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DELPHINE 

VESSELLE 

FOUNDED: 1885 
OWNERS: 

Delphine Vesselle 
and David 
Lemaire 
WINEMAKER: 

Delphine Vesselle 
VITICULTURIST: 

David Lemaire 
ACRES OWNED: 

41.5 
CASES PRODUCED: 

12,500 
ESTATE GROWN: 

100% 
IMPORTER: 

North Berkeley 
Imports, 
Berkeley, CA 

PINOT NOIR IS THE SPECIALTY ofBouzy, a chalk­
rich grand cru village in the Montagne de Reims. 
The Vesselle family has been farming vines in 
town for 300 years, specializing in riffs on pinot 
noir, from Oeil de Perdrix, an old-fashioned style 
of skin-contact rose, to Bouzy Rouge, a fragrant 
Coteaux Champenois from old vines. Delphine 
Vesselle has been running the estate since 1993, 
working with her husband, David Lemaire, to 
farm 37 acres of vines. Unlike many Champagne 
producers, Vesselle makes a vintage Champagne 
every year. "Each year has something to show," 
she says, explaining that she often prefers wines 
from seasons that create challenges, their vin­
tage character often distinctive. Vesselle and 
Lemaire steer their farming practice toward 
organic principles, working without insecticides 
since 1993 ( their wines carry two sustainability 
labels: HVE and VDC). Their thoughtful farming 
and winemaking earned Champagne Jean Ves­
selle a range of high scores and the family's first 
Top 100 award. -J.G. 

Champagne Rose de Saignee Brut ($60, 94 
points) The blood-red color of this sparkling pi not 
noir comes from the juice macerating with the grape 
skins for up to 48 hours, before it's run off to fer­
ment in stainless steel without added yeasts. The 
color doesn't signal the delicacy of the flavors, a 
light essence of pi not noir with detailed tannins as 
ethereal as the fruit. That fruit is tart, with notes of 
cranberries and blood oranges, making the wine a 
delicious and unexpected choice for a holiday dinner. 
(Disgorged 4/5/17.) 

2011 Champagne Grand Cru Brut Nature B3 
Blanc de Blanc de Bouzy ($105, 94 points) 
This is pure chardonnay, grown in the chalk terroir of 
Bouzy. Vessel le ferments it in barrel without added 
yeasts, and bottles without dosage. With its limestone 
power ai:id fresh puff-pastry scents of lees, the wine is 
dynamic, filling the mouth with an impression of sea­
shells and salty freshness, tart apple fruit and richer 
notes of creme fraiche. The flavors last, clean and 
pure. (Disgorged 3/16.) 

2008 Coteaux Champenois Bouzy Rouge ($60, 
94 points) A still wine, this is the kind of delicate, 
mature pi not noir that would be easy to drink all night 
long. The blend includes fruit from vines planted by 
Vesselle's grandfather, and an even older parcel with 
some vines dating to 1902. Aged in stainless steel, 
there's nothing to get in the way of the wine's bright 
Bing cherry flavor and scents of woodland flowers, 
while brisk tannins extend the wine's lively fruit com­
plexity for minutes. 
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Dom. de la Chevalerie 
FRANCE I LOIRE VALLEY

The Caslot family produces biodynamic cabernet franc from a 
historic vineyard in Bourgueil. 

FOUNDED: 1640 
OWNERS: The 
Caslot family 
WINEMAKER: 

Stephanie Caslot 
VITICULTURIST: 

Emmanuel Caslot 
ACRES OWNED: 

None 
CASES PRODUCED: 

10,000 
IMPORTER: 

Vintage '59 
Imports, 
Washington, DC 

THE CELLARS AT DOMAINE DE LA CHEVALERIE in 
Restigne are among the largest in Touraine, 
carved out of tuffeau, the local white limestone, 
between the 11th and 13th centuries. The Caslot 
family has owned and managed the estate since 
1640. Emmanuel Caslot is currently in charge of 
the vineyards, a total of 81.5 acres that he farms 
under biodynamic principles-Demeter-certified 
in 2016-including 59 acres of vines surround­
ing the family's home and cellars. He leases 
vines from an uncle, a grandfather and cousins, 
making this domaine an extended-family busi­
ness. He farms them at yields significantly below 
the authorized limit, providing his sister (and 
winemaker) Stephanie with concentrated fruit 
that she vinifies with indigenous yeasts and brief 
elevages (usually less than 8 months), and then 
bottles without fining or filtering. -c.w. 

2014 Bourgueil Chevalerie ($40, 94 points) This 
wine comes from a 20-acre parcel between the win­
ery and the Galichets block, closer to the river. The 
vines were first planted in 1922, growing in two feet 
of clay over limestone. The site can sustain old vines; 
currently, the average age is 50 to 55 years old. A 
backdrop of lush raspberry and red currant bring 
depth to the wine's mineral tension. As of late, Steph­
anie has incorporated the grapes from the sandier 
portions of this vineyard into the Galichets cuvee. 

2014 Bourgueil Galichets ($25, 93 points) The 
limestone bedrock at Galichets's 25 acres is covered 
in more than three feet of stony, sandy clay. The old­
est vines date to 1934, followed by successive waves 
of replantings in the '70s, '80s, and '90s that bring 
the average vine age to 40 years. Whether it's the gi vine age or the time in 225- and 600-liter neutral oak 0 
barrels, this wine displays rich blackberry flavors, for- -&. 
esty and meaty. � 
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s 2016 Bourgueil Diptyque ($22, 90 points) The � 
Caslots select this from sand, gravel and clay soils a3 

and present it as an immediately appealing vin de j 
soif. Stephanie Caslot opts for a light maceration � 
before four to six months in concrete vats (depend-· :g_ 
ing on the vintage, she might use a small proportion � of older barrels as well). That aging encourages the 0 
tobacco and spicy jalapeiio flavors to jump out of the i5 
glass, along with red-berry fruit. -§. 




