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La Soufranr l i i re  -  EIHET EtForHERs -

Nous avons le plaisir de vous adresser notre Press Book pro 2004-2005.
Cc dernier reprend les articles de magazines (premidre partie) puis Ies guicles
(deuridme partie) r6cemment parus en France ou ailleurs et faisant r6f€rencc
aux vins de La Soufrandiire etfou auxvins de E'RET EtRorHERa.

Nous esp6rons que cet outil vous sera utile et nous vous remercions trds
sincdrcment pour votre soutien et votre confiance dans notre travail dc
\-iqnerons.

Encore un grand merci !l

Press  Book Pro  r
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Bien cordiaiement.

Jda. Cuilau,ne d giu.hr,jran rhrlrpFp. drort

Jean-Philippe & Jean-Guillaume BRET
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^ . .|e homard
et la langouste

F o c e  o  l o  c l o s s e  d e  c e s
deux comperes, seul un vtn
puisso nt .  oromci ique e l
onctueux fefo le poids, tels
l o c  n r t r c  r l a  l ' n n n a l  n i r n n

Pouilly-Vinzelles. encore
meconnus,  Lo f  inesse
des orOmes de lo cuv6e
Climot Les Quorls, so mi-
n6rolite et so belle ocidi-
ie enveloppent 1e c6t6
iod6 des crusioc6s. Le
gros de lo bouche se
melero oux soveu rs
denses de lo chou.
Pouilly-Vlnzelles,
Climott6sQuqrts
2003, EretB|othe's/lo
Soultondi6re

CUISINE ET VINS DE FRANCE N"101 - Decembre - Janvier 2004
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t  Pouj l l r .0- \ i rze l les 1001.  co\  ac
X mir ,20{r l  dcs B.er  Bnnh.A
C c  p , o l u i r  e ' 1  r o r . l . m . n t  h r r .

of, l lcs.  l - r  t rcIni t re foi \
quc nor\  u\ons cntendu

lrrlcr ilcs ffir.s Bret. .re iul
ld lonnerrrnr.  Nous n r \ons
pr\  pu no'rs eDrpicher de
pcl l \cr !quelctuor '
l )  o U l i ' n l  p l u s  q u r n d
,)n sr i r  quc dan\ le . l

son ocs .er()roguc\.  rL ' \
"l)rcrs " (nrccoLrci de hrct
r3r0n)ycis) da!igncnr des
lc\ i rrcs re\ponsables de
.  n)xrvr is  goi l l  "  dans le \  \nrr  n,Lr !e.
Ilnlrtrnl l)a\ de pro\Galion nrNl plr
. [c .Bre l  est  et fcc l i !cucrr l  le  \cr tah] .

' rnr i  de f rn i i l le  dd Jern Cr l r lLru l ] l .  11
Jcdl l  Phi l i t )pr .  deux l i i re !  quL t iLr l r r '
gent  un imr l [ '1r \ r  r r l . r r  e I  g€nr leur \  , l f
cc nccta.  qu cst  l i i  . ! \6e X-rr i r
B r o v o  m e s s r e u r s  p r i ' L r  \ o l r e  c l r n
d  l t i l .  V e n d a n g a s  l .  l l o c t o b r c .
lcs f,rilins ont dorr a 'rn ius tres riche
en suc.c I-. vln je crrrrtaris. plr| une
grandc intensirrt riolraliqnc, marquic
essenticllenrcr frr de\ roles de froil'

c o n i i r s .  ! l  x  ) r f d c  . t  d e  n o r \ .
D 'une hr l l .  '  r .nr 'Lr i .  i l  n . ! r  po l
r , rm f . r \  11)Lrd.r  l iL  l r ia lc  l igarerne t
s o u l i g D i c  p J  L r c  N c t i i e  p o r r r c

d 'amenunre r . ' r .  p lu\ . in Ie.  Sur  uuc
taf ic  aux pomrnes. .x funre l  e l  beul |c
sal6- un vrai m !xcl,: I t nc \eulc cho-(e
i  d i re :  Mcrc i  ic \  ar l is l . .  I

. Brel8rofhers, l.r sJllr,lr lra t
ll6SlVinzelles Li ir.l 85 J! t7 .,-.2
Catr ei t?:irr.rtrL!!!l!!efu54.1!1

BOURGOGNE n"58 - Octobre -  D6cembre 2004
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Domoine de lo Soufrondidre.
ou pos de chorge
Jean'Phihppc el Jun (l,,illaume Bret sont .. qDe l'on pouriii
ipPeler des Funcs rtfns rapides. Non contcnt d'a!o( .n
q! crqrcs .nnaes seulcm!. i (pr.mier mi]]€sim. : 2000) r€u\rj ,r
n,fiirc la falade pas'blcnr,nt l6zardi. dr t'appeUahof
t.uilly-\-iMel1es, ks \oi.i qui se senient i l'ftrort el tAnc.rt
he actn-iti de nagocc dcstina. i produire t.{i!i ie. AOC
bLan.hes du M;.onnais, polillr futssi ir.hs , dtr nagoce
"haui . .outu.e .nra is ins "nupie! ]s" , issus de\ , :e t t t .s  ! ignei
c! ltn ies '!utu fellernent", vendang6espar l.s,,Brel Broihers,
-nom donni au nl5oce'et lerr €quip.
Le domain. propose donc des po!iLlr-vinzelles r.mdquabl.s
q! ,  se h i f fn i .u .ang. le t res bons pout ty- fu iss!  i .ur  t .uN
tenoi6 des Q!r{s ri des LonCeavs. Er ro.1m. its sont jeunei
ef  armer i  b i l r  s 'arusei , les h.ar .s  B. . t  prod!rscor ,  q! :nd t .
mi lk ts i in .s 'y t r0te,  un. .ur i , ,  b , rpt i lac ' \ - i l t i ' r t '  q0 gr .mmr\
ctc  src.d(  R:sduel .  € i  14 d.gn.  d iL . r !L . r  to(r t  f rubutenG

BOURGOGNE AUJOURDH'HUl N"60 - Oct-Nov 2004
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Allen illeadowrt

October 2004
Oomalne Soutr€ndlire (Vinzelles)

Suqslngly, brcrheGJean-Clila!me and J€an,Philippe Brsl repo.r lhat rh€y had abolr ihs sne cop tevets in 2OO3 rha hey
did . 2002, However, lhey noled lhat lor lhoir r6goce otleings qlanlrii€s w€re down signilicantly explaning rhal'ir was
mainly beause rher6 wrs trosl. a wind.6Jorrn and a drcugf't in Vefgsso. whercas n Vin2€ll€s, we had no lrost We bogan
hadesr ng our purchas6d lru r on the r 8n ot Augusr and the doma ne iruil belwesn the 19h and the 4" ot S€ptember Slg;rs
were betw€sn 13 and 14% wilh pHs ol3.2 and 3.3, wh ch lhanktuly means lhar we d d nor havs lo acidit. In fact. w6 were
ama€d lo s€e thal acdiues have actually dsen in caskl Fermentations w6ni smoothly a.d bo(h ol tlrem were done by rh€ end
ol Novembe.. Ab@t the only dri.g rhar we did ditlerenrly lrom 02 was to do an exlra 12 ro 24 hours oi debolrbaqe b€ca$e
we coLd.l gel lh€ peclins to i.nrnedialely iall,r€e (note: peclins are natu€fyocc!dng poymeic compounds whch srosay
laee molecules, folnd in truil juicss inc udinq g.ape tu€e, lhai can @use in$abi lty ater i nol i€rnoved. Bocause oi the !6ry
low yleds,'03 had a vo.y high 9roporlon ol p€cli.s i. ihe mu31, espec ally tor ihos6 domarn€s that lsed mosl or att ol lh6
9rcs3 qn€)." As lmenlionad in lssue i2, this is adomain€ wonhy oJ nols as lne qla l1y is shpry stunnnA The 03scbany
erceed wi'at can €asonably bs oxp€cled from the vi.lage and lhe '02s a.€ speciac! ar I hlghly recohhend lry ng l:les€
win6s. (A BeckyWasseman S6r€clion/16 Sorbol, B6aL,ne F.an.o. sbwOwanadoo.lr:Mords & Verdn UK)

BURGHOUND.COM (USA) - Allen lvleadow's - October 2004
4th Quarter, 2004, lssue 16
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2003 M6con.Vil,aaesr The nose is rlpe, fresh, brght and live y wilh concenlraled. beaurilllly texrured ilalo.s thal a,e a most
sweet on the persislenl linish. So id qua ty al this l€v€. (85-88)/200s+

2003 Macon-Uchlrv "La Madlne": Thstoois beaullully fresh and even iiper wth obvous exoUc aromas rhal inlroduce
langy cltftrs'iniL]sed mlddle wei!1i iavors !ndepinn€d by snappy acldily and ths too evidenc€s a slghi sweehess on the
punchy rin sh lhal displays an anfaclivetouch ol mine,a ty. (86-88)/205+

2003 M6con-Cruzilles: {ftom 35 to 70 year old v n€s). Exifemely rpe compole ol pear and mango aromas m€rge lnlo sweel
comp-"x and altractively iextur€d Jlavors ihal poss€ss terrific mollh feel and a d€nse, molih coaring llnish Desplle the
co.centralon this preserv€s a J ne sens€ oi linishin! baance. Exce €ntqualily by any slandard at thls leve. (87.90)/2005+

2003 Sl. V6ran "En Combe": Obvous.educlon makesthe nose d lficut to road butthe acl. iresh and racv ltavors ofler rne
delail and delineation and culmlnate in an edgy,lighi and siony rin sh This fnishes bone dry. (86-88)/205+

2003 Vir6.Clessa Sous les Plantes": (50 to 70 year old vines). Fresh and preUy orchard jrlit arcrnas lnkoduce totuafd,
easy, ind€€d de.€pi'v€ly lorward fravors that afe Lrndepirned by a rush oi fiaishlng rninerality and penty oi punch. tn
panicllar, ihere is Jlne compLexty her€ in a torward, eas! 10 llke sty e. (86-88)/2005+

2003 vir6"Cless6 "La verchdre": This s an interesai.! wine as it's rperthan the Sous €s Panles but t's arso no.e tineai .
character wLlh a iouch ot the exotic on ihe nose lhal leals lo poweriu , inlense, m n€ra -lnjused llavors thal ofier .eat fnish fq
elegance and plenly oiwvaciiy Flne qlalily here, especlally for the vntage {87-89)/20!5+

S oufrandiire

2003 Pouillv'Loch6 "En Collonoes": Ripe and erolic notes ol pineapple, mango an! apicot precedes suppte yet pr€ctse
middle weght tavors lhat oif€r penly oi plnch and a bone dry linsh. lvery nruch rk€ the stye here as th€ ltavors are
unlsua y p!re and ralherthan the iypcalpowerand welht of 03, there is realfinesse here. {87-89)/2005+

2003 Poulllv-Vinzelles: A complelely diie.ent expresson as lhls ls exuberanty lruit and excepliona y baght and vibanl wtth
fat, powerlul, iniense flavors buirt on a base of pungenl mineralily and a lovey finLshing buflef.g sweetness. Usua y tind
sweet ravors in slpposedly dry wines annoy ng but the ac d iy and minerality here mor€ lhan o,iset it {87-89),2005+

2003 Pouillv-vinzelles 'Les Quarts": l1rom vines b€tw€€n 40 and 65 years ol age) The nose here s sornewhal curous n
thatlhls is fruily but reserved yet the.e s oltstandi.g ilavor authorily here wth ample conce.lration rchness and power. Ths
w ne always dsplays an nt€nse m neralily and slch is th€ case in 03 There s tefi !1. iinisnrrq punch and th s eas y has rhe
besl pf€c sion ol any wine to this poini. Oltslanding qlallly. (88-91)/2006+

2003 Poulllv-Vin:elles "L€s Quarls" Cuv6e Miller.nd6e: (mrleran{tage is a condit on whe.e $6re are many snrar be( es
mix€d ln w th noma size be riesi thes€ sma I bories a re high y pr 2ed b€cause lhey are rich n sugar and add concentGt on
totlre musl because of a very high fatio oi dry enractlo liquid). The arcnas are slighlly riperand lnclude a iouch ofrhe exotic
bul the densey concentraled flavors are bigger and mo.e powe.lul wilh an appealing succuence and fin sh swe€iness
Indeed ther€ is cea.ly a touch of residralsugar on lhe min€€finlirsed linsh (88-91)/2006+

4!!l9!i!I:yi!:e!e:-.q!!Ce-Se:_E94p34gr (lrom 75 year ord vrnesJ obvrols notes or honey. par, gr,/c and peach
int roducebr ightsw€etandrchlytenuredIavorsthata.edel ico lsa.dcoinpexbl tdontpossessth€superbcutanddela i tot
lhe Les Quarts. That satd. thts is sii 

 

a tovety effori in iis own righr wtlh p€nry 01p€rsona ty (87 90)/2005+

?a03-89!!ltJ!zcleg-!9e,!9!seaysl: opu enl, sws€t powedlr and thick ftavo€ of ser ous y fjpr essve compLextry are
inlroduced bv expressrve and inioxcalingrv exotic aromas or rpe apr coi, p,neapp e and rnango ar ";app"o rn Irigtrr atoiry
and per etral ng min erality. There ls adeq lale bufler n9 ac drtv blt r ha s ls hands Iu rrying t; bu Fe r this nu.h en;aci tr l
r  l ld  - (  apl  aar l r  vFt  s toutd otd ee .oo.  88.qO, rOO5,

2003 Pouilrv'Fulssd 'La Foche": Cassic wet slone and whita lcwer frut aromas high ghl p!re, beaLiliiutiy dera edand
conc€ntated favo6 lhat de ver a lovelv sweehess on itr e punchy, m€d um tength, st lht y wam un sh. Th s s a rea|y preily
elio.t and if I adds add tional comptextly with a yearorrwo n bo$e, my score may be.oiservalive. (s8 go)/2oos+ 

-

?003 poui,lv.Fuiss6 "Carelhenrrant,: Leesyandoverr €xoric aromasconrbine with extr€rne y ripe, sappy a,r! i,rlun coar ng
lavors and a nicev ong linish. This is a good dea rnore pirnary lhan rh€ pior offerings and lls lrankty nor easy ro read th;
other ihan to say it appears promis ng in a especia y forward bodenine heavy siy e {87-89?)r2oo5+
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