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2005 Domaine de la Charbonniere Chateauneuf du Pape

A Proprietary Blend Dry Red Table wine from , Chateauneuf du Pape, Southern Rhone, Rhone,
France,

Review by Robert Parker

WA # , #173 (Oct 2007)

Rating: 90

Drink 2007 - 2017

Cost: $35-$38

The elegantly-styled 2005 Chateauneuf du Pape offers a lovely concoction of sweet cherries, creme
de cassis, liquorice, and incense. Surprisingly approachable, it should evolve nicely for a decade or
more. This is one of the most well-run estates in Chateauneuf du Pape thanks to the meticulous and
passionate efforts of proprietor Michel Maret (readers should not overlook is Vacqueyras, one of the
finest wines of that appellation). While the 2006s are not as powerful or rich as the 2005s, it is an
excellent vintage for Charbonniére. In fact, | was somewhat surprised that there was less significant
difference between the cuvees than usual. Importer: Kermit Lynch Wine Merchant, Berkeley, CA; tel.
(510) 524-1524

2006 Domaine de la Charbonniere Chateauneuf du Pape

A Proprietary Blend Dry Red Table wine from , Chateauneuf du Pape, Southern Rhone, Rhone,
France,

Review by Robert Parker

WA # , #173 (Oct 2007)

Rating: (88-90)

Drink 2007 - 2017

Cost:

The deep ruby-colored 2006 Chateauneuf du Pape exhibits loads of classic kirsch liqueur fruit
intermixed with hints of garrigue, seaweed, and balsam wood. It is an impressive basic cuvee with a
broad mouthfeel, sweet tannin, and low acidity. Enjoy it over the next decade. This is one of the most
well-run estates in Chateauneuf du Pape thanks to the meticulous and passionate efforts of proprietor
Michel Maret (readers should not overlook is Vacqueyras, one of the finest wines of that appellation).
While the 2006s are not as powerful or rich as the 2005s, it is an excellent vintage for Charbonniére.
In fact, | was somewhat surprised that there was less significant difference between the cuvees than
usual. Importer: Kermit Lynch Wine Merchant, Berkeley, CA,; tel. (510) 524-1524

2005 Domaine de la Charbonniere Chateauneuf du Pape  Cuvee Vieilles Vignes
A Proprietary Blend Dry Red Table wine from , Chateauneuf du Pape, Southern Rhéne, Rhéne,
France,

Review by Robert Parker

WA # , #173 (Oct 2007)



Rating: 92

Drink 2010 - 2027

Cost: $55-$65

The most tannic, backward wine of the group is the 2005 Chéateauneuf du Pape Vieilles Vignes. Like
its 2006 counterpart, it is tightly knit, dense, and interesting, but not able to be fully examined at
present. Full-bodied, rich, powerful, masculine, and virile, it needs 3-5 years of bottle age, and should
last for two decades. This is one of the most well-run estates in Chateauneuf du Pape thanks to the
meticulous and passionate efforts of proprietor Michel Maret (readers should not overlook is
Vacqueyras, one of the finest wines of that appellation). While the 2006s are not as powerful or rich as
the 2005s, it is an excellent vintage for Charbonniére. In fact, | was somewhat surprised that there was
less significant difference between the cuvees than usual. Importer: Kermit Lynch Wine Merchant,
Berkeley, CA; tel. (510) 524-1524

2006 Domaine de la Charbonniére Chateauneuf du Pape  Cuvee Vieilles Vignes

A Proprietary Blend Dry Red Table wine from , Chateauneuf du Pape, Southern Rhone, Rhone,
France,

Review by Robert Parker

WA # , #173 (Oct 2007)

Rating: (89-92)

Drink 2010 - 2022

Cost:

The two most tannic offerings include the dark ruby-hued 2006 Chateauneuf du Pape Vieilles Vignes.
With aeration, the closed bouquet releases scents of pine cones, seaweed, black cherry liqueur, spice
box, and raspberries. This is a big wine for the vintage, revealing medium to full body, decent acidity,
mouth-searing tannin, and a long finish. It probably has a lot more to it, but it was difficult to penetrate
and fully analyze. This wine is atypical for a 2006 Chateauneuf du Pape. It needs 3-4 years of
cellaring, and should keep for 15 or more years. This is one of the most well-run estates in
Chéteauneuf du Pape thanks to the meticulous and passionate efforts of proprietor Michel Maret
(readers should not overlook is Vacqueyras, one of the finest wines of that appellation). While the
2006s are not as powerful or rich as the 2005s, it is an excellent vintage for Charbonniére. In fact, |
was somewhat surprised that there was less significant difference between the cuvees than usual.
Importer: Kermit Lynch Wine Merchant, Berkeley, CA,; tel. (510) 524-1524

2005 Domaine de la Charbonniere Chateauneuf du Pape les Hautes

Brusquiéres Cuvee Speciale

A Proprietary Blend Dry Red Table wine from , Chateauneuf du Pape, Southern Rhone, Rhone,
France,

Review by Robert Parker

WA # , #173 (Oct 2007)

Rating: 91

Drink 2009 - 2024

Cost: $60-$65

Revealing garrigue and roasted herb characteristics, the 2005 Chéateauneuf du Pape Les Hautes
Brusquiéres Cuvee Speciale exhibits classic aromas of seaweed, kirsch liqueur, resin, and licorice.
Dark ruby-colored, full-bodied, rich, and broad, with an impressive finish, this cuvee nearly defines the
word “Provencal.” Give it 2-3 years of cellaring and drink it over the following 15. This is one of the
most well-run estates in Chateauneuf du Pape thanks to the meticulous and passionate efforts of
proprietor Michel Maret (readers should not overlook is Vacqueyras, one of the finest wines of that
appellation). While the 2006s are not as powerful or rich as the 2005s, it is an excellent vintage for
Charbonniéere. In fact, | was somewhat surprised that there was less significant difference between the
cuvees than usual. Importer: Kermit Lynch Wine Merchant, Berkeley, CA, tel. (510) 524-1524

2006 Domaine de la Charbonniere Chéateauneuf du Pape les Hautes

Brusquiéres Cuvee Spéciale
A Proprietary Blend Dry Red Table wine from , Chateauneuf du Pape, Southern Rhone, Rhone,
France,



Review by Robert Parker

WA # , #173 (Oct 2007)

Rating: (90-91)

Drink 2010 - 2022

Cost:

The 2006 Chateauneuf du Pape Les Hautes Brusquiéres Cuvee Speciale is a tannic, tough-textured,
muscular, masculine-styled Chéateauneuf with high tannin as well as a long finish, reveals plenty of
weight, depth, richness, and concentration. It just needs time. This wine is atypical for a 2006
Chéteauneuf du Pape. It needs 3-4 years of cellaring, and should keep for 15 or more years. This is
one of the most well-run estates in Chateauneuf du Pape thanks to the meticulous and passionate
efforts of proprietor Michel Maret (readers should not overlook is Vacqueyras, one of the finest wines
of that appellation). While the 2006s are not as powerful or rich as the 2005s, it is an excellent vintage
for Charbonniére. In fact, | was somewhat surprised that there was less significant difference between
the cuvees than usual. Importer: Kermit Lynch Wine Merchant, Berkeley, CA, tel. (510) 524-1524

2005 Domaine de la Charbonniere Chateauneuf du Pape  Mourre des Perdrix

A Proprietary Blend Dry Red Table wine from , Chateauneuf du Pape, Southern Rhone, Rhone,
France,

Review by Robert Parker

WA # , #173 (Oct 2007)

Rating: 92

Drink -

Cost: $55-$60

The 2005 Chéateauneuf du Pape Mourre des Perdrix’s dark ruby/purple-tinged color is followed by
notes of black raspberries, black currants, cherries, pepper, and incense, medium to full body, and a
long, concentrated, layered finish. This is one of the most well-run estates in Chateauneuf du Pape
thanks to the meticulous and passionate efforts of proprietor Michel Maret (readers should not
overlook is Vacqueyras, one of the finest wines of that appellation). While the 2006s are not as
powerful or rich as the 2005s, it is an excellent vintage for Charbonniére. In fact, | was somewhat
surprised that there was less significant difference between the cuvees than usual. Importer: Kermit
Lynch Wine Merchant, Berkeley, CA; tel. (510) 524-1524

2006 Domaine de la Charbonniere Chateauneuf du Pape  Mourre des Perdrix

A Proprietary Blend Dry Red Table wine from , Chateauneuf du Pape, Southern Rhone, Rhone,
France,

Review by Robert Parker

WA # , #173 (Oct 2007)

Rating: (90-92)

Drink 2007 - 2022

Cost:

The single vineyard 2006 Chateauneuf du Pape Mourre des Perdrix reveals a saturated deep ruby
hue, a distinctive bouquet of pepper, flowers, earth, lavender, and roasted herbs, loads of black
raspberry and black currant fruit, an attractive texture, medium to full body, soft tannin, and a long,
heady finish. This beauty can be drunk young or cellared for 15+ years. This is one of the most wellrun
estates in Chateauneuf du Pape thanks to the meticulous and passionate efforts of proprietor Michel
Maret (readers should not overlook is Vacqueyras, one of the finest wines of that appellation).

While the 2006s are not as powerful or rich as the 2005s, it is an excellent vintage for Charbonniére.
In fact, | was somewhat surprised that there was less significant difference between the cuvees than
usual. Importer: Kermit Lynch Wine Merchant, Berkeley, CA, tel. (510) 524-1524



This week’s Wine Spectator Insider spotlights the wmes of France’s Rhone Valley from the
tremendous 2005 vintage. These are James Moleswdgimost recent tasting notes for wines
which were not released in time to be included inik annual Rhéne Valley tasting report, which
appears in the Nov. 30 issue of Wine Spectator, orewsstands now.



Article de Jancis Robinson -www.jancisrobinson.com- 4 janvier 2008
Notes de dégustation — Chateauneuf-du-Pape Blanc(®

One of the revelations of msecent tripto the Rhone Valley was the white
winemaking revolution that has been taking placerdgh(as hinted at in

Tuesday’'swine of the week I'll be publishing an overview of this exciting
phenomenon a week tomorrow but in the meantime &eréasting notes on 65
2006 white Chateauneufs, to more than a third oEvhgave a score of at least
17. This was not just the Christmas spirit of geskgy.

These wines are good! Soteresting— and very useful for matching with
substantial food (none of them are low in alcohafonunately). See for

example my account dfew Year’s Night dinnerThose people who are finding
it increasingly difficult to find reliable and goodlue white burgundy for their

cellars should really consider exploring this nesritory — although they are
best drunk within the first few years (the 2006d 2005s are looking very nice
now) or after seven years or so. They go all surlyniddle age. See next
Saturday for more detail.

Dom de la Charbonniére 2006 Chateauneuf du Pape Bial7
Drink 2009-12

Interesting mineral notes on this young wine alyeadh some white peach
flavour too. More acid than most and still slightgserved.
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