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» Historique, les prix des
1S crus chutent de 45% !

: FRANCE » Nos conseils d’achat

Ly

o 1700 bouteilles de 3 a 150 euros
o 200 appellations au crible
o Toutes les adresses
_ @ Tous les prix

Le magazine itage _—

de référence aconté par
de I’amate(i‘r Jean-Lovis Chave §5=

Vins notes entre
17,5 et 15,5 sur 20

Domaine Fabrice Gasnier
Chinon Signature

Sans en faire trop, il offre une

matiere concentrée mais

digeste. Il impose son gott

nature et non son extraction.

Une vraie signature. 11,50¢



Challe nges

www.challenges.fr
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qu'aux chablis volsins. Son meilleur vigneroe, be
woicl, ue bi exigeant qui signe I un chardonnay
(seulement 20% de ft) sherte, mir, finement scidulé
ot vibrant dans 5a finale.

=0l

Bpa50 Samst-Pirs

Tl :o3Bb 33 24 35

www. domainedelscadette.com

%6 CHINON
Domaine Fabrice Gasnier
Alancienne 2006
La famille Gasnies exploite 73 hect aees et
n culture, Nows retn fans

7 MACON-VILLAGES
Hommage & André Trenel 2006

Ce négociant de beaufolals et vins du Miconnals
resrouve une véritable exigence qualitative dans sa
gam=e. bsu un vignoble blo cepuis deux gindr
Sons, son chardonray est finet persitant en bouche.
i juste compromis entre |a vigueur of la rondeur, I
s bolt dés agjourd'hul suf les plats sy
=1050€

Toea Chamay-lis-Micon

TL 6385 34 48 20 www.trenelcom

8 COTES-DU-VENTOUX
Damaine T
Amoure:de aratur, Anne-Marie et jesr Lue iinard

notes flocales et ies textures délicates qui ont falt
1a gloire légendaire dos vins de Rabelals. Fine,
nette, soyeuse, cette cuvie non filtrée offre woe
expression 1out en chair et en dentelle du caber.
ned franc.

=9,20€

17500 Cravant-es-Coteaun.

T ieaar e

infolvignoblegassieccom

ar ressemblent : saiss et gk
Les vieux grenaches €1 carignans donnent u:e- e
cuve baptiske « Moilé vide, moitié pleine s un
camcibre bien trempd aux arbmes de ganigues.
Patienter quelques ammdes.

15544

4380 Mazan

THL+ 04 50 6555 31 wwwbesbioventountr

qw vous ressemblent
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16 CHINON

Domaine Fabrice Gasnier

A l'ancienne 2006

La famille Gasnier exploite 23 hectares entiérement
en culture. Nous retrouvons dans ces chinons les
notes florales et les textures délicates qui ont fait
la gloire |égendaire des vins de Rabelais. Fine,
nette, soyeuse, cette cuvée non filtrée offre une
expression tout en chair et en dentelle du caber-
net franc.

»9,20 €

37500 Cravant-les-Coteaux

Tél.: 0247931160

info@vignoblegasnier.com




le plaisir se cultive
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Bons plans a;'iheure

Paris

ons Saveurs &design
: ‘ en province
S |

En face, les Grands Crus rassemblent le gotha du vignoble
bourguignon. Pour une ouverture plus large sur 'horizon,
consulter Jean-Luc Roblin ou Adrien Tirelli a la Carte des Vins ;
toutes les régions sont passees au crible, de I'anjou de Pithon
au tricastin de Grangeneuve, de la Marfée aux freres Verhaeghe
et quelques pépites dénichées au fil des dégustations, comme
le chinon de Fabrice Gasnier ou les beaujolais de Didier
Desvignes. Et les défenseurs de I'identité régionale ne sont pas
en reste ; ne frouvent-ils pas, pour se régaler de pinot, des
Bertagna, de Montille, Dujac ou Méo-Camuzet?
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INTERNATIONAL LIFE

Bring out the (cheaper) bubbly

Eric Asimov and m;%t noir, the
NEW YORK m whwze.g::
he corks will pop as T |
usual this holiday sea-

son, and the bubbly
Il ‘froth over into the
isses. Toasts will be
'Ielre:.ni;lid bLEl.le good times
sti 1, but sina
msnbﬂuedfsmap
Fewer of those bottles of
irkling wine are likely to be
ampagne this December, at
st gghe United States. All
ar country, people are
‘less for wine, and
lum for a lower-key ex-
:snoggh;mml joy. That
fans less Lhampagne.
Partly, this is I:n economic
rision. “People are clearly
ding down,” said Jon Fre-
kson of Gomberg, Fre-
kson & Amocmms, awine
lustry analyst in Califor-
| “People are still
te, but it's clearly at lower
ce points,”
But emotions and appear-
res play an important role

Dammne]. l'.aumns.whmhat

the decision as well. Aside $13 was our best value.
ma, ral shortage of _Habitués of the bargai
ebratory. occasions like aisle may bedefamihsr
rgers, closings, bonuses & Li el
gﬁgﬁm res- sparkling wine from the same
customers n southern France.
o e Zr”t‘iii‘tﬁf’“"’m“fm‘h“’"
'Peopleiustdontwnnttolook today,” S allymadefromthem:zacgmpe. crémant
Paul Grieco, an owner of the restaurants Hearth, People are almmgﬁ)r made of chardonnay and chenin blanc, which gives
ieme and Terroir in Manhattan. “They still want an added smoothness and d

frink, so they cut out the Champagne and go di-
tly to whatever they're drinking with dinner.”
After several strong years, Champagne sales in the

a lower-key expression
of seasonal joy.

cluded three more from
mte.longapetmnalfavomeofmne.sswullasm

Other Champagne-style wines that we liked in-
California, the Roederer

ited States began to slip in 2007 as the weak dollar Piper Sonoma and the Gloria Ferrer.
Ised to rise. About 21 million bottles were mm&enchwmsmundedmw
to the United States in 2007, down 2 percent Cravatine from Fabrice Gasnier was an
m 2006, and the drop became precipitous in 2008.  sparkling wine, too. Among our 25 bottles were sparkling Chinon made from the cabernet franc
rough Augus, sales were down 17 percent over the  wines from France, , Italy, Germany and Aus- But it was light and refreshing, as was our No. 10,
period last year, according to Sam tralia, as well as Cali mWasl:.mghunStata,New herbal-scented crémant d’ from L
Imer.duectorofthe()fﬂceofchampagne US.A., Mexicoand Michigan. brecht, made from pinot blanc and pinot auxerrois,
ade organization, and that doesn't include thelast ~ Believe me, that’s just the beginning, I've enjoyed Let‘sbehmst.mneofthmbatﬂesmllmaﬂq
ee months of the year, when much of the Cham- good bottles from Austria, Massachusetts and Geor- verygoodchampagne.auttheymha!!whatm
e is sold. gia (the country, not the state), would pay these days for the lessterpemneclmm-q
!We‘remunchartedtemtory he said. 1 did set one more parameter: no prosecco. I like pagne,mdtheywemeuieyable.
the concern over spending, the New prosecco, but I.enjoy it best in spring and summer, Evensqtheymsyallsullmtmoreﬂ:anmnye
fk Times wine panel recently tasted 25 sparkling when its sprightliness seems to the season.1 people are mi.b.ng to spend. Fredrikson said

tes priced $10 to $20, the sweet spot these days for
\d wine values. =

didn't rule out sekt, the sparkling wine of
but maybe I should have. I've rarely met a sekt I've

the
t now is in bottles $6 andamdm
gﬁc?tmchdeamawodm uced sparkling wines

Ve restricted ourselves to dry sparkling wines, liked, andneitheroneinourmm:?made ourtopl0. inmy opinion are not worth the money.
lleruhngoutsparkhngmsésandreds.Forthe And I confess, I'm not much of a fan either of cava, There maybeouebr@blspotforCh&mplsuA
ung.FloranaeFabncantandlwere]omedbythe the sparkling wine of Spain. One of the three in our  Roberto Rogness, general manager of
iband-and-wife team of Scott: - tasting, the Reserva Heredad from Viudas, SamaMonica.Cahfumw,whmhoﬂ‘enanexuepmn-
: the U . and made our top 10 at No.9, though at $20 it was maybe al selection of s wines, thatem
tant not such a good value. though cavas, -and other | allm—'
s is touts!deofchampagne. just mad.iﬁ’emntoonw.:t,say,acafé inFrank- natives are selling “by the boatload,” C
utanyremon in the world that makes winemakes furt or tapas bar in Barcelona, these wines might saluseemtobeholdmgtharmAnangness :sa
- been more But when - were *
iht.com/dining mlxedlnmthabu of bottles made in the ‘Wa'm starting % ﬁﬂm ? inausumticni.
The tasting mporrﬁmpm-kimg wines. of Champagne, with some proportion of chardonnay  parties,” he said. s
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Fabrice & Sandrine Gasnier

Chezelet
37500 Cravant les Coteaux

Tél. 00.33.(0)2.47.93.11.60
Fax. 00.33.(0)2.47.93.44.83

www.domainefabricegasnier.com



