




Decorum flew out the window  
after the first course. Fast-moving 
bottles provoked serious decisions:  
If one has only three glasses, even 
sublime wines must hit the dump 
bucket, prompting comparisons to  
Sophie’s Choice. Past midnight, when 
the stinky Epoisses was served, the 
scene on the floor was mayhem; the 
party went vertical, and the scavenging 
for unattended bottles accelerated. 
Among rarities were barely touched 
but perfectly swoon-worthy bottles, 
like the 2004 Gevrey-Chambertins 
provided by Jean-Marie Fourrier: just 
too immature. Fourrier had flown in  
to show his wines. One of his devoted 
collectors, in from Vancouver, passed 
him a sip, whispering, “1969 Romanée!” 

The wine was profound. The  
winemaker reflected, “In the morning  
I will have two thoughts. One: There 
was so much waste. Two: Where else 
could I taste these wines? They don’t 
exist in France anymore.”

Like a glacier melting under climate 
change, old wine is an endangered 
species in France. Most has been 
spirited out by well-heeled collectors, 
and now with China’s wine thirst, the 
depletions will accelerate. Once these 
sips are gone, the tastes will be 
memories. The evening’s most 
sentimental story came from one of 
Bohr’s clients, who last year at auction 
purchased a Domaine Faiveley 1928 
Volnay Clos de Chêne. The collector 
said, “Erwan Faiveley, managing 

director of his family’s domaine, was 
studying at Columbia. When I saw  
the Clos de Chêne, I knew I had to buy  
it to drink with him.”

At the evening close, the collector 
sent the bottle over to Erwan, who in 
turn shared it with fellow winemaker 
Frédéric Lafarge. Erwan said, “My  
great-great-grandfather made that 
wine. I know I will never have this 
again. It doesn’t exist anymore.” After 
the two men tasted it, Lafarge handed 
Pascaline Lepeltier, sommelier of 
Rouge Tomate and a first-time 
volunteer, the last brown drop. “It was 
just gorgeous,” she said.

The next Paulée USA will be in  
San Francisco, February 24–25, 2012. 
See www.lapaulee.com

( n o u v e a u )

La Paulée USA’s mastermind Daniel Johnnes applauds Daniel Boulud, who led a brigade of several Michelin-starred chefs from around the world
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