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Merry Widows of Mousse

By Matafie MacLean

were all young woman whosa families owned the greal champagne houses al
the tum of the sighleenth and ningleenth centuries. When they lost their husbands to
wal of iliness, they did not do what was expected: step aside os sefl the business. Nor
i they marmy again (though Mmsﬂl ivl\hulr\wm“wsamllhmbq handing over
me reins o 3
of their chiteaus io produce mmnr thmmlansuglwswlnm in mawudd wines
ﬁ still baar their names: Veuve Clicquet, Pommery, Laurent-Perier, Roaderer and
inger.

In an era when business at al, headed what were,
at thetima, some of France's largest companies. Using bold, unconventional
strategies such as direct markeling campaigns and exporting Lo Unproven markets,
mach of them more than doubled production during thesr tanure.

NI e il s L e Wil Lokt Weai because of
ol g iy il e solng 1 ek would have

pmmadammkxmlalmmlm‘hemnleDlmei Iney take on (he
affection: all but one had young
chnwcnwhenlhecnvwendacnw Wﬂanmyhadmwulm adasira to honour

Eoth the memory of their hushands and theis famikes, who had made wine for
generations. And 50 they carried on that tradition wm\mhmwwrmwm
the lamnylagaqmmm Their
1 Just sit aad kit doilies for the rest of their kves. Instead, they seized ma
epocmunlly 10 fulfill an aspect of themsalves that otherwiss would have been
neglected

Probably the most famous woman of this group was Barbe-Nicole Clicquot Ponsardin,
of Veuve Clicquot. Her husband died of a malignant fever in 1805, when Madame
Chequot was 27, leaving her with the business and an eight-year-oid daughter. But
she was not one to wring her hands: only weeks after the funeral, she arranged for the
shipment of 25,000 botties to Russia - an extracrdinary feat, given the uncerainty of
!radedunng the Napoleonic wars. Her shipment made i ihrough, ar‘dyoars ater, her
champagne was so popular in Russia that Pushkin, Gogol and Chekhov all
about it Later, in 1814, when the Russians invadad her hometown of les and
raided her cellars, she said, “Let them arink. They'l pay for itiater.”

Madame Clicquol wasn't just sho
fomusge or radkng, o fomave sedimant o the winé - 3 mathod ihat was quickly
acosiad peouopaid ln=cnampnana region. The second fementation n the bofte that
glves sediment, which g ine an
umwwdwnuumw

To clarily it, Madame Clicquot drilied holes in her Kiichen table and inseried the botles
upsida down, The sodiment. gr:lduﬂ!you”ecteﬂ in the ﬂel:ks whera it was disgorged
‘while 51l upside down; then the boties were righted and re-corked,
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Touring the Vineyanis of France — An Indispensahle
Experience for the Professional Sommelier Upcoming

Possassing a sofid mvmg- of the u\v\ems and wines of France Is nwess»!y " Events
any professional sammelier, Mes! m sbout

books on the subject, and of course, .nyt.wngasmenymmmmusas passtla
But there ie no better way io galvanize your knowledge of French wine (han by
traveling to France. Seeing the layout of the wm.'-{alds and meetng the passonate
man and women who make some of the worid's best and most famous wines is an
indispensable experience thal every professional sommelier shouid have,

French Wina Explorers ("FWE), an Amesican tour company specializing in wine and
culinary lours of France, offers many exciting opportunibes for professional
sommaliers and students wishing to deepen their knowkedge of French wine, FWE's

2004 schedule includes laurs (o all the major French wine regions, including
Bordeaus, Burgundy, Champagne, the Rhéne Valley, Provenos and the Loire Valley.
Private, customired study tours can hepun ingethar for groups of 4 or more peopla in
any roglon 6r combinalion of sogion:

Al tours are accompanied by a wine professional working in the French wine
business. Some are certified sommeliers with extensve restaurant experience; ofhers
are enologists wrvbgm and many are professional wine aducators. Their first-
hand knowledge mmgwmmmnmwmwummun
and rich world o(Fmoﬂ

©n an FWE trip, youl visit the best and most famous estates of the ra[punls}you
choose, From Classified Growths, like Chateaux Margaux or Latour 1o “bou
winerios like Couiée do Serant or Demaing de Trivallon, wu il harve umsw murs
wilh ete

director or ownet, Tastings are aiso extensive, ofien lwn!ne arrel, or with vmuw
of older vinlages.

it ow FWE s arg MR A Aamoty Sapan iy ey ks 0y
foceive from any FWE trip, be t a sch
"'“. and geared toward the serious wine

or
pe i ol

‘The splendid meals offer furihar opporiunities for exploration, as you sample expertly
prepared dishos maiched with more great wines. On private tours, FWE can also
armange meetings with top sommeliers ke Phillppe Fiwe-ﬁll: Best Sommelier in the
Werld 1852, Including special meals and seminars on wine service and wine/food
pairing. Cooking classes can also be arranged on private lours.

Asmang the highlights of the 3004 season:

Bordoaux Prestige Program June 1-5, 2004: including tastings al all five First
Growth chatenux, Chateau Petrus, Chateay d'Yquem & Chateau Cheval Blanc
Best of Bordeaux April 4-10 and Aug. 30-Sept 5, 2004: including the finest Grand
Cru estates of Ihe Mados, the Right Bank, Saulemes and Graves

Burgundy and Champagne May 24-30, 2004: a weeklong exploration of the Céte.
d'0r's finest estates and Champagne's most famous producers;

MNorthern and Southern Rhéne June 7-13, 2004 featuring tastings at the best
estates of Cole Rove, Condriey, Chateauneul-du-Pape and more, ending in @ black-
tie dinner dance wilh ihe winemakers af Chéteauneul-du-Pape.
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Beginning in 2005, French Wine Exglorers. wil
International also offer a French Wine Certlfication Program on
O L (Ml selected dates, which can also be amanged 83 a
private peogram for groups. These krtensive two

1o four week (40-80 hour) programs will e offered
Prasident in English In the Southern Rhéne Vailoy near
] Avignon. Included will be in-depth study of the
Franch wine regions and their wines,

i i d

abeling practices, undersianding the concept of
terroir, professionak-level tours of wineries
mestings with Franch sommeliers, and more.
Participants will ba tested at the and of thair
progeam, and those who pass will receve a
certificate.

‘Barrel tasting at Domaing
Rebourseau, Burgundy

| For rrmmd’nmauon amwpmgramm
omai us al
| [ fran
of call toll lleo ﬁ-ﬁ??-ﬁl-‘m
Mare information is available on the French
| Wina Explorers web site

Guests tasting with the Baroness ‘personal - —
Sommelier at Chateau Mouton Rothsehild

Rustralia's Historic Hunter Valley
By J. Herban Stiverman

imports 10 the U, S
mwmﬂwumm rm_mmuuumum
‘Germany and hat established by clerical orders in tha Middia
wmmmmﬂm”h%memu

mdmﬁmmw mmmmmmmmw

Contributors

MMW’-‘MW mmmmmwn—
it Two hours, s Australia's newes! lourist
dagtnation. mmwmmmlm
qummmmmwmmmmm lhﬂubm!hhnw.m
mwmmsmmm =hops, oraft
Mmmmmmmm balioon fights, It's just o short drive o the
‘soaring eucalyplus forests of the Watagan Mountains.

1 the first ypears of the New Seuth Wales Colony folkowing Wyndham's Jead. arivals 1o the:
“Hunter* wers @ mixed bag: :




