














N.V. Brut Réserve
Grand Cru

Paul Bara

CHAMPAGNE

2017 Cassis Blanc

Clos Ste.
Magdeleine

PROVENCE

2011 Muscadet
Sevre et Maine
“Réserve”

Domaine Michel
Brégeon

LOIRE

2016 Gevrey-
Chambertin

Domaine Lucien
Boillot & Fils

BURGUNDY

2016 Cahors
Clos La Coutale

SOUTHWEST

2016 Pic Saint
Loup Rouge

Chéteau La Roque :

LANGUEDOC

© 80% Pinot Noir,
: 20% Chardonnay

. 40% Marsanne,
: 30% Ugni Blanc,
: 25% Clairette,

. 5% Bourboulenc

: Melon de
;. Bourgogne

Pinot Noir

: 80% Malbec,
: 20% Merlot

: 65% Syrah,
: 35% Mourvedre
“Cupa Numismae”

35-year-old vines

Clay, limestone

20- to 30-year-
- old vines

Clay, limestone

: 40-year-old vines :
Gabbro

Vines planted
. in 1957

: Clay, limestone

- 25-year-old vines

. Gravel,
. limestone, clay

* 40-year-old vines *
. slightly cool
. 58-62°F

* Decant

: 1-2 hours

Clay, limestone

Serve cold
46-52° F
Do not
. decant

Serve

- slightly cool
- 58-62°F

. Decant

- optional

Serve cold

t48-54°F
: Decant
: optional

Serve

. slightly cool
: 58-62°F
Decant

. 2-3 hours

- Serve

. slightly cool
. 58-62°F

- Decant

- optional

Serve

Yellow peaches,
mirabelle plums,
. bergamot, brioche

Elegant, creamy,
full, plush, lively

. Yellow flowers,

- Provencal herbs,
- white peaches,

. acacia

. Bright, perfumy,
saline

- Lime zest,
. grapefruit, quince,
. sea spray

: Zingy, earthy, stony

Blackberry, sour

. cherry, damp earth
* Rich, pure, precise,
: fine-grained

: Smoke, tobacco,
. plum, cedar

* Wild berries,

. garrigue, graphite,
. roasted spices

: Chewy, dense,

. grippy, powerful

Drink now

Drink now

: Drink now
. through
: 2025

Drink now
through
- 2030

: Drink now
. through

Bold, deep, smooth, 2025

- polished

* Drink now
. through
. 2030

KERMIT LYNCH WINE MERCHANT

To reorder any of our Wine Club selections, please give us a call at 510.524.1524
to speak to a salesperson, or send us an email at wineclub @ kermitlynch.com.




1986 CASSIS BLANC « CLOS STE. MAGDELEINE
by Kermit Lynch

Back in 1969 before Bacchus waved his magic wand and made me into a
wine importer, I was banging about Europe on a penny-pinching holi-
day. Needing a rest en route from Barcelona to Salzburg, I pulled off the
highway to find a hotel. The nearest village was Cassis, proving that ac-
cidents are not always tragic. I did not know that the beauty of the place
had attracted painters such as Vlaminck, Matisse, and Duty, or that there
were literary connections with Marcel Pagnol and M. F.K. Fisher. I sim-
ply needed a bed.

And stayed a week. I ate in the cheap backstreet restaurants: fish soup,
fish stew, grilled fish, fruits de mer, always with a bottle of the local sun-
drenched white wine. All the vintners produce red and rosé, but those
don’t matter. It is its unique dry white that puts Cassis on the wine map.

The 1986 will convert cynics who say the incomparable beauty
of the site makes the wine taste good. The vintage plays a role; con-
ditions were perfect. The aroma is ripe and grapey, and all the flavors
are intact because the Clos Ste. Magdeleine has agreed to forgo a fil-
tration at the mise en bouteille. A blend of Ugni blanc, Clairette, Mar-
sanne, and Sauvignon blanc, here is the wine to enhance seafood and
shellfish. On a warm evening it serves as an appropriate apéritif. It
goes particularly well with Roquefort and goat cheese. And you sail-
ors, here is the wine for your boat’s ice chest. It tastes as good on the
Pacific as it does on the Mediterranean.
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{From the June 1988 Newsletter} All photographs © Gail Skoff



