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2022 BANDOL ROSE” 4 DOMAINE DU GROS 'NORE $42

Alain Pascal is the first to admit that his winemaking has evolved over
the years thanks to a friendship with Kermit, who spends much of the year
just a stone'’s throw away in Le Beausset. Alain says that the bottles Kermit
has introduced him to have encouraged him to seek more and more nesse and
precision in his wines by picking earlier, experimenting with stems, and allow-
ing his grapes to steep gently instead of punching them down. One day, while
tasting Alain’'s wines together, Kermit turned to him and said rejoicingly, “Ca,
c'est du vin!"—*“Now that, that is wine!”

Alain, a great chef and host, makes his wines for a crowded tabletop of
homemade dishes. For lunch, he might pair his rosé with a pissaladiere, whose
caramelized onions and briny toppings of anchovies and black olives highlight
the dark fruit and bitter licorice sides of this mostly Mourvédre blend. On
warmer nights, he might prepare a whole sh, carefully slit open and lined with
herby branches and fronds. Baked with lemons until crisp, the rmly textured

sh draws attention to the saline side of his wines without feeling too delicate.
If wines of place also re ect the character of the person who made them, then
Alain’s Bandol rosé speaks volumes about him and his native Provence. Listen
up, you may even pick up on the warm, Provencal twang in his voice when he
says, “Bon app!™—Iletting you know the man, like the wine, is as local as they
come.

2021 COTES DE PROVENCE “BLANC DE BLANCS”
4 CLOS SAINT-JOSEPH $55

Roch Sassi of Clos Saint-Joseph is the only grower to bottle any wine
eked from the incredibly rocky slopes around Villars-sur-Var, a picturesque
stone village in the heart of the Provencal pre-Alps. A proud ambassador of
Villars's winemaking history, Roch farms his ve hectares organically and
utilizes biodynamic practices to boost the vines' immunity and ward o  dis-
ease. Rigor in the vineyard means top-quality raw material and less need for
intervention in the cellar. Accordingly, his wines are fermented naturally and
bottled un ned, with little or no Itration.

e Blanc de Blancs is unlike any other Provencal white in our portfolio.
A delicate aroma of owers in bloom prefaces its textural fullness—a eshy
complement to the precision and stoniness conferred by this remote terroir. It
leaves the palate with a mouthwatering salinity that is all too often lacking in
southern whites.
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