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DOMESTIC BLISS

Uncorked

opened) would be over the hill, but this wine was not only still
vibrant and Aeshy bur amazingly nuanced

Whar Lardiere chenshes — and this is the glory of Burgundy

is the differences in the wines from one piece of ground to the
next. As we drive from Santenay north through ( }1.\~~.rg|1:-
Montracher, Puligny-Montracher, and Meursault, he points out
the different vineyards; “That’s Combettes. That's Charmes. Ca
cest Genevrieres.” The untrained cye often can't see any logi
cal borders, bur a thousand years of empirical observation and
rasting have drawn the lines, Later, in the Jador cellars, Lardiere
demonsrrates the indisputable distinerions as we raste the ‘ogs
in barrels. There's probably no other cellar in Burgundy where
the religion of terroir can be so effectively illustrated. Lardiére
makes 150 different wines. The ‘o4 Chassagne-Montrachet
tastes much more mellow than the minerally high-strung
Puligny, and the distincrions become only more interesting as
we h:'glrl o move up r|||-_|.i<||s1 hierarc ]1_\'

“This 15 freedom, this s individuality,” Lardiere shouts,
waving his arms and spraying me with some residual
Meursault- Charmes, “The grape disappears. It's not pinor,
it’s not chardonnay —it's about expressing the place.” (He
tries to get our of the way of the process by using the least
manipulative of wine-making techniques.) Considering that
he srarted rasting ar 7:00 this morning, his enthusiasm, like
the precision of his palate, is impressive

Lardiére can seem, alternately—and even at the same
nme —like a mad scientist and/or an overstimulated poet; his
alter ego at Jadot is Pierre-Henri Gagey, who was preceded
as president by his father, André, and who comes across as
the most urbane and polished of French diplomats, although
he too 15 a true believer. “Burgundy is a place of great spiri

tuality,” he tells me over a glass of honeyed, minerally '-6

At the Bar

a decanter that lets a wine

FUNCTIONAL BEAUTY
Whether you're locking for

S
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breathe or just want one that
will grace your table, you don't
have to settle for assembly-line
style or quality. Ravenscroft's
decanters are produced from
the purest erystal, ensuring
that your decanted vintage is
free from impurities such as
lead, and they come in a wide
range of styles. From left: 5t.
Emillion, $56, Cristoff Single,
$45, and Torus, $50. For stores:
ravenscrofterystal.com.
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Chevalier-Montrachet at his home in Beaune. “Pinot ne
was here in a wild stage when the monks came in the eh
enth century. The key of Burgundy is the mutation of pie
noir to the environment.”

Connoisscurs are pretty unanimous in their praise of Jade
top whites. In recent years, as | have tasted more and me
of the older reds, I've become a devoree. They are darker a
slower to blossom than some of their peers because of the
long stay in vars and their high fermentation temperatu
but they evolve and improve for decades. The 59 Chamben
that Gagey pours with dinner is still brimming with swe

red fruir and is hauntingly complex, somehow remir

ing me of a Valéry sonnet. (Gagey is a bibliophile, a

authors.) “It's a ve

we've been discussing favorit
emotional wine,” Gagey says —nor a bad descripric
He opened it in part to provide a context for imag
ing the future development of the 2003 vintage
being a similarly hor and dry year

The 2003 Jadots are being released just this month
later than most of their neighbors —and 1 ean't reco
mend them highly enough, especially the reds. T1
summer was the hottest on record, and while ma
growers freaked out and picked as early as August
when the grapes were rechnically ripe in terms of sug
content but deficient in flavor development, Lardi¢
and company waited untl the 28th and gor amazing

ripe and complex Aavors. As grear as Jadot's 20025 we
across the board, some of these will be even better a
more generous in their youth, although | already er
the lucky few who will drink the 'o3 Chamberrin C

de Beze 40 or 50 vears from now.



