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内容简介：

卖点：

· 丹·基林上一部作品《贵腐葡萄酒》在英国销量超过两万册
· 丹的葡萄酒文章经常出现在《金融时报》和《每日电讯报》等出版物上
· 丹十分受名人青睐，比如凯拉·奈特莉、贾维斯·科克和玛丽娜·海德等

葡萄酒作家和《贵腐葡萄酒》联合创始人丹·基林发现自己参加了一次罗曼尼康帝的垂直品酒会，这次经历感觉如梦似幻。万一盛大的场合和世界上最昂贵的葡萄酒改变了他呢？
了解罗曼尼康帝是什么样的红酒之后，丹对自己和他已经熟悉的所有葡萄酒都发生了改观。美味的葡萄酒应该是大众的，适合每个人，在《是谁在害怕罗曼尼康帝?》一书中，丹为您揭示了所有您应该了解但可能不了解的、令人称奇的葡萄园和酿酒师。
这些葡萄酒凝聚了调酒师的爱与奉献。加入丹，与他一起感受世界上最伟大的葡萄酒，学习葡萄酒品酒时尚和知识。

作者简介：

丹·基林（Dan Keeling）曾获得2017年路易·罗德瑞尔美食与美酒作家以及2016年福南梅森年度饮品作家奖。进入食品行业之前，丹曾从事音乐工作，并负责签约酷玩乐队（Coldplay）、莉莉·艾伦（Lily Allen）等艺人。作为《贵腐葡萄酒》杂志的联合创始人，他共同拥有旗下的三家餐厅和“葡萄之殿”酒店。
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RESTAURANTEUR’S
HOLIEST
OF GRAILS

How to find great house wines
for a song

‘Nevor mind the Montracht, the pre-war vintages of Mouton Rothschild
or certain colossally priced natural wines, the biggost challengo facing
any restauratour or sommelior aiming to build a world-class wino listis
sniffing out great under-the radar bottles for a song None more sothanthe
basic white,rod and sparkling house cuvios they'll take their roputation
on. Sourcinga bottle that's cheap and not so disgusting that itd be bottor
used removing congealed Béarnaise from the chefs station s the hospital.
ity game’s holiestof grails. It also the perfect antidote for anyone involved
i fine wine who finds themselves detached from the realities of a budget
‘something that,with rampant inflation climbing over recent years, i cas.
tor than ever. Make no mistake, inding good, choap vino is hard.

The quintessential house wine is & bastion of dependability in the
Sturm und Drang of restaurant service. Tho whito and sparkling must
o crisp, oloan and refreshing with texture and persistence; tho red full of
pure,jucy fruit with supple tannins. Nothing too challenging tooalcohol
c0x too sweet, It must be characterful and not prone to faults —a simple
ploasure. Many top UK rostaurants serve houso wines in 125ml moasures,
six glasses from 0 750mI bottle, whilo the potentially wasteful 175ml and
unwicldy 250ml trucker pour” are more common in pubs. However, wines

sorved from kogs or boxes wero already gaining popularity for their ease
ofuso and cost long before the post-lockdown shortages of glass bottles.
Likewiso,scrow caps at low prices have bocome widesproad.

At Noble Rot restaurants our oriteria for a still house wine are that it
tastes of what iis is something we'd happily drink with pals and costs as
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leaving a pocket of air at the top. Over the following woeks,  voile (a voil
of yoast cells, AKA flor in Shersy) forms a vacuum seal across the surface
of the wine, protecting it from excessive oxygen contact that would turn
it into vinegar. Peoring into a Vin Juune barrel I could mako out its pock
marked.cracked white surfaco layor of yeast, glimmoring like the moon in
the torchlight. Another world, no doub, although below rather than above,

‘Such an unusual process produces wines with kaloidoseopic flavours,
with only the finest, most concentrated Savagnins able to take on subtle
complexities of the flor influence while retaining their intrinsic vinous
characters. Like Shorry, to which it’s sometimes compared, Vin Jaune
i often said to be defined by winemaking rather than terroir,or a sense
of ‘somewhereness. Yet nowhere else makes anything quite like Cha.
toau-Chalon. Not only are vignerons such as Frangois Roussot-Martin.
and Stéphane Tissot using metioulous farming to define single-vineyard
crus-the latter bottling six difforent yollow winosa year-but also bearin.
mind that, when wines spend so long in barrol, terroir s as much o dowith,
the infiuence of the environment in which they age as the soil on which
theyra grown. As the wise old French vignerons proverb says:“Ifyou build
a cellar and mould dossn' grow, busld another elsewhere:

Among the countless bacteria, yeasts and fungi thriving in Frangois
Roussot Martins 300.yoar old Nevy-sur Soille collax, no such worrios
exist. The orooked stone floor, at the bottom of a wooden entrance ladder
50 perilous that it could make the Dawn Wall seem a leisurely descent,
15 stacked with mould-covered barsels and erates of bottles 1ts walls are
black from the evaporation of alcohol. Owning vines in Chteau-Chalon's
most celebrated climats, Rousset, Mastin believes that this sublerrancan
world of invisible creatures shapes his stellar wines, and ho still has the
1990 Chiteau Chialon made by his father Andsé-a microbiologist who
worked at Beatne Hospital, where the family are from -ageing in cask

When Luisit cellars in Burgundy that aro too clean 1 fosl that the wines
lose emotions, says Rousset-Martin. “When a cellar has lots of different
microorganisms there are never any problems:

Although it is traditional to ago yellow wines in warm attics, whore
largo daily and seasonal tomperature swings expedite evolution, Rous-
ot Mastins extondod oight plus yoarsof agoing in his cold cellar provides
another level of refinement. His 2012 Chateau-Chalon ‘Vigne aux Dames'
Cladies'vinein reference to the vineyards forehears) is among the most
delicate Vins Jaunes I've drunk, with a subtle o influence. Like  cross
betweon Jura and Grand Gru Burgundy, its salty fonugrook fruitcake fa
vours and viscoral energy transported mo back to the dyllic slopes where
15 grown, softly soundtracked by the burblo of the river below. Blsewhere,
a vory fresh 1969 Chateau Chalon ‘Sous Roche'~made by Roussat Mar
s groat grandfathor—surprised mo witha bolt of salted dried may

The doors and windows of Vin Jaune cellars are often left open to ex:
pose tho agoing wines to seasonal changos. They are chocked twice yoar
Iy by indapondent oenologists for acetic acid (vinogar) and othyl acotate
(swhich smells ik nail varnish remover), which ruins some barrels.In fact,
although Vin Jaune is sold at a premium, considoring 1t low yiolds, the

dod for long élovag, it outright rarity, and the amount of
spoilage, it really is one of the world's best-value fine wines. As & general
ule, cold cellars foster fresher wines, and warm attics more power, but
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