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Meeting Wine Makers

The 2008 Montreal Wine and Spirits Show 
and then some…
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The Occasion
• The Montreal Wine and Spirits 

Show took place March 27th to 
30th of this year and that meant 
a lot of wine people were in 
our fair city. 

http://www.salondesvins.com/

• In tandem to the official show, 
there are often some 
regroupings of private 
importers who host their own 
“salons” and producers they 
represent are on hand.
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Sancerre without Bourgeois is…

…A place I do not wish to know.

• Representing the 10th generation of his family, 
Jean-Marie Bourgeois was more than happy 
to discuss the main differences between the 
2005 (more citrus) and 2006 (more fruit 
forward) vintages

– Available at the SAQ are nine of his 
products from the Loire and one from his 
New Zealand vineyard

– In particular, try his 2005 Pinot Noir from 
Sancerre – Les Baronnes. Not commonly 
associated to the Loire region, this Pinot 
Noir is full of sour cherry flavours and 
shows touches of greenness and 
minerality. With balanced tannins, it’s a 
great summer red.

www.henribourgeois.com
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Anjou – the home of Chenin Blanc
• These two don’t just look happy because they’re about to drink good wine, 

they’re happy because they make great wine!

– This is Damien and Elizabeth Richou from the 
Domaine Richou located in Anjou. They make 
wonderful Chenin Blanc based wines that are 
grown in an organic fashion with the utmost 
respect for the terroir.

» The results are wines that are consistently 
selected as the best expressions of the 
grape varietal – crisp, mineral, focused and 
delicious!

» They are currently represented by a private 
importer – here’s hoping they make it soon 
to the SAQ!
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And for the Spirited Team

• Marc Leverdière’s official title at 
Maxxium is “Scotch Whisky 
Ambassador” and I know why.
– As per a previous post on Scotch 

(click here), Marc is a local expert 
on this most sophisticated and 
refined beverage.

• At the show, he had me sample 
a piece of 70% cocoa dark 
chocolate with a sip of the 15 
year Macallan – a wonderful 
synergy of tastes, where one 
enhanced every layer of the 
other. 
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A Little Spanish
• About a year ago, while sitting at the bar at Pintxo (see the April 2008 newsletter –

click here), Ignacio served me a glass of Cava. I took a sip, enjoyed the slightly bitter 
effervescence and then was prepared to enjoy the finish typically associated to 
Cava… but there was none… A remarkably abrupt and clean finish was what I got 
instead and in that moment, I fell in love with the Pares Balta Cava Nature. 

• Joan Cuisiné Carol, the gentle man pictured here, 
is one of the owners of this organic winery located 
in Pacs del Penedes, just outside of Barcelona. 

• Many of his wines are pure expressions of the 
Spanish terroir such as the powerful reds, but his 
sparklers are delightfully light

– Not surprisingly, the oenologists at Pares 
Balta are women…

• Some Pares Balta products will soon be available 
at the SAQ.

www.paresbalta.com
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A Fine American
• Two facts:

– In recent years, American wines have changed the perception of many and 
made fans of many others.

– Finding a Semillon-based wine at the SAQ is as rare as witnessing me eat a 
doughnut… Mostly grown in Bordeaux, and more recently in Chile, the Semillon 
grape is often mixed with Sauvignon Blanc and Muscadelle. It’s usually the base 
for sweet wines like Sauternes. A white grape with low acidity and a heavier 
mouth feel, it’s also not so difficult to grow in cooler climates. 

• A few years ago, Martin L. Clubb decided to 
combine these two market factors and 
introduce us to his L’Ecole no.41’s Semillon.

– Located in the Walla Walla (I love saying that)

Valley in Washington State, he makes 
interesting, handcrafted wines that have 
won awards and fans, such as myself.

– There are seven L’Ecole no. 41 products 
currently available at the SAQ, including 
his perfect-for seafood Semillon.

www.lecole.com
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Final Thought

• At Domaine Rieflé, they 
label their wines by 
occasion:

– Shared Happiness 

– Festive Happiness

– Exceptional Happiness

• And isn’t that the idea, that 
wine should be drunk to 
celebrate the occasion…


