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(Illustration by Bethann G. Merkle)From vineyard to Santé!D RAWN TO QUEBEC

bethaNN G. merkle  
bethaNN@qctoNliNe.com

Thank you for giving 
to the 19th annual
Community Christmas 
Hamper Campaign.

Your donations will help make 
the holiday season brighter 
in over 200 households.

There is still time to give to help  
reach our  $25,000 objective

Thank you!

you’re a 
real angel

Community Services 
CLSC-type health and social services in English

418 684-5333, ext. 1580 

Jeffery Hale Hospital
1250, chemin Sainte-Foy
Québec Qc  G1S 2M6 

Season’s     
Greetings

Jeffery Hale’s Emergency 
will be open as usual:
7 days a week
8:00 a.m. to 8:00 p.m. 

Jeffery Hale Community 
Services will be open but with 
reduced staff on December 22, 
23, 29, and 30, and will fully 
reopen on Monday, January 5.  

Remember, you can call 
Info-santé at 8-1-1 to speak to a 
bilingual nurse, 24 hours a day, 
7 days a week.

Community Christmas Hamper Campaign
c/o 1270, chemin Sainte-Foy, Bureau 2000
Quebec Qc  G1S 2M4
We will issue tax receipts for donations of  
$10 or more.  Call 418 684-5333, ext. 1550, 
to find out how you can donate online

Holiday 
hours

at the Jeff

Though an ocean separates 
the fabled vineyards of 
France from the con-

noisseurs of Quebec, at least 
three Bordeaux vignerons 
have a strong connection with 
Quebec City. 

At Château Larose-Trintau-
don in the Haut-Médoc, one 
discovers a modern winery and 
a striking mansion restored to 
19th-century splendour by the 
German insurance conglom-
erate Alliance. An unlikely 
outlier in a region brimming 
with Grands Crus Classés, 
Larose-Trintaudon (LT) pro-
duces wines that are more 
affordable thanks to a historic 
fit of pique. In 1855, when 
France’s wines were classified, 
the estate’s owner happened 
to be out of favour with those 
bestowing honour (and the 
accompanying fortunes) on 
his better-appreciated neigh-
bours. Since the country’s 
wines were only ranked once, 
the current proprietors have 
turned this quirk of history 
into a selling point. “We have 
a product that doesn’t exclude 
anyone. There’s no hierarchy, 
as there is with the Grands 
Crus Classés,” affirmed LT’s 
secretar y general, Brice 
Amouroux.

“We don’t make wine for the 
SAQ,” Amouroux emphasized, 

“we make wine for wine drink-
ers.” Of a visit to Quebec last 
November, he recalled, “I was 
pleasantly surprised by the 
number of people who asked 
questions about fair trade, 
ethics, safe work environments, 
etc.” Indeed, the interest we 

This illustration – the view from Château Larose-Trintaudon – is one of a limited selection of 
Bethann’s artwork available for purchase just in time for the holidays. Visit http://commnatural.
com/shop/ for complete details.

The bottles and corks that protect the 
wines we drink can be made of eco-friendly 
products such as recycled glass.

Quebecers have in sustain-
ably produced wines dovetails 
with LT’s pioneering “vignoble 
responsable” label. Château 
director general Patrick 
Rolland summarized the effort. 
The company’s objective is to 

“improve durability” by striving 
“to maintain a balance within 
and between the aspects of our 
work – grapes, vines, employ-
ees, and entrepreneurship.” 

In the Graves reg ion, 
Château Doms is on a dif-
ferent scale entirely. At this 
family-ow ned and -oper-
ated estate, Amélie Durand 
and her mother continue a 
five-generation, female-run 
tradition. Profiled in detail 
in the award-winning article 

“Tradition and sustainability 
in a Bordeaux bottle” (QCT, 
September 4, 2013), Durand’s 
reputation as a wine-maker 
received a considerable boost 
when her Cuvée Amélie 2010 

was awarded the prestigious 
2013 Prix Raisin.

The acclaim hasn’t gone 
to her head. A frank and ap-
proachable hostess, Durand 
showed us every nook and 
cranny of her family’s unpreten-
tious château, state-of-the-art 
winery, cellars built by her 
grandfather, and a rustically 
elegant tasting room. Brim-
ming with humour, she invited 
us to taste wines at every stage 
of production, including the 
2014 white, harvested just 
one week earlier. During a 
slow and deliberate perusal 
of the vines that surround 
the winery, Durand explained 
how to identify grape varieties, 
how to locate the graft scar on 
the rootstock, and even how 
precisely each vine is pruned. 
It was quite an experience to 
be present at the very moment 
Durand made the decision 
to harvest the next morning. 

She would have preferred 
to allow the grapes to ripen 
a little longer, but a sudden 
influx of Botrytis flies forced 
her hand.

Continuing southward, 
Château d’Armajan des Ormes 
proprietor Guillaume Perro-
mat welcomes that very insect. 
He confirmed, “We Sauternes-
makers are the only ones who 
want the ‘noble rot’” – a fungus 
that results from flies biting 
the grapes. This fungus desic-
cates the Sémillon, Sauvignon 
blanc and gris, and Muscadet 
grapes. We visited the vineyard 
where the infected grapes had 
the consistency of raisins and 
an intensely aromatic, hyper-
sweet flavour. 

Perromat showed us a 
17th-century chapel and the 
château foundations that 
served as the ground floor 
in 1565 when Charles IX and 
Catherine de’ Médici visited. 

In 1566, the château was 
honoured by the king in rec-
ognition of the hospitality he 
received at what was already 
then a vineyard. A host of other 
medieval buildings, including 
stone towers and a barn with 
massive wood beams, were 
incorporated into the château 
when it was rebuilt in the 18th 
century. 

Perromat’s local employees, 
who painstakingly hand-
harvest the vineyard over 
several weeks, met us in the 
field. The crew selects only 
infected grapes, leaving the 
rest to desiccate further; the 
yield is two times less than 
other types of wine. It is this 
labour-intensive harvest that 
contributes to the cachet 
and price of Sauternes wines, 
including Perromat’s Le Juge 
label, which has been in the 
SAQ for 25 years.

Thanks to Quebec City’s 

strong community network, 
local wine importer Ken Gunn 
connected this QCT journalist 
to vineyards that provided 
exposure to several types of 
French wine-making. Each 
vigneron approached the craft 
differently, but all three have 
their Quebec clientele very 
much at heart.

Copy Editor’s note: Of their 
own volition, the owners of 
the vineyards visited by our 
journalist were generous with 
their hospitality, but offered 
no products as gifts. While 
she found the experience de-
lightful, our journalist most 
appreciated the opportunity 
to learn about these special 
wines from start to finish. The 
three châteaux mentioned 
in this article have products 
available in Quebec, most 
as imports arranged by 
Ken Gunn’s Marchands des 
Amériques, inc. (www.march-
andsdesameriques.com).


