rinkable Arts Importers Catalogue
November 2021



(%\riry«able Arts

o“ Importers LLC

Les Grands Chais de France
Parlez-vous? Malbec

Les Grands Chais de France bring to us their excellent Parlez-vous? Malbec. Light
and laid-back, this is the perfect wine to unwind with after work. After a few
glasses, you'll be “parlez-vousing” Malbec and some French in no time!

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
+1203-804-1295 +33.6.08.57.65.00 - drinkableartsimporters@orange.fr
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PARLEZ-VOUS ? Malbec
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Grape Variety:Malbec

Cellar Life: 2-3 years

Alcohol vol: 12.5%

Serving Temperature:14-16°C

Food Suggestion: Strong flavored cheese and grilled meats.

Wine Style: Red — Harmonious, and nicely structured. Expressive bouquet of red
fruits with cherry notes.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
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Vignobles Garzaro
Chateau Arnaud Petit

Chdateau LE PRIEUR is a property acquired in 1912 by the GARZARO family. It is located along
clay-limestone hillsides on which the vineyard flourishes. Today, Pierre-Etienne, Jean-David and
Silvain Garzaro manage the 200 acres located in Baron in the AOC Entre Deux Mers Bordeaux
region in addition to 25 acres in the most prestigious appellations of Bordeaux: Pomerol, Saint
Emilion Grand Cru, Saint Emilion.

With four generations of experience, the resulting red wines blend harmoniously Bordeaux's
noble grape varieties grown in the purest Bordeaux tradition: merlot, cabernet franc and
cabernet sauvignon. White wines, on the other hand, combine the charm, the fruitiness and the
finesse of the grape varieties: sauvignon, semillon and muscadelle.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Chateau Arnaud Petit
Bordeaux Red 2018

BORDEAUX
MERLOT - CABERNET

Grape Variety: Merlot, Cabernet

Serving Temperature: 17-19°C

Alcohol Vol: 13.5%

Cellar Life: 5 years

Food Suggestion: Cold Starters, charcuterie, red meats.

Wine Style: Ruby red colour — Aromatic aromas with notes of cherries and red
fruits. It is generous on the palate, round with a structured body, and soft tannins.
Awards: Bronze Medal winner of the Great Wines of Macon in 2018

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Domaine Amanieu D’Albret
Bordeaux white and red

Chdteau Amanieu d'Albret is located on the hillsides overlooking the right bank of
the Garonne. The estate extends over 25 acres of vines offering Bordeaux and
Bordeaux Supérieur appellations that boast a thousand-year-old wine-growing past.
The Romans were the first to plant vines on the hillsides. A few centuries later, the
English, wine lovers in their own right, facilitated a large part of the region’s wine
production by exporting by river and sea, which contributed to the enrichment of
the wine-growing villages. Sire Amanieu VIl owned the estate from 1228 to 1326.
This powerful Gascon lord sat on the council of Kings Edward | and Edward Il of
England. He was the first of a long line of Gascon lords and was an ally to the
English.

Today, Chdateau Amanieu d'Albret is delighted to follow.this legacy. The team uses
winemaking methods that.combine modern techniques.and ancestral know-how to
offer you wines of unique quality in these appellations. The wine is bottled on the
property. Since 2018 the estate is certified as a High Environmental Vialue Estate and
is in the midst of converting to full organic winemaking.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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La Demoiselle Damanieu
Bordeaux Blanc
2019

Grape Variety:Sauvignon Gris, Sauvignon Blanc, Sémillon

Serving Temperature: 12°C

Alcohol Vol: 13.5%

Cellar Life: 5 years

Food Suggestion: Cold starters, fish.

Wine Style: White — A pale and brilliant gold, it offers intense aromas of exotic
fruits and citrus fruits mixed with honeyed scents.

Frank, ample and rich, the mouth displays a beautiful character.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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L'Initial
Bordeaux Rouge 2017
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Grape Variety: Merlot, Cabernet Sauvignon

Serving Temperature: 17-19°C

Alcohol Volume: 13.5%

Cellar Life: 5 years

Wine Style: Ruby red colour — Aromatic aromas with notes of cherries and red
fruits. It is generous on the palate, round with a structured body and soft tannins.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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La Bastide Saint Dominique
Cotes-du-Rhone red

La Bastide Saint Dominique estate lies in the heart of Provence in the Southern
Rhéne Valley, right in the foothills of Chateauneuf-du-pape, caressed by the gusts of
the Mistral and bathed in the bright southern sun.

Built around a former 16th century chapel, the estate was founded by Marie-Claude
and Gérard Bonnet with only a handful of vines. With strong commitment and
passion, the Bonnet’s have expanded the estate to a total area of 125 acres and
produce a variety of « Appellations d’Origine Protégée (AOP) » : Cétes-du-Rhdne,
Cotes-du-Rhéne Villages, Cairanne, Chateauneuf-du-Pape and « Indication
Géographique Protégée (IGP) Méditerranée ». Since 1999, their son Eric has been
working with them and now produces fully organic wines.

The wines from La Bastide Saint Dominique estate enjoy optimal climate combining
the effects of the unique Mistral breeze with very hot, dry summers.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Cotes Du Rhone - Red
2018

Grape Variety: Grenache, Syrah

Serving Temperature: 14°C

Alcohol volume: 13.5%

Cellar life: up to 10 years

Food Suggestion: Before or during dinner with charcuterie boards or barbecues.
Wine Style: Red — Jammy red fruits, black berries, notes of pepper and cardamom
become more apparent with time. Elegant tannins.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
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Cave des Vignerons de Saint Pourgain
La Ficelle - a legendary wine

The wine cooperative, founded in 1952, is today the leading winemaker in the Saint
Pourcain appellation, harvesting two thirds of all wines in the AOC. Located 60 km
north of Clermont Ferrand and a hundred km south of Sancerre, the appellation
extends over 19 villages in and around Saint Pourcain. Located on the left banks of
the Allier and Sioule rivers, the vineyards cover an area of about 600 hectares with
80 vine growers harvesting their production. The co-operative’s board is made of
around 20 professional wine makers whose estates range between 15 and 35 ha.
The Cave from Saint Pourgain brings us La Ficelle (string in English); a gamay/pinot
blend with more than just a great tasting sensation, it’s got a 500 year old legend to
tell and it’s sold with its string.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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La Ficelle 2020 - A legendary wine
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Grape Variety: Pinot Noir and Gamay

Serving Temperature: 12°C

Alcohol vol: 12.5%

Cellar life: 3 years

Food Suggestion: Charcuterie, picnic type of wine

Wine Style: Red — With a raspberry nose, slightly peppered, with an interesting
finish. A great wine with a 500 year old legend !

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Jérome Vacher
Sancerre White, Red and Rosé

Jean-Pierre Vacher started making his Sancerre in 1990. His son Jéréme joined him
in 2004. Together they harvest an estate of 25 acres in the Sancerre AOP villages of
Verdigny and Menetou-Ratel. Jean-Pierre and Jérome make medal winning
Sancerre whites, red, and rosé. All of which have quickly become favorites in
Connecticut. Jéréme is currently transitioning to organic wine-making. All his wines
are HVE, the French agricultural ministry’s certification of High Environmental
Value.

e
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Sancerre Rouge
2017

Grape Variety: Pinot Noir
Serving Temperature: 14°C
Alcohol vol: 12.5%

Cellar life: 3 to 10 years

Food Suggestion: Before dinner with, goat cheese, poultry, beef and fish
Wine Style: Red — Ruby Red — Cherries: Morello and Black Cherry, Violet flowers -
Unique and Smooth — Nose — Cherries and Venaison

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Sancerre White
2020
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Grape Variety: Sauvignon b

Serving Temperature: 8°C

Alcohol vol: 13.5%

Cellar life: 3 to 10 years

Food Suggestion: Before dinner, with goat cheese, poultry, beef and fish
Wine Style: White — Citrus — Mineral- Unique and Smooth

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Sancerre Rosé
2020

Grape Variety: Pinot noir

Serving Temperature: 8°C

Alcohol vol: 13.5%

Cellar life: 5 years

Food Suggestion: Before dinner, with goat cheese, poultry,

Wine Style: Rosé — wild strawberries — Mineral- Unique and Smooth

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Christophe Patrice
Petit Chablis, Chablis, and Chablis 1er Cru
The estate grows vines across the villages of Beine, Courgis and Chablis. Christophe
Patrice’s Petit Chablis is one of Connecticut’s favourites and in autumn 2021, the
nutmeg state started enjoying his Chablis, and his Chablis Premier Cru is coming
soon.

Unlike the majority of winemakers in Chablis, Christophe plants his vines far from
one another, producing 5800 vines per hectare. Since quality comes before
quantity, the estate also prunes their vines with single or doubles guyot-systems.
The wine is French certified HVE, (High Environmental Value).

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Petit Chablis
2020

Grape Variety: Chardonnay

Cellar Life: 3 to 7 years depending on the Chablis type

Serving Temperature: 8°C

Alcohol vol: 12.5%

Food Suggestion: White meats, fish, cheese, particularly exceptional with truffles.
Wine Style: White — Fresh, lively character that is long lasting with a fresh fruit
taste, a touch of white pepper, blossom and a mineral flavour on the finish

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Domaine Eloy - Pouilly-Fuissé

Located in Fuissé, the ELOY family has been making fine wines that have
delighted both wine lovers and fine connoisseurs since 1987. The vineyard is
managed using sustainable agriculture for its 70 acres of vines, including 15 acres in
Pouilly-Fuissé, 35 hectares on the Mdconnais hillsides of white chardonnay, red
gamay and pinot noir, and 17 acres in Beaujolais Rouge and Blanc, Juliénas, St-
Amour, St -Véran ,Bourgogne-Aligoté.... The Pouilly-Fuissy and Burgundy pinot are
aged in oak barrels. The other appellations are vinified traditionally in stainless
steel, enamel or concrete tanks, bottled and marketed by the Eloys themselves.

Jean-Yves Eloy looks out over his vineyard

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Pouilly-Fuissé
2018

Grape Variety: Chardonnay
Cellar Life: 7 years

Serving Temperature: 12°C
Alcohol vol: 13.5%

Food Suggestion: Charcuterie, salmon, trout, or even escargots.
Wine Style: White — Fresh, mineral with hints of apricot and citrus.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Jérémie Huchet a
Chapeau Melon

Following in the family tradition, Jérémie shares with us his Chapeau Melon, which
is a perfect French white wine from the Muscadet vineyard region.

Why is it called Chapeau Melon? Why the bowler hat? It's a wink and nod to the
grape variety used in this wine and muscadets: "melon de Bourgogne" (melon of
Burgundy), and a "chapeau melon" is the French word for a bowler hat

His winery is located in a very unique terroir in the Loire Valley made up of granite.
This granite enables the vines to grow deeper roots thus supplying them with a
constant source of minerals and water, which strike a perfect balance of sweetness
and acidity in the grapes.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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AOC Vin de France
Chapeau Melon

Grape Variety: Melon de Bourgogne

Cellar Life: 3 years

Serving Temperature: 8°C

Alcohol vol: 12.5%

Food Suggestion: Served before dinner, or with fish, cold meats, and salads.
Wine Style: White — Fruity, Green and Flinty

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
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Cave des Grands Vins de Pazac
Le Pigeonnier rosé and red

Located in the middle of the Gold Triangle (Arles, Avignon, Nimes) and nestled
between Languedoc and Provence, the vineyard of the Grands Vins de Pazac offers
fine wines rich in flavour that reflects this unique terroir and AOP known as the
Costiéeres de Nimes.

The iron-rich soil with its world renowned « galets roulés » (rolled pebbles), unique
to the Costiéres de Nimes and Chdteauneuf-du-Pape terroirs, produces powerful,
fruity and generous wines.

A former stagecoach inn, which later became a hunting lodge and in the

20th century was then developed into farm land, Pazac started its wine adventure in

1968 subsequent to land redevelopment that attracted to the properties several
wine growers.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
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+1203-804-1295 +33.6.08.57.65.00 - drinkableartsimporters@orange.fr



o= Dr|9<able Arts

.0‘.‘ Importers LLC

Cave de Pazac
Le Pigeonnier 2020
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Grape Variety: Grenache, Syrah, Marselan

Cellar Life: 2 years

Serving Temperature: 8°C

Alcohol vol: 13.5%

Food Suggestion: Served before dinner, or with fish, cold meats, and salads.
Wine Style: Rosé — Round and bodied with a fresh citrus touch.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Le Pigeonnier Red 2020
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Grape Variety: 50% Syrah, 20% Carignan, 20% Marselan, 10% Grenache

Cellar Life: 3 to 4 years

Serving Temperature: 14°C to 16°C

Alcohol vol: 14.5%

Food Suggestion: Served with red meat like prime rib, steak

Wine Style: The red Pigeonnier has a deep red robe, a very intense and fruity nose,
hints of red berries and jellied candies. The palate is round and tannins are soft,
well balanced.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Chateau Saint Esprit
AOP Cote-de-Provence
Owned by the Croce-Spinelli family for four generations, Chdteau Saint-Esprit is
located in the heart of idyllic Provence surrounded by lush green hills and nearby

the Mediterranean Sea.
The Croce-Spinelli family continue a family winemaking tradition dating back to four

generations.
The quality of its rich soil combined with generations of family knowledge and
sustainable vineyard practices afford Chéteau Saint-Esprit the opportunity to

produce fine wines rich in complexity.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Chateau Saint Esprit
Cote-de-Provence
2020
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Grape Variety: Grenache, Cinsault, Syrah

Cellar Life: 2 years

Serving Temperature: 6-8°C

Alcohol vol: 12.5%

Food Suggestion: Fish, grilled meats, asian cuisine.
Wine Style: Rosé — Light, Crisp.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
+1203-804-1295 +33.6.08.57.65.00 - drinkableartsimporters@orange.fr
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Domaine Les Luquettes
Bandol Rosé and Red

The Domaine Les Luquettes is a small estate of 30 acres, 17 acres of which are AOC
Bandol and 5 hectares are Vin de Pays du Mont de Caume. It is run by the mother
and daughter team of Elizabeth and Sophie Cachin. Focused on providing natural
wines, les Luquettes have been working organically since the seventies. As organic
production is "a philosophy of life and not a fad for them", they have never needed
to file for AB accreditation -- it is just organic! The Domaine is also part of the
French Association of Independent Winegrowers, which is proof of the authenticity
of their work as winegrowers and which, as the Association's name suggests,
requires total independence for the winegrowers. In other words, they do
everything themselves from vinification to bottling at the estate and selling.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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AOP Bandol Rosé
2020
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Grape Variety: Cinsault, Mourvedre

Cellar Life: 3 years

Serving Temperature: 8-12°C

Alcohol vol: 13%

Food Suggestion: Fish, grilled meats, exotic cuisine, dessert.
Wine Style: Rosé — Structured, Aromatic, Dry

Awards: 2020 Gold Medal of General Agricole

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Domaine Jean Vaudoisey
Pommard and Volnay

In the village of Volnay, Romain and Baptiste Poirrotte have taken over their
grandfather's estate to produce excellent burgundy's. Since 2015, the two brothers
have managed the estate, respecting their family traditions, while providing a new
style of their own under the watchful eyes of Jean Vaudoisey. At 95, Jean continues
to supervise his grandsons.
Domaine Jean Vaudoisey is not 100% organic yet but very close to it. Their
philosophy is to work meticulously in the vineyards and in the cellar, producing pure
and elegant wines that faithfully reflect individual terroirs — currently, Bourgogne
Rouge, Pommard, Volnay, and a Volnay Premier Cru les Mitans.
The perfect selection for a special occasion.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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2016/17

CANGR o Br

2016
VOLNAY

e

Voowu\n 4
AUDOISE™

Grape Variety: Pinot Noir

Cellar Life: 5+ years

Serving Temperature: 14°C

Alcohol vol: 13.5%

Food Suggestion: Beef, veal, game.

Wine Style: Red — Light, smooth, dry, and soft.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Pommard
2017

Grape Variety: Pinot Noir

Cellar Life- 5+ years

Serving Temperature: 14°C

Alcohol vol: 13.5%

Food Suggestion: Beef, veal, game.

Wine Style: Red — Structured, aromatic, dry with cherry and vanilla notes.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Bader-Mimeur
Chateau de Chassagne-Montrachet White and Red
Saint-Aubin 1er Cru

The BADER-MIMEUR family, for more than ten generations, have owned and
managed vineyards in and around Chassagne-Montrachet. Today, Nathalie Bernard
has taken over the estate continuing the family traditions.
Both the Chassagne-Montrachet red and white are hand harvested, aged in oak for
10 to 20 months depending on the nature of the wine.
The Chassagne Montrachet white is described as having a « clear gold robe with
an excellent nose, floral notes, sweet spices, nice intensity, a very frank attack with a
lot of volume and expression, freshness and aroma in a delicate spicy atmosphere »
according to Gilbert and Gaillard, rating it 90/100. It can be easily paired with
seafoods and chicken alike.
The Chassagne Montrachet received an 89/100 from Gilbert and Gaillard describing
it as"Intense ruby color, purple hues, notes of cherry, fine spices, and a floral
dimension. It has a soft.attack, a fresh ample mouth, and is a well connected, firm,
harmonious whole. We are already enjoying it.” This elegant and feminine wine is
best paired with red meats orsoft fermented meats.
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Chassagne-Montrachet White
2017
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Grape Variety: Chardonnay

Cellar Life: 5 + years

Serving Temperature: 12-14°C

Alcohol vol: 12.5%

Food Suggestion: Foie gras, Gambas and shellfish, roasted chicken with asparagus.
Wine Style: White — Brioche on the nose, with hints of white fruits and honey.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Saint-Aubin En Remilly 1er Cru 2016
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DOMAINE BADER-MIMEUR

Grape Variety: Chardonnay

Cellar Life: 10 Years

Serving Temperature: 12-14°C

Alcohol volume: 12.5%

Food Suggestion: Seafood

Wine Style: Brilliant, light yellow with green tints. Refined nose combining floral
and lemony notes with a menthol touch and subtle toast.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Chassagne-Montrachet Red
2015
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Rassagne-Montrachet
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Grape Variety: Pinot Noir

Cellar Life: 15+ Years

Serving Temperature: 15 to 16°C

Alcohol volume: 13 %

Food Suggestion: Prime rib, coq au vin

Wine Style: Structured, red fruits, with light tannins.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Domaine Julien Cauvard
Corton-Charlemagne Grand Cru
Classic Corton Charlemagne is considered to be amongst the finest of Burgundy's
whites. Domaine Cauvard takes the greatest care in the elaboration of all its wines.

The vines are cultivated using integrated pest management. Thanks to this
technique, the indigenous fauna and flora are respected, allowing the vines to be
protected. No chemical fertilizers are used, only natural composts.

During the harvest, the grapes of the farm are harvested by hand . The wines are
aged in oak barrels for 12 to 15 months before bottling.

The resulting Corton-Charlemagne stands among some of the world’s finest wines
and is famous for its combination of fruit flavors (figs and baked pears) and mineral
character (flint).

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Corton Charlemagne Grand Cru
2018

Grape Variety: Chardonnay

Cellar Life: 5+ Years

Serving Temperature: 8-10°C

Alcohol volume: 12.5%

Food Suggestion: Meats, charcuterie, game.

Wine Style: White-aged in oak barrels for 12 months, Corton Charlemagne has a
beautiful bright golden color with rich and complex aromas reminiscent of hazelnut
and honey. A great wine, generous, round and opulent.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Clos de Vougeot

Domaine Raphaél Dubois
The history of Dubois winegrowers begins around 1600 with the birth of Emiland Dubois,
the first ancestor and winegrower to be found in official records. The eighth generation
began in 1969 with the birth of Raphaél. Since 2006, the vineyard has been managed by
Raphaél and his sister, Béatrice Dubois, who make our Clos de Vougeot

Clos Vougeot is a wine whose name is among the best known in the world. The
appellation has about fifty hectares, divided into a multitude of plots owned by as many
estates. The wines of Clos de Vougeot will not all be the same, it is very important to
select the wine and its producer. The Clos de Vougeot from Raphael Dubois is a deep red,
harmonious, racy, elegant wine with concentrated scents of red and black fruits (cherries,

blackberries, blackcurrants), undergrowth, violet and, with age, fur (hare belly and musk)
mingle.

© Ola¥ergman
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CLOS DE VOUGEOT - 2018
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Grape Variety: Pinot noir

Cellar Life: 15+ years

Serving Temperature : 15-16° C

Alcohol vol: 13%

Food Suggestion: Red meats, cheeses, wild fowl.

Wine Style: Harmonious, racy, elegant wine with concentrated scents of red and
black fruits (cherries, blackberries, blackcurrants), undergrowth, violet and, with
age, fur (hare belly and musk) mingles

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Domaine André Mathieu

The André Mathieu Estate is a family-owned vineyard that has been handed down
from father to son for more than four centuries.

The 25 acres of vineyards used to make their Chateauneuf-du-Pape cuvée are
spread across several different terroirs within the appellation and produce all the 13
grape varieties allowed in the AOP. Traditional winemaking methods and 12-14
months’ ageing in old “foudre” barrels give the wine a ruby-red colour with aromas
of small red berries and spices. This is an elegant wine whose tannins integrate well
with its rounded flavours. It is nicely balanced after 4-6 years’ cellaring.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Chateauneuf-du-Pape Red
2018
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Grape Variety — Grenache, Syrah, Mourvedre

Cellar Life- 5+ years

Serving Temperature — 16-18°C

Alcohol vol: 14.5%

Food Suggestion- Fish, grilled meats, exotic cuisine, dessert.

Wine Style- Red- Round and balanced developing great freshness on notes of
candied raspberries and cherries, musk and garrigue.

Awards: Robert Parker 92/100

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
+1203-804-1295 +33.6.08.57.65.00 - drinkableartsimporters@orange.fr
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Domaine André Mathieu
Chateauneuf du Pape White 2019

..
André Mathiev

Grape Variety — Clairette (50%), Grenache Blanc (40%), Picpoul (5%), Bourboulenc
(5%)

Cellar Life- 5 years

Serving Temperature — 8-12°C

Food Suggestion- Apéritif, fish, white meat

Wine Style- Round in the mouth, well balanced with a well integrated acidity.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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Domaine Jean Mallet

Back in the 15th century the Cistercian monks would use the land to produce their sacramental
wines, but it wasn’t until the 20th century that the Mallet Family started making champagne.
Originally Felix Fourrier, the mayor of Baroville purchased the land in 1910. Nicknamed
“Bismarck” for his authoritarian ways, and thin moustache, he left the land to his son Renée,
who also worked the vineyards. Jeanine, his daughter, married Jean Mallet (a winemaker as
well) who developed the Champagne Mallet brand expanding the property from 3ha to 17ha
and turning 60,000 bottles a year.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
+1203-804-1295 +33.6.08.57.65.00 - drinkableartsimporters@orange.fr



Drlry<able Arts
’ Importers LLC

Champagne Brut
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Grape Variety: Pinot Noir, Chardonnay

Cellar Life: 5 years

Serving Temperature: 8-12°C

Alcohol vol: 12.5%

Food Suggestion- Dessert, fish, or any fun occasion.

Wine Style- Sparkling white — Traditional in taste, marriage between red and white
fruits.

Awards- Elle Table Awards 2018

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
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Emmanuel Guerinaud
Cognac VS

The Guerinaud family have been distilling cognac for 4 generations. Emmanuel
Guerinaud is a medal winning cognac-maker whose 65 acre vineyard is located
between Royan and Cognac He grows mainly Ugni-blanc and Merlot-Cabernet.
Since 2002, Emmanuel has been using « reasoned » wine harvesting techniques in
his vineyard management. This means limiting to the strict minimum the use of
treatments by taking into account the level of risk inherent to individual parcels of
land in order to yield a healthy and quality grape.

Guerinaud VS cognac comes from the "bons bois" parcel. The ugni-blanc grapes are
distilled twice in copper stills and aged in Limousin oak barrels. The VS is on average
4 years old.

With a beautiful copper color, it develops aromas of fresh grapes and woody vanilla
and its flavour lingers elegantly in the mouth.

The VS can be enjoyed.before dinner with an ice cube or tonic water or-after dinner
as a digestive.

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
Wallingford, CT, 06492 French Office - 9 rue Crevaux - 63 Avenue Foch - 75116 Paris, France
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COGNAC VS GUERINAUD
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PRODUCT AND PRICE LIST
NOVEMBER 2021

www.drinkableartsimporters.com
tersimporters.com

For orders contact Mary Chegwidden
TELEPHONE: 203 809 5800
mary@drinkableartsimporters.com

william.chegwidden@drinkableartsimporters.corr France: +33608576500

US: +12038041295

Producer Name Vintage Varietal Still / Sparkling__Color Country Appellation CASE 1 Stock left
VALUE WINES
Les Grands Chais ‘Parlez-vous ? Malbec 2020 |Malbec | stil | Red France Vin de France ‘ $87
|Les Grands Chais |La Brune et Fils | 2020 [Pinot Noir | stil | Red France Vin de France | s85
Les Grands Chais La Brune et Fils 2020 Chardonnay Still ‘White France Vin de France $85
Les Grands Chais Riesling 2020 Riesling | Stil | White | France Vin de France $94 |
LOIRE RIVER VALLEY
|Jérémie Huchet Chapeau Melon | 2020 [Sauvignon b/Melon of Burgundy Still ‘White France Vin de France $99
Domaine Sylvain Bailly Sancerre White 2020 |Sauvignon b Still ‘White France Sancerre $172
|JP Vacher Sancere White | 2020 [Sauvignon b Still White France Sancerre $172
JP Vacher Sancerre Red 2017 |Pinot Noir Still Red France Sancerre $172
JP Vacher Sancerre Rosé 2020 _ Pinot Noir Still Rosé France Sancerre $168
La Cave des Vignerons de Saint Pourcain ‘La Ficelle 2020 |Gamay, Pinot Noir Still Red France Saint Pour¢ain ‘ $122
BOURGOGNE /BURGUNDY
Domaine Christophe Patrice Petit Chablis 2020 | Chardonnay ‘White France Petit Chablis $139
|Domaine Christophe Patrice Chablis | 2020 [Chardonnay White France Chablis $164
Domaine Jean Vaudoisey Pommard 2017 Pinot Noir Red France Pommard $329
|Domaine Jean Vaudoisey Volnay - 2016  Pinot Noir - ~ Red | ~ France ~ Volmay $342
Domaine Bader-Mimeur Chassagne-Montrachet 2017 Chardonnay ‘White France Chassagne-Montrachet White $399
Domaine Bader-Mimeur __ Chassagne-Montrachet 2015 Pinot Noir - Red ‘ - France Chassagne-Montrachet Red | $342 ‘
Domaine Bader-Mimeur Saint-Aubin ler cru en Remilly 2016 Chardonnay ‘White France Saint-Aubin $390
Domaine Cauvard Corton-Charlemagne 2018 Chardonnay ‘ ‘White ‘ France Corton-Char g) $600 ‘6-pack- limited supply
Domaine Dubois Clos de Vougeot 2018 Pinot Noir Red France Clos de Vougeot $600 |6-pack - limited allocation
Domaine Eloy Pouilly Fuisse 2018 Chardonnay ‘ ‘White ‘ France Pouilly Fuissé $168 ‘
E
Domaine André Mathieu Chiteauneuf-du-Pape 2018  All 13 varietals ‘ Red | France Chieautneuf-du-Pape $279 |
Domaine André Mathieu |Chiteauneuf-du-Pape 2019 ‘White France Chaeautneuf-du-Pape $299
La Bastide-Saint Dominique ‘Cﬁtes-du-Rhiine 2020 Grenache/Syrah ‘ Still ‘ Red France Cotes-du-Rhéone $117 |
PROVENCE
Domaine les [ |Bandol rosé 2020 | Mourvédre/Cinsault/Grenache [ | Rosé France Bandol | 8175
Chateau de Saint Esprit Provence Rosé 2020  Cinsault/Syrah/Grenache \ Stlll Rosé France Provence $120
Caves de Pazac Le Pigeonnier 2020  Syrah/Carignan/Marselan/Grenache Still Red France Costiéres de Nimes $96
Caves de Pazac Le Pigeonnier 2020  Grenache/Syrah/Marselan ‘ Silll ‘ Rosé ‘ France Costiéres de Nimes $96 ‘
BORDEAUX
Vignobles Garzaro Chéteau Arnaud-Petit 2018 |Merlot, Cabernet sauvignon/franc \ Still Red \ France Bordeaux \ $107 \
Chiiteau Damineau d'Albret Bordeaux White 2019  Sauvignon b/Sauvignon gris Still ‘White France Bordeaux $109
Chiteau Damineau d'Albret L'initial - Bordeaux Red 2020 |Merlot, Cabernet sauvignon Still Red France Bordeaux ‘
CHAMPAGNE
C) Mallet [Brut NV Pinot Noir/Chardonnay [Sparkling| White | France C [$270
COGNAC
Emmanuel Guerinaud Cognac VS Ugni-blanc / Merlot cabernet [ Still [Cognac| France Cognac $300 |

Grape Varieties in Chateauneuf-du-Pape Red

Grenache, Syrah, Mourvédre, Cinsault, Clairette, Vaccarése, Bourboulenc, Roussanne, Counoise, Muscardin, Picpoul, Picardan and Terret noir.

OUR WINES HAVE NO DISTRIBUTOR MARK UFP !

Grape Varieties in André Mathieu Chéteauneuf-du-Pape White

Picpoul Blanc, Grenache Blanc, Clairette, Bourboulenc

Drinkable Arts Importers LLC -Head Office: 6 North Main Street- STE 202 -
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