





2017 VACQUEYRAS ROUGE “CUVEE DOUCINELLO”
DOMAINE LE SANG DES CAILLOUX

ACQUEYRAS seems to be finally

getting its due, and Serge @ngé
Férigoule—whom Kermit W m dé%ﬂw
sought out following a tip from

cookbook author Patricia Wells

in the carly 1990s—is largely responsible. bl L A

e —" Chﬁteauneuf—du—Pape ] Gigon— APPELLATION YACQUEYRAS CONTROLE
- Cuvce Dioucineltt 2017
das, Vacqueyras doesn’t have the elevation e e

of Gigondas or the same concen-

tration of galets roulés—those
distinctive, rounded stones—

as Chateauneuf-du-Pape, but it
nevertheless has some terrific
terroir, especially on the elevated
Plateau des Garrigues, where all
of Serge’s vines are planted in a
mixture of red clay, limestone,
and the aforementioned galets
roules. Sang des Cailloux means
“blood of the stones,” and the
galets-ridden nature of the soil
comes across in the mineral, stony
aspect of this wine. As crucial as
the terroir is Serge’s farming

approach—organic for more than

a decade and certified biodynamic

since 2012—which gives the wine freshness it would not other- ABOVE

wise possess, particularly as temperatures soar higher and higher in Serge Férigoule.
the southern Rhone. Simultaneously deep and full of energy, the et @ Gt Ty
2017 Doucinello is floral and stony, with notes of lavender, red and COVER

Régis Bourvier,

black fruit, and olive. It is ready to drink now but will age grace-
harvest 2019

fully for at least ten to fifteen years. —Tom Wolf

$38.00 PER BOTTLE M $410.40 PER CASE

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.




LAPIN A LA MOUTARDE
by Christopher Lee

Though this dish belongs first to French grandmothers, you’ll find it in almost any

Lyonnais bistro and many Parisian ones, too. Its richness is counterbalanced by the

sharpness of Dijon mustard and the delicate acidity of créme fraiche. Lapin a la Moutarde
is delicious with lightly buttered fresh noodles dusted with a twist of fresh black pepper.

If you receive the liver and kidneys with your rabbit, sauté them in butter, chop them,

and ﬂavor with thyme, garlic, and chives; serve on a warm toast with the rabbit. I bet there’s

no better choice than this dish to go with the Vacqueyras rouge - from Sang des Cailloux.

1 fresh rabbit, cut into 8 pieces

(cross-cut the loin into 2 pieces)
2 teaspoons sea salt
%> cup Dijon mustard
4 ounces unsalted butter
4 shallots, peeled and
coarsely chopped
Y2 cup dry white wine
5 ounces créeme fraiche

2 tablespoons chopped parsley

the rabbit to a warm platter. Stir the last
tablespoon of butter into the sauce. Reduce
for 1 minute until thickened and pour over the

rabbit. Sprinkle with chopped parsley.  Serves 6

Season the rabbit with salt. Using a
spatula, coat rabbit with the mustard,

saving 3 tablespoons for the sauce.
In a shallow skillet, heat 3 ounces

butter over low heat until butter

starts to sizzle. Add the rabbit

pieces and brown to golden.
Remove rabbit pieces from the
pan, tip off half the butter, add the
shallots, and cook until translucent
without browning, Add white wine, and
scrape bits from the bottom of the pan.
Simmer for § minutes, until the liquid is
reduced by half. Add créme fraiche, the
saved 3 tablespoons mustard, and the
rabbit to the pan. Cover and cook over
a low flame for 20—2 § minutes with

lid ajar, until sauce has

thickened. Remove

Christopher Lee is a former head chef of Chez Panisse and Eccolo restaurants in Berkeley
and co-founder of Pop-Up General Store in Oakland. Visit his website: oldfashionedbutcher.com.




