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With Gwénaëlle Croix in the Gras Moutons vineyard
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Perhaps, it is appropriate that I close the year 2021 with a newsletter of Domaine de la Pépière.
It is the first domain that Ramona and I visited when we first opened our import business in 2010.
And it is the first domain that agreed to export some Muscadets to our shores. So, when December
comes around; when we are in a celebration mood; and when oyster and mussels are in a peak
season, we open the Muscadets from Domaine de la Pépière with abandonment. Artisanal
Muscadets are greatest values of all French wines. There may be greater wines but none can match
the sheer joy of washing down oysters, mussels and clams with great Muscadets.

DOMAINE DE LA PÉPIÈRE MUSCADET SUR LIE 2020
SKU: 157990
SPECULATIVE
750ml 12 bottles/case
$ 20.58 Wholesale/ $ 26.50 Retail per bottle

Crispy, refreshing, and saline. Pure. This is a new vintage. Organically
grown grapes are hand-harvested, gently pressed, and fermented with
natural yeasts, like all of the domain’s wines. The fermented juice is then
gently fed via gravity to the glass-lined vessels that are buried
underground, where the temperature is exceptionally cool and constant.
The lees are kept for about six months to add complexity prior to
bottling. This Muscadet really captures the essence of great Muscadet.
(Note: The labels are not current vintages and are shown for illustration purposes only)

‘BRIORDS’ MUSCADET SÈVRE ET MAINE SUR LIE 2020
SKU: 158006
SPECULATIVE
750ml 12 bottles/case
$ 23.75 Wholesale/ $ 31.00 Retail per bottle
Perhaps, the most loved Muscadet of the domain. Difficult to get a
reasonable allocation. Silly saying that about a Muscadet but it is true. This
is a new vintage. The vines are 80+ years old. The vineyard has a peculiar
granite subsurface and top soil is clay. How the roots penetrate this granite
is beyond me but they do. And the resulting Muscadet is something special.
Broader and deeper than the domain Muscadet above. This ages beautifully
for many years. This wine used to be called Clos des Briords but the walls
(clos in French) weathered over the centuries and are no longer there. So,
by the AOC law, the wine label cannot contain the word Clos. Hence, this
wine is now simply Briords.

‘LES GRAS MOUTONS’ MUSCADET SÈVRE ET MAINE SUR LIE 2020
SKU: 520346
SPECULATIVE
750ml 12 bottles/case
$ 23.75 Wholesale/ $ 31.00 Retail per bottle
Citrusy, crunchy, and minerally. Lovely. Les Gras Moutons comes
from the vineyard whose subsoil consists of gneiss and foliated
rock, which allows a good deep-rooting. The soil is clay-siliceous,
and quite deep. The vineyard is planted at the top of a hill on a
south-facing slop overlooking the river Maine. This Muscadet sees
about a year of lees-aging. Elegant and focused, this bottling
always needs some time to show its best. Les Gras Moutons means fat sheep. I am still looking
for fat sheep every time I visit the vineyard.
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‘MONNIÈRES-SAINT FIACRE’ COMMUNE CRU MUSCADET 2017
SKU: 040136
SPECULATIVE
750ml 12 bottles/case
$ 30.09 Wholesale/ $ 39.00 Retail per bottle

This is the first shipment of this Muscadet. This Commune Cru
Muscadet sees 42 months on its lees, which gives this wine
complexity that is rare. I tasted a vat sample when I visited the
domain in July 2019. This wine was supposed to arrive last
November but Gwen wrote to say the wine is still on its lees.
The vines come from a tiny parcel that consists of gneiss
covered by a fine top-soil of sandy limestone. This parcel is
constantly windy, which may explain the freshness and salinity, where Atlantic Ocean is just a few
kilometers away. Commune Cru Muscadets are utterly unique in a world that is obsessed with
releasing wines early to make money. Open a bottle, pour a glass, and slow down, preferably with
a bowl of steaming mussels and crusty baguette.

‘CLISSON’ COMMUNE CRU MUSCADET 2017

SKU: 199340
SPECULATIVE
750ml 12 bottles/case
$ 30.09 Wholesale/ $ 39.00 Retail per bottle
Fresh. Elegant. Classy. It has been a while since we received
some of this Muscadet. Clisson is one of the nine Commune Crus
declared by AOC in 2011, where the minimum lees-aging is 18
months. Domaine de la Pépière Clisson sees about 30 months of
lees aging. This extended lees-aging protects the wine, while
giving this wine the extra depth and saline, mineral character.
Harmonious and delicious. From the ~100 year old vines grown
on clay over granitic subsoil. This Muscadet has a long life ahead.

LA PÉPIÈ CÔT 2020
SKU: 839001 SPECULATIVE
750 ml 12 bottles/case
$20.01 Wholesale / $26.00 Retail per bottle
Nothing serious and seriously delicious. Free-ran juice of Côt (also known as
Malbec) is fermented with ambient yeasts. Élevage is in neutral vats. In 2020
vintage, a dallop of Merlot was added to bring out the roundedness and spices.
Clocking in at 12% alcohol, this wine goes down easy. What value. Blueberry
nose with a hint of spices. The Côt cuttings are from Laurent Saillard’s vineyard
that was planted in 1885 and propagated using selection massale, which is a
lot of work. Drink it slightly cool. Not having any luck finding good country
reds in the area, Marc Ollivier (now retired) planted some Bordeaux varietals
on a steep south-facing slopes for his personal drinking many years ago.

LA PÉPIÈ CABERNET FRANC 2020

SKU: 570168
SPECULATIVE
750ml 12 bottles/case
$18.80 Wholesale / $24.50 Retail per bottle
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This is a new vintage. Domaine de la Pépière, of course, is known for its
Muscadets. And I love the reds in equal measure. This wine is made only
with free-run juice, which makes this red a vin de soif. The Cabernet Franc
grapes are hand-harvested and fermented with ambient yeasts like all of
domain’s wines. Élevage is about six months in concrete vessel prior to
bottling without filtration. Light and quaffable. At 11.5% alcohol, this is joy
to drink! Loire Cabernet Franc character in spades. Drink this wine slightly
chilled.

With the Holiday Season upon us, here are some MAGNUMS from our portfolio:

FLEURIE 2019 (MAGNUMS)
SKU: 683284 SPEC 1.5 Litre
6 bottles/ case
$92.34 Wholesale / $119.00 Retail per bottle
Pretty. Full of spices in this vintage. Inimitable. Silky texture that is
unique to Agnès et Jean Foillard. Ah, so French. From the stunning
lieu-dit of Champagne in Fleurie. Agnès et Jean Foillard’s Fleurie
vineyard sits on a mid-slope, facing southeast. The soil is sandstone
mixed with volcanic soils. It is this sandstone that imparts the floral
nose – according to Agnès et Jean Foillard.

BOURGUEIL ‘NUITS D’IVRESSE’ 2017 (MAGNUMS)
SKU: 454116
SPEC
1.5 Litre
6 bottles/case
$70.81 Wholesale/ $91.00 Retail per bottle

Peony-like nose with alluring minerals. From the 60-year vines on
clay with limestone bedrock. Nuits d’Ivresse, meaning ‘Drunken
Nights’. The surface is about 3 hectares. The wine is raised in neutral
barrels for about a year. Lively. 100% Cabernet Franc. This is the only
cuvée that has no sulphur added, which gives this wine extra vibrancy.

CHINON ‘LE CLOS GUILLOT’ 2018 (MAGNUMS)
SKU: 048833 SPEC 1.5 Litre
6 bottles/case
$73.37 Wholesale / $95.00 Retail per bottle
From the vintage Matthieu Baudry describes it as
“magnificent!” during my visit to the domain in July 2019. The
barrel sample was stunning. Now in bottles, this Le Clos Guillot
is special. From the Cabernet Franc vines grown on yellow limestone. This yellow limestone gives
this Chinon elegance and fine tannins. A hint of alluring peonies perfume. This vintage gave pure
and immense dark fruits with lingering mineral after taste. Fermented in the traditional triconic
wooden vats and aged in neutral barrels for about sixteen months, followed by another year in
bottles in the icy cold limestone cellar. 100% Cabernet Franc.
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With Marc Ollivier (now retired) drawing a vat sample of Clisson Commune Cru
www.racinewineimports.com
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