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PRESTIGE WINE AWARDS
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The Prestige Wine Awards are designed i heLanguedoc-Roussillon may be home for many
to celebrate and reward the great wines 7
being made in the Languedoc-Roussillon.  © ledrvivenicn Toghe benineceiriie
Here we take a look at the winners 406/5%id 86 Prifics, his driwn upi st SPwinning wiiiex

Jeanjean Maison du Languedoc 2010 (White)
Domaine la Grangette L'Enfant Terrible 2010 (White)
Mas Bruguiere Les Mlrlers 2010 (White)

Domaine de Clovallon Les Aurieges 2009 (White)
Domaine Gardiés Clos des Vignes 2009 (White)
Gérard Bertrand Cigalus 2009 (White)

Chateau de Lascaux Plerres d'Argent 2008 (White)
Domaine du Mas Neuf I'iIncompris 2008 (White)
Domaine Matassa Matassa Blanc 2008 (Whita)
Prieuré de St Jean de Bebjan 2007 (White)

Le Soula 2006 (White)

Domaine Virgile Joly Virglle Blanc 2005 (White)
Chéteau Ollieux Romanis Cuvée Classique 2009 (Red)
Le Clos du Serre 2009 (Red)

AQP Cotsaux du Languedoc Picpoul de Pinst DED Wines International
ADC Coteaux du Languedoc Picpoul de Pinet Hallgarten Druitt

AQC Coteaux du Languedoc Yapp Brothers

Vin de Pays Haute Vallée de I'Orb Terroir

AOC Cotes du Roussillon H2Vin

IGP Pays d'Oc Bibendum

AOC Coteaux du Languedoc HG Wines

Vin de Pays d'Oc D&D Wines International
Vin de Pays des Cotes Catalanes Las Caves de Pyreng
ADC Coteaux du Languedoc Terroir

Vin de Pays des Cotes Catalanes Richards Walford

Vin de Pays de I'Hérault Dudley & de Fleury Wines
AOC Corbigres Les Caves de Pyrene

AOC Languedoc Premium Wine Collactions
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challenge wo've faced over the past

DOMAINE VIRGILE JOLY decade has been transforming old ¥ines
used to produce large guantities for the

Lacated in the south of France, in Saint- co-op-into vines that produce small

Saturnin, in the Languedoc’s Terrasses yields of high quality, It requires very

du Larzac cru area. Run by Virgile Joly careful handling and a gentle approach,"

and his wite Magdslena, the compary has says Joly.

been preducing a range of quality organic

wines since 2000 which have a penchant Range

for elegance rather than “fruit upfrant” The UK range s newly imported by

winas. Dudley & de Fleury Wines and includes
Le Joly Rouge 2008 (E10,95), Saturng

Philosophy Blanc 2008 {E14.95), Saturne Rouge

2007 (E16.95), Virgile Blanc 2005
(£24.95) and Virgile Rauge 2004

Joly’s first vintage from his own,
organically farmed estate was in 2000;

shortly after, he was the subject of a (E24.95).
best-selling novel, Virgile's Vinayard. |
His approach is based on a Top people
fundamental respect for nature and the Virgile Joly and his wife Magdalena run
health of his family, employees and the business together.
customers. He won the French Banque i ;
Populaire Mational Trophy for Agricultural _Ine lu.if ; :‘!? -'Ihﬂ-i....

Enterprizse in 2007.
The estate produces 105,000 bottles
each year fram 25ha. "“The biggest 18 | Harpors Wine & Spirit  Agril 22 200
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BRASSENS
La legende

e B

12h15 Examens : BTS et brevet professionnel, découvrez les résultats sur Midi 2
Libre_fr

Saint-Saturnin-de-lLucian Saint-Saturninde-Lucian

Midi Libre

18/06/2011, 06 h 00 B} Recommander B réagir

Découverte d'un vin et d'un terroir Une initiative hors du commun du
domaine Virgil Joly est proposée ce samedi 18 juin. Afin de faire connaitre
un terroir hors du commun, celui de Montpeyroux et Saint-Saturnin- o] Twitter
de-Lucian, sur lequel se situent les terres de ce viticulteur indépendant,
Virgil Joly propose une promenade jusqu'au Rocher des Vierges suivie
d'une dégustation au caveau. B Imprimer

ﬂ Facebook
1 Envoyer par mail

A— grand A + petit
Le départ se feraa 14 h 30 de la cave sur la place de la Fontaine a Saint-

Saturnin-de-Lucian et durera environ 2 h 30. 6 euros par adulte, groupes
possibles. PARTENARIATS

Pour tous renseignements, vous pouvez contacter le 04 67 44 52 21. L@ Tl“ls
* les résultats
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PLUS BELLE
LA VIGNE

BIO

LE VIN BIO EXPLIQUE

ACCUEIL

'Lg r:nonde c_lu. viﬁ.

£

EVASIONS DEGUSTATIONS ACCORDS GOURMANDS  SHOPPING

bio selon Evelyne Malnic §

bloc-
notes

e

Evelyne

Malnic

A propos
du site

= Virgile Joly

n Gilles Louwet
n Wichel Gendrier
n Hawvier Planty

u Jean Pierre Frick

EE\ ... Virgile Joly

Domaine Virgile Joly

« AVANT D'ETRE BIO... UN VIN POUR LE PLAISIR »

>

sains, sans pesticides, sans residus.

Et puis, dans la mesure ol c'est moi gui sulfate, j'stais le premier exposa.
Tout naturellement, le bio s'est imposs.

Votre domaine féte cette
année ses i0 ans
d’existence.

Pourquoi avez-vous choisi
d’emblée le bio ?

| Par chance, je me suis installé

dans un endroit trés favorable,
puis j& me s=suis posé =
question : quel style de vin je
wvoulais faire.

Mon but 2tait de faire des vins
a boire, tout la fois
eqguilibres, harmonieus, at

Pour vous le vin bio est donc un vin comme un autre ?

Il est clsir gqu'on ne fsit pas un wvin

essentisllement un probléme technigue. Je cherche & faire

le win est
des vins &

par philosophis,

baoire, fins, hauts de gamme, des vins raffinés, des vins pour le plaisir. Bt

en plus bio !

D'gilleurs au départ je ne mentionnais 'origine bio que sur la contre-
stiquette st non sur le devant de |z bouteills.

EN LIBRAIRIE CONTACT

er sur le site

E
Bouteille

B mois

BAUX DE

PROVENCE

Ros
20
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Pourguoi vous &tes donné comme mission de faire connaitre le
bic?

J'avais deéja fait des conférences sur le win bio et mesuré |intérét des
consommateurs pour le win bic depuis guatre ou cing ans. En tant
qu’zgricultsur et vigneren, on a le devoir d'expliquer notre travail, surtout
en bio. 1'ai donc monté un programme de dégustaticn sur le domaine avec
des séminaires un samedi sur deux, tout au long de l'année. Avec des
cours sur |'@laboraticn d’un wvin bio. la viticulture bio, la notion de terroirs,
les accords mets et vins.

Quels sont vos vins préférés ?

Je ne cherche pas la concentration ni les tanins puissants. Mais |'élégance
et la finesse. J'aime beaucoup les vins de |la Vallée du Rhéne et ceux de
Bourgogne,

Un grand mement de plaisir 3 eté la degustation récemment d’un Ladoix du
domaine Chapelle. L'émotion était au rendez-vous.

Le bio est-il I'avenir de la viticulture francaise ?

Autant il ¥ 2 une dizaine d' années, je me posais encore |z question, autant
aujourd’hui je suis convaincu que, dans guelques années, la majorité des
vignerons sera bic et gue les consommateurs ne comprendront pas
pourgquoi tous les vins ne sont pas en bio. Le déclencheur aura été la
deémeocratisaticn de |'agriculture bio dans sen ensemble. A cela s'ajoute la
fait que maintenant on peut aveir de grands vins de garde, raffinés et
sains.

Parcours

1972 : naizssance de Virgile Joly

Etudes : dipldme de biologie et dipléme natiocnal d’'.enologie
a Maontpellier, DESS de gestion et d'administration & I'LAE
d’Aix-en-Provence.

1998-2001 : wine maker en France et au Chili.

2000 : achete 80 ares de wvignes en fermage entre
Montpellier et Lodéve, au ceeur des Terrasses du Larzac.
2001 : début de "aventure Virgile Joly

2007 : les 15 ha du domaine sont certifiés bio

Virgile Joly est vice-président du Syndicat des producteurs
de Saint-Saturnin et administrateur de ['AIVE-LR

Domaine Virgile Johy

Situé dans les magnifiques terroirs
de Saint-Saturnin et da Montpeyroux,
en plein  coeur du Languedoc-
Roussillon, le domaine Wirgile Joly
s'étend sur 13 ha certifies bic.

Il produit 453 000 boutsilles par an

dont la moitié est exportée. Sa
gamme comprend des ADC Coteaux-
du-Languedoc-Saint-Saturnin et

Coteaux du Languedoc, VDF Hérault
et un vin de ligueur Carthagéna.

e te Un livre lui & &té consacré < Wirgil's
vineyard # par |'anglais Partick Moon (Ed John Murray, 2001)

v domainevirgilejoly.com
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VAar blogg dar vi skriver om vara vinprovningar samt aven lagger in bra kombinationer med mat och vin. Smaklig

spis

Visar de senaste inlaggen med etiketten Virgile Joly . Visa aldre inlagg

TORSDAGEN DEN %:E JUNI 2011

110528 - Lérdag eftermiddag och Virgile Joly

110528 — Lérdag eftermiddag och Virgile Joly

53 skulle vi da farséka finna pa Virgite Joly, 53 in i bilen, upp mot kyrkan och titta dar,
darfinns skylten vi sikt sa efter. Kommer fram ratt sent efter utsatt tid, men fartag i en

54 farvi traffa Virgile som &rvinmakaren himself.

[Ettetrevlig tje], forklarar vad som hant och hon séger, inga problem, félj med mig bara,

VARA BLOGGAR
Vingfil

Annicas Mat e
Whisty

VARA INLAGG
¥ 20171 (40)
P julif2)
¥ juni (8}
» 25 un (1)
» 23 junil)
¥ 05 jun (4}
110528 -
Lérdag
eftermid
dagech
Mirgile
Johy

> 07 jun (1)
> 03n (1)

MIN BLOGGLISTA

8]

Le
Francophile
2008 Sokol
Blosser Finot
Neir Dundee
Hillz

14 fimmar sedsn

Htalienska
Viner
Fumin Vigne |z
Tour 2008 {Les
Crétes)

22 fimmar sedsn

‘Hys srgangss
+Fidn Domaine
Leon Bamal

2 dagearzedan




Superirevlig och barjar med att fraga em vivill se lite vinodlingar. Njae, har man sett
en sa har man sett alla svarar vi. "More or less” sdger han da: |stallet tar han med oss
i sin bil fir att &ka till “vinkallaren™ dar vinifieringen ochvinlagringen sker p& franska
ekfat, Virgile berdftar &ven under promenaden om sitt arbete med sin vintillverkning,
vad som hander och ndr samt varfér han gér pa vissa satt och inte pé andra.

P& vig tillbaka till byn stannar han ill och visar en av hans odlingar som innehaller
Grenache Blanc, sedan fortsatter farden till deras provningslokal. En underbar lokal,
helmysig och [aftefrasch. Sedan barjar det, vi provar igenom alla vinerna, hela 8 olika.
Detvar dels standard vitt, 2 olika 13gre klasserrottvin, ett rosé, prestige rattiflera
olika drgingar, prestige vitt och 54 nagra sétnosar. Alla fantastiska och vi kipte med
allt vi provade.

Virgile berattar om etttillfalle ndr han svarade pd ett ndgot ovanligttelefonsamtal. |
andra anden var det chefssommelieren pa restaurang Savoy i Paris som ringde. Han
hade provat Joly's viner och blivit valdigt positivt Sverraskad. Detvar forsta gangen han
hade provat eft vin fran Languedoc som var sa val balanserat.

Owerlag ar det grundlaggande att Virgiles viner &r mycket rena, friska, frascha, latta
och fina i stilen. Komplexa ja, men aldrig 53 att det tar fver. &ven hans |aare serier ar

riktigt bra, ven om hans prestigeviner &r nagot helt annat, de spelar en helt egen liga.

Ingenting finns pa Sb's ordinarie sotiment, daremot kan man ibland hitta hans viner
via tilifalliga slapp eller genom att kontakta importdren som saljer ndagra av hans
virer. Impoartéren &r Invinitum.

d 8y Annica & Peter k. 10:45 2 kommentarer [  Lankar $ill det hirinlaggst

Efitstter; Frankrike, Languedoc, Vinresa 2011, Virgile Joly
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» mars (1}
» februari (2}

» januari (4}

2010 (83)
2009 (24)
2008(4)
2007 (7}

¥ ¥ ¥ ¥
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TASTE LANGUEDOC

- A BLOG

ABOUT THE WINES OF THE SOUTH

OF FRANCE

JULY

TWO MAGNUMS

I dolike wine in magnums — to my mind a magnum is serious
declaration of intent to enjoy the evening. It simply adds to the
conviviality,

So last night we opened 2oo0g 5t. Chinian, Domaine des
Jougla, Cuvee Ancestrale. What can I say? It was absolutely
delicious, the Midi sunshine in a glass, with flavours of the
garrigues soaked in summer warmth, and lovely supple tannins
and along gouleyant finish. The blend i5 40% Mourvédre, grown
on clay and limestone, and 30% each of Syrah and Grenache Noir,
grown on schist. And the wine is aged in vat, so that it retains fresh
youthful fruit. Alovely example of how immediate the flavours of
the Midi can be - it could age for a vear or three, butis drinking
deliciously now. Domaine des Jouglais one of the old established
St. Chinian estates and on my list for a posting in the near future.

And a week ago we enjoyed 2001 Domaine Virgile Joly,
Virgile Rouge, a blend of Carignan, Grenache Noir and Syrah.
Virgile was the pioneering independent wine grower of 5t.
Saturnin, a village dominated by its cooperative, making his first
winein 2o000. His original little cellar is in the centre of the village,
on the square, between the church and the mairie. This is a shining
example of how well wines from the Languedoc can age, and it stll
tasted very yvoung, even at ten years old. The wine was aged in
barrel for twelve months and then in tank. There is some firm ripe
fruit on the nose, with a structured palate, with good
concentration and youthful tannins, and a warm finish. One of
Virgile's very best wines, and all the better for being in a magnum.

ROSEMARY GEORGE MW

What qualifies me to
write and comment

on the Languedoc?
Quite simply, T have
following its development for thirty
vears. [ was one of the first women
to pass the Master of Wine exams,
backin 1979, and I became a
freelance wine writer in 1981, since
when I have written eleven books,
covering not only the Languedoc,
but alsa Chablis, Tuscany and New
Zealand.

My very first visit to a wine cellar
inthe Languedoc wasin 1g7g and [
have returned regularly since then,
researching two books, firstly
French Country Wines, and
subsequently The Wines of the
South of France, from Banyuls to
Bellet. French Country Wines was
published in 1990 and took me off
the beaten track to many lost
vineyards of France, but inevitably
the Midi formed alarge part of the
book. In those days you sensed the
beginnings of arevival in the
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Marsala loses its champion
e information)
hy Walter Speller

English fizz - headmaster's report
(Inside information)

17 Mar 2011 by Stephen Skelton MW
Amarone — an unstoppable, if
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Pricing ( Inside information)

2 Mar 2011 by Richard Hemming
Chianti Classico - some radical
proposals (Inside information)
28 Feb 2011 by Walter Speller

The tale of the other Joly »

24 Mar 2011 by Tamlyn Currin (Pusiou)| Dhug

Standing on the slope of a stony Larzac terrace, hands jammed deep in pockets and
hunched, wincing against a glacial wind, we dug our heels in against gnarled vines as
Virgile Joly talked at great speed — worried frown playing tag with a disarmingly lovely
smile. He points to a disconnected electric wire and tells us that this year they ran 6,000
volts round the vineyard to keep the wild boar out, and yet the wretched creatures still got
through. It's a constant battle, he shrugs. He keeps apologising for his English, which he
speaks very well (| suspect Virgile apologizes for a lot of things that he does well; he's a
man on a relentless search for perfection). A bit of a Languedoc celeb, having featured
as the handsome young vigneron in Patrick Moon's beautifully written book Virgile's
Vineyard, Monsieur Joly should probably be much more famous for his wines.

Virgile grew up in the Rhdne and, perhaps partly inspired by his grandfather, who was a
wine grower, partly by a university lecture, abandoned his two years of studying to
become a science teacher and qualified with a degree in oenclogy instead. A
smorgasbord of work experience after that included six months managing the co-op in
St-Tropez, making wine al Santa Rita in Chile, then a period back to France as a flying
winemaker in Chateauneuf, in Béziers for Domaines Virginie and with Mas Jullien in
nearby Janquiéres.

In 2000 aged 28, with just one hectare of leased vines, dreams of fine wine, ferocious
energy and an elbow-nipping rented space in St-Saturnin furmished with cobbled-together
winemaking kit [I remember that barn door...JR], he finally gol to make his own wine:
3,564 bottles in total. Hand-bottled, mind, every single one of them filled by funnal, In
2001 he rented another four hectares and began farming organically (much of his work at
that point was influenced heavily by Olivier Jullien). Production surged to 5.000 bottles.

Ten years on, the domaine comprises 15 ha of his own land, across the Terrasses du
Larzac villages of Jonquiéres, St-Guiraud, St-Satumin and Arboras, His team of one
harassed winemaker (plus harvest volunteers of drafted-in friends, family and a stray
Englishman) has increased to five: two vineyard workers, an office manager, Virgile and
his wife. The tiny, beautiful Magdalena arrived from Poland with a friend and an atlas in
2000, and ended up picking grapes for Virgile. Two years later, she decided to stay, and
they now have two children. | hear that the harvest team still includes a few motlay
foreigners aka English writers.

When Virgile started out, his wines tended {o be Grenache-dominated, Now, with more
than a third of his vineyards under Syrah vines (between 22 and 25 years old), the
balance of his blends has changed over the years 1o become more Syrah-dominated.
He's lucky enough to have 1.6 ha of beautiful old Carignan vines between 40 and 60
years old, and another 1.5 ha of 38-year-old Grenache Noir vines. The rest of his
vineyards are planted with Cinsault, Grenache Blanc, Roussanne and some very young
Viognier (planted in 2008, mainly lo appease ADC regulations for while blends),
Carignan and a tiny plot of Mourvédre. Virgile is particularly excited about the Mourvédra,
as itis planted in a perfect site: a well-drained south-facing slope, with rare white oak
trees along the edge of the vineyard - a telltale sign of good underground water.
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The vines ara densely planted for the region, at 6,500 vines/ha. Average yields are 25-35
hifha. | asked him what his biggest challenge of the past 10 years has been. Without
hasitation his answer was, "Transforming old vines used to producing large guantities for
the co-operative into vines that produce small vields of a high quality. It requires very
careful handling and a gentle approach.’ The winary is Ecocert organic and Virgile does
fallow some biodynamic principles. Biodynamics is not cut and dried for him, His
comment to me is, 'All the experts have their own opinion... | therefore decided to buy
Steiner's Lessons for farmers, This proved to be a revelation, as the first thing he says is
that the most important thing is common sense! For me, therefore, the priority was o
produce good, healthy grapes and take my time o understand what blodynamics could
bring me. | am still trying to decide, but | am starting to see more clearly.'

In 2009, thanks to a collaboration with Christopher Johnson-Gilbert (a London lawyer and
ona of our very own Purple pagers], he finally moved from his postage-stamp cellar to a
shiny new 300-square-metre winery in Arboras. Christopher had sacrificed some of his
carefully invested wine portfolio to buy 10 ha of vineyard in Montpeyroux and managed o
persuade Virgile to help him lo make his wine. This gave Virgile a chance 1o work with a
new appeliation as well as fo try, for the first time, making rosé. The resulls of this firsi
vintage 2009 can be seen in my tasting notes later this week. Virgile's eyes shine as he
shows us round the new winery. It is like day and night! We now have lots of space, and
equipment beyond my wildest dreams.’

As we wander round the new winary, still a little raw-looking from its recent construction,
and mostly furnished with stainless steal and cement tanks, | ask about sulphur, which
seems o be the burning (make that smoking?) issue for so many paople nowadays. He
told me thal he did an interesting experiment in which he had two tanks of exactly the
same juice, one with added (minimal) sulphur and cne without any sulphur at all. By the
end of the fermentation, both wines had exactly the sama level of sulphur diexide.
However, significantly, the tank to which S02 had been added during fermentation
neaded much less sulphur at the time of bottling.

With 75,000 botlles a year {plus another 30,000 for Christopher Johnson-Gilbert), boltling
mathods have had to change somewhal since 2000, and distribution is a lithe wider than
the local brasserie. Half of production s exponted lo Germany, Belgium, the Netherlands,
Luxembaourg, the UK, Japan, China, Canada and Brazil. Interestingly, more than half of
the exports go lo Switzerdand. Accolades, medals and awards have poured in: Guide
Hachette, Gault et Millau, Solar Organic Wine Guide, Wine Report, Wine Europy and tha
IWGC. A particutar honour was winning the French Bangque Populaire National Trophy for
oulstanding achieverment and innovation in Agricultural Enterprise in 2007 . His wines are
{aken seriously for food as well, listed in several Michelin-starred restaurants: Guy Savoy
in Paris, Le Jardin de Sens in Monlpellier and De Lauzun in Gignac,

Tasting noles to follow later this week. Virgile's vineyards below.
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