Meet the Wine-maker

met up with Michel at
'Obediencerie, his lovely
16th Century offices in the
heart of the small town
of Chablis, to discover the man
behind some of the best Chablis
you can buy.

Michel took me through some of
his favourite wines. We started with
the brilliantly fresh Laroche Chabilis,
2005. ‘What you do in the vineyard is
always the most important’, Michel
explained. ‘To make great wine you
have to have top quality grapes.’

We continued with the Chablis
St Martin, 2004. ‘That year we had
potentially a huge crop which
would have been difficult to ripen

| properly, so in springtime we cut

off a third of the grapes.’

The delicious St Martin is fuller
than the 2005 Chablis, and shows
how reducing the crop drastically
meant that the remaining bunches
ripened fully.

We moved onto two marvellous
Premiers Crus. ‘Both of these wines
see a little oak’, Michel explained.

Michel Laroche

Graham Nash meets the charming and sophisticated Michel Laroche,
well known for his restless dynamism and uncompromising drive for
perfection. When Michel joined the family firm in 1967 they owned
just 15 acres of vines in Chablis. Now he owns over 250 acres as well
as vineyards in the South of France, Chile and South Africa.

Chablis Jargon Buster — four quality steps

Because Chablis has a cool
climate, it is very important that
the vines get as much sun as
possible. There are four quality
classifications here.

Petit Chablis — vines planted

in the flatter areas. Can be good
value but should not be expensive.
Chablis — the main classification,
covering most of the wine made
in Chablis. Often great value.

Chablis Premier Cru —very
good vineyards on steep slopes
and exposed to the sun.
Chablis Grand Cru — the very
best vineyards. Facing south to
catch the maximum amount of
sun. These wonderful wines are
some of France’s top whites.






