harpers round table: muscadet

The many
faces of
Muscadet
With quality on a high and prices
competitive, Andrew Catchpole invited
an intrigued panel to look afresh at the
diverse wines of Muscadet

N

aturally fresh, modestly endowed with
alcohol, superb with seafood, well-priced
and with a great 2012 vintage about to
come on the market, Muscadet sits with
contemporary consumer attitudes in
many ways, also offering a point of difference in a world
awash with identikit Sauvignon Blancs, underwhelming
unoaked Chardonnays and bland Pinot Grigios.
Moreover, quality has been on the up for some time,
with the creation of specific crus in the region adding
to the realisation that Muscadet is a multifaceted wine
region. With styles ranging from easy-drinking summer
quaffers to serious, terroir-driven expressions of site
and soil, to the uninitiated this diversity can come as a
refreshing surprise.
It was with this in mind that the round table and
food pairing convened, to explore Muscadet’s diversity
through what was generally agreed as a near-faultless
flight of 10 quite different wines, followed by a
challenging taste-off against contemporary fusion dishes
from Anna Hanson’s kitchen at the Modern Pantry.
And with two leading producers on hand to lend their
expertise, the discussion flowed.
“The tasting flight really showed the diversity of styles
and revealed the versatility which, as sommeliers, makes
Muscadet very useful for wine and food matching,” said
Hakkasan’s Diana Rollan.
Several on the panel, despite years of experience in
the trade, described the wines as “a real eye-opener”, in
terms of both quality and diversity. And in terms of value,
all agreed that prices – including the superb £17.99 cru
wine – offered very good returns for the money.
However, most also agreed that Muscadet can be a
difficult sell, not least because of a combination of past
uneven quality and a lack of profile, especially with
younger consumers.
“Muscadet is seen as an easy-drinking and inexpensive
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Food
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■■ Chorizo, leek and lemongrass
steamed mussels, sumac
crouton, aioli
●● Château du Cléray Muscadet
Sèvre-et-Maine Sur Lie 2011
“Wine copes well, freshness
matches lemongrass,
creaminess marries well with
stronger flavours and hint of
spice.” (DR)

We would like to
thank Vins de Loire
for its support

■■ Seared diver-caught scallops,
spiced golden tomato and red
onion relish, peanut oil and
yuzu dressing
●● Clos de la Butte Muscadet
Côtes-de-Grandlieu Sur Lie
2012
“The wine’s salty freshness
works with the tomato and onion
flavours, as does the richer fruit
element with the scallop.” (ER)

wine and while we have elegant, minerally Muscadet on
our list at Launceston Place, we have to open it for guests
because they don’t naturally migrate to it themselves,”
said Augustin Trapero.
Much of the discussion centered on how best to
communicate the very positive aspects the region has
to offer. For Berry Bros’ wine educator Martin Hudson
MW, the creation of three terroir-specific and stylistically
quite different crus of Clisson, Le Pallet and Gorges, with
four more in the pipeline, is a good step towards “driving
identity and the idea of diversity in the region”.
Rollan agreed, but also argued that Muscadet’s
flexibility with a wide range of foods – way beyond
seafood – should also be an important part of this
communication. And the first step should be to better
educate the trade as to the renaissance in the region.
www.harpers.co.uk

■■ Rose veal schnitzel, Wye
■■ Roast Cornish cod, orange
■■ Vietnamese-style braised
Valley asparagus, Russet
and ginger braised cuttlefish,
Tamworth pork shoulder,
potatoes and pickled daikon,
mango and coriander salsa
pickled beansprouts, crispy
mustard sauce
■■ Dorstone, the Modern Pantry
●● Nicolas Choblet Le
lotus root
●● Domaine de la Vinçonnière
oatcakes
Pavillon Muscadet Côtes●● Tesco’s Finest Vignerons
Cru Muscadet Sèvre-et-Maine ●● Poiron Eric Château des
de-Grandlieu 2012
du Pallet Muscadet SèvreGrandes Noëlles Muscadet
Clisson 2009
“A very good pairing, with the
et-Maine 2010
“A very good match, both have
Sèvre-et-Maine Sur Lie 2012
mango sweetness matching
“This very rich dish was too
plenty of flavour, with this
“The acidity and salinity cuts
the wine’s fruit and the wine’s
powerful for this otherwise
more developed, rich style of
through the rich goat’s cheese
freshness lifting the dish’s
popular wine, with the fuller
and the wine’s creamy fruit
Muscadet meeting the subtle
flavours.” (GM)
Clisson pairing much better.” (ER)
mustard well.” (DR)
enhances the combination.” (LI)

The Oxford Wine Company’s Lee Isaacs, though,
suggested that the inevitably simpler, everyday styles
encountered by most consumers on supermarket
shelves meant that Muscadet needs to promote the idea
of diversity and quality wines directly at wine drinkers
to help independent merchants and sommeliers in
supporting the category.
However, Jo Locke MW of The Wine Society also
highlighted the easy-drinking, fresh style of simpler
Muscadets as an asset in today’s climate, touching on the
reason why Muscadet has evolved from the somewhat
harder, more formidably acidic wines of yesteryear.
An evolution occurred after the hot 2003 vintage
when, as négociant Pierre Jean Sauvion explained,
“producers who used to pick on acidity and worried
about the risk of leaving grapes on the vine too long
www.harpers.co.uk

Venue
The Modern Pantry
47-48 St John’s
Square, Clerkenwell,
London EC1V 4JJ
themodernpantry.co.uk
With thanks to The
Modern Pantry for
hosting our Muscadet
round table

had the risk removed as ripeness and lower acidity was
impossible to avoid”.
This, said Sauvion, explained a sea change in thinking
and thus wine styles, with rounder, more physiologically
ripe grapes behind the wines. Similarly, winemaker Éric
Chevalier added that, at a higher quality level, the crus
and further designations such as Côtes-de-Grandlieu
have helped producers to refocus on and support their
local terroir by delivering a point of recognition of
difference for wine lovers.
Finally, the food and wine pairing threw up some real
challenges, seeing a couple of wines falter, along with
some very complimentary matches. But overall, as the
panel agreed, it showed Muscadet – in its many guises –
to be a broadly flexible partner to a host of very different
flavours, textures and ingredients.
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What
the
Panel
Said…
Emma
Roberts,
buying
director,
Laithwaite’s wine
“We have seen a huge selection
of aromatics, flavours and
structures; from white flowers
and peachy, spicy notes, to very
taught mineral wines, to big
structured, very textured wines,
so a real diversity.”

Jolanta Dinnadge

Agustin Trapero

Andrew Catchpole

Lee Isaacs

Diana Rollan

Guillaume Mahaut

Lee Isaacs, the Oxford
Wine Company
“I’ve been very impressed, I
didn’t realise there was quite so
much diversity, and the quality
of wines has been very good.”
Agustin Trapero, head
sommelier, Launceston
Place (D&D Group)
“The winemakers explaining the
new philosophy for Muscadet
region, showing the diversity,
was very interesting. The
crus are something that the
sommelier can appreciate,
offering different styles of
Muscadet from specific areas
showing real terroir.”

Diana Rollan,
assistant wine buyer,
Hakkasan Group
“We have some great examples
of Muscadet on the list at
Hakkasan, Yauatcha, and
Sake No Hana, and we find
that the styles can be a very
good match for Chinese and
Japanese foods, including
dim sum and sushi, so it’s an
important wine for us, a very
diverse wine with food. We tend
to have adventurous customers
and find that younger people
are also very open to trying
Muscadet, and once they have
tried they come back and ask
for Muscadet again.”

Guillaume Mahaut, wine
buyer, the Jugged Hare
(ETM Group)
“The tasting was an eye-opener,
discovering so many styles of
Muscadet, and there is a need
to get sommeliers excited again,
which is happening with less
familiar grapes and wine styles,
so the opportunity is there to do
this with Muscadet.”
Jolanta Dinnadge, head
sommelier, Bentley’s
Oyster Bar & Grill
“We have Muscadets by the
glass and it is an excellent
match with seafood, but we do
have to push it because it is

not well known or supported
in the way that Sauvignon,
Chardonnay Pinot Grigio and
other styles are. But the price
is good.”

Jo Locke MW, buyer,
the Wine Society
“There is an opportunity to
turn the simplicity of some
Muscadet to its advantage, light
but very drinkable, naturally
light in alcohol, which is a huge
bonus for the future as there is
definitely a trend away from big,
higher-alcohol wines. Muscadet
has this advantage.”

(Laithwaite’s), Famille Bougrier
(bougrier.fr)

“Crisp, citrusy, with apple and
apricot fruit, good balance.” (JD)

Sèvre-et-Maine Sur Lie 2011
(12% abv)

●●Nicolas Choblet Le Pavillon
Muscadet Côtes-deGrandlieu 2012 (12.65% abv)

Rrp £6.99; Tesco, Vignerons du
Pallet (vigneronsdupallet.com) ●●Château du Cléray Muscadet

“Open and aromatic wine,
with expression of ripe stone
fruit, apricot and peach with a
mineral finish. Lively acidity,
full and creamy body.” (AT)
●●Daniel and Gérard Vinet
Domaine des Ratelles
Muscadet Sèvre-et-Maine
Sur Lie 2011 (12% abv)
Rrp £6.95; The Wine Society,
Daniel & Gérard Vinet
(muscadet-vinet.fr)

“Very fresh, crisp apple fruit,
minerality on finish.” (MH)
●●Noël Bougrier Muscadet
La Nantaise 2011
(11.5% abv)
Rrp £7.49; Vignerons de France
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Rrp £8.99; Majestic, Pierre
Jean Sauvion (sauvion.fr)

“Fresh and fairly intense, fruity
depth, good length.” (ER)
●●Fief Guérin Muscadet
Domaine des Herbauges
2012 (12% abv); rrp £7.49;
Waitrose, Jérôme Choblet
(domaine-des-herbauges.com)

“Gentle creamy ripeness, touch
of pear and sweeter fruit, fresh
acidity.” (DR)
●●Poiron Dabin Muscadet
Sèvre-et-Maine Sur Lie 2012
(12% abv)
Rrp £5.50; Borough Wines,

Rrp £13.20; Sommelier’s
Choice, Domaine du Haut Bourg
(hautbourg.fr)

“Pure mineral expression,
delicate yet lovely richness and
complexity.” (LI)
●●Éric Poiron Château des
Grandes Noëlles Muscadet
Sèvre-et-Maine Sur Lie
2012
Available directly from
the producer
(domainehenripoiron.com)

“Creamy, fresh style, a good
white Burgundy alternative, has
substance and length.” (DR)

Eric Chevalier,
winemaker, Domaine de
l’Aujardière
“The Melon de Bourgogne
grape is very expressive of the
differences in terroir, and this,
plus differing times spent on
the lees, helps to make a great
range of styles, so we have to
communicate the differences,
the styles of our wines.”
Pierre Jean Sauvion,
négociant, Maison
Sauvion
“In terms of quality there has
been a massive step up, we are
not the Muscadet of the last
generation.

So we say rediscover Muscadet,
because the fashion is for clean,
fresh, lower-alcohol wines,
and these are the qualities
Muscadet offers. And for food
pairing, wine needs to have
acidity and freshness, which
Muscadet has in its DNA.”

Chris Skyrme, director
PR, SOPEXA UK
“Muscadet reflects the
freshness and minerality that
you find throughout
the Loire’s whites and this
is a real strength, meaning
refreshing wines that leave you
wanting another glass.”

Key Panel Findings

■■Quality across the region is at an all-time high
■■The 2012 vintage has produced excellent wines
■■Muscadet’s diversity should be better known
■■Muscadet is a very versatile food wine
■■The fresh style of Muscadet is ideal for modern
wine drinkers
■■Everyday Muscadet is an excellent aperitif style
■■The creation of crus underlines the diversity of
terroirs and styles
■■The best wines often reveal intense, minerally
complexity
■■Good Muscadet develops complexity with age
■■Muscadet delivers great value for money across all
quality/price levels.

Poiron Dabin (poiron-dabin.com) ●●Clos de la Butte Muscadet

“Fresh apple and herbs, creamy
complex and minerally, long rich
finish.” (GM)

Martin Hudson MW,
wine advisor, Berry
Bros & Rudd
“Muscadet as an area covers
more than twice that of Mâcon,
but Mâcon has many divisions,
all recognised as having their
own character, style and weight.
Muscadet is seen an amorphous
mass, so it’s really important
to define the character and
diversity in the wines. The
crus are one way of driving
identity and the idea of diversity
of styles.”

Eric Chevalier
Chris Skyrme

Jo Locke MW

the wines
●●Tesco Finest Vignerons du
Pallet Muscadet Sèvre-etMaine 2011 (12% abv)

Martin Hudson MW

Côtes-de-Grandlieu Sur Lie
2012 (12% abv)
Available directly from the
producer, Domaine Éric
Chevalier (chevalierledomaine.
com)

“Extraordinary nose, really
vibrant and fresh, almost exotic
fruit character, moreish salty
finish.” (ER)
●●Domaine de la Vinçonnière
Cru Communal Muscadet
Sèvre-et-Maine Clisson
2009 (12.9% abv)
Rrp £17.99; Premier Vintners,
Domaine de la Pépière
(domainedelapepiere.com)

“Forward, lemon meringue
nose, rich creamy palate.
Almost Burgundian style, with
stone fruits and lovely salty
finish.” (LI)
www.harpers.co.uk

www.harpers.co.uk

June 7 2013 | Harpers Wine & Spirit | 43

