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Vintage 2005: A special tasting of 10-year old wines

We began this special feature in last year's spring catalogue. For the 2005 vintage that is approaching its 10th year in the
cellar, we again asked professional wine taster Okoshi-san to give his opinion on three wines, in very different styles,
from very different regions. They are: Grosset Gaia from Clare Valley, South Australia: JK Carriere from Oregon, United
States; and Duval-Leroy Champagne from Champagne, France.

Champagne jn 2005

The 2005 harvest produce Chardonnay of
outstanding quality and perfectly ripe Pinot
Noir Grand Cru, ensuring excellent NV and
Vintage Champagnes for the 2005 vintage.
Following a cold dry winter, bud break
began in April. Moderate temperatures and
rainfall from April to June supported good
growth with flowering in mid-June. Fruit
set quickly due to the extremely fine
weather. Summer temperatures were
moderate, with July quite warm but wet,
and August was dry but cooler than usual.
These conditions helped steady healthy
vine development, and a very hot period in
late August led to accelerated ripening.
Harvesting in September took place in
ideal conditions with sunny days and cool
nights.

Oregon in 2005

After several years of unusually warm
growing seasons, Oregon experienced
what winemakers call a ‘classically-styled
vintage’ for the state, with wines that are
crisp, low in alcohol and elegantly
fruit-forward. The 2005 season began with
one of the driest winters and wettest
springs on record, with uneven grape set
reducing yields. Summer in the Willamette
Valley was mild, with only a few days in
the 90s. By late September, cool
temperatures and showers began to settle
in. The vintage produced elegant Pinot
Noirs, but in significantly reduced
quantities.

Clare Valley in 2005

One of the best vintages in the past 10
years, with outstanding reds, though the
crop yields for Cabernet Sauvignon were
low. The season produced near perfect
growing conditions. Spring was warm with
October warmer than usual, but fears of a
hot summer didn’t eventuate. Mean
maximum temperatures for January and
February were below the long-term
average, with February 2°C below. A warm
and drive autumn meant an uninterrupted
harvest. The only problem all season was
some vineyards suffered frost damage in
early November.

10th year of aging —In human terms, 10 years - a decade - marks an important
milestone in personal life and growth. It can also be a valuable time for wine, revealing the
full complexity and characters that develop over time in the bottle, an essence that brings
a special enjoyment to drinking aged wine.

Aging is the result of an oxidative process that occurs in the presence of oxygen sealed in
at the time of bottling, with polyphenol flavour compounds, acid and alcohol slowly
reacting with oxygen, and producing the complexity and appeal that is the magic
associated with aged wines.

It was my pleasure to conduct this tasting, and put into words the appeal that these wines
have developed over the last 10 years.

Motohiro Okoshi

After resigning as chef
sommelier at Ginza Ecrin
in 2013, Okoshi-san has
engaged in a range of
activities in the wine
industry, including
professional wine taster
and wine journalist.
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The stunning nose balances an appealing
freshness with complex aromas developed
during barrel aging, with cinnamon and
oak nuances, hints of cumin, together with
mint notes. On the palate it reveals the full
mouthfeel associated with the 2005
vintage, its strength and concentration
showing excellent substance. At 10 years
of age you can enjoy the unity and
balance provided by acid and bitter notes,
and at the same time detect the potential
to age further.

Flavours such as coffee developed prior to
degorging, are beautifully balanced by the
growing complexity of cumin, hazelnut
and caramel aromas, showing the rich
complexity, power and concentration of an
outstanding vintage.

oDE  JK Carriere
" Pinot Noir 2005
? Region: Willamette Valley, Oregon

Variety: Pinot Noir
Alc. 13.8%

RRP ¥ 8,400

Brownish garnet in the glass. On the nose,
the aromas reflect the rich complexity
produced by aging, with blackberry and
liquorice aromas complexed by dried fruit
notes, together with hints of mulch and tea.
On the palate there is a concentration of ripe
fruit, with the structure showing through on
the mid-palate in the clearly delineated
tannins and fresh acid, complementing the
berry flavours with bittersweet spice,
providing a lingering afterglow of cooked
berries on the long finish.

A vintage which produced excellent ripe fruit
is reflected in the rich fruit flavours, kept in
balance by the firm structure. Nuances such
as tea and dry spices that have developed
with age give added complexity, balancing
the rich fruit with a range of dry through to
sweet flavours.
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A dark garnet colour. Complex and rich yet
fresh on the nose, with a touch of mint,
ripe nuances of cassis, together with
well-integrated notes of dry spices and
dried fruit that have developed with age.
The mouthfeel is fine and smooth, with
complex concentrated ripe flavours that
are the product of aging, the rich fruit
flavours showing a touch of saltiness.
These salty notes, an expression of the
terroir, are a tightly entwined with the fruit
on concentrated and firm palate. The
complex flavours resulting from aging are
evident in the dry flavours that have
added complexity in the last decade. With
the fruit still powerful and fresh, this wine
will continue to drink well into the future.



