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Saint-Bris presented by Valerie Caruso

RaPPU presented by sam schmitt

Clairette de Die presented by Valerie Caruso

Ratafia de Champagne presented by sam schmitt

Bourgogne Passe-Tout-Grains by jane Nickies

5 Minute Break!

Pacherenc du Vic-Bilh presented by Jane Nickles

PiCpOul de Pinet presented by Valerie Caruso

Eau-de-vie de Marc presented by Sam Schmitt

Irou Iéguy presented by Valerie Caruso

Rosé des Riceys presented by Jane Nickles

Saint-Bris AOC

Presented by
Valerie Caruso, FWS, CWE
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Any questions?

Presented by
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Rappu : RAH - poo

Aleatico : ah - leh - AHH - ti - co
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Mis en Bouteille au Domaine

Michol ANGELL
Dormaing de Giolal - Raglana - Corse
Figesculines sans apportdesecicde
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Aleatico : ah - leh - AHH - ti - co

Italian Red (black) grape variety
Strong Muscat aroma

DNA profiling indicates it is an
offspring of Muscat

Two DOCs in Italy (Lazio & Puglia)
recognize Aleatico

Only a couple hundred hectacres
are planted worldwide

Itis grown in Corsica, but it is not
authorized under any AOC or AOP
designation...

Source: Oxford Companion to Wine, 4™ Edition, 2015

“Rappu is a strong sweet wine made here (Corsica)
around Rogliano, from Aleatico grapes.”

-- The World Atlas of Wine 7t Edition

“Sweet, scented red Aleatico is, at its best, an appealing
desert wine. It is either a parent or offspring of Muscat
Blanc a Petits Grains, and shares the same heady aroma
of roses. It is found in Italy in Lazio, Puglia, Southern
Tuscany, including the island of Elba, and on the French
island of Corsica.”

-- Grapes & Wines 5t Edition, 2015

CORE PRODUCTION
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CORE PRODUCTION

THE DRIED GRAPES ARE THEN PRESSED
AND FERMENTED WITH SOME RESIDUAL
SUGAR REMAINING THEN FERMENTATION
1S HALTED BY THE ADDITION OF NEUTRAL
GRAPE SPIRITS ~ WINE IS AsouT 15% ABV

ORE PRODUCTION

THE WINE (S AGED IN OAK BARRELS
FOR AT LEAST 7 YEARS

ORE PRODUCTION
METHOD FOR

RAPPU

——
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THE WINE 1S BOTTLED AND READY
FOR SALE (OR LOGAL CONSUMPTI
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Any questions?

Clairette de Die AOC

Presented by
Valerie Caruso, FWS, CWE
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Styles

Grapes

Production

Time on Lees

Residual Sugar

Market
Availability

Method Ancestrale

white: 75% Muscat Blanc a Petits
Grains Blanc min, 25% Clairette max
rosé: Clairette, 10% Gamay max

- Single fermentation: bottled while
fermentationis in progress.

- Fermentation continues at low
temps (50 degrees), halting naturally.
- Clarification via
disgorging/decanting & isobaric
filtration.

- Dosage is prohibited.

Minimum 4 months

3 atmospheres of pressure
Minimum 35 grams/liter

NET 1 March the year after harvest

Méthode Traditionnelle
(Blanc Mousseux )

100% Clairette

Second fermentation in bottle,
dosage

Minimum 9 months
3.5 atmospheres of pressure
Maximum 15 grams/liter

NET 1 October the year after
harvest
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Any questions?

Ratafia de Champagne
PGI

Presented by
Sam Schmitt, CS, CWE
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Little Fish...in a Big Pond

Ratafia de Champagne

Ratafia : rah — ta — FEE -ya

Vin de Liqueur

History dates back 800 years
Usually served as an aperitif

Awarded PGl status in the
Champagne region in 2015

Produced from 3 or 4th press
(rebeche) Chardonnay, Pinot Noir,
and Pinot Meunier grapes

Estimated 120 producers

First PGl bottles will hit the market
in 2016 as non-vintage production

Source: Oxford Companion to Wine, 4t Edition, 2015
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“Ratafia is an old, usually domestically produced,
wine-based aperitif made in the French countryside
by drying grapes to a raisin-like state and then
moistening and fermenting them in the spring.
Ratafia champenois is self-explanatory but
nowadays there are more profitable things to do
with Champagne grapes.”

-- Oxford Companion to Wine 4t Edition, 2015
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FREE-RUN JUICE AND
1ST & 2ND PRESS BECH

FREE~RUN JUICE AND FIRST 116 LITERS FROM
20 pRE Y74 PRESS ~ "REBECHE"

;—

BLENDED WITH GRAPE SPIRITS FROM
THE REGION TO ABOUT 16% — 18% ABV.

AGED IN 0AK FOR 2 YEARS
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Any questions?
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Bourgogne
Passe-Tout-Grains AOC

Presented by
Jane A. Nickles, CWE, CSE
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Bourgogne Passe-Tout-Grains
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BOURGOGNE
Passe-Tout-GRAINS
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May also be spelled as: Passetoutgrain(s)

Vheillos Fhpecs

BOURGOGNE PASSETOUTGRAIN
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Which of the following is NOT a
regional AOC of Burgundy?

Bourgogne AOC
Coteaux Bourguignons AOC
Bourgogne Grand Ordinaire AOC
Bourgogne Mousseux AOC
Crémant de Bourgogne AOC
Bourgogne Aligoté AOC

™ ~p a0 g

Bourgogne Passe-Tout-Grains AOC

Regional AOCs of Burgundy:

. Bourgogne AOC
. Coteaux Bourguignons AOC

. Bourgogne Mousseux AOC

. Crémant de Bourgogne AOC

. Bourgogne Aligoté AOC

. Bourgogne Passe-Tout-Grains AOC

O U1 A WN =
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Bourgogne AOC
Which ONE is not true?

. Can be red, white, or rosé

b. White may be 100% Chardonnay or
Pinot Blanc

¢. Red may be 100% Pinot Noir or Gamay

d. Red may contain up to 15% allowed
white grapes

. Rosé may use the label term “clairet”

Bourgogne AOC

ed must be Pinot Noir, with up to 15%
other allowed grapes
Gamay (up to 30%) only allowed if the
vineyard is located in the Beaujolais Cru AOC

Bourgogne AOC

Coteaux Bourguigons AOC

2/18/2016
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Coteaux Bourguigons AOC allows
for a few more allowed grapes...

Allowed yields are slightly higher

Bourgogne Mousseux AOC
Which ONE is not true?

Must be produced using the traditional method

Must be a red or rosé sparkling wine
Must be a minimum of 3.5 atm
Principal varieties include Pinot Noir and Gamay

P oo T

May include Chardonnay, Pinot Gris, and/or Pinot
Blanc

Must be aged on the lees min. 12 months

Bourgogne Mousseux AOC

Must be aged on the lees min. 9 months

May be released 9 months after tirage

2/18/2016
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Crémant de Bourgogne AOC

Bourgogne Mousseux AOC

°
Crémant must be min. 4 atm

Crémant may be released 12 months
after tirage

Bourgogne Aligoté AOC
Which ONE is not true?

. Must be a white wine

. Must be a dry wine

May be still or sparkling

. Must be 100% Aligoté

. Associated with the Kir cocktail

P o T o
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Bourgogne AligotéAOC

Must be a still white wine

Vin tranquille blanc
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Bourgogne Passe-Tout-Grains AOC

“Pass all grapes”
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Bourgogne Passe-Tout-Grains AOC

Red or rosé (clairet)

Minimum 30% Pinot Noir

Minimum 15% Gamay

Combined max. 15%.Chardonnay,

Pinot Blanc, Pinot Gris

“

The encépagement* of Bourgogne P-T-G is
based on the traditional field blends of Burgundy...

*Encépagement =
The mix of cépages (grape varieties)
planted in a particular property or region

2/18/2016
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Domaine Bruno Clavelier
85% Pinot Noir

15% Gamay
Old vines (75+ years)

¥ leith

BOURGOGNE PASSETOUTGRAIN

Ypeliion Bongygne Contitic

2011
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DOMAINE BRUNO CLAVELIER
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Best at 1 or 2 years old
Fruity and earthy
Straight-forward and rustic

Domaine Chevillon
67% Pinot Noir
33% Gamay

Intense purple color

Fresh cherry aromas

Some woodsy aromas

Best consumed while young (2-3 years)

Louis Jadot
33% Pinot Noir
67% Gamay

BOURGOGNE

Passe-Tout-GRAINS §

Deep purple color

Best while young

Fresh, fruity aromas
Low tannin/lively acidity

2/18/2016
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(very) Brief comparison of e gegianat AOCE °f Burgundy
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Any questions?
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