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February Tasting Maida Vale 12.02.26
featuring Champagne Verrier

We are in for an enormous treat tonight, joined by Emmanuel and Laurence of Champagne Verrier
(courtesy of Eurostar) with not just one Champagne in our line-up but four!

sparkling

Champagne Tradition Brut, Verrier (Champagne/France) 38.99
Also available in halves 22.99, magnums 79.99

In the depths of a frigid February south of Reims and Epernay in 2022, we stumbled across a new
Champagne. Etoges is a small village just west of the southern tip of the Cote des Blancs, with a rather
grand moated Chateau - now a hotel, complete with brasserie, restaurant. That chilly night, the brasserie
was open and we ordered a bottle of Champagne Verrier Tradition Brut. It was good - very good - a blend
of 75% Pinot Meunier, 5% Pinot Noir and 20% Chardonnay from 30 parcels across 5 villages — all from | ¢
south/southeast facing slopes. When we were next passing, we visited Emmanuel & Laurence Verrier to g
taste the entire range and load up the van. \

Champagne Ismérie Extra Brut, Verrier (Champagne/France) 48.99
You may have come across Grower Champagnes on wine-lists. Champagne Verrier is an excellent
example. They are small, have their own vineyards (just 7 hectares in total) and, in contrast to the big
Champagne houses, they make their Champagnes from all their own grapes.

Ismérie is a homage to Emmanuel’s great great grandmother, the first winemaker in the family, who lived
from 1836-1915, and who started the domaine in 1860. Emmanuel had been working alongside his father
since 1992 before the succession (the hand-over to the next generation) in 2009. Emmanuel and Laurence
first released Ismérie in 2010. It’s deliberately light, fresh and very dry. 40 year-old vines on chalk soil,
100% Chardonnay (Blanc de Blancs), some of it aged in small oak barrels. 25% Reserve wine from two
earlier vintages.

Champagne Fleuron Brut, Verrier (Champagne/France) 42.99
Cuvée Fleuron was created by Emmanuel’s parents Maryse and Francis in 1985. We could translate Fleuron
as Rosette - emblematic of their Champagne House. 90% Chardonnay with 10% Pinot Noir, 25% Reserve
wine from two older vintages. Intense, elegant and balanced.

While we are touching on the Verriers’ family history, we asked Laurence how she and Emmanuel met.
“Emmanuel is from Etoges and I am from the nearby village of Loisy-en-Brie (I am also from a family of
Champagne winegrowers - Champagne Camiat). We met at end-of-school parties when we were 16 and
18. Coincidentally, it was Emmanuel's grandfather who taught my grandfather to make Champagne.”
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sparkling rosé
Champagne Rosé Brut, Verrier (Champagne/France) 42.99
As with most growers in the region, the Verriers’ Rosé Champagne is made from distinct components; a white
wine (90% Chardonnay with 10% Pinot Noir) and a tank of still red wine, in this case 100% Pinot Meunier,
made every 3 or 4 years when the vintage is sufficiently ripe.
BTW, how do they make white wine from red grapes? Pinot Noir and Pinot Meunier produce white juice if
pressed and separated from their skins. £t Voila!



WINTERY
red

Spétburgunder 2024, Pfirmann (Pfalz/Germany) ORGANIC 18.99
Spdtburgunder is German for Pinot Noir.

Summer 2019. For no good reason a decade had passed since our previous visit to the Pfalz. It turned out
to be a voyage of discovery. We came across a Pfirmann Spdtburgunder in a restaurant in Neustadt-
Gimmeldingen and headed straight over the next day. Jiirgen Pfirmann and his wife Sabine are based in the
village of Wollmesheim, just outside Landau, and make Spétburgunder/Pinot Noirs and a range of aromatic
whites. This Spétburgunder is from 20 year-old vines, a combination of Mariafeld M1 and Freiburg clones,
giving it an intrinsically German flavour profile. Picked early for freshness, it spends 10 days on its skins
and is raised in 3-8 year-old barrels. The distinctive autumnal nose reminded us of a good Old School
Bourgogne Rouge but with more intensity. PS: We have stepped up the frequency of our visits to the Pfalz.

Pyjama 2022, Demencia (Bierzo/Spain) ORGANIC/LOW INTERVENTION 18.99
It's Pyjama Time! Don't be alarmed - Pyjama is a red wine made by Nacho Leén. Nacho started making
Demencia, one of Castilla y Leon’s very finest cult reds, in 2006 in the corner of a friend’s cellar on the
Pilgrim’s Trail to Santiago de Compostela in lush, hilly Bierzo, northwest Spain.

Mencia is the name of the grape; an old, indigenous variety being brought back to life by young winemakers
in this corner of Spain. When we first visited Nacho, he showed us pretty much every one of his twenty-
five tiny parcels of beautiful, gnarly, old bush vines in villages outside Ponferrada. In 2011 he added a new
bottling — Pyjama - a selection of Mencia from all Nacho’s vineyards (average age 80 years-old) fermented
with wild yeasts in larger tanks before being moved into used barrels for ageing. The results: a sumptuous
red with saturated, brambly fruit, ripeness and freshness.

A mutual friend who worked for the Castilla y Leon Junta introduced us to Nacho and Demenice back in |
2007. The witty yet edgy name was enough to get our attention. Demencia — of Mencia (the name of the [§
grape) — demented, get it? Grown in Bierzo, the westernmost part of Castilla y Leon and eastern parts of |
Galicia, Mencia is a total contrast to many other northern Spanish reds, usually producing a crisp, fresh red
with low tannins - a breezy, crunchy, glugging wine. In Nacho’s hands, however, it is quite different: deeper
and more satisfying.

Ciro Rosso 2019, Cote di Franze (Calabria/Italy) ORGANIC 19.99
Final stop tonight is Calabria in Italy’s deep south. If Puglia is the heel of Italy, Ciro in Calabria is the
instep. Ciro has the cooked fruit of the south with the tannic presence of Barolo or Taurasi.

It is one of the oldest named wines in the world - Milo of Croton, a famous 6™ Century BC Greek wrestler
was said to drink ten litres of Ciro a day and Pliny the Elder, the 1¥* Century Roman, wrote it in his list of
quality wines of the time.

Francesco and Vincenzo Scilanga's Cote di Franze is close to the sea on a plateau called Piana di Franza.
They trace their family's winemaking history back to 1701 when their ancestor, another Vincenzo, was
born. The soil is clay. Their Ciro is 100% Gaglioppo which they farm organically without fertilisers and
ferment with wild yeasts. It’s a wild wine, as Ciro should be, untamed and unruly.

LUNAR CALENDAR OBSERVERS - today is a Flower Day.

about us

What do you get when you visit our wine shops? Delicious hand-picked wines you can’t find anywhere
else in the UK. How come? We seek out and find smaller winemakers around Europe — France, Italy, Spain
and Germany (the largest range of German New Wave wines in the UK), complemented by a select few
from California. We bring them into the country ourselves, and house them in our 100 year-old shop in
Little Venice, and its “younger sister’ shop in Fulham, for you to discover.

Our following tasting on Monday 23" February at The Winery Fulham will be another special one
when we will be joined by the legendary Mosel winemaker Clemens Busch.

Join us for our Monthly Tastings mailinglist@thewineryuk.com
The Winery, 4 Clifton Road, London W9 The Winery, 797 Fulham Road SW6 SHD
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