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scale was the 100% Cabernet Franc 2003 Chinon Rouge Baronnie Madeleine, which had 
a short maceration yet still possessed round edges.  And while I liked the velvety-smooth 
2003 Chinon Rouge Clos de�l Echo, the 2003 Chinon Rouge Cuvee Crescendo Clos de�l 
Echo blew me away with its complex richness. 
 
My virtual French vacation continued at Domaine Laporte, a 50-acre vineyard in the 
middle of Sancerre planted mostly with Sauvignon Blanc. The full-bodied 2005 Menetou-
Salon Blanc Le Prieure de Saint Ceols had an attractive bouquet and a great citrus 
tanginess. The other bottle I thought tasted well was the 100% Pinot Noir 2005 Menetou- 
Salon Rouge Le Prieure de Saint Ceola. This dark, deeply fruited wine was a great 
surprise from the Sancerre area.  
 
My final stop comes from close to the English Channel and is one of the oldest properties 
of the Muscadet Sevre et Maine appellation. The Chateau du Cleray-Sauvion served up 
an admirable 2005 Muscadet Sevre et Maine sur Lie Haute Culture Chateau du Cleray-
Sauvion Brut.  Yes, the name is as big as the glasses in which the wine is served.  This 
big, earthy and complex bottle nicely lived up to its lengthy label.  
 
Overall, this event did exactly what it set out to do: Introduce some really nice wine 
personages and products to our region.  I hope distributors bring some of these gems to 
our shores.  
 
In the meantime, when Bastille Day rolls around, why not toast it with a charming little 
French number? 
 
As always, happy drinking! 
 
 
Joel M. Fisher Ph.D writes a monthly column for the Chefs de Cuisine Association of California and has 
been the wine instructor for the Culinary Arts Department, Art Institute of California-Los Angeles. He is 
Director of Public Affairs for Avalon Hollywood, and as a partner in WineVineandDine conducts wine 
tastings, wine dinners, and wine-and-food pairings throughout Southern California. His email address is 
joel@winevineanddine.com. In the course of her evolving writing career, Sara Fisher Chapin has written on 
topics ranging from the wines of Chianti to high-tech IPOs. She finds the former much more entertaining. 
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