BIODYNAMIC GRAPES  VS.  BIODYNAMIC BARRELS
Those of you who attended  ‘wine camp’—that’s what my wife calls the International Pinot Noir Celebration in Oregon—heard Madame Lalou Bize-Leroy discuss  biodynamic farming and then tasted the wines she made this way. Mostly the discussion centered around where to get really good bull’s horn and who took the extra  taste of 1999 Latricieres-Chambertin and why can’t I have any??

One question posed to Lalou dealt with supplies used…like barrels. ‘ Barrels are accessories’ is what one of Jean Francois’ favorite neighbors and clients responded. I could imagine Noelle Francois trying to persuade everyone to exchange  Hermes and Louis Vuitton for small barrels, but it probably won’t fly. The closest thing to ‘barrel accessories’ that I ever saw were in the Jean Taransaud Museum:  small barrels used as canteens during Napoleon’s trip to Moscow. Probably they should have puncheons but that’s another story.

Somebody asked me if our barrels could ever be considered biodynamic and why not?? The trees are ‘naturally’ farmed by Mere Nature herself. The only difference I could think of is that in bio-dynamic farming a bull horn full of dung is buried during a precise moment of the lunar cycle whereas in the barrel business the bull is handed out by loony sales people and the coopers are usually pretty horny.

Seriously folks, I followed the discussion of sustainable agriculture with great interest. I even paid attention to what Randall Grahm said, rather than how he said it.  One important point was made by Mitchell Klug of Mondavi: It’s not just the land that is important  in  either sustainable or biodynamic farming.  The labor force has to be sustainable. Part of this is enlightened self-interest: if nobody can afford to live near the vineyards and wineries, who will do the work?  Barrel salesmen and their accountants??  Certainly Rudolf Steiner, the father of biodynamic thought, emphasized the importance of   relationships among people as well as our relationship to land. 

Speaking of  relationships between humanity and nature, I have noticed that the color of certain little red berries on a certain kind of bush has been changing. If I have my facts straight, this means that many of you will be looking for a place to put your wine. As I am sold out of all French barrels until mid December, you may want to consider:

FRANCOIS FRERES HUNGARIAN BARRRELS….Don’t waste your money on evil brands of French oak barrels (ie the ones I don’t sell) when you can get your hands on the best looking things to come out of Hungary since the Gabor sisters were teenagers. Your investment is these barrels will be the smartest thing since Johnny Von Neumann.

These are barrels made under the supervision of Francois Freres in Hungary at a cooperage and stave mill  in which they have 50% ownership. Both Burgundy and Bordeaux shape barrels are now—or soon will be—available

Price:      $440/each FOB NVT

Happy Harvest!

Mel Knox, August 2001

