FRANCOIS FRERES BUYS ATLANTIC OCEAN/TARANSAUD EYEING SOUTH PACIFIC

That’s the way it has been lately. 

First, the Francois group of cooperages bought Sogibois, the largest stave mill in France. Located between Cognac and Bordeaux it is a very modern stave mill that will not only furnish staves to all the cooperages in the group (Francois Freres, Demptos, Treuil) but to some still independent companies as well.

When I first  visited this mill  in 1989 my main memory was of the lunch served at a neighborhood restaurant:   oysters and duck,  accompanied by Muscadet and Beaujolais. Now you know why I went directly from recess into the wine trade. At any rate, this is one of the most modern stave mills in France.

In October I attended the dedication of the new Taransaud cooperage. Here Henri de Pracomtal showed that he was ready to play ball in the big leagues.  This man can throw a party with the best of them. 

Guests were greeted by the ‘chauffeuse inconnue’ dancing to the rhythm of the coopers’ version of steel drums (all Troncais, air-dried three years?) while  the Taransaud barrel racing team ran circles around her. All the  sales agents agreed that that the chauffeuse could toast barrels for them anytime and paid no attention to what happened afterwards.

Then we saw the new cooperage, which will enable Taransaud to  double capacity as the wood stock grows. New machines have been added, so that the master craftsmen can spend more time on major tasks and less time drilling holes in the head staves.  In the near future the stave mill will be moved and expanded. This will give Taransaud the ability to mill half of its wood.

Following speeches, dinner, fine Bordeaux wines, everyone danced until late. I really do think the secret of the French paradox is that after dinner everybody dances. At the wedding of Jerome Francois, the Dominus Bastille Day party,  and   at the dedication of the new Taransaud cooperage, everyone ended up dancing. Somebody call Arthur Murray and Morley Safer: wine and dancing is the ticket.

	I was a little late to the serious meetings the next day but I passed this off as jet lag. Then again both  Henri and Jean-Pierre Giraud were both too hoarse  to complain so what the heck?  



	In other news, some of you are disturbed  that the Wine Spectator 


issued its 100-best list, headlined by a wine scarcely available. As far as I am concerned, these people buy barrels from me and pay  promptly, so I say Bravo! I am upset at the lack of vision shown by our favorite magazine, Where is their all-millennium list??  Maybe they are waiting another year, perhaps technically correct. Here is my list of the top ten wines of the millennium:

10.1627  Plymouth Colony ‘John Alden Reserve’ Cranberry Wine: Fermented in the rotting hulk of the Mayflower,  racked off slightly sweet and fermented to dryness in alder barrels. The Aussies have nothing on our forefathers. 

9.  1482 Thomas Torquemada Oloroso Almancenistas : a real winemaker’s wine, it was not only racked but  flogged, drawn,  quartered, keel-hauled and later spanked.

8.. 1782 Takayama Sake,’Right-facing Paddy Cuvee’:   This  rice wine was fermented in cypress ovals and left on the lees for two years. Hence, their slogan ‘sur lie de riz’. As the winemaker was strongly influenced by Chinese t’ang dynasty techniques,  there is a hint of  Szechuan oranges in the finish.

7.  1998 Club Forets Diverses ‘Rouge Mixte’ …This  brilliant blend of Carignan, Zinfandel and Syrah was aged in barrels made from staves air-dried nearly four years. This wine scored 145 on the 100 pt scale. Winemaker Julia Iantosca says she will put the labels on soon. 

6.1997  Au Bon Climat ‘Nuits Blanches’ Chardonnay: Fermented and put through malo in  100% new Francois barrels then racked into another set of new  Francois barrels. Excellent as an aperitif or paired with seafood, landfood, airfood or bananas foster. 175 points.

5.1235  Lapland Laptop Lapdancer’s Icewine: Made from overripe lingonberries (37 brix) which then were naturally frozen for over 150 years  during the little ice age. The  berries were  gently  thawed, then  pressed and  fermented in specially cured reindeer skins.    It has a unique gamy sweet flavor and is still available at Corti Bros.

For the final four  you’ll have to wait for our TV special  ‘Francois Freres d’ Oregon’s Groundhog Day Wine Special’ on the Home Shopping network.  In the meantime I am going to France to get prices and allocations. 

