Arlequin Wine Merchant
Three Bottle Monthly Club: February 2017
$69.00 (tax & shipping not included)
Domaine de Pallus ‘Les Pensees’ Chinon, France 2014
List Price $26 / Arlequin Regular Price $24/ Wine Club Exclusive Reorder $21
Although he is native to Chinon in the Loire Valley, winemaker Bertrand Sourdais learned the tricks
of the trade at Spanish winery Dominio de Atauta. He took over the family estate in 2003, providing
both an insider’s sense of tradition combined with an outsider’s eye for change. His goal has been to
spotlight and elevate Chinon’s emblematic varietal, Cabernet Franc, and doing so has required
correcting the flaws of Chinon’s traditional winemaking while avoiding the mistakes made by most
modernists. Bertrand regards biodynamics as a starting point to ensure the long-term health of his
vineyards, but he has also completely changed the domaine’s winemaking process with methods like
extended maceration to capture the personality of Chinon. Elévage is also long and gentle- primarily
in second passage barrels from elite Bordeaux estates. The wines are handled less, and bottled later,
than almost any others in Chinon. Since the debut 2004 vintage, Les Pensées has been assembled from
parcels on several different soil types which aim to define “Chinon” in a glass. It is only made in
exceptional years and in tiny quantities and reveals classic Loire Valley Cabernet Franc aromas and
flavors, but with remarkable precision. Scents of plum, cherries, and menthol fill the glass. There’s
quite a bit of tannin but a surprisingly light body for a Cabernet Franc. Pair with roast beef, Peking
duck confit, or manicotti ravioli.

Bodrog Borműhely Furmint ‘Lapis’ Tokaj, Hungary 2015
List Price $25 / Arlequin Regular Price $23/ Wine Club Exclusive Reorder $21
In North-Eastern Hungary, Tokaji- Hegyalja warranted the first appellation system over 100 years
before Bordeaux. For nearly 400 years, it has served as a diplomatic tool to court foreign powers,
inspired countless artists and philosophers, and has become so ingrained in Hungarian identity that it’s
part of their National Anthem. One of the key features of the life and history in the region is the Bodrog
River. The name “Bodrog” dates back to the first Magyar conquest and the very first kings of Hungary.
It’s also responsible for the moisture that makes Botrytis so prevalent. Today, only 20+ years after the
reestablishment of private family wineries, Hungary is in the midst of a wine renaissance.
Bodrog Borműhely, started by János Hajduz and Krisztián Farkas, is emblematic of this new era. They
make pure, modern, yet classically inspired dry wines made from tiny parcels of vineyards in
historically great sites. The Lapis Vineyard is near the town of Bodrogkeresztúr and looks down onto
the Bodrog River and its floodplains. Despite being near all of this moisture, Botrytis only hits certain
parts of the vineyard. The 0.7 hectare that they farm contains a mixture of rhyolite with strong brown
clay soil and tufa. They know when to pick and where, avoid Botrytis, and ferment with native yeasts
in 3-5 year old local Szerednye oak barrel. The wine is left to ferment on its own yeasts and undergoes
full malolactic fermentation to soften the natural acid. Furmint from the Lapis vineyard is to Tokaj
what Chenin Blanc planted in the Montlouis-sur-Loire is to the Loire Valley. The mixture of clay and
volcanic tufa leads to a mineral richness that makes this a creamy wine. It drinks incredibly well right
now with sweet aromatics, spice on the palate, and a weighty texture. Pair this delightful wine with
pork, umami-like sauces, and anything smokey.

De Forville Langhe Nebbiolo 2015
List Price $26/ Arlequin Regular Price $24 / Wine Club Exclusive Reorder $21
The De Forville family has been preaching the gospel of Nebbiolo since 1860, when
founder Gioacchino DeForville settled in the village of Barbaresco, in Piedmont. Initially, the family
sold their wine in bulk to restaurants and retailers who were then responsible for bottling (the first

estate bottled DeForville didn’t appear until 1940) but now, 150 years and five generations later,
DeForville produces 100,000 bottles annually, primarily from 11 hectares split between Barbaresco
and the nearby commune ofCastagnole Lanze. The Nebbiolo is made from young Barbaresco vines,
hand harvested and fermented in stainless steel for 10 days and then spends a year aging in oak barrels
before bottling. It features hints of sour cherry and spice on the nose, and a palate composed of dark
berry fruit, soft tannins and bright acidity, undergirded by a subtle oak structure. Pair with pasta with
Riobola and truffles or salt-crusted prime rib roast or garlicy grilled beef tenderloin with herbs.

