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February, 2004
Wine of the Month Club Selections
Importer Extraordinaire Kermit Lynch

Ever go home and check the mail and been pleasantly surprised by receiving an unexpected check from an insurance company for an overcharge?  That feeling of exhilaration and excitement is similar to the one we are experiencing now that the great wines imported by Kermit Lynch have become available to us here at Wine Gourmet.  Kermit began his career by opening a small retail wine shop in Berkeley, California in 1972.  Like most retailers, he was immediately frustrated by the unavailability of quality wines in pristine condition for him to sell to his customers.  He took the initiative and began to travel to Europe to find quality artisan producers whose wine was good enough to export to the United States.  His goal was for the wines to taste as good when they arrived in the States as they did when they left the winery in France.  He accomplished this by insisting on three things:

1. That the wines be bottled with little or no fining or filtration.
2. A requirement that the French trucks hauling the wine from the producers be refrigerated.
3. It was mandatory that all wine be shipped on refrigerated containers over the ocean. 

This care in the handling of the wine in conjunction with his exquisite palate making great selections earned him high praise from the leading wine critics such as Robert Parker.  It is worth noting that Kermit Lynch predates other quality importers that we admire such as Bobby Kacher and Fran Kysela.  His forte is discovering great wines from more obscure areas such as Cahors and Languedoc-Roussillion


Lynch earned the respect of wine critic Robert Parker when the 1986 Domaine Ponsot Burgundies were given deplorable reviews by the famous author.  Lynch used his next newsletter as an opportunity to excoriate Parker and make the case that he did not know how to properly taste Burgundy.  When the 1986 Ponsots arrived in California, Kermit tasted them himself and determined that they had actually deteriorated in flavor since he had tasted them in France, and were in fact unacceptable.  At this point, Kermit refunded the money of his clients who had purchased these wines on his recommendation.  How often does that happen?    

Lynch is also an accomplished wine writer as is evidenced by his 1988 book, Adventures on the Wine Route: A Wine Buyer’s Tour of France, as well as his witty and insightful newsletter.  Thus he utilizes his degree in Literature that he earned from San Francisco State University in 1961.  He rails against the ubiquitous cookie cutter wines sold in the grocery stores and prefers wines that reflect terroir, specifically the earth flavors of the particular landscape and microclimate where they were grown.  To receive Kermit’s free newsletter call (510) 524-5-1524.  We hope you enjoy this month’s selections.  







                                      

 -Gordon
Domaine du Salvard Cheverny 2002

Since this is an Appellation Controlee wine from France, it is named for the area it is grown and produced in and not the grape variety.  The region of Cheverny is located in Northwest France’s Loire Valley which is also known as, “The Garden of France”.   Historically this beautiful and temperate area was where the aristocracy came to play.  Ancient maps show a Chateau du Salvard where the winery currently is situated, but no ruins remain.  The varietal composition is 90% Sauvignon Blanc and 10% Chardonnay.  Producer Emmanuel Delaille grows grapes on soil consisting of chalk, clay and gravel and produces a white wine with crisp and penetrating flavors while maintaining finesse.  We were really impressed when we tasted the wine here at the store.  The nose displayed fresh citrus notes with a touch of hay and the palate showcased a bracing attack redolent with crisp citrus flavors underscored by mineral notes, finishing with a persistent, penetrating lemony flair.  This level of fruit intensity surpasses most whites we taste.  This wine makes a great compliment to seafood dishes such as seared scallops, oysters on the half shell or a rich and creamy crab imperial.

Regular Price: $12.95    Club Price: $10.95
Clos La Coutale Cahors 2000

The obscure and underappreciated Appellation of Cahors is located southeast of Bordeaux in Southwest France.  It is famous locally for its “black” grape known in the area as Auxerrrois, or to us as Malbec.  For those of you that think Auxerrois is a white grape used in Alsace, you are correct, since the name applies to both hugely different grapes, depending on where you are.  If that is not confusing enough, Malbec is also referred to as, “Cot” in certain parts of France.  Historically, the wine producers in Cahors suffered from protectionist measures laid down by the nearby and more influential Bordelais.  These dark and tannic wines earned a reputation as, “the black wines of Cahors” due to their inky color.  These dense wines were actually blended with weak and thin vintages of Bordeaux to give them more color and backbone.  Today’s modern winemaking methods soften the approach.

  The grape varieties used in this rustic and concentrated red are Malbec 70%, Merlot 15% and Tannat 15%.  One glance at the appearance of this wine reveals why Malbec is known as the “black” grape.  The wine is dense, viscous and deep red in color, coating the glass.  Kermit Lynch says of this wine, “Incredibly bright color, like the skin of a ripe black cherry, the aroma captivates.  There is a suspicion of new oak, a jumble of black fruits (cherry, cassis, blackberry), plus a little corner of blueberry, plus a subtle smoky nuance, and a fleeting suggestion of black truffle.  Or is that its aroma rises from the glass in the same way the aroma rises from a black truffle?  You know, that heavenly…oh, never mind.


And the perfume is only the opening salvo.  The palate is rich, loaded with delicious fruit.  It is round and tannic with superb balance and structure.”


We found this wine to be rich and unctuous with concentrated flavors of black fruits and earth.  I find the aroma to be especially captivating.  It has notes of things like saddle leather and morels harvested from a moist forest floor.  Mouth coating tannins finish the tasting experience.  Serve this rich and warming red with a savory beef stew or a mushroom risotto on a cold winter’s night.
Regular Price: $12.95     Club Price: $10.95
