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Everyone agrees that 07 is a great vintage for the Chéateau-
neuf du Pape appellation. In my opinion, 07 is even one of
the best balanced vintages of the past decade. Despite its
ripeness, density and high alcohol levels, the wines manage
to be well-balanced and preserved a good notion of fresh-
ness, with fine tannins and a remarkable purity.

The wines from the northern area of the appellation usually
don’t receive the same attention as do those from the south.
This means that there are some great bargains to be made
there and that they are worthwhile discoveries. The level of
the tasting was very high and quite even.

Great with Provencal food, these wines taste beautifully with
roasts seasoned with Herbs de Provence. Dishes like roas-

- ted lamb and beef, stews or beans, love to share the table
with this type of wine. These are really wines to be enjoyed
in the fall since they make perfect partners for game and
mushrooms as well. They are warm and generous.
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