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Focus on Food & Wine

The new web site pages entitled « Recipes from Lafite » offer a variety of
gourmet recipes and reveal the secrets of perfect food and wine combina -
tions .   

On http://r ecettes.lafite .com you will find 4 ser ies of recipes around four
specific topics: 

“Our Chef ’s Recipes”, recipes from Bruno Boeuf, head chef of Chateau
Lafite.  
“Our Gourmet Recipes”, dishes created for DBR (Lafite) events. 
“Our Harmony Recipes”, a special selection of recipes from M arie-Caroli -
ne Malbec. 
“Our Winemakers’ Recipes”, wine and food combi -
nations suggested by our technicians .  

Right now, discover the special Mother ’s Day Menu
by Bruno Boeuf or Eric Kohler r ecipes to go with
our Domaine d ’Aussières wines. 

A must: Crispy foie gras with pineapple, to savour
with a Château d ’Aussières 2005.

For all lo vers of gourmet cuisine and fine wines!

You will find all our r ecipes on http://r ecettes.lafite.com

2009: years ending in 9 ar e lucky ones 
for winemakers! 

In Bordeaux, the fine weather arr i-
ved in June and stayed; then
drought set in with high temper a-
tur es in the daytime but nights
were cool, allowing the gr apes to
ripen at leisur e. It rained just
enough to r ound off these ideal
conditions . Harvesting in our Bor-
deaux vineyards went like a dream
from September 4 to October 15,

with no pr essure on the reds and a superb noble rot in our Rieussec vines. 

The Languedoc enjoyed the same exceptional conditions: a r ainy Spr ing
propitious for the gr owth of the vines befor e they came into flo wer follo -
wed by a very dry summer, mild temper atures with the r ight temper ature
range between night and day.   

The initial tasting of the vintage r eveals a rare balance between liveliness,
fruit and tannins (or liqueur for the S auternes wines) over a robust str uc-
tur e. It will be one of those matchless years when the reds and the sweet
wines will both achiev e the same high quality. Everything indicates that
this vintage could become legendar y; all we need to do now is wait
patiently for a r easonable length of time befor e we can enjoy it! 

We have delayed the publication of this
newsletter because of the terr ible , magni-
tude 8.8 earthquake in Chile on F ebruary
27th. Our Viña Los Vascos estate in the
Colchagua valley, midway betw een
Concepción, the epicentr e, and Santiago,
Chile’s capital, has been severely affected. 

For tunately , all our personnel and their
families ar e safe and sound, but some of
them hav e lost their homes and the local
infr astructur es are badly damaged. We are
already helping the most vulner able, fin -
ding them tempor ary accommodation
and rebuilding houses and w e are also
actively taking par t in rebuilding schools .

I tr avelled to Chile in the immediate after -
math of the quake to suppor t our teams
out ther e and shared their anxiety dur ing
the numer ous replicas. I can testify to the
strength of char acter of the Chilean
people who immediately got to wor k to
repair the destr uction caused by the qua-
ke. At Los Vascos, our people rallied to
restore business at the bodega and prepa-
re the harvest that started in mid-M arch.  
Though the cellar building itself withs -
tood the quake , inside ther e was comple-
te chaos, and we lost a few vats, barrels
and bottles; but shipments will not be
affected, but ther e might be a few delays
and a quicker mo ve on to the next vinta -
ge. 

That br iefly summar izes the current
situation. 

I would like to thank y ou all for the sup -
por t and concer n you have shown in the -
se past days. It has been truly appr eciated
by our team in Chile , as they work hard to
restablish order and nor mality as quickly
as possible. 

Christophe Salin



Savoir -Vivre at DBR (Lafite)

Lafite
A book of reference

On November 5 2009  in Munich, our G erman par t-
ner CWD invited their customers to a dinner at the
Südtir oler Stuben, a restaurant pr esided over by the
starred chef Alfons Schuhbeck who also hosts a
famous German television cooking pr ogramme and
who, to the delight of all pr esent that evening,
concocted a sublime
meal to accompany
our wines . Eric Getten
representing DBR that
evening accompanied
by Andy Schmelzer
(CWD).   

London M erchant Taylors ’ Hall
VIP dinner hosted b y The Wine Society

On October 5 last year, in Cannes, DBR (Lafite) and
Yvon Mau intr oduced the latest vintages fr om Domai -
ne d’Aussières and the Legende range of wines to 150
professionals, restaurateurs, wine stores and somme-
liers from Cannes and Nice who came to discover our
wines which w ere presented by Diane Flamand. 
Just a stone’s throw from the Croisette, the very tren-
dy venue « les Appr entis Gour mets » offers cooking,
cocktail-making or oenology lessons in their war m,
moder n and elegant premises beautifully decor ated
for the occasion. I n front of the guests, three chefs
br illiantly concocted petits fours and a v ariety of deli -
cacies in small glasses called verrines. 

Jacques Di Guisto, 
the «Appr entis Gour -
mets » chef orches-
trated operations in
the kitchen while
Fabrice Masse, the
propr ietor , entertai -
ned the guests.

Wine-tasting with Yvon Mau 
DBR (Lafite) and Yvon Mau in Cannes

Just before last Christ-
mas, the Editions du
Regard published
«Lafite», a book by
Eric Deschodt wr itten
closely with B aron
Eric de Rothschild.
This superb, abun-
dantly illustr ated
book looks back on
the histor y of Château
Lafite Rothschild fr om
its earliest days, scru-

tinizing the vineyar d, the winemaking, the tr ade, tas-
ting and especially the terr oirs, with detailed descr ip -
tions of the soils in each plot of the estate , the sur-
rounding ar ea, fauna and flora. There is also a whole
chapter devoted to gour met cuisine and the delicate
alchemy of food and wine combinations . 

“Lafite has a soul, a beautiful, generous, kindly soul.
Lafite tur ns bare earth into heav en. Lafite is harmony,
harmony betw een man and natur e. Without the men
of Lafite , no great wines would be made, yet without
the living br eath of this unique piece of land, they
could not ex cel.”

Le Baron Eric de Rothschild - F oreword

In Penglai, a seaside tourist
resort and histor ic city – the
por t of sail of the Eight
Immor tals – work has just
started on the new estate. 

The 190 ditches dug to ana-
lyse the subsoil confir m that the ar ea is suitable for
vine growing; the soils are poor over a crumbly r ock
substratum affor ding good dr ainage.  The soil tests
have already enabled us to determine such things as
the futur e vine management method and exposur e of
the terr aces, plantation density and gr ape varieties.

The team working with
Gérard Colin, the pr oject
manager, is laying out the
terraces and is already wor-
king on the plans of the
futur e buildings . The first
vines will be planted in
Spr ing. 
To be continued … 

DBR – CITIC Wine Estate
In China, work under way!

On December 7 last year, The Wine
Society invited their most distingui -
shed customers to a dinner at the
London M erchant Taylors’ Hall.
Charles Chevallier and Eric Getten
attended this ev ent along with
Andrew Napier (DBR UK). 
The guests were able to impr ove their
knowledge of the wines fr om Aus-
sières, Château Rieussec, Los Vascos
and Caro. The high point of the ev e-
ning was a tasting of a series of Lafite
vintages taking guests on an exciting
jour ney back in time!

Südtir oler Stuben in M unich
Gala dinner hosted b y CWD

Discover below some key events listed 
in the DBR (Lafite)’ s news.

C.Salin et G. Colin



Portraits & Professions

DBR: Château L’Evangile became par t of DBR
(Lafite) in 1990, what is its position today within the
group? 
CC: L’Evangile is the youngest, exceptionally gifted and
thr iving member of the Lafite family! I t is a diamond, a
unique and exceptional terr oir, very differ ent from the
Medoc but with r emarkable expression and flexibility in
regard to ageing qualities , precision and unallo yed
fruitiness . 

Questions to Char les Chevallier , Technical M anager of the Bordeaux estates 
and Jean-Pascal Vazart, Technical M anager at l’Evangile

What makes the soil so unique? 
JPV: The L’Evangile terr oir is very clayey, but it is a very
special clay called ‘A smectite’ that swells very quickly
when it r ains, flattening the r oots, thus regulating the
vines’ water uptake in a r emarkable way.  The result is
very rich, dense and heady Merlots with polished tannins ,
never aggressive, that lend extr aordinar y longevity to
theses wines. 

What have been the main changes since 1990? 
CC: There are two periods to consider : first a transition
period that ended in 1999, with the car ing presence of the
former owner, Mme Ducasse, during which DBR (Lafite)
focused pr imar ily on honing selection for the main wine
and creating the second wine , Blason de l’Evangile. Then,
since 1999, a complete reconfigur ation of the vineyar d
involving a several-year rehabilitation and r enovation
plan for the vineyar d as well as the building of new cellar
facilities with all the r equir ed equipment. I n day to day
operations , DBR (Lafite)’s contr ibution could be
summar ized as doing everything that needs to be done
with even more rigour and pr ecision!

What was the purpose of r ebuilding the v at room
and cellars?
JPV: Rebuilding the technical facilities was in line with the
remodelling of the vineyar d. Highly selective harvesting,
grapes all picked by hand and placed in small siz e trays so
that no grapes get bruised, two sorting oper ations (befor e
and after de-stemming), conv eyor belts to take the whole
berr ies to the vats where they are immediately cr ushed to
preserve all the aromas and prevent oxidation of the juice ,
a vat room divided into sections for the wines fr om
specific terr oirs, an underground cellar wher e the barrels
are run-off b y gravity, a vertical pr ess for quality pressing.
The wine is made exclusively in temper ature-contr olled
concrete vats and new barrels are used for malolactic
fermentations to guar antee batch integr ity until
blending.  

What ar e the main char acter istics of Château
L’Evangile wines?
JPV: L’Evangile typifies all the char acteristics of Pomerol
wines; it is very well structur ed and robust but with a
natur al mellowness and powerful r ounded tannins which
means that you can enjoy the wine when it is still y oung
and then for y ears to come. These are wines with a
fantastic ageing capacity even though they contain o ver
80% Merlot; they are a delight for connoisseurs who lo ve
refined, elegant wines. The wines also benefit fr om the
craftsmanship of the Domaine ’s own cooper age as we
work hand in hand with the master coopers to deter mine
the toast level best suited to our very special Merlot
wines.   

We only started planting after selecting the most suitable
grape variety and root-stock for each plot and devising a
crop-cover and environment-fr iendly tr eatment str ategy
in anticipation of our sustainable wine-gr owing policy . 

What essential w ork have you done in the vines?
JPV: We started by mapping the soils to r emodel the vines
and create consistent plots . The more damaged vines
were pulled up and w e made sure to leave the soils to rest
(2 to 3 years) so that they could eliminate any
contaminants natur ally (with no r ecourse to chemicals),
allowing a natur al amendment of the soil. We then did
drainage and restructur ing wor k to restore the vines to
perfect condition. 

How would y ou sum up the influence of DBR on
L’Evangile?
CC:  We are unanimous in thinking that DBR (Lafite) has
provided greater consistency, more subtlety, greater
pur ity, a sort of return to the essence of the terroir. This is
thanks to the pr ofessionalism of the team of people who
are now picking r iper fr uit which allo ws for much clear er,
mor e assertive and yet fresher aromas of dark fruit. We
also benefit fr om good advice by our neighbour M ichel
Rolland (Le Bon Pasteur is only 500 yards away) who has
been following L’Evangile for the last 40 years. In a way, he
is the memor y bank of the estate and of all the climatic
incidents o ver the years.

The wines have only just star ted to age, but what
can you alr eady say about this highly expected 2009
vintage?
CC: Without o ver committing myself at this early stage , I
could say that the first tasting of the final blend confir ms
that we are leading to a great vintage with superb balance
and a structur e that makes for a good vin de garde – a
wine to keep for a long time . 

Charles Chevallier & Jean-Pascal
Vazart



www.lafite .com

Press Review
Article published in P HOTO – N°465 – December 2009


