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Q&A wrn STEPHANE DERENONCOURT

ENTH Degree

incmaker ad international wine
consiltant Stephane Derenon-
court originally made his name in
Bordem, where he started work-

ing the vines almost 30 vears ago. After mov-
ing [rom the field into the cellar, he produced
two remarkable wines in succession—first
with the highly regarded 1993 vintage at
Chitean Pavie Marquin, an outstanding wine
in a difficult vear, and then again in 1996, at
Chiatean La Mondotte, which gquickly
became a highly prized collectible. He and
his consulting team can now be found at any
ome of 70 wineries aronnd the world, inchad-
ing Francis and Eleanor Coppolas Rubicon
Estate in California, Chitean Massaya in
Lebanon, and Tenuta Argentiern in Bolgherd,
[aly. Closer to his home,
also-working with both Chéitean Smith Haute
Lafitte and Chitean Prieure-Lichine in Bor-
deanx. Wine Enthusiost chatted with him

Derenonconrt is

over dinner in New York, where he intro-
dneed the tirst vintage —2006—of Derenon-

court Caliternia, his first wine outside of |

France that! bears his name on the label.

Wine Enthusiast: How long have you been mak-
ing wine?

Stephane Derenoncourt: | started 27 vears
azn, 1 knew nothing about wine, It was a diffi-
cult time: to find a job, and 1left my home in

| the north of France to go to Bordeaws for the

harvest. For three vears T moved from estate
to estate, and in "85 T started a true job. 1
started work on s new project, Chitean Pavie
Maceuin, in 5t. Emilion

WE: And after that?

SD: 1t was a challenge, bat it was a greal sue-
cess, Three vears later, [ was asked to create
wine at another new estate, La Mandotte,
which was also o great success. | stayed for
three years, but 1 like a challenge and 1o
travel, T decided to become a consultant.

WE: How would you describe the work of a con-
sultant?

"I TRY TO EXTRACT
THE GOOD PHILOSOPHY
OF PRODUCTION,
CLOSE TO THE TERROIR,

| CLOSE TO YOUR FEELING,

CLOSE TO YOUR TASTE,
AND | ORGANIZE THE
WINE WITH THE PEOPLE
OF THE ESTATE."

.' BORDEAUX LUMINARY AND GLOBAL WINEMAKERICONSULTANT
" The tireless wine expert reflects on consulting for 70 wineries, why you should pay attention
to Virginia and making the perfect bottle of Bordeaux.

WE: How many different vineyards are you con-
sulting on? How dao you manage them?
SO Today we consult for aboul 70 estates,
bt we have o very good team. 1 hire very
voung people, just after school, and they
spend one vear with me doing nothing hut
observe and taste. Alter one vear, they start
warking, to help me. Now on each cstate 1
have 1 comsultant,
WE: What are some of the countries and regions
you are working in?
SD: 1 work alol in Franoe: Bordeaus, Rhdine
Valley, Loire Valley, Sud-Cruest. But [am also
in Ribera del Duero aml Tore in Spain, Tn
laly 1 am in Bolgheri and Clianti, and 1also
work in Austria, Hungary, Lebanon, Svria,
Turkey, California and Virginia
WE: During harvest, what is your schedule like?
SD: L start to harvest whites in Turkey in cardy
Angust, and from then until mid-December |
work every day. Dwake up st 6 ame every day,
and 1 stop working at 10 pan,
WE: Tell us about your project in Virginia,
SO When 1 first met Bachel Martin in Bor-
teany in 05, and she told me aboat Box-
woods, | didn't kuow there were vinevards in
Virginin. 1 wis interested in Bossosads lirst
becase of the people. Rachel and Jobn {Kent
Cooke) are so excited about it. The soil is
good, and they planted zood quality grapes.
WE: What types of grapes are you growing there?
S5D: The hest grape in Virginia is Cab
Franc—definitely. But we also have very
gaodl results with Merlot, which is casy to
gronw evenvwhere. We bave some very ﬂ'nrx{
Cab Sanvignon, and a little bit of Malbec and
Petit Verdot. John wanted to make twvo wines,
a Right Bank stvle of Bordeans, and a Lef
Bank. We are making something very elegant,
WE; And what are you doing in California?
SD: 1 working in Napa. The winemakers
of Calilrnia have greal respeet for the grapes
and stvle of Bordeaux. T am now there six
Hmes g vear, Derenoneourt © aliformia 2006 is

*the first viotage of & wine with my name on

SD: As a consultant, for example, if vou want to buy an estate, von call - the label outside of Frince
me, amd T see the soil, 1 see the vinevard, and T see the possibility. T trv o WE: Where will you work next?
extract the good philosoply of production, close 1o the terrir. close to 502 To be honest, it is not so muoch just about B place or the vineyard:

vour fieeling, elose to vour taste, and | organize the wine with the peaple

of the estate.

peiple.

lave to have a pood feeling, Making wine, [or me, is mmt]}' ahout the

—MIKE DESIMONE AND JEFF JENSSEN
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