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France up first at the International Chardonnay Symposium

May was quite a month for chardonnay. On the 23rd, celebrations abounded for the fortieth anniversary of the
Judgement of Paris-the notorious blind tasting where California chards bested Burgundy's. Two days later, glasses
clinked in honor of National Chardonnay Day. These tributes followed on the heels of the annual International
Chardonnay Symposium, held in Pismo Beach, where France and California were again shown side by side. Until
now, ICS has been a California-centric event-not a bad thing, since it's served as an in-depth review of our State's
progress with the grape. This year, there was a strong presence of French wines, due to a collaboration by Meridith
May, symposium sponsor and publisher of The SOMM Journal and The Tasting Panel Magazine, and Georgina
Stassi, Media Relations Director for TJA Advertising and Public Relations. The producers they chose were a smart
mix of old school and relative newcomers.Five wines flowed freely at the opening seminar: French Forum: Exploring
the Wonders of French Chardonnay. Two from long-established houses were particularly captivating.The 2002
PiperHeidsieck Rare Millésime was a happy reminder to imbibe more of this exquisite Champagne. In 1785,
FlorinsLouis Heidsieck founded his label with a vow to "make a cuvée worthy of a queen." Today, Heidsieck's
promise is being realized by cellarmaster, Régis Camus, whom the International Wine Challenge has named
Sparkling Winemaker of the Year for the past eight years."Rare" is a balance of power and finesse. The grapes, a
blend of 70% chardonnay and 30% pinot noir, are picked from fifteen different crus in the Montagne de Reims. It is
vinified in stainless steel and put through full malolactic fermentation. Huge aromatics, starting with a hit of almond
croissant, are followed by pear and ginger with earthy notes of mushroom and tea. Lively bubbles carry flavors of
bright lemon, crisp apple and tropical fruits, supported by crunchy acid. Elegant, with a creamy texture and a rich,
lingering finish.Available at K & L wines, $149.00.Domaine Louis Latour's 2010 Corton-Charlemagne Grand Cru is
a stunner. The estate, established in 1731, owns 27 hectares of grand cru vineyards-the largest holding for a single
producer in Burgundy. The wine is made from thirty-five-year-old vines in the village of Aloxe-Corton. The vineyard's
south-easterly position, allowing maximum exposure to the sun, along with late harvesting, insure peak
ripeness.This is an opulent wine aged in 100% new, medium-toasted oak barrels from Latour's own cooperage. It
has an explosive bouquet of brown sugar, toasted almond, jasmine and vanilla. Well structured, with abundant pear,
hazelnut, lemon zest, bright acid and a nice, long mineral finish. The high amount of new oak is surprisingly well-
integrated. One of the more affordable grands crus. Available at Los Angeles Wine Company, $99.95.Aline
Thiébault, owner of the LAbased import company, Aliane, showed off Burgundy's young blood at the Saturday
Grand Tasting. She and co-owner, Anita Busquets, founded their business in 2006. In what is truly a labor of love,
they've created a notable portfolio of small, mostly family owned French wineries. All are committed to sustainable
farming, and many to organic and biodynamic.Two wines in particular stood out: 2012 Marchand-Tawse Meursault
Les Charmes Premier Cru and Patrick Piuze'2014 Chablis Terroir de Chichée.Canadians Pascal Marchand and
Moray Tawse have woven themselves into Burgundy's landscape. Marchand has been on the winemaking scene
there for three decades, and in 2010 the partners acquired their own village, premier and grand cru parcels. They
are part of a wave of "terroirist" vigneronsnégociants, who in alliance with partnergrowers, champion organic and
biodynamic practices.Their Meursault Les Charmes comes from thirty-five-year-old vines, grown just below the
Meursault Premier Cru Perrières vineyard, in the famous Les Charmes du Dessus section. Grapes are hand
sorted, and upward of 10% are rejected, so that only the best reach the cellar. Fermentation, including malolactic,
takes place in barrel on the lees, but without battonage, in order to maintain freshness. Aging is done in 20% new
oak barrels from the Jupilles forest.A classic Meursault, the wine opens with zesty lemon, toasted nuts and the
slightest bit of honeysuckle. The palate shows ripe red apples, pineapple, stone fruit, wet rocks and a dash of white
pepper. Silky and precise with zippy acid. Avaiilable at Remedy Liquor in Glendale, $57.99.Winemaker, Patrick
Piuze, is also Canadian. He had the great luck to be mentored by Marc Chapoutier, whose tutelage readied him to
work in wineries around the world. In 2000, Piuze traveled to Burgundy to work Olivier Leflaive's harvest, and was
soon put in charge of Chablis production. Subsequent stints at Maison Verget and Domaine Jean-Marc Brochard,
solidified an obsession with Chablis'varying terroirs.Piuze sources grapes from owners of several vineyards, where
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he picks by hand himself. His "Chichée", a village wine, comes from fortyyearold vines perched on a rise above
the Serien river's right bank. A slow, natural fermentation takes place in stainless steel; then the wine goes through
malolactic fermentation and ages four months on the lees (also in stainless) before bottling.A nervy Chablis, its
tautness is offset by lovely roundness. The subtle nose belies an intense palate of citrus, pear, apple and oyster
shell, ending in a long, saline-tinged finish. Slightly chalky with brilliant acid. Available at
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