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Domaine Belluard
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Not
far
from
Geneva,
Switzerland, there is the French
wine region Savoie. In the town
of Ayse, Domaine Belluard grows
the grape, Gringet, a grape
indigenous to the region. The
Gringet variety may have been
growing in the area before the
Romans arrived. At the winery,
visitors will find sparkling wine
and still wines produced with
Gringet.
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Focus on Champagne, France

Phare de Verzeney is a lighthouse in the middle of a sea of green.
From the lighthouse you can see the town of Verzeney, a dot
amidst a sea of vineyards. The lighthouse, now a museum of
champagne making, was built one hundred years ago, created
by Joseph Goulet to promote his champagne. It became a
meeting point for champagne makers between Reims and
Epernay.

The caves of Champagne Taittinger were built in the
13th century; monks built Saint Nicaise Abbey and the
foundation of caves below it. Hewn out of chalk, the caves
provided the ideal environment for wine storage and
transportation to other areas of the city of Reims.

G.H. Mumm also has an extensive cave system used to
age bottles of champagne. One section of caves was
turned into a museum. Artifacts line the walls. This is
a bascule a futs (weighing machine). Dating from the
1850s this weighing machine was used to measure the
weight of an empty and filled cask.

Not all champagne houses are large. Jean-Claude Mouzon
is in the basement and an area next to the house of their
home in Verzeney.

A large producer, Beaumont des Crayeres is a cooperative.
Growers bring their grapes to the co-op, that produces
the champagne. This large cork is mentioned in the
Guinness Book of World Records.

Focus on Burgundy, France

No longer a winery with vineyards, Chateau du Clos
de Vougeot’s winery is a museum housing several old
wooden presses. Monks used the presses to press grapes
for the juice to make wine.

The caves of Les Caves Bailly Lapierre are used to store
millions of bottles of sparkling wine called Crémant.
Sculptors submitted ideas for carvings in the caves. Those
that were chosen created their sculpture on the walls of
the caves. The topic had to be related to wine or mining
the caves.

Wine in France is tied to terroir. During 2013, many French
wine regions including Bourgogne experienced a cooler
and wetter prolonged spring. Grapes are between two
and three weeks behind schedule compared to their
average time line for the beginning of July.

Caves and more caves. Domaine LeClerc ages wines in
caves. The caves are cool and damp, perfect conditions
for aging barrels of wine. The caves can also be moldy, not
necessarily a good setting for spending a lot of time.

Not only a winemaker at Domaine Lucien Jacob, Jean
Michel Jacob is also an artist . He creates works of art from
old barrel parts

Not only does Bourgogne produce some of the world’s best
Chardonnays and Pinot Noirs, they also create wonderful
foods. We had lunch at Domaine Comte Senard.The paté
salad was paired with a Bourgogne (a Chardonnay).

Although Chardonnay and Pinot Noir reign supreme in
Bourgogne, there are limited plantings of other varietal
grapes. Julius Caesar is one of the varieties brought to this
area by the Romans.

A high spot overlooks vineyards flowing down towards
Chablis. Generally the higher the elevation the more
expensive the grapes and the wines they make.

Focus on Bordeaux, France

Chateau Carbonnieux received Grand Cru Classé in 1855.
Bordeaux and chateaus seem to go together. Many
chateaus are centuries old and have had many owners
through the ages.

Chateau Carbonnieux has been
farmed and made wine for centuries.
The Benedictine monks owned
the property in the 13th and again
in the 18th centuries. Father Dom
Galleas received Thomas Jefferson at
the estate in 1787.

Many of the chateaus visited had cement vats custom
made to fill a space. Often each vat corresponds to a plot
of grapevines. The winemakers like to use the cement vats
because they are easy to control the temperature. These
vats are at Chateau Haut Bailly.

Wine tasting at Chateau Gazin was in an elegant room. Unlike
the United States, many of our wine tastings at the chateaus was
of one or two wines.

As a part of Chateau Guiraud organicly farmed vineyards, ten
insect hotels are set up around the vineyard. This hotel invites
a diverse population of insects to take up residence. A strong
diverse population of insects makes it difficult for harmful
vineyard insects to get a foothold.

A large barrel aging room at Chateau Leoville Poyferré ages
the predominantly Cabernet Sauvignon based Bordeaux. This
chateau is on the right bank where Cabernet grows very well in
the rocky soils.

Although other rooms in the winery have very modern equipment, this room
at Chateau Lynch Bages keeps a part of the history of winemaking from years
past. The large crusher would crush grapes placed in a box car that ran on
tracks on the floor. The juice would empty onto one of the vat’s tops on this
floor.

Liquid gold. A Sauterne made from Semillon and a touch of Sauvignon Blanc
is a labor of love. Each shriveled up grape, an effect of Botrytis, must be
picked individually. An average of six passes per vine are needed to harvest
the grapes at the right time. A single vine only makes a single glass of this
sweet wine. The Sauterne was tasted at Chateau Raymond Lafon.

Sitting high atop a hill Chateau de Pressac overlooks terraced vineyards of
mostly Merlot. There is some Cabernet also planted, but the Bordeaux blend
is more concentrated with Merlot from on the right bank.

Focus on Quebec, Canada

Quebec is known for their Cidre de Glacie. Apples hang
on the trees long past freezing. When temperatures drop
well below freezing, the apples are harvested. Very little
liquid is pressed from the frozen apples. The resulting ice
cider makes a wonderful dessert cider. Union Libre also
makes a fire cider. Water is evaporated from the apples
concentrating the juice used to make the cider.

Cidrerie Du Minot in Hemmingford produces a large
portfolio of ciders. The cidery focuses on low alcohol
ciders and also produces sparkling ciders and ice ciders.
Two small cider caves are adjacent to the tasting room.

La Cuvée des Ti-Coq 2011, an Ice Cider from Domaine
de la source à Marguerite in Ste-Famille. The winery,
vineyards and orchards are located on Île d’Orléans across
a long bridge not far from Quebec, the Shrine of SainteAnne-de-Beaupré and Montmorency Falls.

Domaine des Côtes d’Ardoise in Dunham is one of the
oldest vineyards in Quebec. In addition to producing still
wines, they also make two sacramental wines. Numerous
large sculptures next to the vineyards are an added
attraction for visitors.

Le Cep d’Argent in Magog is owned by two brothers,
Jean-Paul and François Scieur, who are from a 6th
generation winemaking family in Champagne. Today
their brother continues the winemaking tradition in
France.

Domaine St-Jacques in St-Jacques-le-Mineur was our first
stop in Quebec where we met the passionate owner and
winemaker Yvan Quirion. Yvan’s vineyard has both vinifera
and French hybrid grapevines.

Vignoble de la Rivière du Chêne in Saint-Eustache
reminds one that wine is both old and new. A main
stainless steel circular stairway, a barrel cave and tall
barrels focus on old and new.

Wine and the Bible

A Tale of a Birthright:
The Best and Worst of Wine and Humanity
by Meghan A. Neumeier
While many people may view
the Bible as archaic, it is difficult
to deny that human nature has
not changed since biblical times.
From the Book of Genesis to the
Book of Revelation, the Bible
illustrates the complexity of
humanity, giving us a front row
seat to humanity at its best and
worst. One undeniable truth of
the Bible is that human beings
have the potential to be great...
or not so great. Winemakers and
wine drinkers alike know that the
same is true of wine. Fermented
grapes have great potential. They
can develop into a great wine
(even a great wine vinegar) or
a not so great wine. The story
of Jacob and Esau in Genesis,
in which wine plays a nebulous
role, showcases the complexity of
humanity.
Let me begin the story of Jacob
and Esau with a few important
introductions. Jacob and Esau
were the twin sons of Isaac
and Rebekah. Isaac was the
son of Abraham and Sarah, to
whom God bestowed countless
blessings. Esau was the older
twin, and was thus expected
to receive the birthright. The
birthright, a blessing in which the
oldest son inherited most of his
father’s wealth, was particularly
important among Abraham’s
descendants. Upon receiving
the birthright, the oldest son
took his father’s place as head of
the household and assumed his
father’s rights and responsibilities.
The birthright was regarded as

holy because it was seen as a
pronouncement from the Lord.
The words of a parent, it was
also believed, held the power to
determine the future.1
A few notable things happen in
Genesis 25 that set the stage for
chapter 27’s story of Jacob, Esau,
and the birthright. In Genesis
25:23, God tells the pregnant
Rebekah, “Two nations are in
your womb, two peoples are
separating while still within you;
but one will be stronger than the
other, and the older will serve
the younger.” When the twins are
born, Jacob emerges from the
womb second, holding onto his
brother’s heel. In Hebrew, Jacob
means “he grasps the heel.” This
is a Hebrew figure of speech
that means “one who deceives”
or “one who supplants.”2 This
foreshadows later events in the
twins’ lives. Chapter 25 also allows
us to get better acquainted with
Jacob and Esau. The twins are
dissimilar in appearance and
personality. Esau is described as
red and hairy. A skilled hunter,
he is Isaac’s favorite son; Isaac
benefits from the tasty food that
Esau’s hunting provides. Jacob is
Rebekah’s favorite son (25:28). In
25:33, Esau sells his birthright to
Jacob in exchange for some stew,
thus beginning the tale of the
birthright.
The story of the birthright
continues in Genesis 27, when
the blind and dying Isaac asks
Esau to hunt and prepare savory

food for him. Isaac explains that
he will give Esau his blessing
(the birthright) after he has
eaten. Esau leaves to hunt, and
Rebekah, who has overheard
Isaac, orders Jacob to fetch two
kids from the flock of lambs so
she can prepare savory food.
Jacob quickly returns with the
kids, and Rebekah prepares the
food. Rebekah puts Esau’s clothes
on Jacob and covers Jacob’s
hands and neck with the skin of
kids so Jacob feels hairy like Esau.
Rebekah then commands Jacob
to masquerade as Esau.
Jacob obediently takes the food
to his father. Jacob also serves his
father wine. The Hebrew word
used for wine, yayin, refers to an
intoxicating type of wine that
was typically served at banquets.3
We are left to wonder if the wine,
too, is part of the ploy. When
Isaac questions Jacob as to his
identity, Jacob insists that he
is indeed Esau. Jacob’s words
and his “hairy” hands and neck
confirm his identity as “Esau”
to Isaac, and Isaac confers his
blessing on Jacob. “May God
give to you of the dew of the

heavens and of the fertility of the
earth abundance of grain and
wine,” Isaac says, thus promising
provisions to Jacob (27:28). This
time, a different Hebrew word,
tirosh, is used for wine. Tirosh
was a sweet wine that was closer
to grape juice than to yayin
in alcohol content.4 Isaac also
promises Jacob that he will be
master over his brother, which
was typical of the birthright.
Although, at first glance, we
may want to place blame on
Jacob for deceiving his father,
all members of the family are
somewhat morally culpable. Isaac
ignores God’s words foretelling
of Jacob’s destined supremacy
over Esau in Genesis 25:23. Isaac
also overlooks the bitterness
Esau and his Hittite wives bring
to the family (Genesis 26:35)
and instead showers favor on
Esau because of his excellent
hunting skills, which enable Isaac
to eat well. Esau, too, is partially
to blame because he sells his
birthright to Jacob in exchange
for some stew. The writer of
Genesis explains that selling a
birthright is a serious offense,
declaring that “Esau despised
his birthright” (Genesis 25:34).
Rebekah also doesn’t show us
the best of humanity. She insists
that Jacob deceive his father and
assists her favorite son in the plan
by preparing savory food. Thus,
she plays an instrumental role in
the ploy. Rebekah, however, is
conceivably acting in the name
of God, remembering His words
to her when the twins were
in her womb (Genesis 25:23).
Jacob, too, can be viewed as
an obedient son who follows
his mother’s commands. God
eventually reaffirms that Jacob is

indeed worthy of the birthright.
In Genesis 28:12-15, God appears
to Jacob in a dream and tells
him that He will give him land
and many descendants. The Lord
also promises to stay with Jacob
and protect him. This rich story,
replete with pride, greed, deceit,
sibling rivalry, and obedience to
parents and to God, showcases
the best and worst of humanity.

provide. God’s faithfulness is,
arguably, the most significant
blessing that Jacob receives.
Aware of Jacob’s deceit, God
still blesses Jacob abundantly
and promises to stay with him
and protect him. We can rest
assured that God will also be with
us, when we are at our best, of
course, but even at our worst.
Anthony F. Chiffolo and Rayner W.
Hesse, Jr., Cooking with the Bible:
Biblical Food, Feasts, and Lore (Westport,
Connecticut: Greenwood Press, 2006),
25.
1

The story also showcases the best
and worst of wine, figuratively
speaking. The intoxicating yayin
wine that Jacob serves to Isaac
feasibly plays an important
role in the deception of Isaac,
clouding his judgment. The tirosh
wine, conversely, alludes to the
blessings and riches that life can

Ibid, 15
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Ibid, 26.
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Ibid.

Comment on Our Visits to France and Quebec
by
Kathy Sullivan

Everyone is aware of the popularity of French wines so it was a
great experience to be able to visit a few wineries in Burgundy,
Champagne and Bordeaux with a group of wine industry members.
The views of vineyards leafing out and producing flowers were
photographic despite the weather being unusually cool earlier. We
expected to be impressed and in many cases we were impressed
with the vineyards, chateaus and wines. We also visited Savoie
another relatively unknown wine region in France where we enjoyed
visiting Domaine Belluard. We wish we had more time to discover
wineries in the Savoie region.
Our expectations on our visit to Quebec wineries were not quite
as high. Shortly before our visit someone asked why we would
visit Quebec wineries since they do not grow their own grapes.
Delightedly we discovered how inaccurate that statement was.
Yes, Quebec has numerous vineyards. The wineries we visited were
very welcoming. Many of the grape varieties are the cold hardy
varieties although some are also growing vinifera grapes. Very
exciting though are the apple wines and ice apple wines produced in
Quebec. When visiting Quebec be sure to visit wineries and cideries.
Visiting unknown wine regions can be very rewarding!

Support these Wine Trail
Traveler Advertisers
Canada
Hinterbrook Estate Winery
1181 Lakeshore Rd.
Niagara-on-the-Lake, ON
L0S 1J0
Phone: 905-646-5133
In Vino Veritas Travel Agency
North America
+001 514- 667-9530
Europe
+011 33 1 77 45 53 20

California
Temecula Valley Wine Growers
Association
34567 Rancho California Road
Mailing Address: P.O. Box 1601
Temecula, California 92593
800-801-9463
Briar Rose
41720 Calle Cabrillo
Temecula, California 92592
951-308-1098
Lorimar Wines
42031 Main St. Suite # C
Temecula, California 92590
951-240-5177

Colorado
The Wine Country Inn
777 Grande River Drive
Palisade, Colorado 81526
888-855-8330
Spero Winery
3316 W. 64th Ave
Denver, Colorado
720-519-1506

Maryland
Catoctin Breeze Vineyard
15010 Roddy Road
Thurmont, Maryland 21788
240-449-0677

Briar Rose Winery in Temecula, California
Serpent Ridge Videyard
2962 Nicodemus Rd.
Westminster, MD 21157
410-848-6511
Slack Winery and Vineyards
16040 Woodlawn Lane
Ridge, MD 20680
Tin Lizzie Wineworks
13240 Greenberry Lane
Clarksville, MD 21029
Thanksgiving Farm
195 Harwood Road
Harwood, Maryland 20776
410-630-1511

New York
Ports of New York
815 Taber Street
Ithaca, NY 14850
(607) 220-6317
Three Brothers Wineries &
Estates
623 Lerch Road,
Geneva, New York 14456
315-585-4432

Ohio

Michigan

Grand River Cellars
5750 South Madison Rd. (Route 528)
Madison, Ohio 44057
440-298-9838

Chateau Chantal
15900 Rue de Vin
Traverse City, Michigan 49686
231-223-4110

Winery at Perennial Vineyards
11877 Poorman Street SW
Navarre, Ohio 44662
330-832-3677

Nevada

Pennsylvania

Pahrump Valley Winery
3810 Winery Road
Pahrump, Nevada 89048
800-368-9463

Gettysburg Wine and Fruit Trail
717-357-0402

Reid’s Orchard

Farm and Home Winery
2135 Buchanan Valley Road
Orrtanna, PA 17353
717- 677-7047

Tennessee
Apple Barn Winery
220 Apple Valley Road
Sevierville, Tennessee 37862
865-428-6850
Belle Meade Plantation
5025 Harding Pike
Nashville Tennessee, 37205
(615) 356-0501
Hillside Winery
229 Collier Drive
Sevierville, Tennessee 37862
865-908-8482
Mountain Valley Winery
2174 Parkway
Pigeon Forge, Tennessee 37863
865-453-6334
Sugarland Cellars Winery
1133 Parkway
Gatlinburg, Tennessee 37738
Phone: 865-325-1110

Texas

Vint Hill Craft Winery
7150 Lineweaver Road
Vint Hill, Virginia 20187
703-991-0191

Washington
AprèsVin
Post Office Box 2
Prosser, Washington 99350
509-531-1293
McKinley Springs Winery
1201 Alderdale Rd
Prosser, Washington 99350
509-894-4528

New Book
Less than a year after the
publication of A Wine
Journey, Terry and Kathy have
their second book at the
publisher for an autumn 2013
publication. A Wine Tourists
Guide for Visiting Tasting
Rooms is a practical guide
that informs you of tasting
room expectations, etiquette,
how to taste wines and much
more.

West Virginia
Watts Roost Vineyard
2245 Blue Sulphur Pike
Lewisburg, West Virginia 24901
Phone: 304-645-5308 or
304-667-8843

Fredericksburg Winery
247 West Main Street
Fredericksburg, Texas 78624
830-990-8747

Virginia
DelFosse Vineyards and Winery
500 DelFosse Winery Lane
Faber, Virginia 22938
434-263-6100
Peaks of Otter Winery
2122 Sheep Creek Road
Bedford, Virginia 24523
540-586-3707
Pearmund Cellars
6190 Georgetown Road
Broad Run, Virginia 20137
540-347-3475
The Hague Winery
8268 Cople Highway
Hague, VA 22469
804-472-5283
Three Fox Vineyards
10100 Three Fox Lane
Delaplane, Virginia 20144
540-364-6073

On the Back Cover
Romanee Conti vineyard in
Bourgogne.
Depending on the vineyard
location and soil, wine
makers will make a Pinot Noir
with different classifications.
Perhaps the sweet spot in
Burgogne is this vineyard of
Romanee Conti. They make
the world’s most expensive
Pinto Noir. Bottles are priced
in the thousands of dollars.
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