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2006 vintage: A special tasting of 10-year old wines

Beginning in 2014, each spring we have asked professional wine taster Okoshi Motohiro to taste and comment on
select 10-year old wines aged in our cellars. This time he reports on wines from Champagne, Margaret River and
the Clare Valley in Australia, and Nelson, New Zealand. He also introduces an interesting explanation on degorging

Champagne.

Aged for 10 years - enjoy the benefits of time

There is a whole dimension to the world of
wine that can only be enjoyed with aging. In
this tasting, I was able to fully taste the
potential and enjoyment of aging, especially of
the New World wines. The benefits of aging are
truly stunning, with the development of
additional complexity of aromas, smooth
textures, and the melding of flavours. These
characters develop over time, adding a unique
sense of balance and a lingering length on the
palate to the rich fruit flavours the wine is born
with.

This time, the whites from Grosset and
Leeuwin Estate showed the nuances of aging,
while the reds were beautifully balanced yet
showed youthful freshness. Though they are
delicious now, we can expect further complexity
to be revealed by the reds in the future. With

10 years of age they show a distinctive
expression of the terroir and concentrated fruit
flavours, with the Gaia showing great
personality in its balance of minerality and
acidity.

The Neudorf wines are close to their peak,
revealing their full potential. Much more than
being simply delicious, a wine at its peak
reveals the full benefit of aging in its subtleness,
with a complex and nuanced bouquet, and
smooth mellow tannins.

Also this time, I was able to experience the
charms of vintage 2006 Champagne. As I
explain in a side feature, the timing of
disgorging of Champagne is very important to
taste of the final wine. This time I tasted two
Duval-Leroy wines from 2006, which were
disgorged four years apart. At first taste the

Motohiro Okoshi

After retiring as chef-sommelier at
Ginza L'ecrin in 2013, Okoshi-san %
has been active in various i«%
wine-related fields, including as a g

wine journalist and professional
wine taster.

difference is significant.

Depending on the mood and circumstances, it
is a true luxury to be able to match these aged
wines with complementary dishes. Vintage
wines go beautifully with the complex flavours
of mushrooms and root vegetables. Red wine is
also a great match for soy sauce-based stews.
However, feel free to match these wines with
whatever you bring to the table. Enjoying the
benefits of the time invested in aged wines will
make your wine life richer.

Champagne in 2006

April and May were warm, with above average
rainfall. If was followed by fine weather in
June, with above average temperatures
during flowering. Thunderstorms in early July
caused hail damage in some areas, and dry
conditions and record high temperatures
meant the grapes ripened early. The return of
rain in August increased humidity, challenging
growers with the development of noble rot
and mould. Harvest began on 12 September,
beginning with Chardonnay in Sezanne, then
Aube (14 September) and Avize in Cote des
Blancs. Harvest started on 18 September in
Bouzy in Montagne de Reims, continued in
Mailly on the 23rd, finishing on 2 October.
Overall, 2006 produced ripe fruit with rich
flavours.

CODE Duval-Leroy
8332 Brut Design Paris 2006

Region: Champagne AOC, France

Variety: Chardonnay 70%/
Pinot Noir 30%
Alc. 12.5% Dosage 8.4g/L

RRP¥ 7,500

Disgorged: 26 November 2010

Clear yellow in the glass with shiny tinges.
Rich and complex aromas and flavours,
revealing sweet nuanced aromas including
red fruits, caramelized apple and yellow
peach, and notes of spices and pan de pis.
The delicate mousse has a fine granularity,
soft attack and smooth texture. In the
mouth, the expansive lively acid balances
the rich complexity of the finish that has
developed with age. A wonderful drink now.

CODE Duval-Leroy

9479 Millesime Prestige

Lie}" Blanc de Blancs Grand Cru
2006

Region: Champagne AOC, France

Variety: Chardonnay 100%
Alc. 12.5% Dosage 3.6g/L

CHAMPA GHNEE

D
[EROY

. | RRP¥11,500

BLANC DE BLANCS

Disgorged: 11 March 2014

A pale yellow in the glass. Delicate and fresh
aromas of lemon and grapefruit are complexed
by nuances of pan de mie and café au lait. On
the palate the texture is fine with a gentle
attack of foam, leading to a fresh acid and salty
nuance, and a strong structure the lets you
explore the full range of flavours. Gentle
flavours including caramel provide a lingering
afterglow.

Champagne variations and the impact of disgorgement

There are several important factors that contribute to variations in the taste of Champagne, but one of the most
important is the timing of the disgorgement. When disgorgement is delayed, the wine is left on lees for an extended period
in a slowly oxidising environment. During this time the flavour component of the lees slowly melds into the wine, adding
yeast nuances. It also gives to rise to thiol compounds that add coffee-like aromas.

In Champagne, wines that are disgorged young tend towards a fresh style, with lively foam. On the other hand,
Champagne that is disgorged after an extended period has continued to slowly oxidize with age, contributing spice
nuances such as hazelnut and cumin. In addition, a Maillard reaction (of reducing sugars and amino compounds) adds
fragrant aromas of creme brulee, and notes of caramel and cafe au lait in the mouth. The foam is subdued, and the
flavours more mellow and rich.

In brief, Champagne has four flavour components (umami from lees; thiol compounds; oxidation aging; and Maillard
reaction) affected by the timing of the disgorgement, impacting the balance and character of the final Champagne.




Margaret River in 2006

A long winter and unusually low spring
temperatures with damp windy weather
delayed bud burst for all varietals, with
flowering 2-3 weeks later than usual. It was
a record cool summer, with a late and
extended harvest in Margaret River. While
the Merlot was fully ripe when picked, the
Cabernet Sauvignon was more difficult.
Wines from northern vineyards in Yallingup
and Wilyabrup are a contrast with their good
aromatics, sharp flavours taste and tight
palate. Shiraz was quite difficult. On the
other hand, good work in the vineyard and
training of the Chardonnay vines produced
fruit of outstanding quality.

CODE i

7968 LeEUWI.n Estate
.z ArtSeries

5%

]

't\"? Chardonnay 2006(S)

Region: Margaret River,

Western Australia
Variety: Chardonnay 100%
Alc. 14.5%

RRP¥ 11,690

Shiny yellow in the glass, with darker tinges.
Ripe complex flavours of aging show in the café
au lait and moderate sweetness, balancing the
youthful freshness and citrus nuances. The
attack is soft and gentle, revealing rich
complexity and depth, yet with distinct acid
giving a fresh feel to the mid-palate, tightening
the palate on the finish. Already showing the
superb appeal of aging, it has the ability to
further develop over the next five years to
show its full potential.

CODE Leeuwin Estate
8JS 1 Art Series
f Cabernet Sauvignon2006(S)

Region: Margaret River,
Western Australia
Variety: Cabernet Sauvignon
87%/ Malbec 11%/
Petit Verdot 2%

RRP¥ 7,390

Alc. 13.0%

Deep garnet with black tinges. Strong, rich and
concentrated cassis aromas predominate, with hints
of mint, eucalyptus and chocolate. The initial palate
is very smooth, with broad rich fruit flavours, and
great structure that balances the tannins and fresh
acid. It presents a juicy taste with lingering
undertones of aging, such as hints of fallen leaves.
Great to enjoy now, I feel it has the potential to age
further.

Clare Valley in 2006

A compact harvest with picking beginning in
early March and finishing in late March.
Weather during the growing season was
generally good, with average yields. October
was exceptionally wet, but overall
September through to December was close
to average. Temperatures spiked with a heat
wave in January creating fear of vine stress,
but temperature backed off and fruit was
able to mature in good condition. Rains in
late February did not affect the overall
harvest. The overall stable growing season
ensured consistent quality throughout Clare
Valley, and a vintage that showcases the
region’s terroir and characteristics.

CODE Grosset
S;ZO Polish Hill Riesling 2006(S)

Region: Clare Valley,
South Australia

Variety: Riesling

Alc. 12.6%

RRP¥ 7,330

Pale yellow in the glass. Aromas of lemon grass
with hints of petrol and herbal tea. Overall it
retains a powerful structure, while showing the
complexity and subtlety of age. The initial
mouthfeel is soft, with tight fresh acidity on the
mid-palate, and fresh citrus flavours at the
core. Neither young nor old, you can taste the
goodness of both, and look forward to further
ripening and softening of the flavours with
more time.

%ODE Grosset
e Gaia 2006(S)

Region: Clare Valley,

South Australia
Variety: Cabernet Sauvignon
""" ' 75%/ Cabermet Franc 20%/
Merlot 5% Alc. 14.0%

RRP¥ 7,280

A dark garmnet colour with black tinges. Condensed
clear aromas of black fruits, with hints of bitter-
sweet spice and chocolate. The powerful aromas
are rich yet introverted. A broad range of flavours
on the palate show in the attack, with good
density and juicy fruit flavours. In the smoothness
of the texture you can sense the innate quality,
with firm tannins and minerality, more specifically
a salty inflection in mid-palate. Blessed with
elegance and strength, you can expect it develop
more complexity with further aging.

Nelson in 2006

A mild winter and moderate rain led to
earlier than normal bud burst. Warm dry
spring weather provided ideal conditions for
healthy flowering and growth. Dry weather
continued into summer, with grapes quickly
maturing in February and early March. As a
result harvest began early, with white grapes
harvested between late March and
mid-April, escaping the impact of mid-April
rains. The fruit displayed ripe fruit flavours
and good balance.

CODE
6115 Neudorf

ST Moutere Chardonnay 2006(S)
\? Region: Nelson, New Zealand
: Variety: Chardonnay

= Alc. 14.5%

RRP¥ 8,140

NEUDORF

CHARDONMAY
MOUTERE 2808

Deep golden yellow. Aromas of aging show in
the caramel and café au lait flavours. Rich,
complex aromas on the nose, the initial palate
is full-bodied and beautifully rounded, matched
by gentle, remarkable smoothness and
consistent balance. Complex flavours including
spices and fermented butter linger on the long
finish. This is a delicious wine at its peak.

8?25 Neudorf
.z Moutere Pinot Noir 2006(S)

Region: Nelson, New Zealand
Variety: Pinot Noir

- Alc. 13.5%
RRP ¥ 8,080

NEUDORTF
riner noin
mouTERE 148

An orange-black garnet in the glass, showing
complex aromas and rich ripe fruit flavours of
aging in the black cherry compote, and
nuances of mulch and steeped tea. The palate
is smooth and integrated with good balance,
with slightly sweet fruit, delicate tannins and
fresh acid structure. There is an excellent
contrast between the juicy flavours and the dry
finish. Ready to drink right now.



