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1/ What do you see when you look in the mirror? 
I hate that. 
  
2/ Where did you grow up? 
I grew up in Pomerol, then in Libourne. I didn’t travel a lot. 
  
3/ What did you study at university? 
I studied oenology at the University in Bordeaux then began working in wine 
immediately, and have just completed my 40th vintage. 
  
4/ What drew you to wine? 
My family owns a vineyard. My father used to take care of it and I still do it 
today. When I started at university aged 19, my only intention was to work 
with him at the family estate, but he never pushed me towards it, instead 
encouraging me to continue with my studies. That is how I eventually became 
an oenologist, and opened my laboratory in Pomerol.  
  
5/ What have been your best experiences? 
My best experiences have been working for 10 years receiving viticulturists in 
my laboratory and having discussions with them. It was a fantastic school. 
When my laboratory first opened, my work involved receiving samples of wine 
from local chateaux. Little by little I realised that often what was being brought 
wasn’t that good – and that I could do limited things in the laboratory to 
improve it. I started more and more to talk to the producers about what they 
could do before they arrived, what they could do in the vineyards. My first 
‘real’ client, who asked me to come with them into the vineyard was Chateau 
Dassault in Saint Emilion – because a new director had arrived, who was not 
from the world of wine, but from the Dassault group, and he understood that a 
consultant could have its advantages for the wine – something that the 
traditional owners did not see at all at the time. 
  
6/ What have been your worst experiences? 
It was when I understood that politics was an absolute farce. 
  
7/ Who are your wine inspirations? 



Profesor Peynaud. I didn’t enjoy him enough when I had the opportunity to do 
so, and I’m still sorry about it. But that is simply a fact of being young; that we 
realise the importance of things only afterwards. I graduated 42 years ago, so 
in some ways it’s crazy to have that regret. But when I reflect over my career, 
and consider who had such true charisma, and such an enthusiasm for 
explaining things, I often think of Peynaud. I have met so many fascinating 
people in my career, but I remain struck by what great luck I had to be taught 
by him. Today I have many young people around me, and most are just like I 
was; believing they can do everything by themselves. But I now understand 
that listening a little more can have remarkable benefits. 
  
8/ What do you most like in a wine? 
I appreciate all kinds of wines and I ask a wine to give me pleasure, when I’m 
drinking it and in the conditions I’m drinking it. 
  
9/ What is your view of the Robert Parker system of ranking wines? 
This is the traditional quotation of the American schools. It’s a scale amplitude 
regarding the quotation based on 20. There’s a bigger difference between 94 
and 96 than 18,8 and 19,2. 
  
10/ Is wine becoming less elitist? 
Yes, indeed. There are much more quality wines, everywhere and at all level 
positioning. And this is largely thanks to oenology – we now know how to 
make good wine even in challenging conditions.  
  
11/ What do you drink on a ‘school night’? 
I can drink a glass of any well-known or un-well known wine. I drink wines 
regularly from all over the world, but 80% of bottles in my own cellar are from 
Bordeaux – it remains my birthplace, my childhood, my heritage. And I still 
gain perhaps the most pleasure from drinking the wines of Pomerol. 
  
12/ If you are not drinking wine, what are you drinking? 
I drink some water. 
  
13/ How important is the glass you drink from? 
When I was a young enologist, I used to taste in any glass. Today, I like to 
taste in thin glasses, it’s much more pleasant. 
  
14/ Where would you like to be buried? 
I would like to be buried in Pomerol, with my parents. 
  
15/ What would you want the last wine to be? 
Camille, produced by the Mariflor Bodega in Argentina, the wine I did for my 
first granddaughter – the child of my eldest daughter Stéphanie, who works 
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with me in Pomerol. I have helped to make some of the greatest wines of the 
planet, and had 40 years of experience with some of the greatest names. But 
the day that you make a wine for your first grandchild, is something 
indescribably special. Inevitably wine is sometimes a business, but this was 
above all sentimental, and I will always remember it.  
  
16/ How is the 2012 vintage in Bordeaux? 
2012 Bordeaux is a technical, complicated vintage but the great thing is that 
we know nowadays how to work with these vintages.  
 
Climatic conditions always have a primordial effect on grapes and on a 
vintage, but what we can do now is utterly different from 15 years ago. In 
great vintages such as 2009 and 2010 we have to tame nature, in difficult 
ones we must cajole it. But through sorting, de-leafing, positioning of bunches 
and many other things, we can get grapes into better conditions than ever 
before. Always in challenging vintages, the human response is much more 
important. We need to pay attention at all times, and taste the tanks with great 
care, but for those who do, this is again going to be a very successful year.’  
 
17/ To what do you ascribe your success? 
I’m not sure I have anything particularly different that sets me apart, besides 
understanding that wine consulting is 70% psychology, 30% oenology. I 
began working at the beginning of the 1970s, and I’m still here. I just tasted 
my 40th Bordeaux vintage, so I have a little experience now – and can see the 
difference between what we knew then and what we knew now. But this is 
true in all areas, not just wine. Take aeronautics – it’s still an airplane that 
flies, but it’s not the same machine as in the early 70s, and it’s still grapes that 
make wine, but the methods are not the same. 
 
So perhaps I was lucky in my timing, and I am delighted to have been a 
witness to all the changes. As for what I have brought through my work, I 
would say my biggest contribution has been through understanding that 
grapes have to be ripe before good wine can be made. That for me was my 
most significant realisation, and what I have worked hardest to convince my 
clients of. After you have ripe grapes, the technical issues of sorting, 
temperature control and others can be addressed. But without ripe grapes, 
you are nowhere. 
 
18/ What brings you the greatest happiness? 
My four grandchildren: Camille, Arthur, Théo and Raphaël. 
  
19/ What do you think would make the world a better place? 
Education, honesty and work! 
  



20/ Do you ever see yourself retiring? 
I sill have many goals, more than I can ever achieve I am sure. But the world 
of wine is so vast and so varied, that as long as I have a working brain and a 
working body, I will keep wanting to learn, and to work.  
 
 


