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How to buy... Loire

The Loire Valley

The Loire is the longest river in France,
stretching some 1,000km from its source
in the south to the Atlantic coast a little
west of Nantes, At times majestic, never
more so than when overlooked by one of
the many spectacular chiteaux that lie
close to its banks, it was in the past a vital
trade waterway. Today, it is better known
asa tourist destination. Throughout, the river has been a key factor in the
production of wine, whether as a transport route, as a supply of water, for its
cooling effects on the surrounding land, or for the mist that ofien lingers along
parts of the valley and helps in the production of many of the fine sweet wines that

Joanna Locke MW
Loire wine buyer

the Loire alley is famous for.

Know your grapes

The geology and climate — the terreir —
varies dramatically along the length of
the Loire, and, as a result, so oo does
the choice of grapes planted and the
style of wines produced.
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Red wines are in the minority bur a
combination of vastly impraved
Thusbandry over the last few years
coupled with whar looks increasingly 1w
be the effects of climate change have
made these wines more and more

attractive. The main varieties are:

Gamay produces wines akin to
Beanjolais in the south; in the Touraine,
gamnay generally has less overt fruit and
a slightly earthy character which is not
unatiractive with food but some will
find an acquired taste,

Cabernet franc Oune of Bordeaws's
grapes is normally grown here as a
single va L ACils best it has a lovely
fragrance and freshness with a good,
gentle tannin structure, making it the
ideal hmchtime red.

Pinot noir is the most delicate of the
Loite’s red grapes, producing excellent
1osé as well as fine reds that can rival
good villige Burgundy (more Chte de
Beaune than Cote de Nuits in style)
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Whites are inade principally from three
single grape varieties:

Muscadet, or melon de Buggogne as it is
still sometimes called in France,
dominates in the far west, producing
fresh, dry. sappy wines that are at their
best with seafod,

Chenin blanc covers nmich of the
vineyard land around and between
Angers and Tours, and is responsible for
the Loive's sweet wines as well as some
excellent — and quite varied — dry ones,
Many develop greater linesse and
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complexity with age. but chenin is a
grape that requires patience and
understanding as, more than any other
variety, it can pass through a rather
ungenerous “closed” phase, only o
blossom again later. Something Noél
Pinguet of Domaine Huet likens 1o the
unresponsive feenage years of our
children.

Sauvignon blanc offers inportant
volues of goed, everyday drinking in
the Touraine region but produces its best
examples in the Central Vineyards of
Sancerre and Powilly and its near
neighbours; Menetou-Salon, Reuilly, and
Quincy. Loire sauvignon is rarely caked
and is normally Iresh, grassy, bone dry
and lightly aronatic, making it the
perfect wine to serve with fish.

In the List our Loire whites are arranged by
grape sariety; os this ks ey to the style of the
wine. If a parficubar grape 15 unfomilior 10 you
then if is wosth rying an inexpnive or mid-
priced example lirst and then moving up the
quality scale if you find yoo ke it We try to
give an indication of the sryle of the wine and
oceanamlly a serving suggestion 1o bp the
unfamiliar savigte (e sdection. Our range of
sods is abwiys mose limitel, 5o we do ot list by
grpe sariery, bot do try ko make sure we not
only mention the grape but describe the style,
of a suitable frod match, toa

A marginal climate

Other than the grape, two other key
factors should influence your choice
of Loire wines, Far and away the most
important is the name of the producer
Buy from a trusted, ideally tried and
tested source and you will nor be
disappointed in quality tenns.
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The other major influence in the Loire
is the style and quality of the vintage.
As one of France’s most northerly wine
preducing regions, and even with the
apparent effects of climate change. the
Loire does sulfer from the vagaries of
the weather, which means that the
quality and even more the siyle of the
harvest can vary quite significantly:

As a very rough rule of thumb, if we
have poor spring and sumuner weather
in the UK then chances are there will
bave been similarly poor weather in the
Loire. On these occasions itis all the
mare important to stick o growers yon
trust, read whatever information you
have easy access (o in order fo better
infarm your choice, and be prepared 1o
adapt to sometimes significant shifts in
style. 2005 and 2006 were warm,
healthy vintages with ripe fruit and
lower acidity, producing more
approachable wines. 2007 marks a
return 1o a nmch more typical.
classically styled Loire vintage with
wines that are lighrer in bedy {and
alcohol) and with much [resher acidity.
IF you are lucky you will enjoy both, but
many will have a strong preference for
one style over
another.

Buying from a
retailer you have
confidence in is
the natural
extension of all
this. The vast
nnajority of the
producers The Wine Society works with
in the Loire are long tenu suppliers we
trust and enjoy working with. We Jove 1o
introduce new finds and rising stars
Trom time 1o time {Frédéric Mabileau in
St Micolas de Bourgueil and Eric Morgat

Tising star Frédiric Mabikeas
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A gastronomic tour
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It would be
impossible 1o
talk about the
Loire and its
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wines without
mentioning
toed. The wines
are restrained
in style and :
made w complement a neal.
Generally speaking, if you are
looking for an easy drinking
sauvignon to drink on its vwn you
may be better off with something
from Chile or the South of France.

in Savennitres are two good recent
examiples), so you will see occasional
new names and pew wines, But these
will only be from producers we believe
have the conunitment to be selective, no
matter what vintage challenges present
thenselves.

in Avgust wve will be publishing an offer dodicated 1o
the wancs of the Laire, with a varied selection of wines
ideal for summer drinking.

Like so many regions of France, the
Loire has its own gastronomic
heritage and its wines provide
superb and highly varied
accompaniments 1o the changing
menu the length of the valley.

EXPLORATION WINES

Modern Spanish White

Wine buyer Pierre Mansour has
recently taken over responsibility for
buying Spanish wine. He was so
excited by the discovery of this
unusual Spanish white that he made
an impassioned plea 1o be able o tell
members about it in the news,

The town Al Vilsell

Auzells is 2 new wine (rom the tiny, recently revived daominadién of Costers del
Segre in Catalonia near the city of 12rida. The clintate here is harsh, with winters
dipping below freezing and suminers exceeding 35°C. Asa
semi-desert, vine culdvation is only possible thanks o a
network of irrigation canals which have taken over 50 years
10 rereler the land suitable for grapes.

Auzells is the brainchild of up and coming winemaker Tormas
Cusiné who, alter working for 20 years with his family
setting up leading estate Castell del Reimed, wanted o embark
on his own project. He works with vineyards on bwo sites at
altitudes of 700-750 metres. Theve are many diflerent aspects
and soils in the vineyards leading Tomis to work with an
array of grape varieties. There are no less than nine in Auzells
—an intriguing mix that results in a no less intriguing wine,
Unoaked, itis [resh, whistle clean and a thoroughly modern
Spanish aperitif-style wine. The grape mix, for those that are
counting, is made up of 28% nucaben, 25% viognier, 19%
sauvignon blane, 14% chardonnay, 7% parellada, 2% miiller
thurgaun, 2% mwscat, 1.5% albarino and 1.5% riesling.

The pure, mineral Havours lend themselves to oysters and
shellfish as well as some of the more adventurons
Mediterranean salads.

Auzells, 2007 15 available ot the social mtrediwtory price of
£8.50 0 botrle instend of £10.95 woul Saturday, Sth of
August. Rel N-SP4641. One botdle per membar at this price
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