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LIFE IS TOO SHORT TO DRINK BAD WINE

I’ve said it before, but I can say it again.  Life is too short to drink bad wine.

Among other reasons, that is why we publish the Fine Wine International maga-
zine and distribute it four times a year to everyone interested in the latest wine 
world news, with a watchful eye on the new vintages, new products and of 
course the investment opportunities for ine wines.

We convey auction trends and interests in Stockholm, as well as the interesting 
spirits auctions around the world. Reading can be proitable.

In this edition, we thought it would be nice to welcome Johan Franco Cereceda 
back to Fine Wine International. He contributes with an article about origin, which 
is a very interesting read. 

Susanne Berglund-Krantz writes her second article about RIOJA, this time about 
RIOJA ALAVESA. 

In the series covering New Zealand, we’ve reached Part II, which gets us more fa-
miliar with intriguing producers from the southern part of the northern island.

We also give more insight into Chalk Hill (CA, USA) producer Rodney Strong, who 
was awarded the title Fine Wine Producer of the Year for white wines (see Fine 
Wine #1 2016).

A natural leader in South Africa - Neethlingshof. Read more about the why and 
how. 

Jan Holmström tells Michele Chiarlo’s story. We visit LOUIS MAX and Veuve Ambal, 
and conclude with information about auctions from all corners of the globe.

But naturally, we let Sören Nylund give the scoop on the current Stockholm auctions.

YOU ARE WELCOME!

EDITORIAL

OVE CANEMYR
Chefredaktör 

Fine Wine –the on-line Magazine 
in a glass of its own!

www.FineWine.nu

   FINE WINE - THE ON-LINE MAGAZINE

Sharing Fine Wine International with family, friends and acquaintances is permitted, as long as they are over 24-years old and 
interested in Fine Wines.  Please do! Please share you tips and ideas on anything of interest: occasions, meetings, vineyards, 
producers, investing, etc…  ove.canemyr@trendsetter.se
We are not responsible for unsolicited material. Feel free to cite Fine Wine, but remember to quote us as the source.

EDITORAL OFFICE:
Ove Canemyr: Editor in Chief , Fine Wine Magazine/Trendsetter Box 24013, 104 50 Stockholm. Layout : Sophie L Slettengren, 

By Design AB,  English texts; Todd Bünger zebung@gmail.com    Cover photo: 

Anne-Marie Canemyr

http://www.finewine.nu
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N O T I C E

Jean-Marc Brocard broke 
onto the scene in the 1970s 
by purchasing land in Chab-
lis. He got what he was 
looking for, vineyards allow-
ing possibilities to produce 
pure, fresh classic Chablis 
style wines with tones of 
minerality and acidity. Not 
using oak cask aging in pro-
duction was a conscious de-
cision from the start as the 
oak casks hide the distinct Chablis style according to Brocard. ”You have to allow 
the soil to express itself.” 

Julien, who was on a trip to Stockholm, arranged some lights from 2015, 2014, 
2013 and 2007, as well as a 2000 Bourgogne Blanc Kimmeridgien, which was fresh 
with good remaining acidity. A total of 55 wines were put on the table. 

Among the 2013s, Chablis Priemier Cru Montée de Tonnerre stood out with a its 
great storage potential. At a mere SEK 245:-, quite a steal. Additionally, we tasted 
two 2010s of which Chablis Grand Cru les Preuses stood out. Available for order 
through Systembolaget for SEK 599:-. Even Bourgogne Blanc Kimmeridgien left a 
good impression. Brochard’s being the largest ecological grower for the past few 
years has also become noticeable in the new wines on the market. Exciting!

MOËT IMPERIAL  - INNOVATIVE CHAMPAGNE 
FROM AN ENTIRELY NEW CONCEPT

#moetmoment

Moët Ice Imperial returns and is ready to enervate all of the 
senses. The world’s irst Champagne specially designed to be 
enjoyed on ice - Champagne on the rocks!

”After 270 years of production experience, we can carefully 
choose the right grapes and increase sweetness so that it works 
on ice. Perfect to enjoy even during the late summer days,” says 
Ladi Moradi, Swedish Brand Manager for Moët&Chandon and 
Moët Hennessy.

HUGE CHABLIS TASTING OF THE YEAR AT JOHAN LIDBY  

Allesverloren Estates’ colorful owner and winemaker visited 

Stockholm Wine Bar and treated guests with a tasting of their 
well-known wines. In his own words, he is just as uninterested 
in white wines as vegetables.

Consequently, his Allesverloren Touriga Nacional 2013 and 
Tinta Barocca 2013 stood on the table. 

Relecting upon his former rugby-playing days, his wines re-
lect the same attributes - strength, longevity and lasting inish. 

However not as aggressive, more generous like Dani himself.

An exceptional 2012 Cabernet Sauvignon with a 10-15 year 
aging potential was ofered. A mere SEK 129:-! What a steal. 
Another grand wine was found in Allesverloren Trés Vermel-
hos 2012, which can be ordered from Systembolaget for SEK 
159:-. A lot of wine for the price.

When asked about his future plans, he philosophically replied, 
”I will not grove in the shadow of myself”. 

TO FIND THEIR OWN STYLE…

Text och photo: Ursula Hellberg

”The biggest challenge facing us to-
day is to ind our own style and stick 
to it,” explained the renowned owner 
of Rust en Vrede during a recent visit 
to Stockholm. He was here in conjunc-
tion with the new release of their Stel-
lenbosch Reserve Vanderstel 2013, 
which from the start of September is 
included in Systembolaget’s base as-
sortment. Even though the grapes 
point towards Bordeaux, this wine has 
its roots in Stellenbosch, a place that 
has been the center of South African 
wine culture for over 300 years.

Stellenbosch Reserve Vanderstel 2013 
makes the perfect complement to al-
most any meat dish you enjoy this fall.

DANI MALAN AT STOCKHOLM WINE BAR
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SAINT CLAIR CELEBRATE SUCCESS STORY IN JAPAN

Saint Clair Family Estate are celebrating following the announcement from the 
Japan Wine Challenge, where two trophies and two gold medals have been 
awarded to the family-owned Marlborough wine producer.

As well as receiving a gold medal, the Saint Clair Pioneer Block 11 Cell Block 
Chardonnay 2014 was awarded the following;

TROPHY - Number One Best Value in price range as well as TROPHY - Best Value 
White Wine for Wines from 3,000 yen to 4,999 yen.

This wine was also included in the list of the top 10 Chardonnays of the world 
earlier this year (Chardonnay du Monde), so it is hardly surprising that it has 
picked further accolades such as this. Other awards for this wine include:

• No 10 in Top 10 NZ Chardonnay – Cuisine Magazine Chardonnay Tasting 2016

• 4.5 stars – Cuisine Magazine Chardonnay Tasting 2016

• Gold – Sydney International Wine Competition 2016

• Pure Gold – Air New Zealand Wine Awards 2015

• Gold – Spiegelau International Wine Competition 2015

• 5 stars – Winestate Chardonnay Tasting 2016

A gold medal was also awarded at the Japan Wine Challenge to 
Saint Clair’s lagship variety, with the Saint Clair Marlborough 
Premium Sauvignon Blanc earning this prestigious award.

The Japan Wine Challenge is Asia’s oldest and most prestig-
ious wine challenge. It is a longstanding event with this year 
being its 19th year running. The show has a key focus towards 
the development of consumer awareness and understanding 
of wines, with the ultimate result in on-going increase in sales 
of quality wines within the demanding Japanese market.

N O T I C E

NEW HALF-BOTTLE FROM BORDEAUX – 
CHATEAU PLANTIER ROSE CRU BOURGEOIS

Just in time for Fall, a half-bottle wine arrives in Sweden for 
aicionados.

Chateau Plantier Rose Cru Bourgeois is exceptional with 
lamb, beef and game, and has a nuanced aroma with dark 
berries, cofee and herbs. Ripe cherries, plumbs, cedar and 
black currants characterize the taste. With its long inish, this 
wine leaves little to be desired, a go-to wine for your meals 
in the dark months. 

This wine comes from the village Leyssac Hamlet, in the 
heart of the appellation Saint Estephe.

Enjoy.

	

JACK DANIELS CELEBRATES 
150 YEARS

Since 1866, Jack Dan-
iels has been at the 
forefront of the whis-
key industry.  

That was when Jasper 
“Jack” Daniel decided 
to place his distillery 
near a limestone water 
spring emerging from 
a cave in Lynchburg, 
Tennessee.

During the 150 years 
that the Jack Daniel’s 
distillery has been pro-
ducing whiskey, the process has been 
more or less unchanged. From scrupu-
lously producing each and every vat 
so as to honor every drop that passes 
through a layer of carbon, Jack Daniel’s 
is produced in the same way as it was 
back when Mr. Jack ran the show in 
1866.  

 “In an ever-changing world, it is fantas-
tic to be able to produce whiskey in the 
same way for 150 years,” says Mark Mc-
Callum, CEO.

Still today, every drop of Jack Daniel’s is 
produced in Lynchburg, and the brand 
is a global icon represented in over 165 
countries and an award-winning prod-
uct for its individuality and authenticity.

As USA’s oldest registered distillery 
turns 150, they’ve decided to use a spe-
cially designed bottle to celebrate the 
milestone, which will be launched at 
Systembolaget on October 13th.

The bottle contains a whiskey with 
higher alcohol content (43% as op-
posed to the normal 40%). 

The whiskey is full of taste, spicy, with 
characteristics of carbonized oak casks, 
and hints of dried apricots, nuts, cara-
mel, oranges and vanilla.
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N O T I C E

EXCITING NEW/OLD WINE 
FROM SPAIN

A September tasting in Stockholm 
with Casa los Frailes’ Maria Jose ex-
posed us to many exciting wines, 
including a very afordable wine, 
Biologia, which is a Mediterranean 
blend of Monastrell and Syrah. A 
well-balanced wine with a complete-
ly unique personality.

One of the highpoints was 1771 
from 100 % Monastrell using over 
85 year-old vines, 700m above sea 
level - a terroir-driven wine with el-
egance, inesse and freshness. Easily 
in the same class as its neighbors to 
the north. Well-suited for wild game 
stews this fall…

ONE FOR THE ROAD!

JURA Whisky has launched One For The Road, a limited 
edition as a tribute to the company’s manager before he 
retires.

Willie has worked for the distillery since 1977, and during 
his almost 40-year career at Jura has been involved in every 
aspect of the company, showing his corporate competence 
and engagement and being viewed as a very important 
role model and appreciated co-worker. 

Aside from winning over ten awards throughout his career 
and having worked as an ambassador for the brand, Willie 
has received thousands of visitors from across the globe. 
He has escorted the visitors over to the island and its distill-
ery, where they got to see and experience the quality and 
craftsmanship behind every barrel they produce. 

In 1994, they made a special barrel of single malt whisky, 
and now, more than twenty years later, One For The Road 

has developed into a complete, entirely unique single malt.

The edition is completed by a Pinot Noir inish and has an 
aroma of newly-baked bread, damp walnuts, vanilla, roasted 
bean and a hint of dark chocolate. The taste contains tones 
of ginger, caramelized peaches, nectarines, red wine pre-
served pears, cranberries, cofee, syrup and cherries.

THINGS ARE FINALLY HAPPENING ON THE 
ALCOHOL-FREE MARKET

Johannes Leitz from Weingut Leitz visited Stockholm and hosted 
a tasting with his 2015 wines at Johan Lidby vinhandel. 2015 is a 
promising vintage, and this tasting proved that.

Starting of, their new alcohol-free wine Ein, Zwei, Zero was pre-
sented, and was enjoyed with grilled pilgrim scallops and jellied 
apples, cucumber and artichoke puree, all wonderful comple-
ments to the wine. It is so pleasing that a non-alcoholic wine per-
fectly complements a meal and isn’t just enjoyed as an aperitif.

Ein Zwei Zero 2015 is available at Systembolaget (item# 11901) 
and costs SEK 69:-.

Enjoy!

TASTES OF CHILE

Chile’s President Michelle Bachelet Jerias hosted a receprion for the Swedish King 
HRH Carl XVI Gustaf and HM Queen Silvia at Grand Hotel’s Vinterträdgård, just be-
fore the summer really arrived. This was the irst state visit in 200 years and the 
hope was that it wouldn’t be as long between visits the next time.

The theme for the evening was ”Tastes of Chile” – gastronomy and wines with 
natural quality.

As many already know, toaday Chile has extremely good possibilities for eco-
logically producing both food and wine, something that was distinctly present 
throughout the evening. 

The evening ended with a speech of thanks from the Swedish King, followed by a 
royl departure.
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N O T I C E

AUSSIE RULES

”Aussie rules” was the theme for an 
interesting tasting at Johan Lidby in 
Stockholm last week.  As always, the 
wines were complemented by good 
food from Johan’s sidekick Anders.  

On hand were representatives from 
Luke Lambert, Logan Wines, Tim Ad-
ams, Paracombe Wines and Timo May-
er, the last-named being a very exciting 
newcomer to the Swedish market (we 
hope). Since the 1990s, he has, besides 
his ”regular” job as winemaker at Gem-
brook Hill, had his own production of 3 
at ”The Bloody Hill.” There, he planted, 
Pinot Noir, Chardonnay, Syrah and Cab-
ernet Sauvignon. His wines from there 
are natural, and possess inesse and 
elegance. ”Bring back the funk,” says 
Timo, and his wines are a true relection 
of his ambition. 

The wines are unfortunately not availa-
ble in Sweden, but those of us who have 
tasted them are crossing our ingers.

Remember the names Bloody Hill Pinot, 
Close Planted Pinot and The Doctor Pi-
not. People who have the possibility to 
buy expensive wines regret themselves 
only once, right?

Another well-known producer from 
Down Under is Paul Drogemuller, who 

TIMO MAYER

runs the Swedish-known Paracombe 
Wines.  His Paracombe Cabernet Franc 
2010 can be ordered from Systembola-
get for SEK 215:-, as well as Paracombe 
Pinot Gris for SEK 165:-. His maybe most 
renowned is The Reuben.  The 2012 vin-
tage is also available for order for SEK 
189:-.

PAUL DROGEMULLER

HENNESSY AND SCOTT CAMPBELL IN A UNIQUE DESIGN 
COLLABORATION 

When Hennessy asked Scott Campbell to design his own Hennessy Very Special 
Limited Edition bottle, they were inviting a famous, punk rock loving lone wolf 
from the world of art, who knew nothing about their House or heritage.

Scott Campbell’s invitation took him to Cognac in France. Well in place, he could 
better discover the House’s unique savoir-faire and gain a deeper understanding 
of its history, values and traditions, with the goal to ind a common ground in cre-
ating a strong, meaningful relationship.

”When I create a tattoo for someone, I take into account who they 
are and the live they have lived. Given that the House is 250+ years 
old, you could say that Hennessy is the oldest personality I’ve ever 
tattooed,” says Tattoo Artist Scott Campbell. 

Hennessy Very Special (156) can be ordered through

Systembolaget: 700 ml for SEK 379.
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“For Ornellaia, this will be one of the earliest-concluding 
growing seasons in recent years: our harvest started im-
mediately following the late-August holidays. The reason is 
that, contrary to 2015, we had no signiicant rainfall during 
the month of August,” explained Axel Heinz, Director and 
Winemaker of Ornellaia.  “Thus, on Monday, 22 August, Or-
nellaia brought in the irst clusters of Sauvignon blanc and 
Viognier, which showed excellent component levels, with a 
potential alcohol of 13 % and a good, balanced acidity. We 
will already inish this week the harvest of our white grapes, 
while we have just started picking, in these past few days, 
some Merlot, and we’re planning to continue with the other 
reds next week.

 

“Signiicant heat in July and August speeded up the rip-
ening process,” continued Heinz. “Fortunately, the area of 
Bolgheri is blessed with wide day-night temperature difer-
entials, which in turn allows the vines to recover during the 
night from the daytime heat and dryness. In addition, the 
depth of our soils creates optimal conditions for develop-
ing the aromatic qualities of our grapes.    

 

“As it stands, it is possible 2016 could be among the best 
vintages at Ornellaia, on a par with 2001, 2006, 2011, and 
2012, which were all characterized by hot, dry summers 
and yet gave us wines of great concentration, structure, 
and richness. The irst rows we pick are never the whole 
story, so we are still sampling all the various vineyards and 
evaluating their potential. In point of fact, though, the ig-
ures we are seeing do indicate a vintage similar to the great 
ones of past years.” 

 

– kassaskåpssäkra dryckestips och matmatchningar för god utdelning

VINTAGE 2016 HAS THE POTENTIAL TO BECOME ONE OF ORNELLAIA’S GREAT VINTAGE

http://www.vinbanken.se
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N O T I C E

F I N E  W I N E  o n  yo u r  R e a d e r  Pa d
N ow ’s  t h e  t i m e  t o  f i l l  u p  yo u r  re a d e r  p a d  w i t h  s o m e  co n t e n t . 

Yo u  c a n  d ow n l o a d  Fi n e  Wi n e  a s  a  Pd f  f i l e  a n d  re a d  i t  o n  t h e  re a d e r. 

P l e a s e  p a s s  t h i s  o n  t o  f r i e n d s  a n d  a cq u a i n t e n ce s.

w w w. f i n e w i n e. n u 

 

NORDIC SEA WINERY MAKES THEIR FIRST OWN WINE

6000 liters of newly harvested syrah grapes are currently fer-
menting at Nordic Sea Winery’s facilities in Simrishamn. This 
is the irst time the company is producing a proprietary wine. 
The grapes were harvested on the 14th and 15th of Septem-
ber at the vineyard near Manzano in Cortona, Tuscany. They 
were then transported and taken care of at the winery in Sim-
rishamn.

”We were kind of nervous during the harvest because it always 
felt like it would start raining.  But the grapes were picked in 
time,” explains Oenoforos’ Lisa Lind.

The “Wine of Sweden” project is led by Oenoforos’ owner/
founder Takis Soldatos.  The thought is to ind interesting 
grapes from classic wine regions and then take the entire 
grape-to-wine process take place in Simrishamn. They have as-
sistance from the winemakers Gerd Stepp and Mario Calzolari. 
Mario Calzolari is responsible for the grapes in Italy while Gerd 
Stepp leads the work in the winery in Simrishamn.

The wines are projected for sale in about a year and a half.

>>
WINEMAKER GERD STEPP HAS COLLABORATED WITH 
OENFOROS FOR ABOUT T WENT Y YEARS. GERD IS 
VERY EXPERIENCED IN MAKING WINE AND IS ALSO, 
AMONG OTHER THINGS, THE MAN BEHIND THE WINE 
MAURO. 
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AUCTIONS THIS AUTUMN:

10 – 12 october at 10 am 

14 – 16 november at 10 am 

12 – 14 december at 10 am

This autumn you have the possibility to buy rare bottles 

at Systembolagets online auctions in collaboration with 

Stockholms Auktionsverk at online.auktionsverket.se

http://www.systembolaget.se/Tjanster/Dryckesauktioner/
http://www.magasin5.auktionsverket.se
http://magasin5.auktionsverket.se
http://www.systembolaget.se
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>>>

I skip Hotel Portal’s breakfast and head of early in the morning to the closed walking street 

instead, and enjoy café con leche and a sandwich with bonito del norte (tuna), peppers (the 

famous ones from Rioja), mayonaisse and tomatos, at one the cafes that opens early, all-the-

while enjoying the atmosphere and the Spanish chatter overheard during the morning rush. 

Yesterday’s trip to Rioja Baja is fresh in my mind: the incredible tapas dishes at the vineyard, 

Ontañon’s crispy, mineral Clarete , and the amazing landscape with its dramatic mountains, 

the Ebro’s many triutaries and dinner and visiting Dinastía Vivanco’s museum.

rioja alavesa 
subregion with the most 

elegant wines
text och photo: susanne berglund krantz

FAMOUS, BEAUTIFUL WINE REGION RIOJA DOCA IN 3 PARTS PART 2:
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Today, we are going to visit the 
sub-region Rioja Alavesa, named 
after the city Alaves. Its location in 
the Basque territory north of Lo-
groño results in Atlantic inluence, 
though the powerful Sierra Canta-
bria mountains lank the area and  
repel some of the more cold and 
damp winds.  

he irst item on today’s agenda, 
though, is a stop at Rioja’s wine dis-
trict authority, Consejo Regulador 
in Logroño.

CONSEJO REGULADOR

his instance is found in every 
Spanish wine district (appellation), 
and it is they that stand for regula-
tion, marketing an testing and ana-
lyzing wines planned for bottling 
and sale. he applicable regulations 
for each appellation cover approved 
grapes, winemaking methods, vini-
ication, growing, storage, minimal 
acceptable alcohol level, etc. In Ri-
oja, classiied as a DOCa (the high-
est Spanish quality classiication), 
they’ve tightened the regulations 
more than in other districts, mostly 
regarding the use of speciied stor-
age terms for total agingtime and 
time in oak barrels. In Rioja, this 
means at least one year in oak for 
Crianza, compared to the national 
six months, while Gran Reserva 
must be aged at least two years 
contra the national 18 months. But 
most wines are generally aged in 
total, both cold and in oak, longer 
than the reglations demand.  he 
rules just designate the minimum. 
he wine authority started the Ri-

MARQUES DE RIS
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oja specialization program to edu-
cate international wine specialists 
about Rioja and give them oicial 
certiication as Rioja educators. In 
this locale, we’ll be tested by giving 
presentations about our respective 
chosen Rioja subject, in front of 
the members.

RIOJA ALAVESA

he trip cuts through the incred-
ible landscape, tiny ancient villages 
and mountains with high-lying 
predators. Eighteen counties are 
approved for growing wine and 
make up about 20% of the total 
wine production in the appella-
tion Rioja DOCa. Alavesa lies be-
tween the mountain chain to the 
north and the Ebro in the south. 
Sierra Cantabria protects the area 
from the hard northern winds, 
but the sub-region still feels the 
efects of Atlantic’s cool, damp 

>>>

winds, that are only slightly less-
ened. he topography is varied, 
including mountains, valleys, and 
terraces which even out the climate 
important for growing wine. he 
soil in this sub-region has the larg-
est amount of chalk and in general 
contains clay and limestone. Due 
to the inluence from the Atlantic, 
most of the  southern vineyards use 
slopes for maximal sun exposure, so 
the grapes age well. he chalk-rich 
soil makes the Tempranillos from 
here elegant, and they are often 
bottled as single-grape wines. Small 
growers are more common here 
than in other sub-regions, but there 
are also large, traditional produc-
ers. he result can be seen in the 
”New Rioja,” meaning the newer 
generation’s modern way to pro-
duce Rioja, whose new methods 
are relected in the super-modern, 
architecturally-designed bodegas. 
A few examples of these creations 

include Bodegas Baigorri, Ysios, 
and Marques de Riscal’s Hotel 
with a wine spa. he modern style 
means longer maceration and grape 
extraction periods and shorter bar-
rel time (usually in French oak), 
compared to the traditional style’s 
short maceration and extraction, 
and a longer time in American oak. 
his results in a wines with deeper 
colors, more tannins, and fruits 
that often require longer further 
aging from the consumer, while 
the traditional style gives ready-to-
serve wine.

he beautiful middle-age village 
Laguardia was built on a hilltop in 
1164, but below this little charm-
ing, dollhouse-like town, people 
have been digging for years. Many 
years. hey dug tunnels for de-
fense, which are now used for wine 
fermentation and aging.  One pro-
ducer here, Bodega El Fabulista, 

TELMO RODRIGUES
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has the largest underground cel-
lar in one of these tunnel systems. 
Time stands still at El Fabulista, 
where they still stomp grapes in 
big stone vats, and old methods to 
press and ferment are still used. Ag-
ing occurs, as it should, in oak bar-
rels that work best in these natural 
temperatures and damp tunnels. 

Laguardia is illed with tapas bars 
and restaurants, and naturally has 
a Plaza de Toros. A winds orches-
tra accompanies the bulls’ march 
through the tight streets all the way 
to the arena, where a festival like no 
other ensues. However, I preferred 
not to watch the spectacle where 
the bull loses its life.

TELMO RODRIGUES AND BODEGA 

REMELLURI

he controverial Telmo Rodrigues 
welcomes us to the beautiful bo-
dego surrounded by old vineyards 
where the tour starts. It is windy, 
cold and rain is in on its way. But 
what’s the diference when you have 
the chance to listen to a passionate 
winegrower/maker. he vines grow 
individually. Telmo thinks that ”A 
trellis is boring,” and that the vines 
should be allowed to grow in their 
own way. his free-spoken man also 
believes that Sweden has the worst 
Rioja wines! Oops for us! Further-
more, he thinks that the wine au-
thorities be made up of many top 
bodegas (like in Consejo Regulador 
Ribera del Duero, where Pingus’ Pe-
ter Sisseck is on the Boards). More 
than the amount of diferent whites 
and reds in Rioja, Telmo also makes 
wines in other appellations. Telmo 
Rodrigues is one of those who ar-
gue to classify and name vineyards 

on labels., a current discussion 
Consejo Regulador. He continues, 
”Wine is a place – not a process, 
” meaning the origin (vineyard) is 
more important than the method. 

His Vino Blanco is incredible, min-
eral-smoky with a taste of fruit, silky 
texture and wonderful fresh acidity.  
Concentrated, long and tight. 

he red Labastida has been aged 
for ten months in used oak barrels, 
and is smoky with an iron aroma, 
and tight structure. Clean after-
taste. Unfortunately, not available 
in Sweden (yet). 

DON FRANCISCO HURTADO DE 

AMÉZAGA (MARQUES DE RISCAL)

he current Marques de Riscal is 
the grandchild of legendary Camil-
io Hurtado de Amézaga, who was 

MARQUES DE RISCAL

one of the irst to take French win-
emaking methods back home to 
Spain, after having studying wine 
in Bordeaux. he winery is lo-
cated outside of Elciego, the same 
city where the magniicent Frank 
Gehry building houses a luxury 
hotel and spa situated on top of 
the wine cellar. 

We are received by the one and 
only Marques de Riscal, who gave 
us a tour of the facilities. he inish 
was dramatic – a visit to the wine 
cellar where we see shelves of ”an-
cient” bottles resting in the damp 
darkness. he Marques person-
ally ”decapitated” a 1956 Marques 
de Riscal, and let us have a taste. 
Incredibly balanced, elegant and 
alive, an old Rioja with tight con-
sistency. Naturally, the wine has 

>>>
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“disappeared” after a while, but the 
feeling of tasting a wine from the 
1950s, on-site, in the cellar where 
it has waited for decades is devout. 
he evening ended with tapas de 
luxe, accompanied by younger 
wines from the bodega. 

ARTUKE 

Regarding maceración carbónica, 
or in English ”carbonic macerata-
tion,” Alavesa was the leader in this 
method. Today, this technique is 
used to produce young drinkable 
wines and the designation indicates 
that an entire bunch is fermented 
in a closed tank together with car-
bon dioxide. he fermentation 
starts inside of the grape, resulting 

in a light, fruit-driven, soft wine. 
hat was the common method or 
making wine back then, especially 
in Alavesa. his method extracts 
color, but not tannins. Bodega Ar-
tuke is a producer that began their 
operation by selling harvests to 
other Rioja bodegas.  But in 1991, 
they started making their own 
wine. Sons Arturo and Kike started 
working in the business and the bo-
dega’s name is a mix of their names. 
hey own 22 hectares around Ba-
ños de Ebro in the Alava province, 
at the foot of Sierra de Cantabria 
and its sandy, limestone soil. All 
of the vines stand without trellises, 

>>>

En Vaso, and are taken care of bio-
dynamically, but not under certi-
ication. he 2015 wine Artuke is 
produced using the carbonic mac-
eration method from 95% Tem-
pranillo and the remainder Viura, 
and is a fruity, berry-illed elegant 
and clean wine. Balanced structure 
and easy completeness. Wonderful 
to enjoy slightly at slightly less than 
room temperature with cutlets, 
olives, almonds or simple dishes 
(preferably tomato-based). Should 
be consumed early, not an aging 
object. Can be ordered from Sys-
tembolaget for SEK 139:-.

BODEGA EL FABULISTA
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TIPS

One fantastic hotel in Alavesa is Hotel Don Cosme Palacio, located just outside 
of Laguardia. The hotel rooms are located right in the middle of the vineyard, 
and the restaurant is also recommended. A more rural alternative is the Hotel 
Marques de Riscal outside of the city Elciego.

Besides the city Laguardia, Salinillas de Buradon is also well worth a visit. It is 
situated like a balcony watching over the Ebro, and is surrounded by stone walls.

RIEXIT

A less-than-postive development 
from Rioja was that 42 ABRA (As-
sociation for Rioja Alavesas win-
eries) members, which in general 
represents the small bodegas in the 
area, has submitted a petition to 
the Basque leaders to approve the 
origin name ”Alaves’ vineyards,” 
separating them from the origin 
Rioja DOCa. his is locally called 
Riexit”. he oicial reason is that 
the authorities Consejo Regulador 
haven’t done all in their power to 
lift the sub-region Alavesa. Surely, 
politics plays a larger role, as the 
Basque region has historically 
wanted to be more independent, 
including control of the wines 
from Alavesa. he chairman of 
the wine authority hopes the two 
parties can keep wine and politics 
as two separate issues, and can in-
stead discuss the wish within the 
organization for an appellation. 
Already looking at label propos-

BAIGORRI

SIERRA DE CANTABRIA

QUEL

als where the names Rioja Ala-
vesa and Rioja have the same size. 
Hopefully, this proposal will be 
accepted, otherwise these wineries 
face up-hill battles against today’s 
tough competition for consumers 
against Rioja’s DOCa, famous far 
and wide, worldwide. (Source: In-
side Rioja by Tom Perry)

MORE TO FOLLOW
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Senior Brand Manager at VCT Sweden AB

JOB RESPONSIBILITIES  

As Senior Brand Manager, you will work towards securing, 
managing and strengthening the brands in our VCT Sweden 
portfolio in the Swedish market. You will be responsible for 
budgeting, formulating goals and must have a vision for 
your brands, while also formulating strategies and tactical 
marketing and activity plans for the respective brands and 
target groups. You will be responsible for driving sales in 
boutiques, where you are involved in operative implementa-
tion of activities and follow-up result analysis.

For localization in the various brand values in relation to the 
Swedish market, you will enjoy a close collaboration with 
Concha y Toro in Chile. You will report to the Swedish Coun-
try Manager and will have other colleagues who manage 
other product portfolios. 

DESIRED QUALIFICATIONS

To be successful in this roll, we expect you to have relevant 
education with a focus on marketing, as well as three year’s 
experience within FMCG. You have probably worked in a 
media-intensive organization where you have worked with 
media and/or PR irms. You will have many international con-
tacts, which requires that you can luently speak and write 
English and Swedish without any hinders. You must also be 

”luent” in PowerPoint and Excel. Furthermore, we are look-
ing for a candidate excellent wine knowledge. As our Senior 
Brand Manager, you know that the key to success is found 
in product analysis and persistence regarding your portfolio. 
Your proile is equally strategic and operative, and you are a 
team-oriented person focused on development. You should 
also be well organized and pro-active, and able to thrive in 
an independent role with close team collaboration.

WHAT WE CAN OFFER 

We ofer a well-known and attractive product portfolio, en-
joyed by many countries for many generations. Our corpo-
rate culture is marked by the strong belief that every individ-
ual co-worker holds a potential that can reach unimaginable 
heights. We possess centuries old knowledge that provides 
you with the best foundation to be the best in the branch. 
Send us your application today!

This recruitment is a collaboration with our partner Sikta 
Group. Send your application to our consultant Andreas Fly-
ckt (info@lyckt.nu). If you have any questions regarding the 
process, schedule, or anything else, contact Sikta’s researcher 
Prottasha Khondaker (pk@sikta.se). Andreas can be reached 
at +46 (0)70-7254836.

Concha y Toro was founded in Chile in 1883, and is currently one of the world’s largest wine producers. The company’s 
products are represented in over 130 countries, including brands such as Casillero del Diablo, Viña Maipo, Sunrise, Bonterra, 
Fetzer, Adobe and Trivento. (www.conchaytoro.com). 

During 2009, VCT (Viña Concha y Toro) Nordic branched out into Sweden, Finland and Norway. We import, distribute and 
market primarily Chilean, Argentinean and American wines designated for the Nordic markets.

 FOR OUR OFFICE LOCATED IN CENTRAL STOCKHOLM, WE ARE LOOKING FOR A DRIVEN, ANALYTICAL SENIOR 

BRAND MANAGER. 

www.sikta.se 

Andreas Flyckt  info@lyckt.nu 

+46 70-725 48 36  direkttelefon vx +46 8 678 00 00

http://www.sikta.se
mailto:info@flyckt.nu
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Alkohol kan skada 

din hälsa

F
rån anrika Stellenbosch kommer detta 

nyanserade och stramt fruktiga vin. Det 

har inslag av ceder och svart te och en  karaktär 

av svarta vinbär, mörka körsbär, rostade fat, 

mörk choklad, mynta och tobak. Du dricker det 

med fördel  tillsammans med grillad entrecôte 

eller ryggbif och till mustiga grytor.

 21 Gables Cabernet Sauvignon kommer från 

renommerade Spier Wines, som grundades 

redan år 1692. Idag är Spier en av de mest 

prisbelönta vingårdarna i hela Sydafrika.

Art. nr: 

2064-01

Pris: 

179 kr

Storlek: 

750 ml

Alkoholhalt: 

14 %

Med anor 
från 1692

FYND
Allt om vin 2015

Bästa nyheterna 
i September! 

Tasteline

Topplistan, 87p 
Livets Goda 2015

”Högklassigt vin” 
Munskänken 2015

Expressen 2015

Aftonbladet 2015

http://www.vinia.se
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Alkohol är

beroendeframkallande

Ett elegant Italienskt
rödvin från Dolmiterna

“Smakrigt med toner av
mörka bär, örter och lätt 
rostade toner. Gott till 
krämig risotto med bond-
bönor och färsk vitlök”

ARTIKELNR: 2278

NAMN: Terre di San Leonardo

ÅRGÅNG: 2012 

LEVA & BO:S VINEXPERT

GUNILLA HULTGREN KARELL

15/8/2015

WWW.SIGVA.SE 

PRIS:

119 kr

Terre di
San Leonardo

http://www.sigva.se
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Whatever, complete nonsense. Sure 
we were among the irst Rioja fans 
way back when and, yes, we had a 
certain passion for South African 
wines before it was cool. But it 
didn’t take a long time before other 
markets jumped on the bandwag-

on. We hung on a few years, but 
after eight or nine, we changed di-
rection. Oh, how we switched!

Today, we consume the sweet, 
fruity wines from northern Italy 
like they are going out of style if 
the wine happens to be an amar-

one copy from northern or south-
ern Italy. Sweet, sweet, sweet, but 
we think it’s dry, and we love it… 
and maybe that’s OK. But now 
that the national monopoly has 
started displaying sugar content 
for each wine, so we all know that 

location, location, 
location

TEXT: JOHAN FRANCO CERECEDA PHOTO: ANNE-MARIE CANEMYR

We Swedes like to pat ourselves on our respective backs because we know we’re so good at 

creating wine trends. The reason for this is that we have a monopoly that sells wines from 

across the globe and our own country doesn’t produce very much wine, so for some reason 

we are just as chauvinistic as the French or Portuguese.

>>>
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>>>

we are buying the real sugar-rich 
deal, says one group despite the de-
mand. I’m not completely satisied 
with this reasoning, rather believe 
that it represents an asinine devel-
opment, and that it is supported 
by the monopoly is a catastrophe. 
Swedish blends, meaning wines 
speciically produced for the Swed-
ish market where the producers are 
eagerly encouraged by Swedish im-
porters who, in turn compose their 
wines based on Systembolaget’s 
preferences, have been discussed 
for years. his has become so gen-
erally acceptable that the populace 
doesn’t allow indiference anymore, 
as long as the wine is nice and 
sweet. his also shows that with all 
desired clarity that we are in truth 
consumers, even though System-
bolaget dictates the conditions. 

Nope, start taxing wines with el-
evated sugar levels and streamline 
the sugar import the monopoly 
stands up for. his is a develop-
ment that needs to be downsized.

A topic of discussion has been 
which wines, wine countries, wine 
districts or grapes will take the ba-
ton after the over-consumption of 
amarone wines. Some say Barolo 
– I say too small, dry, expensive. 
German wines, led my Mosel, say 
others – I say too small, too white, 
too German. Others say Landgue-
doc – I say too random, unexciting, 
lack of origin.
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No, I think origin is the new wave. 
For the past ive or ten years that 
the classics are making a comeback 
- Bordeaux, Bourgogne, Rioja, 
Chianti, and to some degree we are 
there. But the big picure is what I 
want to convey, how big small is 
now; I mean origin in the inest 
detail. Really local origin, remem-
ber that Bordeaux covers 125 000 
hectares, larger than the entire SA 
wine growing regions combined. 
Just look at how others around the 
world people put value on that little 
vineyard from that special location. 
Look at what the Argentiniando in 
parts of Mendoza. How far they’ve 
come with origin in Martinbor-
ough in Nya Zealand. Australia’s 
Adeleide Hills, where location is 
extremely important. But also look 
at place in the Old World… Slove-
nia produces fntastic wine in small 
doses, Isteria in northern Croatia 
has a unique way of making wine, 
look at the cava producers ditching 
the rules and giving small-vineyard 
sparklings a try, the wine magicians 
on Etna on Sicily or the Rioja pro-
ducers in Alavesa who want to cre-

ate a smaller origin oriented district 
as they feel that Rioja is too encom-
passing, low lowest standards, and 
is far too loose for its origin.

Here, just here, we have that excit-
ing trend. Now it is the producers 
who set the trend, not a handful of 
purchasers working for the world’s 
largest reseller of sweet wines. We 
might miss a best seller every now 
and then, but what is the most ex-
citing part of it all that the produc-
ers base their wines on what pos-
sibilities are available at just their 
vineyard. And suddenly, the Swed-
ish wine scene becomes all the more 
interesting and complex, and more 
fun to root around in. It’s called di-
versity. Just look inside any of the 
new wine bars that have opened 
over the past few years. You’ll see 
the art of letting customers pick 
from an impressive amount of rari-
ties from wine regions you didn’t 
even know existed, without it cost-
ing a month’s rent.

Location, that’s it. Location and all 
it brings with it. Remember that 
the next time you buy wine.



I N T E R N A T I O N A L

22

spotlight on new 
zealand part 2

PHOTO: ANNE-MARIE CANEMYR

The light from Auckland got us quickly to our next destination, Napier, where we were to 

meet our next Fine Wine producer in New Zealand.

Napier is a town known for its art 
deco buildings. A series of earth-
quakes in 1931 and 1932 more or 
less leveled the town, but the re-
building process bean immediately 
and many of the original buildings 
that were destroyed were recreated 
using original blueprints. Walking 

through the town, you get a feeling 
of being on the set of an old, clas-
sic movie, especially as you walk 
through the town and take in the 
Paciic warmth and enjoy the sea 
breeze tempting your nostrils.
But it wasn’t just the houses that 

changed, so too did the Ngaruroro 
River, which now deposits into the 
ocean in two places. he upper part 
of the river moved a little to the 
north, thereby freeing up a bit of 
land whose terroir is reminiscent of 

>>>
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the southern Rhône Valley’s. Today, 
this is the most expensive area in 
terms of prices for land, and many 
growers from the north produce 
grapes used in creating high quality 
blends. 
his land is called Gimblett Gravels 
(GG), remember the name, and is 
currently one of the most attrac-
tive areas for growing grapes on the 
Northern Island. 
We have arranged to meet Mi-
chael Henley from Trinity Hill in 
Hastings to taste some of the area’s 
wines in Hawke´s Bay. 
 ” – Here in Hawkes Bay, we are 
very diverse. he land is perfect for 
growing grapes,” says Michael, con-

tinuing, ”Chardonnay is a grower’s 
grape. It has elegance and a natural 
acidity that I really appreciate.” 

Read more about the wines at  
www.trinityhill.com 

We tasted eight Chardonnays, 
where Trinity Hill Gimblett Grav-
els Chardonnay, Mission Estate 
Jewelstone Chardonnay and Quar-
ter Acre Chardonnay -14 from Te 
Awanga really stood out.
After those, we tried Syrah and 
Trinity Hill Hawke’s Bay Syrah 
-13, Elephant Hill Syrah -14, and 
Villa Maria Reserve GG Syrah was 
a favorite. Among the Merlots, 
we liked Matua Single Vineyard 
Matheson Merlot above the others. 

>>>
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 We left Trinity Hill 
to meet the next 
producer, CRAGGY 
RANGE, and met 
Michael Banks, Cus-
tomer Experience 
Manager.

”It’s all about creating classic wines 
from the New World, wines that 
carry on the heritage by relecting 
the climate and people behind the 
wines.” 

he name Craggy Range originates 
from an old fable about a giant who 
was tricked into biting of a piece 
of a mountain, and then laid down 
and slept, thus creating the silhuotte 
of the Craggy Range. 

After an incredible lunch in the Fine 
Dining restaurant, we started tast-
ing their assortment. 

he most noteworthy wines includ-
ed the 2014 Chardonnay, Gimb-
lett Gravels vineyard, Hawks Bay 
and the 2013 ”Te Kahu,” also from 
Gimblett Gravels, Hawkes Bay, 
which proved to be a well balanced 
Bordeaux blend of 73 % Merlot, 13 
% Malbec, 12 % Cabernet Sauvi-
gnon and 2 % Cabernet Franc, with 
a full body and aging potential.

  

Read more about all of the Craggy 
Range wines at  www.craggyrange.com 

>>>
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Elephant Hill is situated right by 
the sea. Steve Skinner is the win-
emaker, and here, the irst vintage 
came out in 2008. heir develop-
ment has gone from 70 tons then 
to 350 tons this year. heir facili-
ties are new and impressive, with a 
German owner who immediately 
fell in love with the location. he 
precision architecture and planning 
of both the vineyards and produc-
tion facilities show this company 
has left nothing to chance. he 
proximity to water makes it easier 
to easily grow Chardonnay and 
Syrah. But the name leaves people 
wondering where it came from.  
Well, it actually originates from a 
wooden sculpture of an elephant 
on a small hill that was transported 
here and graces the entrance.

he cellar ofers a large area for 
aging and has adaptable area for 
things like wedding dinners. hese 
areas are also well thought out and 
elegant. his is also the case re-
garding the restaurant, where we 
began out tasting evening with 
three diferent types of oyster. We 
enjoyed the oyster with wines in-
cluding a Sauvignon Blanc Reserve 
from 2011. Some of the absolutely 
most elegant whites we have had 
the pleasure of tasting here in NZ. 
Memorable minerality. Probably 
don’t need to add that all of the 
grapes are handpicked…

Read more about the wines at  
www.elephanthill.co.nz 

>>>

http://www.elephanthill.co.nz
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hen we hop in 
the car and drive 
towards Martin-
borough. We travel 
through an incred-
ibly beautiful fall 

landscape, and after about three 
hours arrive in a blustery Martin-
borough. he hotel has been open 
since the 1800s, and is reminiscent 
of a 1950s western. We have a fan-
tastic corner room, and later on 
into the evening, all of the balcony 
chairs were blown of. But at least 
the roof was intact. 

Before all of that, we had the op-
portunity to visit. Schubert Wines. 
We met with winemakers Marion 
Deimling and Vanessa Paton, who 
took good care of us and explained 
the story behind Schubert Wines, 
and that there are around forty 
wine producers in the Martinbor-
ough area. 

Schubert Wines produce high 
quality Sauvignon Blanc and Rosé 
wines, but their Pinot Noir and 
Syrahs are world-class.

he grapes come from Wairarapa, 
and clones of Block B Pinot Noir 
originate from Dijon PN, more 
speciically 115, 667, 777,114 and 
113. Hand-picked with cold mac-
eration fermentation in steel tanks, 
where the skins are intact for three 
weeks. After that, the use 45% new 
and 55% used French barriques for 
18 months’ aging. he result is sur-
prising, with well developed tan-
nins and true inesse.

But the story doesn’t end there.

From Wairarapa, the grapes come 
to Marion’s Vineyard PN, which 
have two dominant clones: Pom-
mard and he Abel. Handpicked, 
specially chosen grapes undergo 
cold maceration and short fermen-
tation in steel tanks, with the skins 
still on for 3 weeks. hen further 
aging in 35% new and 65% used 
French barriques for 18 months. 
Wonderfully well balanced with 
nice tannins.

Scrumptious!

Schubert Syrah 2012 is also a big 
wine well worth mentioning.

Read more about the wines at  
www.schubert.co.nz 
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Klassisk Rioja med sju år på nacken
- rika svartvinbärstoner med körsbär,
choklad och vanilj. Bäst till hemgrillade
hamburgare.

Mikael Mölstad - SVD  12.07.2015

En kraftfull 
klassisk
rioja när
den är
som bäst

Artikelnr:  12601

Namn: Conde de Valdemar

WWW.SIGVA.SE 

PRIS 139kr

Att börja dricka i tidig ålder
ökar risken för alkoholproblem.
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everything goes like 
clockwork at rodney strong               

Rodney Strong from Sonoma, California, was recently named Fine Wine’s 2016 Producer of the 

Year in the white wine class. Here comes the fantastic story about the man (and woman) behind 

Rodney Strong Vineyards.

>>>

It was about sixty years ago when 
Broadway dancer Rodney Strong 
left the stage and married his dance 
partner Charlotte Ann Wilson, and 
decided to embark on a new career 
together with his new bride. He 
had lived in Paris for part of his 
four-year professional dance career, 
where he developed a strong inter-

est for gastronomy and drinks.

His answer when asked why he de-
cided to stop dancing: ”I knew that 
I couldn’t dance of into the sunset, 
but making wine in my later years 
seemed like a good alternative.”

Once back in NYC, the couple de-
cided to pull up stakes and head 

west to grow their other passion in 
life – wine.

hey settled down in Sonoma 
County in 1959, and bought an 
old farm. You could say that made 
them modern wine production 
pioneers, even though they initially 
bought bulk wine that Rodney per-
sonally blended in their basement, 
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which Charlotte then sold from the 
cellar door.

A few years later in 1962, they 
bought a vineyard with production 
facilities in Windsor, a diferent 
area of Sonoma County with an 
already existing 159 acres covered 
with various grapes they “inher-
ited.”

During the years that followed, 
they asked a lot of questions and 
learned from their own mistakes.

Always the visionary, Rodney, to-
gether with Charlotte, decided it 
was time to replace the vines, but 
this time focusing exclusively on 
Chardonnay, thereby creating what 
would later become the foundation 
of the Chalk Hill AVA. 

In 1968, Rodney made another 
investment in his passion, taking a 
loan to purchase more acres in Rus-
sian River Valley, an area known 
at the time for primarily growing 

fruit. Using the latest climate data 
from UC Davis, the obvious grape 
to plant was pinot noir. 

1970 saw the completion of their 
new production facility, which is 
still important today even though 
today it is mostly used for storage 
and “cellar door.”

Rodney Strong took a step back 
from the daily life as a winemaker 
in 1979, and contacted Rick Say-
re, who took his place at Rodney 
Strong Vineyards.

Nowadays, winemaker Rick Sayre 
and the Klein family continue to 
drive the development and afec-
tion for Sonoma County. hey 
currently operate fourteen fantastic 
and unique vineyards with many 
diferent grape types, all of which 
have their own regional soil to 
build upon. his, in turn, results 
in the grapes responding to small 
changes in altitude, angle, exposure 
and weather patterns. All of these >>>
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aspects in varying combinations 
result in amazing grapes at harvest.

”he site doesn’t make or break you, 
but it is the most important ingre-
dient. When you discover a passion 
for something and start developing 
within that passion, whether it’s 
golf, jazz, politics or poetry, you 
want to live and breath it, nothing 
else,” says Tom Klein from Rodney 
Strong.

Chalk Hill region – where Rodney 
Strong planted their irst chardon-
nay in 1965, was designated as an 
oicial American Viticultural Area 
(AVA) in 1983.

Russian River Valley was also 
founded that year, followed by Al-
exander Valley who received their 
AVA status in 1984.

In 2016, Rodney Strong Chalk 
Hill Chardonnay 2013 was award-
ed the prize for best white wine in 
the Fine Wine Producer of the Year 
competition, an annual blind tast-
ing organized by the magazine Fine 
Wine International. 

INFORMATION

Rodney Strong Chalk Hill Chardonnay -13
Price at Systembolaget SEK 159:-
Released in Systembolaget’s boutiques 2014.
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a natural 
precursor 

in south africa      
Neethlingshof’s vineyards work hard to preserve the natural environment as much as possible. 

So they’ve removed some of the vines and planted bushes and trees instead. 
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hese ”islands” in the vineyards 
and their accompanying natural 
vegetation attract insects, small 
reptiles and other animals, all of 
which really enjoy the milieu and 
keep the damaging vermin in 
check. hey have even erected tall 
poles in the vineyards so as to at-
tract owls that feed on mice and 
other rodents that might damage 
the vines. Because there are snakes 
in the area, they have educated the 
vineyards’ workers in safety and 
handling procedures, as they are 

good for the vineyard and should 
not be killed. 

Neethlingshof has a long history. 
In 1788, Charles Marais and his 
18 year-old wife Maria bought a 
farm in Stellenbosch, which a few 
decades later would become icon-
ic among today’s South African 
producers. Sadly, Charles died in 
1814, but Maria continued a stub-
born ight to improve and develop 
the farm, continuously purchasing 
more land. hat same year, a new 
house and wine cellar were inished 
and taken into use. Shortly there-
after, Maria sold everything to her 
stepson Johannes Henoch Neeth-
ling, thereby giving the wines their 
names, and the rest is history. 

Neethlinshof is a member of the 
Biodiversity & Wine Initiative, 
which is a precursor between South 
Africa’s wine industry and the sec-
tion for preservation of South Af-
rica’s nature. It can be related to 
the way ecologic vineyards are op-
erated, but a step longer regarding 
protecting South Africa’s nature 
and growth culture. Neethlingshof 
was named the BWI Champions 
and the farm is also Integrity & 
Sustainability Certiied. 

Neethlinshof ’s vineyards stretch 
over softly rolling hillsides close 
to the Atlantic, which has a huge 
impact on the grapes. his efect 
keeps the grapes cool during their 
maturation process. he vineyards 
are situated at altitudes between 85 
to 250 meters above sea level and 
they get rain during the winter and 
long, sunny summer days, 

>>>
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De Wet Viljoen has been a win-
emaker here since 2003.  Despite 
his professional knowledge, he has 
been collaborating with professor 
Ebon Archer (South Africa’s fore-
most expert for growing and growth 
culture). De Wet has transformed 
the property from bottom up.  he 
most essential changes made were 
to recreate the original wine culture 
with its natural environment. 

he white grapes used today include 
Chenin Blanc, Sauvignon Blanc, 
Chardonnay, Viognier, Gewür-
ztraminer and Weisser Riesling. 
Among the red, the grapes include 
Cabernet Sauvignon, Merlot and 
Malbec.

Swedish importers: 
 www.janakewinegroup.se

http://www.janakewinegroup.se
www.moestue.se
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Från den österrikiske vinproducenten Weingut Leth  

presenterar vi prestige vinet Leth Familien Reserve.

Vinet är skapat genom ett lag arbete av tre generationer 
Leth. Vingårdarna sköts av grundaren Franz I (född 
1937),  projektet leds av sonen  Franz II (född 1961) och 
vinet görs av vinmakaren Franz III (född 1985). 

Man använder grüner veltliner-druvor från sina bästa 
vingårdar och resultatet är ett vin med mycket av det vi 
älskar med viner från Österrike: friskhet, fräsch fruktig-
het och en pepprig kryddton.

Fråga efter vinet  
på ditt Systembolag!

2015 Leth Grüner Veltliner 

Familien Reserve

 varunr 76570. 13% vol.

WWW.DOMAINEWINES.SE

BÄSTA 
KÖP! 

Allt om Vin  
nr 6, 2016

Alkohol kan orsaka  
skador på lever och  

bukspottkörtel. 

http://www.domainewines.se
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visiting 
”madame rosé” 

TEXT OCH PHOTO: URSULA HELLBERG

AURÉLIE BERTIN FROM CHATEAU SAINTE ROSELINE IS ONE OF A HANDFULL OF PRODUCERS IN PROVENCE WHO CAN PROUDLY 
USE THE CRU CLASSÉ DE PROVENCE APPELLATION. THE THREE BOT TLES IN THE “ MADAME SERIES” COME FROM HER OTHER CAS -
TLE, CHATEAU DES DEMOISELLES, AND ARE SPECIALLY PRODUCED FOR THE SWEDISH MARKE T.
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Chateau des Demoiselles is about 
an hour’s car ride from Nice, and 
Aurélie Bertin is the boss here. He 
took over the helm eight years ago 
from his father, which also meant 
he took ownership over the neigh-
boring castle Chateau Sainte Rose-
line. 

Chateau Sainte Roseline has only 
been in the family’s ownership for 
about twenty years, but the cas-
tle’s history goes back almost 1000 
years, of which include around 700 
years of winemaking. Early on, a 
convent was built on the site, and 
around the year 1300, Knight’s 
daughter Roseline arrived to take 
the role of prioress. Roseline wasn’t 
any ordinary woman. She was re-
nowned for taking care of the needy 
and is said to have performed sev-
eral miracles. She was eventually 
sainted. 

CRU CLASSÉ

Chateau Sainte Roseline received 
praise and was awarded the desig-
nation Cru Classé de Provence in 
1955.  In contrast to many other 
growers in Provence, they don’t 
only make rosé.  30% of the castle’s 
wines are reds, and 15% whites. 
Cabernet Sauvignon dominates the 
reds while Rolle, the French name 
for Vermentino grapes, mostly rep-
resents the whites. he rosé wines, 
which account for 55% of produc-
tion, contain traditional grapes 
from Provencale, such as Cinsaut, 
Grenache,  Carignan and Mour-
vèdre.

>>>

Some of this summer’s most appreciated rosé wines include the three ”Madame wines” from 

Chateau des Demoiselles from Provence. Somewhat less surprising is that Provence is ideal 

region for rosé wines and that the producer is ranked among the region’s, leaders. 

THE EXHIBITIONS IN THE GARDEN AND PARK SURROUNDING CHATEAU SAINTE ROSE -
LINE ARE OFTEN FILLED WITH WORKS FROM FAMOUS SCULPTORS.
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– Chateau Sainte Roseline has al-
ways been a great growing area for 
blue grapes, and in Provence, it is 
also possible to work with many 
red grapes,” explains Aurélie 

heir Prestige Wine is called La 
Chapelle Saint Roseline, produced 
both as a white rosé and a red, but 
only after exceptional vintages. 
Other wines we should name in-
clude Prieuré cuvée and Lampe de 
Méduse.  

 Even though Aurélie Bertin has 
degrees both in economics and 
oenology, she has decided to add 
some experts to her team, includ-
ing experts such as oenologist Pa-
cal Chatonnet from Bordeaux.  He 
is a very busy person, with other 
consultancies including Sicilia and 
Beaucastel. 

But the white wines aren’t the 
only reason to visit Chateau Sainte 

Roseline, which is open every day 
of the year. hey also have a sculp-
ture park with several exhibitions 
per year, concerts and other cultur-
al events. But the most spectacular 
object is found in the castle’s chap-
el. I’m not thinking of objects like 
a Chagall or Giacometti, rather the 
Saint Roseline, who can be viewed 
in a glass coin. 

PRIORY ENTRANCE AT CHATEAU SAINTE 
ROSELINE. WORLD -CLASS ART WORK 
ISN’ T THE ONLY THING INSIDE. THE 
PRESER VED BODY OF SAINT ROSELINE’S 
WEARING HER PRIESTLY ROBES IS ON 
DISPLAY IN A CRYSTAL RELIQUARY FOR 
ALL TO SEE. 
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T R E N D S E T T E R      

 G L O B A L 

 C O M M U N I C A T I O N

+46 707 94 09 87
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germany and 
generation riesling 
hottest in the world 

TEXT & PHOTO ANDREAS KJÖRLING 

Twenty years ago, Germany was a wine-producing nation based on old traditions, condi-

tions and assumptions. The ”Every man for himself” mentality was relected by the fact that 

no one really knew what others were doing. 

>>>

Nonetheless, they produced amaz-
ingly large amounts for the bulk 
wine industry, which resulted in 
the wines, despite all of the secrecy 
and suspecting neighbors, landing 
in huge vats to become anonymous 
Liebfraumilch.

Happily the times have changed 
with a new winemaker genera-

tion, a generation that gets it. A 
generation that understands the 
value and dynamics of community 
– working together, experiment-
ing, trying new things, discovering 
while simultaneously developing 
both themselves and their wines. 
he simple reason is that a group 
of ten people can test ten times 
more things than one person, and 

NIERSTEIN VINEYARD
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can exchange ideas and results, al-
lowing the German wine scene to 
completely explode over the past 
decade. hese days, thirteen wine 
regions are cooking with new ex-
perimentalism that blend new and 
old traditions and are sharing their 
results.

hat is why the German Wine In-
stitute organization Generation 
Riesling was founded ten years ago. 
Membership requires that one is 
younger than thirty-ive years old 
and is a producer. here are cur-

rently over three hundred mem-
bers, making the organization one 
of the largest young winemaker 
congregations in the world. Many 
members have studied at the Uni-
versity of Geisenheim and then 
have had internships both in Eu-
rope and the New World, provid-
ing the wine scen inspiring diver-
sity. It should also be noted that 
despite the name, this is not only 
about Riesling, rather all grapes 
being grown, including Graubur-
gunder, Weißburgunder, Spätbur-
gunder, Silvaner and many others. 

Generation Riesling got its name 
because Riesling grapes are grown 
in all of the thirteen regions, and is 
the most highly regarded.

Since Generation Riesling turns 
ten this year, I was chosen along 
with many other journalists from 
around the world to visit “Genera-
tion Riesling Ten Years Young” and 
meet some of the many young pro-
ducers who are setting the tone for 
the German wine scene. We trave-
led around southern Germany for 
four days, tasting, interviewing and 

>>>

GAUL TASTINGROOM
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getting more acquainted with the 
new knowledge and possibilities. 
But it still feels like we just scraped 
the surface. he traditional retro-
spective Germany I expected to see 
is dead and buried, replaced by a 
wave of diversity, ecologic think-
ing, innovation, and curiosity. I 
dare to say that there is no other 
country in the world bubbling with 
such intensity. And as I write, I am 
not only thinking of wine, rather 
the country as a whole. hat is pre-
cisely what Germany is right now, 
a quarter of a century after reuni-
ication.

Weingut Winterling is an ecologic 
producer that for the most part 
makes sparkling wines. I found a 
rosé that is entirely based on Pinot 
noir. he wine is made using tradi-
tional methods, which is why win-
emaker Susanne Winterling prefers 
to call it Crémant instead of Sekt, 
which is the traditional German 
designation for sparkling wine. 
his particular wine is made from 
8% red wine to give it the beauti-
ful pink color. his is a wine that 
is eating up the competition from 
well-known French Champagne 
houses, but at a fraction of the cost 
for a bottle. 

We met with winemaker Karo-
lin Gaul at Weingut Gaul. She 
provided us with a wonder taste 
experience from extremely high-
quality, small-scale wines. he 
2013 Weißer Burgunder Zugpferd 
exuded aroma from white peaches, 
citrus fruits and minerals.  Fresh 
taste, good acidity and still well 

balanced with sweet honey tones, 
hints of peaches, citrus, and low-
ers, as obviously the vineyards sig-
nature mineral characteristics. All 
of these aspects remain in a smooth 
symphony, the inish like a classic 
requiem after the inal sip.

Jens Windisch has managed Wein-
gut Werther Windisch for the past 

>>>
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few years after he, like many others, 
took over for their parents. Here, 
he makes fabulous wines in his 
own way. Jens doesn’t follow con-
ventions; he just makes his wines 
based on his own senses and prefer-
ences.  He just shrugs his shoulders 
and says:

”Who cares how you make it as 
long as it tastes good?”

We were fortunate enough to taste 
the 2015 and 2011 Lieth Silva-
nerv vintages, a reminder of the 
wines’ incredible potential. he 
irst named is tight, fresh and very 
young, with nuances of citrus, 
lowers and minerals in an unob-
trusive yet very well balanced har-
mony. In the ive-year wine, we 
sense an incipient crescendo where 
fruits, minerals and acidity living in 

symbiosis better express the grapes 
grown in individual ields. he Sil-
vaner wine is still very elegant and 
full of nuance, when compared to 
its French cousins. But don’t be 
fooled, a lot of thought goes into 
power and structure, relected 
when the wine reaches its apex in 
maybe ive, possibly ten years down 
the road. 

When the ceremonial day arrives, 
we meet thirty or so producers at a 
mini-convention in Frankfurt. We 
take the bull by the horns and taste 
as much as we can. We meet both 
new and old friends and investigate 
the enormously diversiied ield of 
wines, even though they all come 
from only thirty producers. I ran 
visited Johannes Jülg from Wein-
gut Jülg in Pfalz, whose vineyards 

are situated near the French border. 
Actually, ive of them are actually 
in France! I enjoyed one of the best 
German red wines I have ever tast-
ed.  Johannes studied in Geisen-
heim, but did his internship in 
Bourgogne, something palpable in 
his wines. Pinot noir is the star of 
the show. Depending on style, Jo-
hannes chooses to call the grape ei-
ther Pinot noir or its German name 
Spätburgunder. he latter is slight-
ly more fruity and generous than its 
French counterpart. Together, they 
share perfect balance and structure. 
A superb group dance with the red 
and dark berries, cedar, oak bar-
rels, minerals, acidity, alcohol and 
tannins. Everything remains in the 
inish, worthy of a Bonnes-Mares 
wine (for those who don’t know, 
this is another way to describe an 

KAROLINE GAUL JULIENNE ELLER JENS WINDISCH

>>>
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incredibly good yet equally expen-
sive wine).

As you probably understand, the 
producers mentioned above rep-
resent only a small portion of the 
opportunities to be discovered. Al-
though very short, my time here 
has been productive. I have been 
exposed to the world’s currently 
most dynamic wine country. I plan 
on keeping an interested eye on 
Germany in the future. Naturally, 
my hope is to return soon, and to 
see many of these fantastic wines 
on the shelves in Sweden. If that 
doesn’t happen, I’ll turn to buying 
on-line, where no monopolies exist 
and set unreasonable limitations.

Y VONNE LUCAS

Y VONNE LUCAS -  SUSANNE WINTERLING GAUL SEK T
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finding 
bourgogne’s soul

PHOTO: ANNE-MARIE CANEMYR

Visiting Louis Max is like diving into the heart of Bourgogne, more speciically into Nuits-

Saint-Georges, close to Beaune. We are guests of the owner of some of the most well-known 

wines in the world: reds including Gevrey, Chambolle Musigny, Vosne Romanée, Nuits Saint 

Georges, Savigny, Pommard, Volnay and Mercurey, and whites such as Mersault Saint Ro-

main, Puligny Montrachet, Saint Aubin, Chassagne Montrachet, Rully and Pouilly Fuissé, just 

to name a few.

Simply stated, we are on historic 
ground and get to enjoy some fa-
mous wines. But what many might 
not know is that Evgueni Louis 
Max was born in the Georgia re-
gion and moved to Bourgogne in 
the late 1800s, and well there, im-
mediately fell in love with the land-
scape around Nuits-Saint-Georges. 
In 1859, he founded what would 

become his opus, naturally called 
Louis Max.

hat Louis Max was and would be-
come a family company was clear 
from the start. In 1889, heodore 
Max built the house that to this 
day remains and contains the wine 
cellar, reception, oices and tasting 
rooms. 

>>>
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In other words, everything is the 
same, even though the latest storm 
tore down the wild vines, which 
had been growing on the outer fa-
cade for so many years. 

From the very beginning, wine-
maker Louis Max’s was consumed 
by something very important: 
making wine of the utmost quality. 

”It is only after the wine has reached 
almost impossibly high quality that 
we put the labels on,” to quote the 
winemaker.

Jean-Francois Joilette, the son of 
the local winemaker from Beaune, 
has worked for Louis Max since 
2007, mostly with organizing the 
basis for the entire production. 
hese days, Nuits-Saint George 
has evolved into the crown jewel 
among all of the Louis Max wines.

Since 2014, David Duband, a tal-
ented winemaker also from Nuits-
Saint-George, has put his knowl-
edge and craftsmanship into Louis 
Max. Grounded in Bourgogne’s 
norms, he has developed interest-
ing collaborations within the group 
with new ideas within the given 
framework, expressing maybe the 
most important of all, the strong 
quality in the vineyards’ terroir. 

In 2013, Jean-Francois Joliette, 
Louis Max’s CEO, ofered Sophie 
Doche the chance to be a new win-
emaker for 2014’s harvest ad to 
work with David Duband. It was 
an ofer she couldn’t refuse.

So the new winemaker team at Max 
Lousi was complete, and today is 
comprised of: CEO Jean-Francois 
Joliette, David Duband, Techni-
cal Director and winemaker Erik 

>>>

SOPHIE DOCHEERIC DE LA BROISE
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de la Broise, Wine Cellar Manager 
and Winemaker Sophie Doche, 
and Vineyard Manager Philippe 
Mathias.

Currently, David and Sophie to-
gether create and implement the 
unique style associated with Max 
Louis wines. Naturally, the grapes 
are all handpicked and both Cha-
teau Pech-Latt and Domaine la 
Lyre are 100 % organic and ECO 
certiied.

It’s hard not to be impressed by 
their professionalism, once we’ve 
reached the heart of the matter…

>>>
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INFOMATION

LOUIS MAX WINES IN SWEDEN:

 
Chateau Pech-Latt 
Syrah, Grenache, Carignan och Mourvèdre
AOP Corbieres, organic

Domaine la LYRE
Grenache blanc, ugni blanc och viognier
Cotes de Rhône, organic

Domaine la LYRE rouge
Syrah och Grenache
Cotes de Rhône, organic

Mercurey Clos La Marche Domaine
100 % Pinot Noir
Mercurey, organic

Mercurey les Rochelles Domaine
100 % Chardonnay
Mercurey, organic

BS: 
Cotes de Nuits Villages, 
organic

Saint Romain

Restaurang:
Beaucharme Chardonnay
AOP Bourgogne

Beaucharme Pinot Noir
AOP Bourgogne
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Alkohol i samband med arbete
ökar risken för olyckor.

www.janake.se

PONGRACZ ROSÉ
12%VOL, 750ML

ART.NR 77260, 129KR
MOUSSERANDE FRÅN SYDAFRIKA

I BESTÄLLNINGSSORTIMENTET.

PONGRACZ BRUT
12%VOL, 750ML  
ART.NR 7628, 109KR
MOUSSERANDE FRÅN SYDAFRIKA

FYND!

”ETT TORRT, FRISKT 
MOUSSERANDE VIN 

MED UNG FRUKT, BRA 
BALANS OCH INSLAG 

AV HALLON, ÄPPLE, 
CITRUS, BLOMMOR 

OCH MINERALER.”
DINA VINER 

PROFESSIONAL 
EDITION

“FYNDPRIS 
FÖR SÅ MYCKET 
KVALITET”

VÄL PRISVÄRT!

http://www.janake.se
http://www.janake.se
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michele chiarlo
TEXT JAN HOLMSTRÖM

Michele was a seventh generation Chiarlo family winemaker when he and his wife Giusep-

pina decided to produce their own wines in 1956. 

They started out shyly with a few barbera wines, but have established themselves among 

Piedmont’s inluential quality producers. Today, Michele Chiarlo produces top wines such as 

Barolo, Barbaresco, Barbera d’Asti, Gavi and Moscato d’Asti.

>>>



I N T E R N A T I O N A L

50

Early on, Michele Chiarlo knew 
hat he wanted to modernize the 
wines from Piedmont. At the time, 
Barolo wines were often contrary 
and one-dimensional when young, 
and they took decades to become 
drinkable. 

He was the irst to use French 
oak casks, and together with oth-
ers like Angelo Gaja, he wanted to 
put more fruit into the wines and 
make them available more quickly 
– without losing the characteristics 
that make them long-lived.

In many ways, Michele Chiarlo 
has the same vision for his belov-
ed home, Piedmont. From mostly 
being a rustic, agrarian area, Pied-
mont has risen to the top and is 
among the most interesting, ex-
citing, quality-assured and elegant 
wine regions in Italy.

Another part of Michele Chiarlo’s 
strategy for the future included 
searching for the best vineyards in 
the areas where he made wine. One 
of the inest is Fornace di Tassarolo 
in the Rovereto region in Gavi, a 
small ield planted in 1910 that just 
might yield the best Gavi one can 
ind. 

Another example can be found in 
the Barolo Cannubi, where Michele 
Chiarlo, with a lot of hard work 
and money, terraced an extremely 
steep, never previously used area of 

the vineyard.

In 1995, Michele Chiarlo pur-
chased Azienda Agricola Alui in 
Castenuovo Calcea, considered 
the most beautiful and prestigious 
property in the heart of Barbera 
d’Asti. With this addition, he had 
access to two superb vineyards: La 
Court and Il Castello. hese two 
produce the area’s inest barbera 
grapes over a combined 20 hec-
tares.

Michele Chiarlo and Giuseppina 
are still active and Michele’s watch-
ful eye keeps track of every inch of 
the growing and production. Sons 
Stefano, who is responsible for 
wine production, and Alberto, who 
is in charge of marketing, mainly 
manage the day-to-day operation, 
but Michele is still at the helm.

A few years back, Michele Chiarlo 
started growing his grapes sustaina-

>>>
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bly, as with many other family prop-
erties. he thought is that the soil 
should be more alive, the growing 
more natural, and the landscape, 
broken up by small green ”islands”, 
should be more rich when the next 
generations take over. 

Michele Chiarlo’s wines are in de-
mand and are often listed among 
the 100 best in the world. In Swe-
den, we are most acquainted with 
the muscatel wine Nivole, which is 
probably the most recommended 
dessert wine in the newspapers and 
blogs. 

Personally, the Chiarlo Family be-
lieves it is a wine that should be 
served chilled as the last wine of the 
evening, or as a wine between the 
ish and meat dishes on the menu.

With around twenty wines in 
production, Michele Chiarlo has 
something special to ofer for any 
imaginable dish.

INFORMATION

Nr 72477 Michele Chiarlo Gavi di Gavi 2013 169 kr BS

 Nr 70119 Michele Chiarlo Barbaresco Reyna 2012 329 kr BS

Nr 79442   Michele Chiarlo Barolo Tortoniano 2011 399 kr  BS

Nr 2351 Michele Chiarlo Barbera d’Asti 2012 119 kr BS

Nr 7787      Michele Chiarlo Nivole Moscato d’Asti 79 kr 375ml  
   FS
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veuve ambal 
-the heart of 
bourgogne

VEUVE AMBAL CRÉMANT DE BOURGOGNE HAS ENJOYED HIGH SALES IN SWEDEN WITH THEIR HIGH QUALITY ECOLOGIC CRÉMANT. MANY 

PEOPLE THINK THEY ARE NEWCOMERS, BUT THE HOUSE HAS A LONG HISTORY, BEGINNING WITH MARIE AMBAL ALREADY IN 1898.

>>>
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But actually, wine production be-
gan in their part of Bourgogne 
2000 years ago, when the Roman 
conquerors decided what was on 
the table in this area of the Medi-
terranean. 

Naturally, the long tradition of 
growing Pinot Noir and Chardon-
nay here has played a part, giving 
the region worldwide fame. his 
resulted in UNESCO’s 2015 clas-
siication of the area as a ”World 
Heritage Site”.

After Marie Ambal, came Charles 
Roux-Ambal and later his grand-
son and Eric Pifaut, grandson of 
Charles Roux, who step-by-step 
took over management of the com-
pany. 

Eric Pifaut’s son, Aurélien, arrived 
at Veuve Ambal in 2010, thereby 
completing the full-circle. 

Today, Veuve Ambal has three 
Houses and owns six domains in 
Bourgogne, covering a total of 250 
ha, making them the largest owner 
of vineyards in Bourgogne. 

No less than 18 million bottles 
are produced here annually, giv-

>>>
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ing Veuve Ambal the distinction of 
category 1 Crémant de Bourgogne, 
also making them the leading pro-
ducer of traditional and charmed 
method. 

Besides that, 40% of all Crémants 
de Bourgogne sold comes from 
Veuve Ambal.

We were greeted by an impressive, 
very modern production facility. 
For example, the bottle process 
manages 10,000 bottles per hour 
and the 

disgorging robots handle 7,000 
bottles per hour. IFS and BRC cer-
tiications have been acquired so as 
to ensure quality. 

TIME FOR ON-SITE TASTING…

MAUDE METIN, EUROPEAN AREA MANAGER, ARRANGED FOR THE 

FOLLOWING WINES TO BE ON THE TABLE:

Crémant de Bourgogne Grand Cuvée Blanc Brut

Crémant de Bourgogne Grand Cuvée Rosé Brut

Crémant de Bourgogne Blanc Cuvee Blanc Brut Organic

Crémant de Bourgogne Blanc de blancs Brut

Crémant de Bourgogne Blanc de noire Brut

Crémant de Bourgogne Blanc Brut Nature

Crémant de Bourgogne Blanc Brut Elevé en fut de chêne

Crémant de Bourgogne Blanc Brut Collector

Crémant de Bourgogne Blanc Brut Prestige

Crémant de Bourgogne Blanc Brut Marie Ambal

Crémant de Bourgogne Rosé Brut Marie Ambal

All of the wines, except Grand Cuvee Blanc Brut and Blanc de Noir Brut, have the 
appelation AOC Crémant de Bourgogne.
With its elegance, ecologic content and aromas from peaches and apricots, as 
well as tastes of white lowers and pears, Crémant de Bourgogne White Organic 
has become a favorite on the Swedish market.

Read more about the wines at  

www.veuveambal.com

http://www.veuveambal.com
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a wet blanket covering the 
politics of alcohol in Sweden

CHRISTOPHER JARNVALL      

When discussing politics or issues in Sweden, one might hear the term ”wet blanket, an ex-

pression meaning that nothing is happening. Except that many people ight on, as they al-

ways do, to shed that heavy, irritating ”blanket,” while others try to keep it ”covering” the 

issue… and keep going on and on, often against better knowledge. 

Why would one even want to get in-
volved in the hornet’s nest surround-
ing Swedish politics regarding alco-
hol?! No matter which way you look, 
your butt is still in the back. Branch 
representatives give evidence that 
there are bevies of publicly elected leg-
islators who understand the problems 
and with current alcohol politics. he 
Center Party’s reasoning relects their 
adoption of this idea, but they have 
been forced to ight against strong 
headwinds, both from the Alliance 
parties and now the opposition par-
ties, despite the fact that many moder-
ates and social democrats see the writ-
ing on the wall. 

But what diference does that make? 
he politics of alcohol are not deemed 
important enough to be brought to 
the forefront. No matter what people 
do, there is always a risk they’ll take a 
beating. And the result is that that no 
one tries to remove the wet blanket. 
Swedish alcohol politics keeps chug-
ging on. And many remain struggling 
under the wet blanket. 

Systembolaget’s portion of total na-
tional consumption sales is shrinking, 
even though their total sales might be 
on the increase. But the competition 
is big - legally imported alcohol that 
ends up being sold illegally is growing 
market. And then there are the illegal 
shipments brought in by transport 
trucks – often from Eastern Europe. 

Currently, Systembolaget’s sales only 
represent about half of all alcohol sold 
in Sweden.

Now, as Swedish border controls are 
becoming permanent, one would 
think that some of the large illegal 
shipments would be getting stopped 
and that the lood would recede.  But 
we have a mass of unemployed indi-
viduals – which will increase – and 
couriers on sick leave, who are legally 
permitted to purchase their enormous 
loads, take them across the border 
(even though they might have to wait 
awhile at the control points), and then 
sell their goods further to the illegal 
market.

his type of trade has signiicantly 
contributed to increased criminality 
and is a fertilizer for crime. And no 
one seems to be interested in solving 
the problem. But it is clear: in a coun-

try such as Sweden, where it isn’t an 
obvious decision that border control 
seize loads of hand grenades that are 
smuggled in, should have the possibil-
ity to take all of the illegally imported 
alcohol!? In the end it always become 
an evidence issue and the Swedish le-
gal system is slow at best. For better or 
worse. And customs and border patrol 
workers keep pulling out their hair.

We are quite frankly getting overtak-
en. More like over-run.

And the government just keeps rec-
ommending tax hikes. he proposed 
2017 budget includes tax increases for 
beer and wine (4%), for liquor (1%). 
In total, the increases are estimated 
to pull in around 400 million Swed-
ish Crowns. We’ll see. One bottle of 
beer would cost 25 öre more, almost 
nothing. If you were to buy said bot-
tle at Systembolaget. Which fewer and 
fewer do these days. Since the same 
amount of beer costs less than half – in 
some cases less than 25% - even if you 
purchase beer completely legally from 
the border market in Germany. 

Well personally, I keep on botanizing 
Systembolgat’s shelves, illing them 
with special short-term products. 
Usually really good wines that can be 
aged. Such items are, I believe, hard to 
come across in the trunk of the ”vodka 
guy’s” car. But if I were a big beer and 
liquor consumer, I probably wouldn’t 
have to set foot in a Systembolaget.
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Altia Sweden AB
Box 27144, 115 28 Stockholm
Besöksadress: Sandhamnsgatan 63 C
Telefon: +46 8 557 790 00
www.altia.se

Arcus Sweden AB
Birger Jarlsgatan 20, 114 34 Stockholm
Telefon: +46 8 545 534 30
Fax: +46 8 545 534 39
E-post: info@arcussweden.se
www.arcus.no

Arctic Beverage Sweden
Sibyllegatan 77, 114 43Stockholm
Telefon: +46 707 73 30 34
E-post: petter.berglund@arcticbever-
age.com
www.arcticbeveragegroup.com

Arvid Nordquist Vin och Sprithandel
Box 1285, 171 25 Solna
Besöksadress: Ekensbergsvägen 117
Telefon: +46 8 799 18 00
Fax: +46 8 29 60 99
E-post: info@arvidnordquist.se
www.arvidnordquist.se

Bacardi AB
Wallingatan 2, 111 60 Stockholm
Telefon: +46 8 566 480 00
E-post: info-sweden@bacardi.com
www.bacardi.se

Backafallsbyn AB/Spirits of Hven
Norreborgsvägen 55, 260 13 Sankt Ibb
Telefon: +46 418 44 99 99
www.backafallsbyn.se
www.hven.se

Bergslagens Destilleri
Pettersbergsvägen 2A, 703 69 Örebro
Telefon: +46 733 189 000
E-post: patrik@bergslagensdestilleri.se
www.bergslagensdestilleri.se

Berntson Brands
Torsgatan 13, 111 23 Stockholm
Telefon: +46 8 610 06 90
Fax: +46 8 610 06 99
E-post: info@berntsonbrands.se
www.berntsonbrands.se

Bibendum
Sandhamnsgatan 63, 115 28 Stockholm
Telefon: +46 8 598 110 00
E-post: info@bibendum.se
www.bibendum.se

Bornicon & Salming AB
Holländargatan 17, 111 60 Stockholm
Telefon: +46 8 32 02 20
Fax: +46 8 32 02 10
www.bornicon-salming.se

Box Destilleri AB
Box 140, 872 96 Bjärtrå
Telefon: +46 70 552 78 28
www.boxwhisky.se

Caro Vin AB
Box 24005, 104 50 Stockholm
Telefon: +46 8 505 515 00
Fax: +46 8 651 09 96
E-post: info@carovin.se

Cefour Wine & Beverage AB
Stuvaregatan 1, 29 635 Åhus
Telefon: + 46 44 781 66 55
E-post: peo@cefourwine.com
www.cefourwine.se

Chris-Wine Sweden AB
Blasieholmen 4A, 111 48 Stockholm
Telefon: +48 8 440 85 80
E-post: info@chriswine.se
www.chriswine.se

Contemporary Wines Sweden AB
Sturegatan 16, 114 36  Stockholm
Telefon: +48 8 440 85 80
E-post: contact@contemporarywines.se
www.contemporarywines.se/

Diageo Sweden AB
Box 49159, 100 29 Stockholm
Besöksadress: Gävlegatan 22C
Telefon: +46 8 508 820 00
Fax: +46 8 729 00 49
www.diageo.com

Darom AB Spirits & Liqueurs
Elbegatan 4-6, 211 20 Malmö
Telefon: +46 40 782 50
www.darom.se

Domaine Wines Sweden AB
Holländargatan 20, 111 60 Stockholm
Telefon: +46 8 546 107 00
www.domainewines.se

Edrington Sweden AB
Luntmakargtan 45, 102 47 Stockholm
Telefon: +46 8 440 83 00
Fax: +46 8 20 87 80
E-post: info@edrington.se
www.edrington.se

Fondberg Sweden
Linnégatan 87D, 115 23 Stockholm
Telefon: +46 8 555 292 00
www.fondberg.se

>>>
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Giertz Vinimport AB
Blasieholmsgatan 4A, 114 48 Stock-
holm
Telefon: +46 8 21 83 88
Fax: +46 8 21 33 82
E-post: info@giertz.se
www.giertz.se

Granqvist Beverage House AB
Vulcans Väg 1, 522 30 Tidaholm
Telefon: +46 502 148 88
Fax: +46 502 158 88
E-post: info@granqvistbev.se
www.granqvistbev.se

Handpicked Wines
Bondegatan 21, 116 33 Stockholm
Telefon: +46 8 510 691 00
www.handpicked.se

Heba Food & Beverages
Box 142, 37 22 22 Ronneby
Telefon: +46 0457 240 85
www.heba.se

Heering
Box 7327, 103 90 Stockholm
Besöksadress: Regeringgatan 111
Telefon: +46 8 412 60 40
www.heering.com

Henkel & Co
Hangövägen 29, 115 41 Stockholm
Telefon: +46 8 120 904 00
www.henkell-sverige.se

Hermansson & Co
Box 7245, 103 89 Stockholm
Besöksadress: Sturegatan 6
Telefon: +46 8 587 410 80
E-post: info@hermanssonco.se
www.hermanssonco.se

Kiviks Musteri AB
Karakås, 277 35 Kivik
Telefon: +46 414 719 00
E-post: info@kivikmusteri.se
www.akessonvin.se, 
www.kiviksmusteri.se

L.O. Smith AB
Fabriksgatan 5, 533 33 Götene
Telefon: +46 511 773 200
E-post: info@losmith.se
www.losmith.se

Mackmyra Svensk Whisky
Hantverkargatan 5, 112 21 Stockholm
Telefon: +46 8 556 025 80
E-post: info@mackmyra.se
www.mackmyra.se

Malmköpings Nya Spritbolag
Landsvägsgatan 3, 642 60 Malmköping
Telefon: +46 157 201 90
E-post: olof.langbeck@malmasb.se
www.malmasb.se

Miguel Torres Sverige AB
Torshamnsgatan 39, 164 40 Kista
Telefon: +46 8 545 833 91
www.torres.se

Modern Wines AB
Magasin 2, 115 56 Stockholm
Telefon: +46 8 10 33 66
Fax: +46 8 10 65 60
E-post: info@primewine.se
www.modernwines.se

Mondo Wines
Frihamnsgatan 30, 115 56 Stockholm
Telefon: +46 8 679 52 00
Fax: +46 8 679 52 13
E-post: info@primewine.se
www.primewinegroup.com

NO1 Brands
Dalhemsvägen 2, 451 55 Trollhättan
Telefon: + 46 521 449 40
Fax: +46 522 321 10
E-post: info@no1.se
www.no1.se

NIGAB
Box 10296, 434 23 Kungsbacka
Besöksadress: Gårdsvägen 18, 
169 70 Solna
Telefon: +46-10 762 43 00
Fax: +46 300 121 53
E-post: info@nigab.se
www.nigab.se

Nordic Whisky Capital AB
Sankt Eriksgatan 58, 112 34 Stockholm
Telefon: +46 8 651 04 38
E-post: info@nordicwhisky.se
www.nordicwhisky.se

Norrtelje Bränneri
Lohärads Söderby, 761 72 Norrtelje
Telefon: +46 176 22 71 30
E-post: info@norrteljebrenneri.se
www.norrteljebrenneri.se

Origin Nordic
Arenavägen 41, 121 77 Johanneshov
Telefon: +46 8 505 68 741
E-post: anastasia@originnordic.com
www.originwine.co.za

Pernod Ricard Sweden AB
117 97 Stockholm
Besöksadress: Marieviksgatan 19B (fd 
Årstaängsvägen)
Telefon: +46 8 555 201 00
Fax: +46 8 555 201 01
E-post: info@pernod-ricard-sweden.com
www.pernod-ricard-sweden.com

PhilipsonSöderberg
Sandhamnsgatan 62, 115 28 Stockholm
Telefon: +46 8 598 112 00
E-post: info@philipsonsoderberg.se
www.philipsonsoderberg.se

Prime Wine Sweden
Frihamnsgatan 30, 115 56 Stockholm
Telefon: +46 8 679 52 00
Fax: +46 8 679 52 13
E-post: info@primewine.se
www.primewine.se

Purity Vodka AB
Kansligatan 1B, 211 22 Malmö
Telefon: +46 40 20 47 60
www.purityvodka.com

Saturnus AB
Bronsyxegatan 11, 213 75 Malmö
Telefon: +46 40 671 19 00
Fax: +46 40 671 19 39
E-post: info@saturnus.se
www.saturnus.se

>>>
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Stellan Kramer AB
Svärdvägen 19, 182 33 Danderyd
Telefon: +46 8 544 905 90
Fax: +46 8 544 905 99
E-post: contact.us@stellankramer.se
www.stellankramer.se

Spring Wine & Spirits AB
Vårby Allé 39, 143 40 Vårby
Telefon: +46 8 672 77 00
E-post: konsumentkontakt@springwine.se
www.springwine.se

Spirits of Gold AB
Box 7350, 103 90 Stockholm
Telefon: +46 8 660 32 10
E-post: info@spiritsofgold.com
www.spiritsofgold.com

Svensk Export Vodka AB
Linnégatan 87, 115 23 Stockholm
Telefon: +46 8 555 292 00
www.svenskvodka.se

The Absolute company
Årsta Ängsväg 19 A, 117 97 Stockholm
Telefon: +46 8 744 73 53
www.absolut.com

The Wine Team
Blasieholmsgatan 4A, 111 48 Stockholm
Telefon: +46 8 406 01 77
www.wineteam.se
Treasury Wine Estate
Birger Jarlsgatan 55, 111 45 Stockholm
Telefon: +46 8 696 96 00
www.twegolbal.com

VCT Sweden
Döbelnsgatan 21, 111 40  Stockholm
Telefon: +48 8 505 667 60
Fax: +46 8 505 65 299
E-post: info(a)vctsweden.com 
www.vctsweden.com

Ward Wines AB
Östermalmsgatan 87 D, 114 59 Stockholm
Telefon: +46 8 511 698 30
www.wardwines.se

Winemarket Nordic AB
Blasieholmsgatan 4A, 111 48 Stockholm
Telefon: +46 72 513 93 93
www.winemarket.se

Åbro Wines (AB Åbro Bryggeri)
593 86 Vimmerby
Besöksadress: Drottninggatan 82, 
Stockholm
Telefon: +46 8 211 430
E-post: info@abro.se
www.abro.se

Welcome as a subscriber to 

Fine Dining 
& Design
Your own Quaterly Webmagazine about good Fine Dining 
directly to your mailbox if you wish. 

Apply today. Only 250 SEK / year. + VAT 
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– a Gift that lasts the whole year through. 
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The October Auction for collectable wines and spirits is quickly approach-

ing.  Over 660 items and parties are up for sale, with an estimated value of 

over three million SEK.

BY SÖREN NYLUND, HEAD OF VALUATION, SYSTEMBOLAGE T

The auction will take place over three days, October 10-12, 
beginning at 10 a.m. each day. Champagne and white wines 
begin the auction on the irst day, Monday, October 10. Red 
Bordeaux wines and red wines from Italy, Spain, California 
and Australia follow on Tuesday, the 11th. The October auc-
tion will also include an unusually large number of items 
from Bourgogne, so the third day, Wednesday the 12th has 
its own Red theme: red wines from Bourgogne along with 
fortiied wines and distilled items, rounding of the auction.

MONDAY, OCTOBER 10 – CHAMPAGNE AND 
WHITE WINES (STILL)

A few vintage-less champagnes start the auction. When the 
vintage designated champagnes start, we see objects like 
a 1964 Dom Pérignon, both white and rosé. Many experts 
regard this vintage as a particularly good year.

A little later on, Dom Pérignon 1973 Oenothèque makes 
its entrance, including a wood crate double magnum from 
1993. A similar bottle came up in September and garnered 
a lot of interest. Many full crates are also up for auction, in-
cluding Krug 1996 and Salon from both 1996 and 1997.

Among the many still wines, Chassagne Montrachet , Meur-
sault Genevrieres and Meursault Perrieres are represented 
in complete crates from the 2011 vintage. Slightly more 
southern, the white 2011 Hermitage Blanc from Chave is an 
object to consider.

>>>

FALL SEASON IN FULL SWING WITH 
NEW WINE AND SPIRITS AUCTION
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TUESDAY, OCTOBER 11 – RES FROM 
BORDEAUX, ITALY, SPAIN, CALIFORNIA & 
AUSTRALIA

Among the irst red Bordeaux objects this day, there are 
some mixed objects from various vintages. Cheval Blanc 
from 1929 and 1952, Ausone 1953 La Tour Haut Brion 1959 
and Latour 1961 follow these. 

The year 1961 is regarded among experts as a legendary 
vintage. A late spring frost naturally reduced the coming 
harvest, and the exceptional weather conditions during the 
growth period and harvest only made things better. A rela-
tively small harvest with fully developed and concentrated 
grapes made wines with longevity.

Later in the day, some complete crates like Mouton Roths-
child 1988 and 1998 arrive.

Also, Cos d’Estournel, Margaux and Pichon Longueville from 
1996. Clos Fourtet 2004, Destieux, Giscours and Léoville 
Pyferré from 2005. There are also complete crates of Cos 
d’Estournel from 2007 and 2010, a Pichon Longueville from 
2007, and even a 2010 Ducru Beaucaillou.

Individual bottles include varying vintages from Pétrus: 
1986, 1987,1989, 1990, 1993 and 2006.

After the French intro, Italy takes over with Giacomo Con-
terno’s Barolo Monfortino 1990 and Sassicaia in crates from 
both 1995 and 1996, together with Tignanello 1997. Stand-
outs from the big bottles include Gaja’s Costa Russi, Sori Til-
din and a 3L double-magnum Sori San Lorenzo.

Phelps, Harlan, Schräder, Mondavi and Sine Qua Non are 
some of the Californian participants. Penfold’s Grange and 
Bin 620 are some of the objects from ”Down Under”.

Wednesday, October 12 - Bourgogne and distilled

The third and inal auction day includes more than 300 
wines and distilled objects. Bourgogne represents the lone 
red wine origin this day, with about 160 diferent single bot-
tle objects, mixed crates and complete crates. Many various 
quality levels and origins are represented – from Beaujolais 
Cru wines from producers such as Rousseau, Domaine de la 
Romanée Conti, Newman, Prieur, Lucien Le Moine, Confu-
ron-Cotetidot, just to name a few.

La Tâche goes under the gavel with many objects, from vin-
tages such as 1989, 1990, 1995 and 2011. There are also a few 
bottles of Romanée Conti from 1989 and 1990. Complete 
crates of Newman’s Mazis Chambertin and Bonnes Mares 
from 2011 also come up. Marc Willot’s Echezeaux 2011 and 
2006 Charmes Chambertin from Confuron-Cotetidot, even 
these in complete crates.

>>>
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DISTILLED

The auction concludes with various distilleds, mostly co-
gnac and whisky, some of which are older bottles that rarely 
come to auction nowadays.

Among cognac, there is Martell L’Or, Richard Hennessy and 
Loius XIII – special editions in original boxes. Even Calvados 
Domfrontais from 1926 and Coeur de Lion 1948.  

The single malts include the smoky Islay whisky Ardbeg 
Lord of the Isles, the distinctly softer triple-distilled Rose-
bank 1988 from Lowlands, half-smoked Speyside whisky 
Macallan 1969, and the anniversary release Macallan Pri-
vate Eye. That is also where Brora 1972 and Balvenie Rose (a 
memorabilia edition for Balvenia Castle’s history) originate.

Further examples include participant Highland Park’s ”Val-
halla Collection,” with all four bottlings in the series. In total, 
there are about 130 distilled object from various origins and 
age, many of which come from either torn-down or closed 
distilleries. 

Swedish Systembolaget arranges the auctions, in coopera-
tion with Stockholm’s Auktionsverk. All of the objects are 
presented with text and photos at: http://online.auktions-
verket.se/ 

Welcome!

http://online.auktionsverket.se/
http://online.auktionsverket.se/
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A PRIVATE JAYER COLLECTION
‘A VERITABLE TIME CAPSULE OF STARRY WINES FROM SIX DECADES’

AUCTION: 11 MAY 2016

On 11 May 2016 in London, Sotheby’s will bring to auction 
A Private Jayer Collection. This remarkable and lovingly 
cared for Continental collection was assembled by the cur-
rent owner’s mother and late father, who sought out the 
inest wines available through their very good connections 
in the wine world. The undoubted stars of the sale are rare 
vintages by the legendary Henri Jayer, whose name is syn-
onymous with some of the greatest wines from Burgundy. 
Some of these Jayer wines have remained in their sealed 
cardboard cartons, and are now ready to be discovered by 
those who were too young to buy them when they irst ap-
peared on the market. Domaine de la Romanée Conti and 
First Growth Bordeaux, as well as mouth-watering Yquem, 
Grande Marque Champagne, and illustrious Cognac add to 
the allure of this single owner cellar. The 247 lots are esti-
mated to bring a combined total in the region of £700,000.

Serena Sutclife MW, Honorary Chairman, Sotheby’s Wine, 
said: “This is a veritable time capsule of starry wines from six 
decades, a true ‘Sleeping Beauty’ of a collection, lying un-
touched for many years. Led by the rarities that are Henri 
Jayer’s landmark vintages, as well as splendid DRC and First 
Growths from fabled years, this is a hidden, vinous treasure-
trove. Above all, it is a glorious collection that is full of wines 
that one can experience with no waiting.”

James Reed, Director, Sotheby’s Wine Department, said: 

“When we visited a half-forgotten cellar on the Continent, 
with nothing but a few magical names to entice us, it was 
a shock to discover not single bottles but full dozens of Pé-
trus, Yquem, Domaine de la Romanée Conti and, in particu-
lar, the stunning wines of Henri Jayer. Aside from full cases 
of his Richebourg 1976 and 1978, we were confronted with 

>>>	
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no less than four cases of Pétrus 1978 plus further great 
Claret, Burgundy and Cognac from the 1970s and beyond.”

The sale opens with Henri Jayer’s Richebourg 1972, esti-
mated at £18,000-24,000 per six bottles (1-3, illustrated 
above), followed by full cases of the 1976 and 1978 vintag-
es, estimated respectively to bring £36,000-48,000 (9) and 
£60,000-72,000 (11-12). Also in the spotlight are 11 bottles 
of Echézeaux 1976, which carry an estimate of £30,000-
36,000 (10).

The iconic Domaine de la Romanée Conti is represented by 
a catalogue of gems, beginning with Romanée Conti 1972, 
estimated at £30,000-40,000 per 11 bottles (13, illustrated 
right). La Tâche 1976 is on ofer in original previously sealed 
cardboard cartons, each containing 12 bottles and estimat-
ed to bring £11,000-14,000 per lot (14-15, illustrated left). 
It is most likely that, due to a scarcity of original wooden 
cases, for a short period cartons were used instead. This ex-
planation is borne out by three further lots in the collection 
where the wines were similarly still sealed, including Grands 
Echézeaux 1976, estimated at £5,500-6,500 per 12 bottles 
(18), and 12-bottle assortments of DRC in the same vintage, 
estimated at £11,000-14,000 per lot (19-20).  Ten bottles of 
the ‘seductive and alluring’ La Tâche 1978 carry an estimate 
of £14,000-18,000 (21). 

Further Burgundy standouts include Grands Crus from Gros 
Frère et Soeur in the 1978 vintage, featuring full cases of 
Richebourg, estimated at £2,400-3,000 (23-25), and Grands 
Echézeaux, estimated at £2,000-2,600 (26-27).

The range of Bordeaux is impressive, with vintages span-
ning six decades, encompassing Laite 1947, estimated at 
£4,000-5,000 per six bottles (49), Figeac 1966, estimated at 
£1,100-1,400 per 12 bottles (62), and the ‘incredible’ Haut 
Brion 1961, estimated at £5,500-6,500 per eight bottles (53, 
illustrated left). 

Peerless Pétrus is distinguished by the 1978 and 1979 vin-
tages, estimated respectively to bring £9,000-11,000 and 
£7,000-8,000 per 12 bottles (166-169, 172-175).

Delectable white Bordeaux is represented with a parcel of 
mature Laville Haut Brion, on ofer in the 1979 vintage, esti-
mated at £800-1,000 per 12 bottles (187-194). 

Collectors with a penchant for Sauternes will be especially 
rewarded with the selection of Yquem vintages on ofer. Ser-
ena Sutclife MW, comments: “Experiencing Yquem is a jour-
ney into lawless excellence, into the heart of endless layers 
of richness, profundity and exotic lavours.  Tasting Yquem 

is awe-inspiring, both for its beauty and also because of the 
constant awareness that this degree of opulence and con-
centration can only be achieved at the cost of immense skill, 
care and inancial sacriice.” A parcel of the 1971 vintage is 
estimated at £2,600-3,400 per 12 bottles (202-210, illustrat-
ed left). 

Further temptations in the sale in-
clude Gosset Champagne, availa-
ble in bottle and magnum formats, 
including Grand Millésime Brut 
1983, estimated to bring £360-
480 per three magnums (221-228, 
illustrated right), Cognac Fine 
Champagne, with estimates start-
ing at £240 and ranging upwards 
to £360 (235-239), and whisky, in 
the form of The Macallan Special 

Selection 1964 (7 bottles, estimate £5,200-6,500, 246) and 
The Macallan Special Selection 1965, 17 Year Old (5 bottles, 
estimate £2,600-3,400, 247).
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SOTHEBY’S LONDON WINE AUCTION ON 12 OCTOBER OPENS WITH AN  
IMPORTANT PRIVATE COLLECTION OF 
GREAT BORDEAUX FROM TOP CHÂTEAUX, 
SPANNING EIGHT DECADES.  

Highlights from this collection include La Mission Haut Bri-
on and Pétrus 1982, followed by Laite and Mouton from the 
1996, 1998 and 2000 vintages.  Historic vintages of the First 
Growths are a feature of the other three important collec-
tions in the sale, headlined by Latour 1908, Margaux 1945 
and an impressive range of Mouton, encompassing the 
landmark vintages of 1945, 1947, 1959 and 1961.

For those looking for younger Bordeaux, a collection from the 
more afordable end of the magniicent 2009 vintage, where 
quality often overtakes price, will undoubtedly appeal.

>>>
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These wonderful Bor-
deaux collections 
are rounded of with 
Yquem from such 
fabulous vintages as 
1874, 1921 and 1967, 
respectively described 
by Serena Sutclife, 
MW, as ‘A top Sau-
ternes vintage and a 
great Yquem’, ‘A pinna-
cle of its century’ and 
‘A vinous monument’.

Amongst the Burgun-
dy highlights are Do-
maine de la Romanée 
Conti, ranging from 
single bottles of Romanee Conti 1976 and La Tâche 1978 
to a full case of Richebourg 1989 DRC in owc, a selection of 
wines from Gros Frère et Soeur and Jean Grivot and a case of 
Chevalier Montrachet 1999 from Domaine Lelaive.

This sale is brimming with Champagne and large formats 
in time for the festive season but also ideal for any celebra-
tory occasion.  Parcel quantities of Dom Pérignon and Krug, 
including Clos du Mesnil from the 2000 vintage, magnums 
of Cristal 1989 and a 3-litre jeroboam of the 1999 Cristal are 
all waiting to be popped.  Whilst for a really special dinner, 
there is a mouth-watering selection of Bordeaux and Sassic-
aia in double magnum and no fewer than 30 6-litre imperi-
als, including 14 diferent vintages of Mouton.

HIGHLIGHTS

Pétrus 1982, 6 bottles, estimate £12,000-16,000

Château Mouton Rothschild 1995, 1 Imperial, estimate £1,800-2,400; 2 double magnums, estimate £1,700-2,200; 6 mag-
nums, estimate £2,600-3,400; 12 bottles, estimate £2,600-3,400

Château d’Yquem 1959, 1 bottle, estimate £800-1,000; 1967, 1 bottle, estimate £550-700; 1976, 1 bottle, estimate £300-400

Richebourg 1989 DRC, 12 bottles, estimate £8,000-12,000

Chevalier Montrachet 1999 Domaine Lelaive, 12 bottles, estimate £3,000-4,000
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270 LOT SALE AT SOTHEBY’S IN NEW YORK ON 19 OCTOBER  
CHÂTEAU LA MISSION HAUT BRION DIRECT 
FROM THE CELLARS
VINTAGES FROM 1916 – 2012  

The 19 October 2016 sale of wines direct from Château La 
Mission Haut-Brion will feature vintages from 1916 to 2012 
with an overall estimate of $1 million. In addition the auc-
tion will ofer dinner at “Le Clarence” in Paris and a private 
visit and lunch at Château La Mission Haut-Brion, both for 
6 people, beneitting the charity Getting Out and Staying 
Out (GOSO).

The unprecedented evening sale will highlight the extraordi-
nary property that has been dubbed ‘the Sixth First Growth.’ 
La Mission wines are regarded as one of the most perfumed, 
rich, complex, and reined in all of Bordeaux. The ninety-six 
vintages available include wines that can be enjoyed now or 
matured for decades. The 270 lot sale, dating from 1916 to 

2012 ofers a century of one of Bordeaux’s most esteemed 
estates. Of particular note in this sale is the selection of the 
Château’s extremely rare and distinguished white wines of 
which only 500 cases are produced each year.

PRINCE ROBERT OF LUXEMBOURG, PRESIDENT AND 

CEO DOMAINE CLARENCE DILLON, commented: ”Châ-
teau La Mission Haut-Brion, afectionately known by many 
US wine-lovers as ”La Mish” has always enjoyed a great ac-
claim in the United States even long before the estate was 
acquired by my family in 1983. It has been a favourite of 
some of the most distinguished wine writers in the world 
and has been judged by many to produce perfection in 
the great vintages, often even surpassing the top growths 

>>>
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of the region. La Mission is an equal and 
complimentary sibling for Haut-Brion, of-
fering a true case study for the value and 
character that is imbued in an exceptional 
terroir. Crafted by the same wine-making team as its direct 
neighbour its unique character nonetheless always shines 
through. We are excited to share some very rare treasures 
from our cellars with wine-lovers from all around the world 
and we salute the great professionalism of Sotheby’s for of-
fering us the ideal platform to accomplish this!”

 

JAMIE RITCHIE, WORLDWIDE HEAD OF SOTHEBY’S WINE, 
commented: “We are delighted to continue our series of Sin-
gle Owner sales of wines direct from the most prestigious 
châteaux in Bordeaux, with an entire sale dedicated to the 
wines of Château La Mission Haut-Brion. La Mission Haut-
Brion is widely regarded as the sixth First Growth and this 
sale follows previous sales dedicated to Laite, Mouton, Mar-
gaux and Haut-Brion. With vintages ranging from 1916 to 
2012, the estimated value is $1 million and will be presented 
in a special evening sale on October 19 in New York after 

events throughout the Americas. We have 
created a beautiful catalogue that clearly 
illustrates this magniicent estate, as well 
as giving its historical signiicance, which 

can be purchased now.”

 

SERENA SUTCLIFFE, M.W.; HONORARY CHAIRMAN, SO-

THEBY’S WINE, said: “It is a real privilege for us to bring to 
auction a century of vintages direct from Château La Mis-
sion Haut-Brion, an undisputed star of Bordeaux’s greatest 
growths. The dramatic impact of this extraordinary wine is 
underscored by sheer, majestic class, allied to glorious la-
vour that imprints itself on the palate. It would be diicult 
to ind a wine with more character and exciting density and 
it is a revelation to watch it evolve from powerful youth to 
imposing maturity. This sale will enable La Mission’s many 
devotees to do just that.”

 

The full catalogue is available HERE. Please ind a press re-
lease attached, do let me know if you would like any images.

http://www.sothebys.com/en/auctions/2016/chateau-la-mission-haut-brion-direct-cellars-n09610.html
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SOTHEBY´S HONG KONG OPENS AUTUMN 2016 SALE SERIES WITH 

FOUR EXTRAORDINARY WINES SALES 
OVER 2,100 LOTS IN 2 DAYS 
A COMBINED TOTAL ESTIMATE IN EXCESS OF HK$64 – 92 MILLION / US$8 – 11 

HONG KONG 1-2 OCTOBER      

Sotheby’s is excited to present four individual wine sales 
on the irst two days of the Autumn Sale Series – The Clas-
sic Cellar II Featuring Château Pétrus (1 October), A Unique 
Crystal Magnum Decanter of Special Louis XIII Cognac – Asia 
Edition (1 October), The Connoisseur’s Cellar (1 - 2 October), 
and Finest and Rarest Wines Featuring Large Format Mas-
seto (2 October). The sale will see over 2,100 lots with a com-
bined estimate in excess of HK$64 – 92 million / US$8 – 11 
million*. 2 

Adam Bilbey, Head of Sotheby’s Wine Asia, said, “We are ex-
cited to open the autumn sale series with four sales span-
ning two days, ofering an astounding wine selection of over 
2,100 lots – the largest quantity of wine ever to be ofered at 
a wine sale series here at Sotheby’s Hong Kong. We are of-
fering two exceptional private collections featuring a range 
of the inest wines with impeccable provenance and have 
been kept in perfect condition. An extensive array of wines 
spanning 150 years and from the best producers around 
the world adds to the breadth and depth of this sale series. 
Wine connoisseurs can also get their hands on a selection of 
Château Pétrus in extraordinary quantity, rare and mythical 
wines such as 1865 Château Laite, as well as two extremely 
hard-to-ind Nebuchadnezzars acquired directly from Mas-
seto. And inally, for the fashionista with a sophisticated 
taste for spirits of exquisite quality, our uniquely blend Louis 
XIII Cognac in a haute bespoke trunk hand-stitched by Her-
mès is deinitely a gem not to miss.” 

THE CLASSIC CELLAR II FEATURING CHÂTEAU PÉTRUS 
1 OCTOBER, 10AM 

This important single-owner sale will take place on the irst 
day of Sotheby’s autumn auction season with 426 lots, esti-
mated at HK$19 – 26 million / US$2.4 – 3.3 million. Highlight 
is a magniicent collection of Château Pétrus – 99 lots from 
11 vintages between 1998 and 2012. The wines in this col-
lection have impeccable provenance, having been bought 
En Primeur and stored under ideal conditions. 

>>>
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THE CONNOISSEUR’S CELLAR 
PART I – 1 OCTOBER, 2PM; PART II – 2 OCTOBER, 10AM 

This two-day single-owner auction will feature a selec-
tion of the most sought-after wineries from all over the 
world. Highlights include a rare collection of Domaine de 
la Romanée-Conti and Henri Jayer. This cellar has been ac-
cumulated over the last two decades with painstaking care 
and diligence. There are wines that date back to the 19th 
century providing an incredible breadth and depth ranging 
from legendary icons to wines from upcoming producers 
and rising stars. 

FINEST AND RAREST WINES FEATURING LARGE FORMAT 
MASSETO 
2 OCTOBER, 12PM 

Ofering 963 lots with a total estimate of HK$27 – 38 million 
/ 3.5 – 4.9 million, this sale will highlight a collection of Mas-
seto in multiple formats from standard bottle size to 15 litre 
(20 bottles equivalent or about 150 glasses of wine); Bor-
deaux top wines spanning a century, from 1910s to 2010s, 
with parcel lots available from the greatest vintages 1990, 
1995, 1996, 2000 and 2005; and also rare Burgundy such as 
DRC Romanée-Conti 1976, Henri Jayer Cros Parantoux 1996 
and Lelaive Montrachet. There is also a magniicent col-
lection of Japanese whiskies which includes Ichiro’s Ace of 
Spades and Karuizawa’s Geisha.
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FINE AND RARE WINES  

THE AVERY FAMILY CELLAR

On Thursday October 20th, 
Christie’s London will pre-
sent a landmark auction of 
Fine and Rare wines: The 
Avery Family Cellar. The 
Averys made their name 
over 6 generations, running 
their eponymous ine wine 
business in Bristol - founded 
in 1793 and continuing to 
the present day. This conti-
nuity gave the family, prin-
cipally under the guidance 
of Ronald Avery (1899-1976) 
and John Avery (1941-2012) 
unprecedented access to 

the greatest wines of both Old and New Worlds. Indeed 
John Avery MW was a well-known pioneer for importing nu-
merous wines of Australia, New Zealand, South Africa and 
the USA - many of which are now household names, but 
were hardly known beyond their own borders in the 1960s 
and 70s. A wide range of these rarities feature in the auction.

However the oldest and deepest sale selections emanate 
from ultra-traditional regions of Bordeaux and Burgundy 
where Averys frequently bottled their own selected barrels 
and cuvees well into the 1970s.

A wide selection of Bordeaux back to 1875 Laite and Bur-
gundy from 1923 Richebourg onwards, is complimented� 
by smaller selections from Champagne, Rhone and Vintage 
Port regions.

The family has now decided to part with this curated selec-
tion of wines from the cellar, releasing much-needed space 
for arrival of newer vintages and so that the collection can 
continue to evolve into its 4th century of quiet acquisition.

Michael Broadbent MW, who founded Christie’s specialist 
wine auctions in 1966 and now works as a Consultant for 
the 250 year-old Company is a close friend and conidante 
to the Avery family. Broadbent states that ‘This is undoubt-
edly one of the inest and most comprehensive collections 
of old and rare wine ever to appear at auction’.

Selected highlights from the 900 lot auction include ive 
bottles of Clos de Tart 1945, eleven bottles of Château La-
tour 1945, ive bottles of Château Mouton-Rothschild 1945, 
extensive vintages of Penfolds Grange, cases of Pétrus 1990 
and Château Cheval-Blanc 1982 alongside bottles of Châ-
teau Laleur 1971.
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BONHAMS FINE WINE SALE IN LONDON 
27 OCTOBER 

Bonhams next Fine Wine sale in London on 27 October fea-
tures a case of case of Domaine Romanée-Conti 1988, esti-
mated at £100,000 – 120,000.  Bonhams sold a case of DRC 
1988 for £117,5000  at its July auction and also at its auction 
in September for the same price.

Other highlights of the sale include a case of Petrus 1982 
estimated at £35,000-45,000 and a case of Laitte Rothschild 
1982 estimated at £16,000-20,000.
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AN EXCEPTIONAL AUCTION IN BEAUJOLAIS 
AN EVENT ORGANIZED BY ELLES & BEAUJOLAIS OR PASSION BEAUJOLAIS   

Created two years ago, Elles & Beaujolais is an association 
bringing together women, sharing a passion for the region. 
It allows winegrowers and other actors to get to know each 
other better, unit their talents and act for local vineyards. 
Moved by the devastating storms in May and June, they re-
cently decided to take action. Hence, the idea of holding an 
auction sale on the 20th of October 2016 of old vintages, 
originating from the entire area of Beaujolais.

Indeed, Gamay can also be surprising in terms of old vin-
tages! Reined and fruity, this variety is lower in alcohol than 
other grapes, tricky to grow, and sensitive to soil and climate 
diferences.

Thanks to this unique variety, highlighting so well each soil 
type, Beaujolais is an area where it is possible to taste the 
diversity of the terroirs. Moreover, it is the reason justifying 
the region’s Geopark initiative.

The ageing capacity of Gamay has been constantly dem-
onstrated over the years, with the production of great age-
worthy wines, achieved thanks to winemaking expertise 
and this variety, that is so well adapted to the region and its 
high quality granite laden terroirs.

WINES ON OFFER:

200 lots of 1 magnum or 3 or 6 bottles. These wines are no 
longer available on the market, but bear witness to the age-
ing potential of the wines from Beaujolais, with vintages 
before 2011. These wines have been provided by vintners, 
as many carefully conserve old-timers in the back corner of 
private cellars.

EXPECTED BUYERS:

Elles & Beaujolais, and its two partners, lawyer, Gérald Rich-
ard and the town of Villefranche-sur-Saone, have invited 
restaurateurs, sommeliers, and wine trade professionals 
from Lyon and the surrounding region, as well as wine con-
noisseurs.

INTERENCHERES-LIVE.COM – BIDDING OPTIONS:

The auction will simultaneously take place at the municipal 
hall and on the internet. Bidding will begin at 6 pm sharp in 
coordination with interencheres-live.com - Log on to follow 
the sale at a distance.

Or use two other alternatives: By telephone: place a irm 
order on 33 (0) 4 28 39 00 20 or ask to be called back to bid 
for speciic lots.

By email: send an order to buy to the following address: 
contact@guillaumot-richard.com

PRACTICAL INFORMATION:

DATE: Thursday, the 20th of October at 6 pm

ADDRESS: L’Atelier - 109 rue des Jardiniers - Villefranche-
sur-Saone - 69400.

AUCTIONEER: Gerald Richard - Guillaumot-Richard in Villefranche


