





Profile Three

“Yes we are big, yes we are broad, but
we are not in the numbers game. We
have strictly determined our position
as a quality house and we try to select
the best wherever we can find it. That
means exclusive contracts with top

- estates in each appellation . . .”

—Didier Mommessin

served its identity. By its third year,
PEecrin was a million-bottle business,
but internal problems-caused Georges
Duboeuf to disband the syndicate and
to create La Société des Vins Georges
Duboeuf. Starting with many of the
same producers as the union, the soci-
ety expanded rapidly. Today, Georges
Duboeuf buys and bottles the wines of
some 80 vignerons per year.

And finding the top wines from the
top wignerons makes his year quite
busy. Says Duboeuf, “Beaujolais is
blessed by being one of the earliest
harvesting regions in the world. Qur
soil is well suited for delicate, light,
fruity- wine, and our eépage, the
Gamay, is ideal for carbonic maceration.
It adds up to spell primeur, a jovial
wine that can be consumed one month
after it is vinified. And it means that
the Beaujolais wine world is an accel-
erated one: in less than a month more
than one quarter of the wine is sold.
Primeur becomes a sneak preview of
the millésime—a simple wine through

which one can taste the success or
failure of a vintage.”

Toward harvest, Georges Duboeuf
gears himself for a work week that has
no hours. He becomes midwife to
wine, professor of vineyard practices,
physician of fermentation . .. omni-
present. The technicians of his ultra-
modern lab, who have earned them-
selves the reputation of anges blancs
or white-coated angels, give advice
on optimum harvest time, grape sug-
ars, crush, and vinification. And then

comes the vendange, and the true work -

begins. )
Tasting One, Two, Three
Georges Duboeuf will visit.on the

. average of 20 growers a day, tasting

from 100 to 300 wines. In his words,
“As soon as the wines are gdulable
(finished enough) even if they are still
warm from fermentation and some un-
converted sugar remains, I start to
taste, to tell at least what type of wine
the new harvest has yielded.”

-last year was nice and agreeable.”

The wines are tasted first chez le
vigneron and are then brought back to
the laboratory in Romanéche-Thorins
for blind tasting and analysis. Says
Duboeuf, “One is always influenced by
the vigneron—because he is nice, be-
cause he is agreeable, because his wine

Georges Duboeuf has a golden pal-
ate. People who know Beaujolais shake -
their heads in disbelief. They marvel
over this man who can consistently
select the best cuvées, who can sample
hundreds of wines-and still stay sober.
Restaurateurs sing his praise and his
growers grant him the utmost respect.

“Duboeuf has been buying my
Fleurie since 1966,” boasts Guy De-
pardon of Domaine du Point du Jour,
and “there has never been a contract—
just his respect for my wines and my-
respect for his integrity.”

Says Jean-Ernest Descombes, maker
of gold-medal-winning Morgon,
“Homme d’affaires, biem sur, mais
homme d’abord.” Businessman, yes,

the friends of WINE

Profile _Fo'ur‘

“Taxes, taxes. Today we are taxed so

heavily on how we invest in the future,
-that it encourages us to consume our

lives like we quaff Beaujolais primeur.”

—Henri de Rambuteau
(Shqwn, at center, at his home)
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Georges Duboeuf

but man first of all.

Personal and Public Styles *

Hard at work on a weekend morning,
Georges Duboeuf looks like a very tired
man. Concern is etched into his fore-
head. So is quality. Home is his office
is Romanéche-Thorins, a tiny town in
the heart of Beaujolais that rocks with
every train that passes through, a town
with one small place and many mas-
sive placards: Vins Georges Duboeuf.
Within the walls of the large Duboeuf
complex and behind the placards is the
house that Georges Duboeuf built—
with all the warmth of a family that
works together, and the business that
Georges Duboeuf built—a business
that is strong, straightforward, ele-
gant,

The foundations of the Duboeuf
house style is family. Duboeuf’s
brother Roger, still a maker of Pouilly-
Fuissé at Chaintré, helps with the
books. Rollande, daughter of a Julienas
vigneron, is second in command and
handles restaurant liaison and domes-
tic sales for her husband. Franck, 21,
has inherited the understatedly ele-
gant manner of his father and the pre-
ciseness of his father’s palate. He

spent last September at Jordan Win-
ery overseeing the vinification of
Duboeuf’s first California table wine, a
vivacious Gamay made from Jordan
grapes. Fabienne Duboeuf, 23, handles
exports, advertising. and public rela-
tions. Last year she addressed les
Amis du Vin chapters on the East
Coast. This November 15 she will fly

“with the first nouveau Beaujolais to

New York, holding in-flight tastings
aboard Pan Am followed by a Beau-
jolais celebration on land.

Georges Duboeuf comments on the
popularity of primeur, “It’s a phenom-
enon of fashion—like the fall collec-
tions, people twin out to see what the
style is. It is a phenomenon of fresh-
ness and firstness—people want to
sample the season’s first cherries,
peaches, apples, or pears; they want to
smell the first roses or violets. But
primarily primeur is a phenomenon of
word of mouth—a topic of conversa-
tion, a social focus, an ambience that
is larger than the wine and that encom-
passes the occasion, the people; the
place.” - )

When asked to comment on the style
of his Beaujolais and Beaujolais-
Villages wines, Duboeuf takes on the

reshing,

nchanting a Beaujola
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Sichel: An incomparable gathering of fine imported wines.
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characteristies he deseribes. “¥resh,
fruity, and tender, yet elegant and well
bred.” The Duboeuf wines, tasted both
in France and abroad, are full of red-|
fruit flavors (raspberries, strawberries,
black currants) and often have a slight-
aftertaste of what Georges Duboeuf
proudly refers to as bonbons anglais
(acidulated sugar). Besides his estate-
bottled or blended Beamjolais and
Beaujolais-Villages, Dubeeuf has an
impressive portfolio of cru Beaujolais,
Pouilly-Fuissés, Macon Blancs, and St.
Verans. In selecting crus he keeps in
mind the characteristics of each appel-
lation and the qualities of each witi-

. culteur. In any one. year his 3,000-

square-meter chai may hold as many
as 20 different Moulin-a-Vents and 40
separate cuvées of Cote de Brouilly.

For Duboeuf, finding the best of
cuvées is not enough. He actively
matches grower styles to restaurateur
preferences, wine characteristics to
international tastes. The Daboeuf style
includes designing the right label for
each wine each year—then making
sure that the wine is destined for the
right consumer.

Three times a year Daboeuf puts
out a catalogue of his wines—
described through poetry and exqui-
sitely illustrated. Label art is adapted
to the personality of the vintage, the
characteristics of the crus, the desires
of Duboeuf. The 1981 labels show the
flowers that brighten Beaujolais
springs and grow wild among the
vines—violets and poppies, batchelor
buttons and daffodils, morning glories
and- daisies. (Many Duboeuf wines in
this country will continue to carry the

| popular flower labels.) Another set was

bright with the fresh fruits so prolific
in Beaujolais—peaches, plaums, cher-
ries, pears, blueberries, blackberries,
raspberries, and apricots. _
- And the Duboeuf style includes writ-
ing wine lists for the best French res-
taurants, inventing bottles, presenting
clients with exquisite Duboeuf-em-
bossed gifts each Christmas. Says
Fabienne Duboeuf, who sometimes
designs the gifts, “It is a good feeling
to go into the bathroom of a best res-
taurant and find Duboeuf towels hang-
ing or to walk in the rain and see a
famous restaurateur with a Duboeuf
umbrella. But the best feeling is to
open a wine list in almost any one of
France’s 18 three-star restaurants and
to see my father’s wines.” '
And so L’Express, one of France’s

| least subjective news magazines, was

not just heaping hyperbole when they
wrote of Georges Duboeuf, “He is the
king of Beaujolais. It’s Paul Bocuse
who crowns him. He alone? Roger
Vergé, other great star of gastronomy,
goes still further in his. praise: ‘Who
could imagine cuisine without wine and
wine without Duboeuf?” [J
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Paul BocuSé
Portrait of a Man at
Home with Himself

ike his scrupulous selection of
Lvegetables at the Saturday
: morning market, Paul Bocuse
picks his words. Like his stunning
plates of masterpiece pités, puff pas-
tries, and vegetables arranged 4 la
nouvelle cuisine, he presents his ideas.
He is comfortable before a camera,
having been there so many times that
he has perfected the recipe for the
cover shot. He is at home with his
ego—embroidering his name on the
aprons of chefs and the jackets of wait-
ers, prominently displaying his portrait
in his restaurant and gracing napkin
rings with the same image, striking
poses before the posters of himself that
are omnipresent in the Lyon markets
he frequents. But with Bocuse it is
more celebration than affectation. “La
vie est trop court pour qu’on se prenne
au Serieux,” he is fond of saying. Life
is too short to take oneself seriously.

Paul Bocuse is a simple man. He has
elevated French cuisine by going back
to the basics. He becomes humble be-
fore the best of the region’s seasonal
produce, saying, “There are no great
chefs without great produets. My rich-
ness comes from the natural resources
of Beaujolais—the wine, the fish, the
beef, .the fruits, the poulets de Bresse
—chickens we treat with the reverence
of wine by giving them an appellation
controlée. If 1 am an artist it is be-
cause my materials inspire me to my
best.”

For Bocuse, French cuisine is based
above all on three essential products:
wine, butter, and cream. With those as
foundations he chooses the fresh pro-
duce of the.season and the specialties
of the region. He calls his style cuisine
du marché. “1 judge a restaurant as
-good when the refrigerator is empty
after the evening service—the next
day one recommences and recreates

thing is made awu dernier momeni—
created only after the client demands
it. (s :

Nouvelle Cuisine by Another Name

-People credit Paul Bocuse with a
revolution in French cooking, with cre-

to it as an evolution, preferring to
think that he simply adapted cuisine to
- the rhythm of our times.

As he drives the sleek Bocuse truck
to his restaurant at Collonges-au-Mont-
d’ Or, he explains that “The evolution
is not my own—it is life’s. My grandfa-
ther went to market on horseback, and
if today we were not in this little cam-
ionette, but on horseback, we would
have expended much mere energy.

everything.” And chez Bocuse, every-.

ating nouvelle cuisine. Bocuse refers-

Maybe this morning I would already

have had Beaujolais, onion soup, lard,

and cheese. But. the moment demands
a lighter cuisine, and I- have merely
adapted.” o
. Critics may cry that underdone veg-
etables overly arranged and-the kiwi
invasion of the kitchen were more than
mere adaption. Paul Bocuse cries the
same thing, pointing out that what his
three-star restaurant served was light-
er, but not ridiculously so. As he la-
mented to a Newsiwceek journalist, “Ev-
erything is being cut up and puréed.
You’d think the French had no teeth
lef '” . .
Bocuse is a man of texture and
teeth. His mewest cookbook, Paul
Bocuse in Your Kiltchen (A. Knopf,
New York, 1982. Available by sending
$16.95 to LADV Food and Wine Li-
brary, 2302 Perkins Place, Silver
Spring, MD 20910) has been called
anti-nouvelle. Bocuse calls it a simple
return to regional basics, saying, “It is
quality without the superfluous—sans

triffe, sans foie gras. It is familial
cuisine—simple dishes that smell good
and taste better.”.. :

On Buying and Building his Name

Cuisine is familial for Paul Bocuse—
cooking has been the family profession
for centuries. Just downriver from
Restaurant Paul Bocuse, a relatively
recent acquisition, is L’Abbaye, site of
the family restaurant since 1765. Today
it is the Bocuse banquet annex and
further insight into the personality of
Paul Bocuse. An exquisitely gaudy
organ (Orgue Limonaire of Gaudin &
Cie, Paris) occupies a Versailles-sized
room that also serves as a hall of fame
for cuisiniers. Bocuse starts the organ.
Blaring music—the Marseillaise and
The Star-Spangled Banner. He beams
and prances and poses before colorful
wood carvings and shiny silver pipes,
conducting the mechanical music. Sud-
denly serious, he cuts the music and
wonders aloud whether the plants in
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Paul Bocuse

the courtyard have been watered, He
waters them, checks for new foliage,
and speaks of serious matters.

“The turning point in my career was
buying back my.own name.” In 1921
his grandfather sold both L’Abbaye and
the Bocuse name, and it was not until
1965 that Paul Bocuse could repur-
chase both. By that time he had made
a name for himself in his father’s Pont
de Collonges restaurant and had won
his third star. He had worked as an
-army chef, apprenticed with the world-
renowned Point in Vienne, and won
| the coveted Meilleur Ouvrier de France
award. In 1965 Paul Bocuse became
| proprietaire of Restaurant Paul Bocuse.

“That move paralleled one of the
most important changes in French cui-
sine. Today’s great chef is his own
boss. He has his hands in everything
from the morning market to market-
ing. Before, restauration was a busi-
nessman’s business, but today’s chefs
are conductors rather than players in
an orchestra, true artists rather than
commissioned painters. That fact al-

through. France is a country of 800
cheeses and as many wines. The pos-
sible combinations are infinite, as is
the imagination of a grand cuisinier.
Today’s chef is the proprietaire—he can

"WINE CELLARS
o CUSTOM MADE.
» RESIDENTIAL
e TEMPERATURE CONTROLLED
FAEE BROCHURES AVAILABLE
EXECUTIVE GIFT SERVICE

o SELF-CONTAINED
o COMMERCIAL

Free Cheese Catalog

Treat yourself and {riends to fine cheese products from his-
toric Nauvoo. Write or call for free color brochure. Nauvao
Cheese Co., Dept. 1W, Nauvoo, Wlinois 62354, (217)453-2214.

WINE STORAGE
TEMPERATURE CONTROLLED CABINETS,
WINE STORAGE UNITS,
COMPLETE CELLARS. ANY SIZE
wite. CRAMER PRODUCTS

lows the flavor of France to shine -

381 Park Avenue South, New York, N_.uOOIG

pick his products and handle his public
relations as he wishes.”

Public relations is one of Bocuse’s
fortés.” His colorful cuisine has made
waves around the world, and there is
scarcely a-magazine that he has not

been on the cover of. He has stirred|

chef colleagues on to new heights. He
has stirred much controversy. He is
often on the road, opening restaurants
in Rio or Houston or Orlando, leading
cooking classes in Japan. :

“I have been accused of gallivanting
across continents,” he says, “But it has
not been easy. For example, on my
first trip to the U.S. I worked 11 hours
a day and visited 12 cities. Each eve-
ning there was a meal to prepare chez
un particulier—each meal for a dozen
or so people for whom I was on show
or on trial. The hard work was not just
for the glory of Bocuse—it was the
best possible pubhcxtv for French cui-

_sine and French wine.’

When asked how he can take on such
an enormous task, Bocuse smiles. “It’s
the Beaujolais that gives me vigor.”

Duboeuf Choices, Bocuse Creations

When Bocuse talks wine or Beau-
jolais, he means Duboeuf. For 20 years
Georges Duboeuf has tested, tasted,
and purchased the entire contents of
Bocuse’s cave—including Bordeaux,

. Burgundy, and Cotes-du-Rhéne wines.

Bocuse has always placed importance

- upon wine, calling it one of the basics

of cuisine. In his words, “It is difficult
to make a grand meal—even pointless
—if it is not accompanied with wine.”

Whether the subject is food, wine,
or personality, Bocuse and Duboeuf
are complements. Says Bocuse,
“Duboeuf is 2 man of great taste,
memory, and sobriety-—a man with the
foresight to taste a young wine and
know how it will grow with the years.
My cave, and thus a large part of my
cuisine, is thanks to him.”

A helicopter hums overhead and
Paul Bocuse looks at his watch.
Georges Duboeuf is waiting some sixty
kilometers north. Together the master
of nouvelle cuisine and the nouveau
among négociants will fly to Moet &
Chandon in Champagne where they
will present a breakfast ¢ la Beau-
jolais to English journalists—a break-
fast of sausages,. andouilles, fiomage
de chevre, and endless outpourings of
Beaujolais.

“With nouvelle cuisine, vins nou-
veaux,” laughs Paul Bocuse. “But to-
morrow’s event is pure tradition—tra-
dition taken elsewhere by helicopter,
bien sur, but tradition nonetheless. We
may have new ideas, but we more im-
portantly have native roots.” [J

Didier MommesSih'—-
‘Modern Beaujolais

ehind his desk at La Grange
B Saint-Pierre complex in Macon,

Didier Mominessin looks like
the banker of Beaujolais. He concen-
trates deeply, speaks precisely, and
obviously makes things move. But
banking is not his business. Finding,
buying, finishing, and marketing what
he believes to be the best wines of
Beaujolais is.

In his words, “For me, wine is more
than a business—it is a way of life.”
And from his actions you can see that.

. In the vineyards, where he takes
off his jacket and loosens his tie. At
his- home, which has always been at-
tached to the myriad buildings. that
make up the Mommessin plant. At a
tasting, where his words flow elo-
quently rather than being measured
and weighed Again, in his words,
“Never is the natlve tongue so vcell
used as on wine.’

Deep Roots in the Region

The Mommessin wine firm, founded
in 1865 by Jean-Marie Mommessin, has
deep roots in the native soil. Today,
under the directorship of Didier Mom-
messin, the company has made new
strides in the French market and on
foreign soil. The old buildings of La
Grange Saint-Pierre have gradually
made way for modern storehouses with
accommodation for 60,000 hectoliters,

_including 12 million bottles, Three bot-

tling lines can handle 6,000 bottles per

| hour, and 125 workers are employed at

the plant, which even has its resident
tonneliers to make and repair barrels.
Innovation by no means pushes tradi-
tion aside; it merely makes it simpler
to preserve, Computers keep traek of
wines aging in the eighteenth century
cellars that were once used by Cluny -
monks. o

Today Mommessin carries over 200
wines, including selections from all
Burgundy communes and the erowning
jewel, Clos du Tart. But aceording to
Didier Mommessin, “We were founded
as and we remain basically a Beaujolais
firm. Beaujolais accounts for 50 per-
cent of our business in terms of vol-
ume, and it is, naturally, our prime
interest. After all, if the Mommessin
firm has ﬂounshed it is primarily be-
cause we have our roots in native soil.”

Didier has good ground to grow
from. Since he joined Mommessin in
1969 the Beaujolais line has increased
by one third and the firm has become
the foremost Beaujolais exporter—

" whereas 45 percent of the Beaujolais

region’s production is exported. Mom-
messin sends 60 percent of his Beau-.
jolais abroad.

“Yes we are blg, yes we are bxoad
but we are not in the numbers game,”
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“For me, wine is more than a business—it is a way of life. . . . Luckily, my
wine is Beaujolais, and it leaves me room to play.”

says Didier. “We have strictly deter-
mined our position as a quality house
and we try to select the best wherever
we can find it. That means exclusive
contracts with top estates in each ap-
pellation. In Brouilly, for instance, we
have a contract with top-ranking Cha-
teau de Briante.”

Other top estates include Chéteau
de Carra, Chateau de la Salle, and
Chiteau des Granges under the Beau-
jolais-Villages appellation; Chateau du
Bost and Domaine du Rontay from
~Beaujolais; Domaines de Lathevalle
and des Charmes from Morgon; Castel
du Cotoyant and Domaine de la Con-
seillere from Julienas; Clos de la Roil-
ette and Domaine de la Presle from
Fleurie; and Domaines de Champ-de-
Cour and_la- Rochelle from Moulin-a-
Vent.

Says Mommessin, “We work on a
regular basis with several of the re-
glon’s most renowned producers. They
vinify at their estates and after the
‘wines have undergone malolactic fer-
mentation, -we bring them to La
Grange, where they are finished, fined,
and bottled when ready. But we leave
much room for purchases of the sea-
son. As soon as the Beaujolais wines
are palatable, that is to say by October
15, our brokers sample hundreds of
wines per day. They visit the vignerons
and make first selections, and we make
our final enes. Our generic Beaujolais
is often blends of ten or more cuwvées,
carefully selected to match as closely
as possible the quality of the previous
year.” :

There are ways of scientifically as-
suring quality. Mommessin has them
all in his ultramodern lab, including
the Technicon Auto Analyzer that can
test the total acidity, volatile acidity,
sugar content, and SO, of 456 wines

" ANTIQUE STYLE

. WINE RACK
Sturdy, dark rough-hewn
cedar BJ-48-A

$50.00 including :
freight -
17" wide 8" deep
48" high
® Holds 52 bottles
® Fully assembled
LARGER
MERCHANDISING
RACKS ALSO
AVAILABLE
Send check or money
order to: .
BEE JAY SPECIALTIES
4468 W. 168 St.
Cleveland, Ohio 44135
216-267-3125
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Didier Mommessin
per hour. There are still barrelmakers
in the back room and ancient cellars
below, but the family firm of Mommes-
sin is marching steadfastly toward the
future. You could even say it was
flying. . . . The Beaujolais wines of
Mommessin are carried aboard Air
France, Lufthansa, Sabena, and Cana-
dian Pacifico, with plans to be featured
on more planes in the future. - '

Primer Primeur and Newer Nouveau

What'’s new at Mommessin? What is
nouveau at Mommessin is Beaujolais.
Renfield, Mommessin’s importer, will
this year ship up to 10,000 cases of
nouvean Beaujolais to the United
States. The precious cargo of primeur

"should arrive in New York no later

than December 1, and Didier predicts
that the market will be very thirsty by
then.

If his prediction seems too safe, his
dream is less so. Didier Mommessin
seeks to make a light Beaujolais that
will retain the fresh, fruity aroma but
will come in at six percent aleohol.
And then there is Didier’s belief that
as Americans turn from white wines

- to red, the first red will be Beaujolais.

Mommessin will be there.

Beaujolais is big business, and
Didier knows it well. He has over a
century of family successes behind
him. He has foresight and imagination,
mastery of wine economics, and a wide
open market ahead. '

“Wine is my life,” Mommessin read-
ily admits. He loosens his tie. “Lucki-
ly, my wine is Beaujolais, and it leaves

Henri de Rambuteau. . .
The Complexity
that is Beaujolais

enri de Rambuteau is a count.
HAn(l mayor of the community

he lives in. And president of
the Compagnons du Beaujolais. And
extremely educated. But he can belch
and put his elbows on the table and
sop up sauce with bread. “I am a man
like Beaujolais is a wine,” he laughs
. . .“able to break a few rules.” Henri
de Rambuteau is a prime example of
the suppleness, the complexity that is
Beaujolais—he is true folklore in a
tweed suit, sharp mind in a simple
setting, 2 man who has-traveled the
world but has never lost his goiit de
terroir, his taste of the land.

Henri de Rambuteau looks out over
his land, 25 acres of Gamay vines in
the Bas Beaujolais commune of Le
Breuil. “Beaujolais . . . not such a big
region, but such a broad word. It
describes my land—where I come from
and will always come back to—the
wines I make, the way I am.”

As is typical of the area just south
of Beaujolais-Villages, Rambuteau uses
his best land for vine cultivation; on
plains too low and hills too high he
raises cattle and cereals. “But wine
remains my real raison d'étre,” he
assures.

Down in the vineyards people drive
past on tractors and greet Rambuteau.
He knows their names,_their problems,
their lives—much more than his
mayorial duties demand. There is ban-
ter about the socialist government and
insecticide, about this wine .and that
wedding.

Someone mentions pre-phylloxera

‘vines and Rambutean jokes that “At

least there is something French that
can still stand on its own feet.”
Someone mentions primeur and com-
plains that all the world thinks Beau-
jolais was just invented. “Not so,” says
Rambuteau. “People often think that
because primeur or nouveaw is tacked
onto Beaujolais that the vines and the
wines were born yesterday. But I
recently fouind documents at Le Breuil
dating viticulture in this region back
to 1306, when taxes were paid either
in wine or grapes and went to. the
soldiers who protected the region.” He
laughs, ‘but only for a short while.
“Taxes, taxes. Today we are-taxed so
heavily on how we invest in the future,
that it encourages us to consume our
lives like we quaff Beaujolais priniewsr.”
A vigneron shakes his head and mut-
ters something about hail and vines .
that are “abimé, abimé, spoilt, spoilt.”
Rambuteau runs over to check the
grape clusters. “A shame. They were
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me room to play.” [
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