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Singapore, November 4th 2020 

 

 

Dear all,  

We truly hope you will enjoy this month’s selection of biodynamic and organic wines 

:) 

As many of you know, the Wine box follows a subscription model, it runs across 6 

months and has a two months notice. Every month, we arrange delivery of our 3 or 

6 bottle wine box to your door, depending on your subscription. Subscribe here: 

https://www.shiokfarm.com/pages/our-wines 

On the following pages, we are presenting the differences between conventional 

wines, organic, biodynamic and natural wines. We then present our new selection of 

wines that are delivered to you in April. Those of you who subscribe to a 6 bottle 

wine box will get 2 bottles of each wine :) 

Every month, we post a presentation of the wines on our Facebook Group so that 

you know what is coming! 

À votre santé! 

Claire 

PS : Please, drink your wine responsibly. 
 

 

 

=== 

Claire Chabrieres / ShiokFarm founder / claire@shiokfarm.com 
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Organic vs Biodynamic vs Natural wines 

Organic wine has officially existed for a very short time (2012). Before, it only took 

into account viticulture and not wine making. This approach now prohibits the 

addition of synthetic treatment and insecticide in the vines and, recently, proposes 

to reduce (very slightly) the inputs during the vinification. On the other hand, it 

allows acidification, deacidification, heat treatment, the addition of tannins, the 

addition of wood chips, sulfur, industrial yeasts... 

  

Biodynamic wine pushes the organic wines approach further. The winemakers 

who use this method try to intensify the life of the soil so that there is a better 

exchange between the earth and the plant. For this, they infuse herbal 

preparations and pour it on the soil, it energizes it and helps the vine to strengthen 

and develop better (a kind of homeopathic prevention treatment). They also use 

the lunar calendar so that the plant, the soil and the lunar influences combine best. 

Rudolf Steiner (1861-1925), a thinker and philosopher, established the foundations 

of this movement also called anthroposophy. 

  

Biodynamic allows the gluing of wine and filtration, chaptalization (addition of 

sugar) only for sparkling wines, but is allowing lower doses of sulfur than in organic 

wines. 

  

Natural wine combines these two methods but goes even further by allowing no 

inputs or techniques to modify the original juice, apart from sulfur ... There is also 

another section in natural wines even more "extreme": wines without any inputs nor 

sulfites (SAINS). The issue with Natural wines and SAINS wines is that they can be 

very fragile, especially the whites.  

  

The difference of amount of sulfites used by these methods goes as follow: 

- Conventional red wine standards E.U: 160 mg of sulfites / liter of wine 

- Red wine from organic farming: 100 mg of sulfites / liter of wine 

- Demeter red wine (biodynamic): 70 mg of sulfites / liter of wine 

- Red wine Association of Natural Wines: 30 mg of sulfites / liter of wine 

  

  

Here is a very representative image of the different additions that are possible 

according to the standards, realized by the association of wines S.A.I.N.S: 
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We hope this helps you understand a bit better what you are drinking. Please drink 

responsibly! 

 

 

 

 

 

 

 

 



4 

ShiokFarm 2020 – All rights reserved 

Hecht & Bannier Languedoc Red 2018  

Origin: Languedoc Roussillon, France. Here exactly:  

 

Grape Variety: Syrah, Carignan, Grenache 

Type of agriculture: Organic  

Following visit of hundreds of domains, Gregory Hecht and François 
Bannier bottle at the end of 2003 four cuvées of Southern France 
appellations: Minervois, Saint Chinian, Faugères and Côtes du 
Roussillon. Following years will enjoy the blossoming of new cuvées 
and wines spreading out alongside the Mediterranean arc. Core 
principles remain unchanged: blending the fruit of several growers 
within an appellation, long ageing, severe work on blends to offer under 
a single brand the quintessential expression of each AOP.    
 
With a beautiful carmine red colour, this Languedoc reveals notes of 
red fruits and then, spicy and peppery shades. It is a refreshing and 
easy-drinking red with elegant tannins. 
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G de Guiraud, Bordeaux White, 2017 

Origin: Bordeaux, France. Here exactly:  

 

 

Grape Variety: 65% Semillon, 35% Sauvignon 

Type of agriculture: Organic  

Belonging to the Sauternes appellation in Gironde, in the region of 
Graves, Chateau Guiraud is ranked as Premier Grand Cru Classé in 
the original Bordeaux Wine Official Classification of 1855. Guiraud wine 
is born of simplicity and proven methods. This wine is aged for 
approximately 18 months in oak barrels specially selected for their 
contribution to the wine. It is the quintessence of elegant purity and 
aromatic refinement.  

Aromas of baked apples, crème brulée and preserved mandarin peel 
with touches of crushed rocks and fungi. It delivers great elegance in 
the mouth with loads of spicy apple and savory flavors, finishing on an 
earthy note.  

 

 



6 

ShiokFarm 2020 – All rights reserved 

Domaine la Vallongue, Les Calans Rosé, IGP Alpilles, 2019 

Origin: Provence, France. Here exactly:  

 
 

Grape Variety: Grenache, Cinsault, Syrah 

Type of agriculture: Organic  

La Vallongue, it is 740 acres of garrigues and rocks located between 
Eygalières and Saint Rémy de Provence. The estate is located below a 
long valley, hence the name “la Vallongue”. With patience and lots of 
hard work, Mr Paul-Cavalier created the 93 acres of vineyards and 
converted to organic farming to preserve the magic of this place. In 2008, 
Mr Christian Latouche fell in love with the magic of the place and took 
over the estate to pursue this beautiful adventure.  

A deep and bright rose petal colour. Explosive nose with citrus and exotic 
fruit notes. Palate has the same flavours palette with a strong finish on 
mango, lime-green and passion fruit. This explosive fresh wine will be 
perfect for a pre-dinner drink. 
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Domaine Leon Barral, Faugeres, 2016 

Origin: Languedoc-Roussillon, France. Here exactly:  

 

 
 

Grape Variety:50% Carignan, 20% Cinsault and 30% Grenache 

Type of agriculture: Organic and Biodynamic  

Didier Barral is the thirteenth generation to grow grapes in the tiny 
hamlet of Lentheric, within the confines of the Faugeres appellation. 
Shortly after founding the domaine, Didier decided that biodynamic 
practices were the best choice for farming his thirty hectares of 
vineyards. He pioneered numerous innovative agronomic techniques 
with the goal of establishing his vineyards as a self-sustaining 
ecosystem.  

A which does not play in the demonstrative but rather in the 

freshness of the fruit and the suppleness on the palate. The nose 

evokes tapenade and small black berries of the woods. The mouth 

remains tense, tight and very camphorated. Fresh finish on 

eucalyptus notes.  
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Alain Jaume, Grand  Veneur, Côtes du Rhône 2018 

Origin: Rhone Valley, France. Here exactly:  

 
 

Grape Variety: Grenache noir, Syrah, Cinsault, Mourvèdre  

Type of agriculture: Organic  

Established in the northern part of Châteauneuf du Pape, the Jaume family 
has been dedicated to the art of wine growing since 1826. Their aim is to 
produce, carefully and lovingly, wines that are intense, rich and complex 
and that reflect and embody the wonderful terroir of the southern Rhône 
Valley. The Côtes du Rhône is made from various type of soils, but it 
mostly comes from limestone terraces with sand and red clay. This give to 
the “Reserve” an extraordinary richness and complexity with a 
Mediterranean style. 
 
The colour is purple-tinged garnet. The aromatic range of the nose goes 
from fresh berries (wild raspberry, blackcurrant, blackberry) to spices. The 
palate is big and full-flavoured, with silky-smooth tannins and aromas of the 
fruit already mentioned. The finish introduces touches of liquorice and 
pepper. 
A Côtes du Rhône with great complexity for an everyday drinking. 
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Mas Amiel Dry Maury Vers le Nord 2018  

Origin: Languedoc Roussillon, France. Here exactly:  

 
 

Grape Variety: Grenache noir and Syrah 

Type of agriculture: Organic  

Mas Amiel is a large property – the biggest private cellar in Maury. It is 
located in the heart of the Agly valley, in France’s Roussillon region. This is 
Cathar country: a hot, rather hostile environment with rocky, stony soils, 
frequent windy weather, and 260 days’ sunshine a year. Back in 1816, a 
bishop used one of his plots of land as a bet in a game of cards. He lost it 
to Raymond Amiel, and this is how Mas Amiel was born. At the time, it only 
had 10 hectares of vines on it; it has grown substantially since then. 

The nose explodes with Northern Rhône-like aromas of violets, blueberries 
and stone fruit, plus an additional layer of garrigue. It's enthralling, 
seductive stuff. On the palate, the wine is medium-bodied and satiny in 
texture. Drink it young to catch all of those fleeting scents. 

  


