

TASTING NOTES
Restrained fruit  •  Subtle minerality

“This Condrieu harkens back to versions we encountered at the  
outset of our career some thirty plus years ago when the beauty of  
the Viognier lay in its ethereal, ballet-like presence on the palate  
rather than in the power of its ripe, or even over-ripe, fruit.”



THE TERROIR

The vineyards of the domaine are scattered over 
seven different communes, including, of course, 
Beaumes de Venise and the surrounding villages. 
The Soard family has always farmed with great 
concern for the environment and now all of the wines 
produced at the domaine are certified organic. 
The vineyards are situated on the massif of the 
Dentelles de Montmirail and much of the vineyard 
surface is laid out in terraces to accommodate the 
steep slope of the hill. The soil is clay and limestone 
with significant deposits of sand and the vines are 
Grenache (50%), Syrah (40%), and Mourvèdre (10%).

THE PRODUCER

Patrick and Vincent Soard own and operate this 
impeccable 30-hectare domaine just northeast 
of Avignon in France’s southern Rhône valley.  The 
cellars and most important vineyards are situated in 
the village of Beaumes de Venise, in the shadows of 
Mont Ventoux and the Dentelles de Montmirail. The 
brothers Soard trace their lineage as vignerons back 
to their great-grandfather, Casimir Soard, whose 
wines were winning medals as early as 1902. In 
1988, Patrick and Vincent, with the encouragement 
of their mother, Nicole, decided to renew the fame 
of the estate and constructed the chai and cellars 
necessary to vinify and bottle the full range of 
appellations available. In 1989, at the outset of this 
project, we had the good fortune to encounter the 
family and we immediately engaged to be their 
importer for the American market.

DOMAINE DE FENOUILLET

THE WINE: 

DOMAINE DE FENOUILLET, BEAUMES DE VENISE ROUGE 
“TERRES BLANCHES” 2018

Beaumes de Venise was granted “cru” status in 2005, no longer subsumed into the larger Côtes du 
Rhône appellation. To effectively communicate this terroir from soil to glass, harvest and vinification 

is done parcel-by-parcel and the final blend is done after a long fermentation and maceration 
designed to obtain the finest and most profound extracts. The wine is bottled unfiltered after 

eleven months of aging in cement vats.

TASTING NOTES
Red kirsch cherry  •  Tobacco spice  •   
Telltale sous-bois and garrigue herbs



ABOUT US

It is our essential task to provide our clients with complex, joyous and 
satisfying wines that celebrate the artisan, respect nature and inspire 
the imagination. Wine, when crafted with these objectives, is a social 
tool, one that assists in the formation of relationships and stimulates 

emotion and memory. Our offers are designed to broaden your vistas, 
enhance your appreciation of traditional European wines and bring 

memorable experiences to your table, all to be enjoyed with friends. 

Justine A. Rosenthal, Neal’s daughter, spent many childhood weekends 
and school holidays “helping” in the store, riding the conveyor belt, 

being wheeled around on a hand truck and manning the register. Now a 
foreign-policy specialist and award-winning filmmaker, she could only 
resist the lure of the wine world for so long, and is delighted to once 

again be back amongst the vines, bouquets and bottles.  
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