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Jean Pierre Amoreau

Chateau le Puy
33570 SAINT-CIBARD
Phone: 05 57 40 61 82

Fax: 05 57 40 67 65

e-mail : contact@chateau-le-puy.com

Web : www.chateau-le-puy.com
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TRELLISING - TRIMMING

Avine is a creeper which is constantly growing, which we
need to master and whose growth we need to control.
To achieve this, several generations ago, in keeping
with our "Bordelaise-style" or "guyot double" pruning
methods, we decided to trellis the vines to allow animals
and tractors to pass through easily so that work could
be carried out without causing damage (ripping out the
branches for example). Thanks to the installation of posts
and wire, trellising makes it possible to support the vine's
branches, to avoid the vegetation getting too dense and
crowded, therefore allowing for the improved aeration of
the grapes. In May or June, depending on the weather
and plant growth conditions, we start threading the vine
branches between the wire to encourage them to grow
upwards. This operation is referred to as "tying" the
first time and "re-tying" the second time. What's more,
the leaves are then more receptive to the light, which
facilitates and increases photosynthesis. The branches
continue to grow upwards and we then need to master
this vertical growth by cutting the tops. At Le Chéteau le
Puy, this activity is referred to as trimming. We use two
different methods for this topping work, according to
the task at hand. These are manual topping with shears
for plots of land worked with horses, and mechanical
topping for the rest.

The trimming period naturally varies according to the
weather and the growth of the different vine plots.
Generally, we carry out these topping operations from
mid-June to mid-August, trimming 3 to 4 times in all.
My grandfather used to say to me: tu vas rogner? Fais
attention de ne pas attraper la rogne! (Don't get mad...
get trimming!)

Pascal Amoreau

SULPHITES IN WINES

The law makes it necessary to add the wording
"Contient des sulfites" (contains sulphites) on wine labels
regardless of the origin or the quantity present in the
wine. lt's worth examining this issue to get a better
understanding of the qualities and shortcomings of
these agents, which are seen as allergens in much the
same way as eggs, milk and peanuts, etc.
Firstly, all wines contain sulphites as nature itself
produces these during the fermentation process thanks
to the action of yeast. They allow wines to stabilise and
therefore contribute to their quality during storage.
However, the quantities produced naturally are so low
that in most cases they cannot be detected during the
compulsory analysis. With skilful work on the part of
the wine grower, these sulphite levels are sufficient
to produce a great, high-quality wine. This is the
path taken by the winegrowers at Le Chéteau le Puy,
who prefer to let the natural flavour of the land shine
through rather than to add chemical additives.
To make their work easier, some wine producers
readily add sulphites throughout the production
process (during harvesting, fermentation, maturing
and bottling) with no concern for the likely effect on
the wine or the consumer's health.
The sulphite levels may therefore vary from 1 to more
than 100 depending on the work carried out in the
wine cellars during the vinification process and the
maturing of a wine. With this in mind, to ensure greater
transparency, wouldn't it be better to require that the
amount of sulphites present in each bottle be displayed
rather than the standard wording "contains sulphites",
which leads the consumer to believe that all wines are
the same in this respect?

Steven Hewison

AUSTRALIA, WHERE SHOULD WE EAT TONIGHT?
- Aria Brisbane restaurant - (Chef Matt Moran) - 1 Eagle St, Brisbane City QLD 4000 - (61) 7 3233 2555

- Est (Chef Peter Doyle) 1, Establishment/252 George St, Sydney NSW 2000 - (61) 2 9240 3000

- Ester ( Chef Matt Lindsay) 46/52 Meagher St, Chippendale Sydney NSW 2008 - (61) 2 8068 8279

- Quay - (Chef Peter Gilmore) - Overseas Passenger Terminal, Hickson Rd, The Rocks NSW 2000 - (61) 2 9251 5600
- France Soir - (Chef Géraud Fabre) 11 Toorak Rd, South Yarra Melbourne VIC 3141 - (61) 3 9866 8569

- Grossi Florentino (Chef Guy Grossi) 80 Bourke St, Melbourne VIC 3000 - (61) 3 9662 1811

- Guillaume (Chef Guillaume Brahimi) - 92 Hargrave St, Paddington Sydney NSW 2021 - (61) 2 9302 5222

Ces Chefs, parmi bien d'autres, nous ont fait 'honneur de choisir Chateau le Puy pour accompagner le raffinement de leurs plats.

FOR THE PLEASURE OF THE PALATE

Duck Bourguignon with small turnips serves 6 people
- 4 duck fillets

- 3 cloves of garlic and 1 large onion

- 150 g of smoked streaky bacon pieces

- 1 bottle of Chéteau le Puy Emilien 2013

- 600 g of small turnips

- 2 laurel leaves, thyme, salt and pepper

Peel and chop the garlic and the onion. Remove the skins from the duck fillets and cut the flesh into large cubes.

Mcake a series of cuts in one of the skins and allow its fat to melt on a medium heat in a casserole dish. When it has given

up all its fat, remove it and coat the duck cubes in the hot fat. Add the bacon pieces, the onion, the garlic, the laurel and the

thyme. Cook for 10 minutes on a low light then drench with red wine. Add salt and pepper and simmer on a low light for

two hours without covering, stirring from time to time. Peel the turnips and throw them in the casserole dish halfway through
the cooking process. Serve right away or allow to stand and then reheat before serving, which is even better!

Frangoise Amoreau
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