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	SAUTERNES


1988 CHATEAU COUTET 1ER CRU CLASSE BARSAC  (375ml)          !!
$130.00
REGION: SAUTERNES, FRANCE

The history of Chateau Coutet dates back to the 13th Century, hundreds of years before anyone even dreamt of planting vines on the then marshy, now prosperous, Médoc. Some parts of the chateau date from that period, although it has been extensively augmented, with a 14th Century chapel, two 16th Century towers and a remodelling in the 18th Century. Although those early buildings remain, little is known about the ownership of Coutet during that period, and even the derivation of the name is obscure, although it is likely that it relates to one of its original owners. The earliest records show us that in 1643 the estate was purchased by local politician Charles de Guérin, from whom it passed to Jean de Pichard in 1695, and then in 1788 onto Gabriel-Barthélémy-Romain de Filhot, who also owned Doisy-Daëne and, of course, Chateau Filhot (which explains the striking resemblance between the Coutet and Filhot labels). I hope he made the most of his time at Coutet, because by 1794 he found himself at the wrong end of the guillotine, as did his wife, Thérèse Filhot Chimbaud. The Filhot estate, which included Coutet, was presumably divided up and auctioned off, as was the customary practice with confiscated property. Nevertheless, the Filhot name remained intimately associated with the estate, and within a few years it was back in their hands. Marie-Geneviève de Filhot, the orphaned daughter of Gabriel-Barthélémy-Romain and Thérèse, married Antoine-Marie de Lur-Saluces of Chateau d'Yquem, and by 1810 the political scene was sufficiently different for her to take possession of Coutet once again. Together she and Antoine-Marie owned not only Yquem and Coutet, but also Fargues, De Malle and the long lost Chateau Piada.

The Lur-Saluces family maintained control of Coutet for over a century, but by 1922 production had dropped off significantly, perhaps as a result of the oidium epidemic of the mid-19th Century, followed of course by phylloxera. The economic climate had also changed significantly, and through the 20th Century the demand for Sauternes was to decline. At this point they decided to sell the estate, and it was taken on by the Société Immobilière des Grands Crus de France, who had acquired a number of significant Bordeaux properties, including Brane-Cantenac, Issan, Lagrange and Branaire-Ducru. Their tenure, however, was short, and Coutet was acquired after just a few years by Henri-Louis Guy, an industrialist, who invested in the property (installing the hydraulic presses that he himself manufactured), but he soon died, bequeathing the estate to one of his two daughters, a Madame Thomas. A widower, she subsequently married Edmond Rolland, who left his eclestiastical position as Abbot in order to wed her. Together, they resided at Coutet and ran the estate with some skill, up until the point of Madame Rolland-Guy's death in 1977. It was at that point that the current owners, the Baly family, took control. Marcel Baly has since passed the estate on to his sons, Dominique and Philippe, who I have met a number of times. Dominique is the showman of Chateau Coutet; effusive and approachable, his is the friendly face of Bordeaux. He clearly loves his wine, and loves other people to love his wine too. His brother, by contrast, is quieter, but has much of importance to say on the economics and day-to-day running of the property.

This is a large vineyard, 38 hectares all told at an altitude of just 12 metres above the Gironde, planted up with 75% Semillon and 23% Sauvignon Blanc, the remaining 2% Muscadelle, with an ongoing program of replanting. The vines are planted on the usual Bordeaux rootstocks Riparia-Gloire and 420A with a density of 7600 vines/ha. As is typical of the Barsac vineyards the soils are a mix of gravel and red clay over a limestone bedrock, and yields are typically 18 hl/ha, with the number of tries reaching double figures in some vintages. Only 50% of the harvest finds its way into the grand vin, the remainder destined for the second wine or being sold off with young vines, those less than seven years old, particularly subject to exclusion. Fermentation is en barrique but is temperature controlled, with half of the barrels renewed each vintage. The most commonly encountered wine is the grand vin Chateau Coutet (up to 4500 cases per annum) which is aged in oak for up to 16 months. 
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Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

