Galllac’s Passionate Rebel

Patrice Lescarret Uncorks Himself &
Some Of His Wines At The ITHQ
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Natural Sparkling Wine

* Only fermented once, this artisanal style product is rare and also
quite volatile...

— Patrice Lescarret calls his Préambulles — a precursor...
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Decorking — Attention tout le monde...

 The pressure of the vintages differ from
year to year and the 2006 batch is such
that corks are likely to pop off on their
own if the bottles are handled a lot.
Before service, it is essential to leave the
bottle in the fridge standing up,
undisturbed, for at least 48 hours.

— This is not the kind of bubbly you
bring to someone’s house with a
Tarte Tatin. Rather they come to
you... and carefully...

 The best method is to uncork and pour
the contents of the bottle into a carafe —
this ensures that you get most of the
contents in glasses and not all over
yourself.

o Particular to a once-fermented product,
as soon as the bottle is open, the whole
room fills with the smell of yeast.
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Natural All The Way

 This is not cider or beer in a wine
glass, it's Patrices’ natural sparkling
wine.

— The grape varietal (Mauzac)
makes wine that oxidizes so
quickly that while the liquid is
Initially clear, it darkens almost
Immediately when exposed to
air — just like an apple.

— The tartaric acid leaves
sediments at the bottom of the
glass as the carbon dissipates

and this also clouds the

I beverage. But don't let this
Y. discourage you from trying it...
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The Product Line

» Although there are four products pictured here, only three are
available at the SAQ — the white wine, the red wine and the sweet

wine. For the bubbles, you’ll have to go to Pullman (not that you
ever need an excuse to go there...)
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The Artist & His Cause

« Patrice is one of only few producers that doesn’t associate with the four
major coops of the Gaillac region. His stories pertaining to his
production of non-regulated products and his attempts to market them
as well as how his desire to expand rather than limit the wines that
consumers should have the right to taste, are inspiring and quite funny.

oo
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The Little Detalls

 So because the AOC system in Gaillac doesn’t “understand”
Patrice’s philosophy, he doesn’t shy away from using his labels as a
communication medium. While there are other icons (look for a
reclining pregnant lady, right next to the alcohol percentage), his
most common is the rat pointing to a symbol of the “law”...
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Thank You To Those Who Believe

Thank you to Les Importations
Rézin for thinking outside of the
crate and challenging the public
to try something new.

Thank you to Veronigue Dalle &

Pullman for offering us this gem.

Thank you to them both for
allowing me sit in on the class,
learn something new and meet
someone great!
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