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Sunday 9 September 2007

Seventh day

And on the seventh day, they rested…

It looks like being another fine day but the pickers are nonetheless taking their much-needed weekly rest. They have to recoup their strength for the second and what should be the last week of the harvest. Only the Magnificent Seven in the winery have answered the call this morning. An 8am start, with a calm mood in the air because with no grapes arriving, they can concentrate on the vats. As an initiation rite, our newcomers from the Vendée have been assigned the first pigeages of the year.
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The young men stand on two planks laid across the top of the wooden vats, and the aim is to push in the pigeou (a sort of long round hoe) into the hard cap, which is particularly compact this year, to make it go down and homogenize the mass of marc. Some have a touch of vertigo, perched up there five yards off the ground! But they have to master the powerful yet precise action. They work two to each vat, both for safety reasons and to obtain even results. After 20 minutes of hard work, they move onto the second. By way of recompense, the newcomers will be treated to a private visit of the cellars, culminating in a tasting of some of the domaine’s wines. You have to know how to motivate the troops!

Meanwhile, others took care of the settling in the two vats resulting from the first pressing of Clos Blanc which came in yesterday. After 24 hours’ rest in a stainless steel vat – in oenological terms, the cold stabulation – the must has naturally cleared because the heavy matter has sunk to the bottom. This is removed by delicate drawing off from the bottom of the vat. It’s important to keep the fine lees, and only to remove the larger lumps made of earth and other undesirable murky matter. Here again, a delicate hand is needed to avoid stripping the wine completely of the more subtle elements that will do so much to give it its future personality. There are no scientific measurements here to decide what should be drawn off and what should be left: it takes a trained eye and experience. The clarified juice will rest for another day in the vat because at this stage it is very fragile. Tomorrow, it will be transferred to barrels to start its fermentation in tiptop condition.

On the Côte, the vines are taking on barely noticeable reddish hues, the telltale sign that the precocious vegetative cycle is coming to an end, and which heralds the early arrival of the colors of autumn even though the summer only now seems to be awakening. These changes in color are first seen on those vines affected by oïdium and mildew, which have been prevalent this year. At the Domaine, the vines worked on totally bio-dynamic principles are very healthy and we had very little sign of these diseases. Le Clos Blanc even has foliage that is unseasonably green!
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The bio-dynamic philosophy, with its respect for nature, means we only use treatments that are in perfect harmony both in the vine and the cellar, with a strict ban on artificial products. For example, we clean our winery with clear water and no chemical products. The odd foamy trickle to be seen is simply froth from the juice of the many bunches rejected during sorting. Since it hasn’t rained for days, the roads around the vineyards are now sticky with syrupy grape juice that escapes from the crates during transport. Each estate is wreathed with the heady perfume of fermentation, but it’s all perfectly natural. Let’s not forget we’re in the country! 
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