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A connoisseur's guide to the finest wines

By Don Fridley red wine there. Unlike Bordeaux while Burgund_ics. Chile and so l’onh._'l‘hc rgsulu; gcn(i
YELLIN' REBEJ: and many of the other wine regions Germany is bc:fl knowp for he crglly have bc:qn mcopqstcnl an !
in the world, Burgundy makes wines white wines, only a little red is mad‘_:. mixed for lhc Pinot Noir is perhaps
Wine Growing Regions: The from a single grape varicty. The but the best is I'_rom the Pinot Noir the most difficult of red grapes to
grape of red Burgundy, the Pinot reds are made from either the Pinot (Spatburgunder in chnan). Gro_wn manage. -
Noir is, along with the Cagbernet Noir or the Gamay (in Beaujolais), insucha nt_}rlhcm latitude the wine The grcalestol’s_.pa:khn‘g wines,
Sauvignon, one of the two greatest and the whiles are made from the is (otally dlfferenF from that !‘ound Ct.ugmpagnc. uses Pinot Noir as the
red wine grapes, There may be ar- Chardonnay. in Burgundy._ Itis a much ligher c1:1ucal re'd component of the blend.
guments among wine lovers as 10 The Cote d’Or is divided into a and more delicate wine, best con- Pinot Noir accounts for the smallest
which is the best wine, Burgundy northern and southern sector, called sumed young. _ acreage among dwlh;eeChampagne
or Bordeaux, but most knowledge- the Cote de Nuits and Cote de The vine is also widely grown grapes, but it is considered the most
able wine consumers would not Beaune, respectively. Red wines in northeasiem ]!aly,‘moslly fr:)r important of the three. Champagne
arguc about the dual supremacy of are made in both areas, but virtually blending, and a little is grown in is normally ‘mgdc from a cuvee
Pinot Noir and Cabernet Sauvignon, all the top-rated vineyards are lo- Spain. Bef:ausc of the greatness of (b?end) consisting of about two-
In Burgundy, it is grown in the cated in the Cole de Nuits. The the grape in Burgun_dy. it is grown thirds black grapes, a_nd thc_beucr
Cote d'Or (the Slope of Gold) and Cote de Beaunc, unlike its northern in sus:h dwersc' wine regions as producers prefer the PI]‘IOlNl:'}lr. An
is the only grape permitted for the neighbor, produces both red and Austria, Australia, South Africa, important use of the grape in ltaly
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is for the brut spumanies (dry spar-
kling wines).

California is an important pro-
ducer of Pinot Noir; there are about
10,000 acres in the state, grown in
all the majorr coastal counties, It
has proven to be one of the most
difficult of vines to handle in Cali-
fornia and it is only in recent years
that the winemakers felt that they
were beginning 0 understand the
grape, ils growing requirements, and
the winemaking techniques best
suited 1o the variety.

One of the more exciting de-
velopments in American winemak-
ing has been the success of Pinot
Noir in the Pacific Northwest, par-
ticularly in Oregon. There are those
who feel that these wines have come
closer to the Burgundian originals
than have their American predeces-
sOrs.

Growth/Winemaking Tech-
niques: Pinot Noir, unlike Cabernet
Sauvignon, has resisted planting
outside its traditional French home.
The two reasons winemakers feel
are the most compelling are the cli-
mate and the winemaking tech-
niques, although many regard the
soil and clonal selection to be criti-
cally important as well.

Burgundy is a cool region; for
evidence we need look no further
than the common practice of Chap-
talizing the grape musts during fer-
mentation in Burgundy. Chaptali-
zation is the process of adding sugar
to th fermenting grapes; it 1s done
when the grapes do not attain suffi-
cient sugar levels on their own. This
18 a fact of life in cool regions, In
Germany and New York State, for
example, the wines are routinely
chaptalized. In Italy and Califor-
nia, it is not permitted, but that is
only because it iS nol necessary.
Where it is permitted it is done be-
cause good wines could not be con-
sistently made without it, Little at-
tention was paid in California to
climate in early Pinot Noir plant-
ings, but recently, the trend has been
to replace vines in warmer regions
and plant in cooler areas. Because
of the diversity of microclimates in
California, suitable areas have been
identified in a variety of locations.
One which has shown promise is
the Cameros section of Sonoma and
Napa; the southern end of both val-
leys which is adjacent to the cool
and foggy San Francisco Bay.

Burgundian winemaking tech-
niques have been much studied and
emulated in recent years. Specifi-
cally, what has been found is that,
in Burgundy, the grapes are often
fermented with their stems, quite 8
different procedure from the nor-
mal process of de-stemming the
grapes after picking. Another dif-
ference is that the Burgundian wine-
makers agitate or “work” the fer-
menting musts, frequently breaking

the “cap” or solid mass at the top 1o
continued on page 7




