Ritt Bjerregaard om smag og kvalitet
Focus pd kultvine

Languedoc Rousstllon

Smagning af 140 vine




TRE GENERATIONER
AF KULTVINE

Kultvine er blevet den nye trend 1 vinverdenen. Vinfreaks laeser om

dem, nogle fi smager dem, og endnu flere dremmer om at have en fla-

ske eller to 1 kelderen. De heldige, nyrige I'T-millionzerer har rad til
bade at kebe og drikke dem, og det pavirker priser og afsztning.

e klassiske kulrvine har veeret il

banen 1 flere hundrede ar. Slotte

som Lahte, Margaux, Haut-Brion,
Latour, Cheval Blanc o Ausone er stadig
navne, der kan fi vinkenderen til at snappe
efter vejret. For godt 30 dr siden kom
Mouton-Rothschild og Petrus med 1 det
fine selskab, sidstnzvnte chokerede alle,
bide hvad angik kvalirer o endnu mere
pris. Tank sig at en vin fra er fladt, leret
bondeland opriede priser, der var hajere
end 1. Cru'erne fra Médoe. Faelles for dem
alle var, at de blev producerer 1 en kvantitet,
der gorde der mulige for vinsamleren ikke
kun at erhverve en flaske, men en hel kasse
af hver argang. Udenfor Bordeaux var det
kun Bourgogne og Rhone, der kunne pro-
ducere vine pi samme niveau, men 1 en
miengde, der var si lille, at man som im-
portar var nedt ol at aftage alle vinprodu-
centens forskellige vine og ikke kun topvi-
nene. Domaine de la Romanée-Conn og
Guigal er de to bedste cksempler.

Med =Le Pin« 11979 kom andengene-
ranonen af kultvine. Hej kvalitet forenet
med meget lav produktion var devisen. Det
virkede, i lebet af £ ar steg prisen til svim-
lende summer, vinen blev pludselig et inve-
steringsobjekt pi linie med Nokia-akter.
Argang 1982, kebt for en slik, er gennem
de senere dr blevet solgt for 30-35.000 kro-

ner pr. Haske. Flere danskere har maske sta-

dig en guldgrube liggende 1 kxlderen, en
glemt kasse til knap 400.000 kroner,

Italien begyndte ogsd, 1 al ubemarket-
hed, at rere pi sig. Sassicaia efterfulgr af
Piero Antinororis Tignanello fik navnet
»Super-Toscaners, og Pieros bror Ludovico
fulgte op med Ornellaia,

Senere kom Mondavi- og Rothschild-
familiens Opus One og Moucix-familiens
Daminus fra Napa Valley samtidig med at
Penfolds’ Grange Hermitage, der forste
gang blev producerer 1 1952, for alvor blev
kendt og opnidede priser pa linie med de
storste vine. Det samme med Vega Sicilia
fra Ribera del Duero.

Kendetegnende for dem alle var meget
hej kvalitet og en relativ stor produkiion.

Efter en forbavsende lang pause kom si
slottene Valandraud og La Mondorre [-.u;'|
banen 1 Bordeausx. Igen nye stjerner, meget
lille produktion og lille udbytre fra nogle

omrider, der havde producerct topvine gen-

nem flere hundrede ar.

I 1990erne kom trediegenerationskult-
vinene pi banen. De har det til felles, at de
alle kommer fra omrider, der har lever i
ubemierkethed gennem mange dr - eller fra
helr nye omrider. Et andet falles trak er
vine med en meget blod, moden tannin og
en uhart koncentratnon. Marmeladevine, wil
kritikerne havde, der ikke holder 1 et drt.
Kun tiden vil vise, hvem der fir ret,
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Trediegenerationen af kultvine
kan opdeles 1 to grupper. Peter
Sisseck’s »Pingus« ulharer gruppen,
hvor produkuonen er ekstrem lille,
og hvor vinen ikke bruges som
slagskib for en langt sterre masse-
produknoen. Det er senkeltmandsvi-
ne«, hvor vinmageren med en lille
produktion kan designe sin helt
egen vin og arbejde med druerne 1
vinmarken og vinen 1 kxlderen ind-
til mindste detalje. Vine, hvor det
personlige fingeraftryk maske er
vigtigere end vinens kompleksitet.
For de bedste vine gir begge dele op
1 en hajere enhed.

Italieneren Andrea Franchetts
nye supervin » [enuta di Trinoros og
»Palazzi« er et andet eksempel. Fra
et helr ukendt hjt:rg produceres her,
af unge Cabernet Franc-vinstokke
med ckstrem lav ydelse, en vin, der
efter blot tredje drgang regnes
blandt verdens abselutte topvine.

Der er kommet og vil komme en
masse andre kultvine nl. Med en
lille produktion og en fremstillings-
metode hvor handen er det vighigste
redskab, er det muligt med en rela-

nv hille investering, ar fremstille
sikaldre sgaragevines, der i saft og
kraft, men miske ikke kompleksitet,
slir »ferstegencrationsvinene«. 1
Californien gir det 1 ajeblikket
meget sterkt, Screaming Eagle,
Br:mnr F::mif}f‘ Colgin Cellars og

Marcassin er nye kultvine, og andre
cr ]}::I. ".-"{.'.j, H'.:L'I.' dl,l CL navn soim '-"i.n'

mager, kan du salpe hele din for-
ventede drsproduktion, inden du er
kommet 1 gang. Vinmagere handles
snart pd linie med professionelle
sportsudevere.

Australien er ogsi pd vej med
nye supervine. Clarendon Hills har
vaeret pi banen i flere ir og swelges
pi linic med Guigals tre enkelt-
marksvine. | Europa produceres der
allerede kultvine i Languedoc, flere i
Priorata, mens Siailien bliver det
sniye hotte sted«. Alle de nye kome-
ter har vaeret perfekre investerings-
objcktor med én prisegning pi mere
end fakror 10 pa de ferste argange.

Trediegenerationsvinene, der bli-
ver produceret i en meget hille kvan-
titet, er stadig 2ode investeringsob-
jekter, prisen per flaske er, ogsi i de
senere argange, blevet fordoblet fi
dage efter, den har forladt produ-
CENnren.

Dien anden gruppe af tredicge-
neratonskultvine er vine, hvor store
producenter laver en topvin, der i
toppen af pyramiden af en stor pro-
duktion skal virke som prometion
for alle de andre vine. Vine, der alle



bliver lavet i et relativ stort antal.
Mondavi-familien har helt bevist
anvendt denne marketingstrategi
gennem mange dr. Joint-venture
vinen »Luces« er et godt eksempel,
se side 19. »Har du toppen si kan
du ogsd szlge bunden«, Michael
Mondavi legger ikke skjul pd, at det
handler om marketing,

nalister og forbrugere. Vi, der er op-
draget i materialismens and, kan
ikke forholde os til den tanke at for-
tere et produke til si hej en prisi
labet af et fi timer. Med vi mener
jeg alle, der hverken har rid ol at
kabe si dyr vin eller kunst, men
somn alligevel godt kan acceptere, at
en rig person keber en dyr bil eller

ke en flaske Le Pin 1l 35.000 kro-
ner nermer sig derimod mareride.
et er med en vis angst, at man
forste gang smager nogle af de nyc
superkometer. Holder forventmin-
gerne, eller bliver man slemt skuffet.
Pingus, Clarendon Hills og Tenuta
di Trinoro er gode eksempler pa nye
supervine, der fortjener deres heje

pn".m:-;. Diskussionen om ]:rri::i vil j:g
overlade il andre.

et dyrt maleri. Her er vores drom-
mebillede intakt, tanken om at drik-

Priser pa mere end 5.000 kroner
for en faske vin forarger bade jour-

Cult wines have become a new trend in the wine world. Winefreaks read about them, a few taste them, and most
dream about having one or two bottles in their cellar. Lucky, new rich IT-millionaires have got what it takes to buy
them and drink them, and this influences both prices and sales. '

Classic cult wines have been in place for several hundred years. Chateaux Lafite, Margaux, Haut-Brion, Latour, Cheval Blanc and
Ausone are still names which make you gasp. About 30 years ago, Mouton Rothschild and Petrus joined the group, and the last one
shocked everybody with it's quality — and with it's price: how could it be that a wine from this fiat, clay-rich farmland could fetch prices
witch beat the first — growths in the Medoc? What was common to all of them is that they were produced in guantities which enabled
collectors to buy not one bottle, but a full case of each vintage. Outside Bordeaux only some wines from Bourgogne and Rhone could
deliver that kind of quality, but only in very small guantities; and if you wanted to buy the best, you were forced to buy the rest of the
producer's lesser wines too. Domaine de la Romanee Conti, Guigal are two examples.

The second generation of cult wines happened in 1879 with Le Pin: high quality, combined with low production was now the motto.
And it worked. Over a few years the price escalated to dizzy heights, and Le Pin became an investor's dream of the Nokia shares' sort;
vintage 1982, witch sold for nothing is now worth 3.000-3.500 pounds per bottle. It could be that a few Danes have a forgotten case in
their cellar, worth 40.000 pounds. The movement also came to ltaly. It began with Sassicaia, followed by Fiero Antinori’s Tignanello
(with which the word Supertuscan was born) and Fiero’s brother Ludovico's Ornellaia. Then we saw Mondavi's and Rothschild's Opus
One and the Moueix family's Dominus in the Napa valley, along with Grange Hermitage of Penfolds, produced first in 1952, This wine
also got the same prices of the great stars. The same happened in the Ribera del Duero with Vega Sicilia. All these wines had high
quality and a high production.

After a surprisingly long time the wines from Valandraud and La Mondotte showed up in Bordeaux. Stars again, with very little
production, but from an area which traditionally produced great wine.,

And then. in 1990, came a third generation of cult wines. One thing they have in common is that they come from parts of the world
witch so far were unknown. Another common trait is their very soft, ripe tannins, and a sofar unseen concentration. "Marmalade wines”
some critics will call them: they claim that these wines will not last in ageing — not even ten years. Only time will prove this. The third-
generation cult wines can be divided in two categories: Peter Sisseck’s Pingus belongs to a group of extremely limited production,
where the wine is not the flagship for a much larger production behind it: this is an individual person's wine. the winemaker, through a
small production, designs his wine; he works in the vineyard on his grapes and in the cellar on his wine, and all this down to the
minutest detail. In these wines the personal fingerprint is probably more important than the complexity of the wine itself; but the best of
these wines combine both, and almost belong to another, higher world. The Italian Andrea Franchetti's new superwines Tenuta di
Trinoro and Palazzi are another example of this. From a completely unknown hillside he produces a wine from few-year-old vines of
Cabernet Franc which has to belong among the top wines of the world.

We have seen and will no doubt will see a lot more cult wines. With a relatively small production, and winemaking where hands are the
main tool, it is possible to make a so-called garage — wine at a reasonable price; it can present a juice and might that would beat the
First-generation cult wines, but most likely not their complexity. At the moment this is happening with various wines in California where
the names Screaming Eagle, Bryant Family, Colgin Cellars and Marcassin are coming up, with new ones on their way. Wen you
become a famous winemaker you will sell all your production even before it is made. Winemakers are up for sale like professional
sportsmen. Australia also has it's group of new superwines: Clarendon Hills made a name in the last few years and is selling for the
prices of Guigal. In Europe cult wines are already produced in Languedoc, in Priorat: and the new hot place seems to be Sicily. All
these new ventures, were prices, even in the first vintages, represent ten times the investment, have been perfect placements. Third
generation cult wines, if produced in small quantities, are still regarded as great investments: the price of a bottle, even recently,
doubles a few days after it has left the producer’s hand.

The second group of third-generation cult wine is made of big producers trying to make a top wine which will drag all their other wines
up the pyramid; these wines are mass-produced; the Mondavi family has used this marketing instrument for many years: the joint-
venture wine Luce is a good example. “If you have got the top, then you can sell the bottom too” says Michael Mondavi. Prices over
500 pounds per bottle have repelled some journalists and consumers, For those of us who are used to a "materialistic” world it is
strange to see such an expensive item disappear in a few hours. By “us' | mean all those who cannot afford to buy a wine, or art, that
is very expensive, but accept that there are people who can afford to buy a top car or a good painting; our dreaming can apply to this,
hut to dream of a bottle of Le Pin that costs 3.500 pounds is more like having a nightmare! It is therefore with some angst that one
tastes these new supercomels for the first time: are they worth it or will we be disappointed?

Pingus, Glarendon Hills and Tenuta di Trinoro are good examples of new superwines that deserve the high points. | will leave it 1o
others to discuss the prices.



