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How would you compare your winemaking style  

with that of your father and grandfather?

Vincent Guillemot: My father and grandfather made a rather rustic style of 
wine with more severe tannins. My brother Philippe and I have changed two  
things: we do cold “prefermentations” for ten days during which we cover each  
tank with a tarp, then add CO2 between the grapes and the tarp for a sort of  
semi-carbonic maceration. We also use 30–50% whole clusters.

The length of the cuvaison [vatting] is a bit longer—one month total between 
cold maceration and the end of fermentation. We control the temperature of each 
tank in order to extend the length of vinification to extract only the good tannins 
from the grape skins, and to give more depth to the wine.

How would you compare your winemaking style with that of your parents?

Olivier Techer: I try to make the kind of wines 
I like, testing different aging vessels and lowering 
sulfur levels, which naturally modifies the style.

Little by little I am diminishing the proportion 
of wood aging, prioritizing tank and amphora.  
I imagine this is perceptible, yielding wines that  
are perhaps more accessible in their youth, less 
austere, and more gourmand.

Tell us honestly . . .  

who makes the better wines?

Olivier: I tasted the 1990 recently, it’s a marvelous 
wine after thirty years . . . I’ll have to answer that  
at the end of my career!

The obstacles these young vignerons face extend far beyond the 
inevitable stress of being compared to who came before. More than vineyards,  
a winery, and a label, they are inheriting a whole new world in which to operate. 
The climate in which they grow their grapes bears little resemblance to what 
their parents started with, forcing them to adapt and think critically. Global 
tastes are shifting, leaving them important decisions as to what style of wine 
they should strive to make. Technology is allowing for new methods of working 
in the vineyard and cellar, for better or for worse. The internet and social media 
have upended old ways of selling and marketing wine, with today’s globalized 
world bringing producers closer than ever to their clients all over the world. 
And that is all without mentioning the unexpected catastrophes through  
which they must navigate, such as the unprecedented challenges posed by  
international trade disputes and a global pandemic. 

And yet, these budding vignerons have taken their responsibilities with a 
steady hand and shown tremendous ambition and youthful energy. They 
demonstrate that it is possible to respect the “house style” their parents and 
grandparents established, all while bringing new touches that increase the 
purity and expressiveness of their wines. They have responded valiantly to the 
obstacles they face—climatic or otherwise—to lead the family business through 

thick and thin, always with an excel-
lent bottle of wine to show for it.

The producers featured in this 
month’s club have all been part of 
the KLWM family for many years, 
but each has recently undergone a 
changing of the guard, 
so to speak, in which the young gen-
eration has taken charge. It is with 
respect and admiration—and a deep 
thirst—that we tip our hats and raise 
our glasses to la nouvelle génération. 

—anthony lynch
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A new generation has come of age in the 
vineyards and cellars across France. In the 
past several years, we have seen numerous 
vignerons and vigneronnes retire, handing  
the keys to the cave to sons and daughters 
keen on honoring their parents’ legacies.

Inheriting a family domaine is no small 
endeavor, especially knowing that some of 
these properties have been continuously  
running for a very long time. For instance, 
Château d’Epiré—now in the hands of the 
young Paul Bizard—has been in the family 
since 1882, while brothers Vincent and Philippe 
Guillemot represent the ninth generation to 
head their Burgundy domaine. The pressure 
is none the lesser for other vignerons featured 
here whose forebears were veritable pioneers  
in their respective regions. Claire Laval of  
Gombaude-Guillot, for example, became the  
first grower in Pomerol to embrace organic,  
and later biodynamic, viticulture—all while  
being one of few women to manage a château  
of such prestige—before passing the reins to  
her son, Olivier Techer. Meanwhile, Jean-Paul  
Thévenet’s status as an influential “Gang of  
Four” Morgon producer, an early icon of  
natural wine, certainly leaves big shoes for  
his son, Charly, to fill.
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