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by Natalia SHYEDOVCHENKO

K Hactynatowemy HoBomy
roay BUHHasa KapTa TanuoH
Kny6a, kctatn camas 60Jib-
was B ropoae, NonojiHUWAacb
HOBWHKOM U3 ¢ppaHLy3CKOro
NaHrepgoKa. boyka KpacHoro
BUHa «Baron d’Arques» 6blna
npuoGpeTeHa Ha ayKLmo-

He B Jlumy.

BUWHHbIE ayKLMOHbI — U3BECT-
HbI cNOCO6 MOKynaTb YHU-
Ka/ibHbl€ U KOJINEeKLMUOHHbIe
BMHa Y NPOM3BOAUTENS UK
M3BECTHOr0 KOJJIEKLMOHE-
pa — cywecTBYIOT O4€EHDb
AaBHo. Tak, nepBble BUHHbIE
TOpPru ayKLMOHHOIo goma
Christie’s npoBogun cam
cap xenmc Kpuctu

B 1766 roay B JIoHAOHE.

For the approaching New Year
season the Taleon Club wine
list, already the largest in the
city, has been extended with
a novelty from the French
Languedoc. A barrel of the red
wine Baron d’Arques was
bought at auction in Limoux.
Wine auctions are a well-
known way of buying unique
and collectible wines from the
producer or a reputable col-
lector and have existed for

a very long time. The auction
house Christie’s, for example,
held its first wine sales in Lon-
don in 1766 with Sir James
Christie himself officiating.

pleasure without intermediaries

AYKLMOHHBIV CneKTakb 6bin 6bl
HenonHbIM 6e3 rpaHAMOo3HOro napaga
BUHOJENbYECKUX XO3AICTB, 3aXxBaTUBLLIErO
KpoLleyHbIv Jlumy.

The spectacle of the auction would be
incomplete without the great parade
of wineries that takes over tiny Limoux.

BuHorpag co6upatoT B Hayane oceHu,
YTOGbI AroAbl He Nepe3pent u He
CTanu CIMILKOM BOASIHUCTBIMU U3-3a
foxaen. B 3HameHUTOM xo3qicTee
LWaTto MyToH PoTwunba Ha c6op
ypOXas OTBOAUTCA BCETO YETbIPE AHS.

In France grapes are picked in early
autumn before they get over-ripe or
watery from the rains. On the famous
Chateau Mouton Rothschild estate
the harvest takes only four days.

Bce cpeactBa, nofny4eHHbIe Ha
BWMHHOM ayKLMOHe B JTumy, nownu
Ha pecTaBpaLMIo MECTHbIX LiepKBEN
1 IPYTVX NaMATHUKOB CTapuHbI.

All the money raised by the wine
auction in Limoux went towards the
restoration of local churches and
other ancient monuments.

«BWHHBIM ayKUMOH B JTUMy NPOBOAMTCS YIKe LECTHa-
[AuaTb NIET, U, MO MOEMY MHEHMUIO, 3TO OT/IMYHBLIN CNOCO6
np1BneYb BHUMaHWe O6LLECTBEHHOCTU K 3TOMY 3aMeya-
TeNbHOMY pernoHy. Kaxayto BeCHy Clofia CbeaxaeTcs
60nee NATUCOT PecTopaTopoB, BUHOTOProBLIEB U KO-
JIEKLMOHEPOB, 4TOGbI MOGOPOTLES 3a CaMble UHTEPEC-
Hble BUHa. B 3TOT pa3 Ha ayKUMOH 6bifo BbICTABNEHO
[IeBSHOCTO BOCEMb JIOTOB, — PacCKa3blBAaET KOMMep-
YyecKkui anpektop TanmoH Kny6a Bopuc CuaopeHko. —
MoKynaTb BUHa Ha ayKLIMOHaX 04eHb NPECTUHO. ToNb-
KO 3[€Cb Bbl MOXETE MONY4UTb UX U3 MEPBbIX PYK».
JlaHrefoK — cambli CTapbli BUHOAEbYECKUIA panoH
®dpaHuun. MNepByto 103y 1 OCHOBbI UCKYCCTBa BUHOAE-
18 clofa 3aBe3nu ApeBHUe rpekn-porenLbl. OfHaKo B
BbICLUMI 3LWENOH GPaHLY3CKOro BUHOAENUS STOT PErmoH
BOLLES CPaBHUTENbHO HEAABHO, 3@ YTO CMeLWanucThl
Ha3bIBaIOT ero «ppaHLy3ckum HosbiM CBETOM» 1 BO3Na-
ratoT Ha Hero 60nblUMe Haaex/bl.

OYeHb *apKui KNMMaT NO3BONSIET BUHOTpaay NosHO-
CTblO BbI3peBaTb 3€Chb NMOYTU KaxAbli rog U aenaet
HEHY)XHOW LWanTann3auuio (Jo6asfieHne B BUHO caxa-
pa) — MeToA paspeLleHHbIR U NOYTU HEU36EXKHbIN,
Hanpumep, B bopao. B cyxom KnumaTte BUHOTrPagHWUKK
NpaKTU4YecKn He 6ONEIOT, @ CNefoBaTeNbHO, HET HyXK/bl
MCMONb30BaTh XMMUKaTbl ANs neveHns no3bl. Bura JlaH-
refloKka nony4nnu MMpoBoe Npu3HaHue Kak «6uosoru-
YecKue», MNKN HaTypasbHble, BUHA. A C POCTOM NpU3Ha-
HWSA pacTeT U nNaoLaab BUHOrPaAHUKOB, U MPUCYTCTBUE
BMATENbHbIX 3eMneBnagensLes — oT Mbepa Puwapa
Ao PoTwunnbaos.

«BuHOAENbI YCTPOUM HaM HACTOALLMIA NPa3AHUK.
HecKonbKO X035MCTB NPUrNacKan Hac B rocTu, rae Mbl
CMOMU MO3HAKOMMUTBLCS CO CTAPUHHbBIM UCKYCCTBOM Bbl-
pawmBaHmns ny4qwmx no3. HeoGbIKHOBEHHO fipKoe Bre-
YyaTneHve Npou3BesN Ha MeHs KOCTIOMUPOBaHHbIN Na-
paj X0351CTB. A 3a AeHb A0 ayKLIMOHa BCEX YHaCTHUKOB
NpUrNacuaun Ha aeryctaumio BUH. Kaxabli U3 noToB co-
NPOBOXAANCH NPUrOTOBNEHHBLIM CMELManbHO Mo HEro
6n1080M. CBOe MacTepcTBO MNoOKasasu nosapa esponew-
CKMX pecTtopaHoB, OTMEYEHHbIX Tpems 3Be3aaMun «MuLu-
neHar. Takoe 0TAInYMe aBTOPUTETHOrO PECTOPaAHHOIO
ruza nosiy4aloT TONbKO Nyyllue 3aBefeHNUs C aBTOPCKOWM
KyXHel», — roBopuT bopuc CuaopeHko.

B JlaHrejoKe B OCHOBHOM NPOU3BOAAT 6esble BUHa.
Tem 6osbLue 6bin aXKMOTaX BOKPYr MOCNELHWX I0TOB

“The wine auction in Limoux has been taking place for
sixteen years now and in my opinion it is an excellent
way of attracting public attention to this remarkable
region,” says Boris Sidorenko, the commercial director of
the Taleon Club. “Each spring more than 500 restaura-
teurs, wine-merchants and collectors travel there to
compete for the most interesting wines. This time 98
lots were put up for auction. Buying wine at auctions is
very prestigious. Only there can you get it without going
through intermediaries.”

Languedoc is the oldest of the wine-growing regions of
France. The first vines and the basics of viniculture were
brought here by the Ancient Greek Phocaeans. Yet the
region entered the highest echelon of French wine-grow-
ing only relatively recently, because of which specialists
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ayKUMOHa — YyeTblpex 604eK KpacHOro BrHa «Baron
d’Arques» ypoxasi 2003 roga, co34aHHOr0 COBMECTHbI-
MU yCUnUamu xo3sincts «Sieure d’Arques» U GapoHeCChI
dununnuHel ge PoTwunbi. KpacHoe BUHO, MO MHEHUIO
$paHLy30B, CO3AaHO A1 HachaxaeHus, Toraa Kak 6e-
N0€e N1LWLb ANS YTONEHWUS HaXKbl.

HewyTto4Has 6opb6a 3a 604KKM pasropenacb Mexay
KOHKypeHTamu u3 bputanuu, dpaHumu, CLUA, Mcnanum
1 Poccun. Kctatu, opraHM3aTopoB ayKuuoHa NpUsTHO
YAMBUANO, YTO Halla CTpaHa TaK aKTMBHO 3asBu1na o ce-
6e, Korfa MONOTOK ayKLoHaTopa yaapua nocne Tpoe-
KpaTHOro NpoBO3rNalleHnst OKOHYaTEeNbHOM LieHbl —
9500 ponnapos 3a 225-1MTPoBY0 6OYKY BeNUKonen-
HOro BMHa, BbICTABNEHHOI0O Ha Npojaxy 6apoHeccom
PoTwunba.

BapoHecca ®ununnuHa fe PoTwmnba — oaHa U3
CaMbIX 3aMETHbIX U UHTEPECHbIX GUTyp B BUHHOM GU3-
Hece — JIMYHO no3apasuna npeacraButens TaamoH
Kny6a ¢ no6efov 1 yaauHbiM NPUOBPETEHMEM €€ BUHA.
«Kny6 npuHsan pewwexnne npuobpecTu UMEHHO 3TOT 0T
13-3a ero 60/bLWOro noteHuMana. Takoe BUHO MOXeET
XPaHWUTLCS AECATUNETUAMU U TONbKO YNYHLIUT BKYC U
apowmar. ,Baron d’Arques” — MOLLHbIN, XOPOLWO CTPYKTY-
PUPOBaHHbIN, TAHUHHBIA HAMUTOK. TakUM ero aenatt
LwecTb cOpToB BUHOrpaaa: KabepHe CoBnHbOH, Mepro,
Ka6epHe dpaH U3 bopao u Monb6ek, Cupa, [peHall us
JlaHrenoka, — npogomxaet bopuc CuaopeHko. — 310
BUWHO TpeByeT COOTBETCTBYIOWEN eabl. Knaccnyeckumu
KOMMNaHbOHaMu ans 6yTbinkuK ,Baron d’Arques” aBnstoT-
¢Sl MsicHble 610Aa C HacblLLEHHbIMW OCTPLIMU COyCaMMu,
a 13 CbipoB — 3pesbli Yepaep».

MNpuno6peTeHHoe Ha ayKLMoHe B JTuMy BMHO 6blN0 pas-
NUTO no GyTbINKaM 1 goctaBneHo B lNetepbypr. CTo 13
HWUX MOMIOXKEHbI Ha XPaHeHWe B BUHHbIN Norpe6 Kiyba
CPOKOM Ha [lecsiTb NieT.

3aeck co3aaHbl BCe YCN0BUS, YTOGbI BUHO A03pEBaso B
TULLKMHE U1 NOKOe, Befb 3TOT TOBap Kyaa 6onee Kanpus-
HbI, 4em dapdop nnu gparoLeHHble KaMHU. XpaHeHune
BWHa — Lenas Hayka, 06beAnHsAIoLWas onbIT CTONETUN C
HOBENLWNMHU TEXHONOTUAMU. TaK, KpacHble BUHA XpaHAT-
ca npu Temnepatype 14—16 rpaaycoB. BnaxHocTb B
BMHHOM norpe6e AoMxHa 6biTb 0K0M0 70 NPOLIEHTOB.
Mpw cobntoaeHNM 3TUX YCIOBUIM BUHA MOTYT XPaHUTLCA
no cta net u 6onee! M

speak of it as “the French New World” and place great
hopes in it.

The very warm climate allows the grapes to ripen com-
pletely almost every year and eliminates the need for
chaptalization (the addition of sugar to the must) — a
method permitted and almost unavoidable in, for exam-
ple, Bordeaux. In the dry climate the vines are virtually
disease-free and hence there is no need to use chemi-
cals to treat them. The wines of Languedoc have
obtained world recognition as “biological” or natural
wines.

“The vintners organized a real festival for us,” Boris
Sidorenko continues. “Several wineries invited us to visit
and we were able to acquaint ourselves with the ancient
art of growing the best vines. The costume parade of
wineries made an exceptionally vivid impression on me.
Then a day before the auction all the participants were
invited to taste the wines. Each of the lots was accompa-
nied by a dish made specially to go with it. The chefs of
European restaurants awarded three Michelin stars
showed their skills.”

Languedoc mainly produces white wines. There was

all the more interest therefore in the last lots in the auc-
tion — four barrels of the red Baron d’Arques, 2003 vin-
tage, made through the joint efforts of the Vignerons du
Sieur d'Arques and Baroness Philippinne de Rothschild.
Red wines, so the French reckon, are made for enjoy-
ment, while whites are only good to quench your thirst.
A serious contest arose over the barrels between bid-
ders from Britain, France, the USA, Spain and Russia.
The organizers of the auction were pleasantly surprised,
by the way, that Russia had played such an active role,
when the auctioneer brought down his hammer after
announcing the final price three times — 9,500 dollars
for a 225-litre barrel of superb wine put up for sale by
Baroness Rothschild.

Baroness Philippine de Rothschild — one of the most
prominent and interesting figures in the wine busi-

ness — personally congratulated the representatives

of the Taleon Club on their victory.

“The club decided to acquire this specific lot because of
its great potential. A wine like that can keep for decades
and only improve in taste and aroma. Baron d’Arques is
a powerful, well structured, tanniny wine. It is made that
way by six grape varieties: Cabernet Sauvignon, Merlot
and Cabernet Franc from Bordeaux; Malbec, Syrah and
Grenache from Languedoc,” Boris Sidorenko explains.
“Classic accompaniments for a bottle of Baron d’Arques
are meat dishes with full-bodied spicy sauces, and
among the cheeses a mature cheddar.”

The wine bought at auction in Limoux has been bottled
and delivered to St Petersburg. One hundred bottles
have been laid down in the club’s wine cellar for ten
years. W

Bapoxecca ®vnavnnuHa
nie PoTwunba npeacrasns-
€T B IpMUTaKe BbICTaBKY
3TUKETOK 3HAMEHMUTOro
BMHa «Chateau Mouton
Rothschild».

MHTepecHo, 4To 3ameva-
TeNbHbIA PYCCKUI XyA0XK-
HUK JleB BaKcT, 6yayyn B
rocTax y 6apoHa PoTtwwunb-
[ia, pelwmnn oTMETUTL Opy-
rMHaIbHON 3TUKETKOM Mo-
HpaBKBLUEecs eMy BUHO.
Ero npumepy nocnesposanu
Lipyrve XyfnoxHuKK: Mukac-
co, anu, Waran, Kokro,
Yopxon... Mo Tpaguuum
rOHOPapOM 3a YHUKasb-
Hble 3TUKETKM cryxaT
[leCsiTb SLMKOB NpeKpac-
HOro BMHa.

Baroness Philippine de
Rothschild presents an
exhibition in the Hermitage
of labels for the famous
Chéteau Mouton Roth-
schild wine from 1945 to
2002. Among the artists
who have contributed des-
igns are Picasso, Dali,
Chagall, Cocteau and
Warhol. The traditional

fee paid for these unique
works of art is ten cases
of superb wine.

BapoHecca ge PoTwunbp
cepAeyHo nosapasuna
KOMMEPYECKOro AUpeK-
Topa TanvoH Kny6a
Bopwca CupopeHko,
KOTOPbI BbIMrpas Topr
3a 604Ky ee BMHa.

Baroness Philippine

de Rothschild heartily
congratulating Boris
Sidorenko, the commercial
director of the Taleon Club,
who made the successful
bid for a barrel of her wine.



