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 “I’ll drink milk when cows eat grapes.”
                                                    Jean Gabin, French actor	

Les Grands Chais de France 

Les Grands Chais de France bring to us their excellent Parlez-vous? Malbec. This is 
the perfect wine to unwind with aAer-work. AAer a few glasses, you'll be “parlez-
vousing” Malbec and some French in no Jme! 
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 “I’ll drink milk when cows eat grapes.”
                                                    Jean Gabin, French actor	

PARLEZ-VOUS ? Malbec 

 

Grape Variety – Malbec 
Cellar Life- 2-3 years 
Alc vol: 12,5% 
Serving Temperature – 14-16°C 
Food SuggesMon- Strong flavored cheese, and grilled meats. 
Wine Style- Red – Harmonious, and nicely structured. Expressive bouquet of red 
fruits, with cherry notes. 
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 “I’ll drink milk when cows eat grapes.”
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Vignobles Garzaro  

Château 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-EJenne, Jean-David and 
Silvain Garzaro manage the 80 hectares located in Baron in Entre Deux Mers and 10 hectares in 
the most presJgious appellaJons of Bordeaux: Pomerol, Saint Emilion Grand Cru, Saint Emilion. 
With four generaJons of experience, the red wines resulJng from the harmonious blend of 
Bordeaux's noble grape varieJes: Merlot, Cabernet Franc and Cabernet Sauvignon are grown in 
the purest Bordeaux tradiJon. White wines, on the other hand, combine the charm, the 
fruiJness and the finesse of the grape varieJes: Sauvignon, Sémillon and Muscadelle. Finally, 
the Crémant brings the note that sparkles your holidays. All these wines of excepJonal quality 
are regularly awarded in various naJonal and internaJonal compeJJons, and selected in the 
specialized guides. 

 

Drinkable	Arts	Importers	LLC	–Head	Of9ice:	6	North	Main	Street-	STE	202	–		
Wallingford,	CT,	06492	French	Of9ice	-	9	rue	Crevaux	–	63	Avenue	Foch	–	75116	Paris,	France	

+1203-804-1295	+33.6.08.57.65.00	-	drinkableartsimporters@orange.fr	



 “I’ll drink milk when cows eat grapes.”
                                                    Jean Gabin, French actor	

Chateau Arnaud PeMt 

Bordeaux Red 2017 

 

Grape Variety – Merlot, Cabernet  
Serving Temperature – 17-19°C 
Alc Vol: 13,5% 
Cellar Life- 5 years 
Food SuggesMon – Cold Starters, delicatessen meats, red meats.  
Wine Style Ruby red colour – AromaOc aromas, with notes of cherries and red 
fruits. To the palate it is generous, round with a structured body, and soQ tannins.   
Awards- Bronze Medal winner of the Great Wines of Macon of 2017 
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La BasMde Saint Dominique 

La Bas&de Saint Dominique estate lies in the heart of Provence, right in the foothills of 
Chateauneuf du pape, buffeted by the gusts of the Mistral wind and bathed by the bright 
southern sun. Located at the heart of the Southern Rhône Valley, a stone’s throw away from the 
village of Châteauneuf du Pape, La BasJde Saint Dominique estate enjoys opJmal climate as its 
wines combine the effects of the unique Mistral breeze with with very hot, dry summers. Built 
around a former 16th century chapel, the estate was founded by Marie-Claude and Gérard 
Bonnet with only a handful of land. With strong commitment and passion, the Bonnet’s have 
expanded the estate to a total area of 125 acres and produce a variety of « AppellaJons 
d’Origine Protégée (AOP) » : Côtes du Rhône, Côtes du Rhône Villages, Cairanne, Châteauneuf 
du Pape and  « IndicaJon Géographique Protégée (IGP) Méditerranée ». Since 1999, their son 
Eric has been working with them and today performs the enJre process from producJon to 
vinificaJon using a more innovaJve approach in terms of technique and markeJng.  
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Côtes Du Rhone- Red 
2017 

 

Grape Variety – Grenache, Syrah  
Serving Temperature – 14°C 
Alc vol: 13,5% 
Cellar life – up 10 years  
Food SuggesMon – 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 Ome. Elegant tannins.  
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Cave des Vignerons de Saint Pourçain 

The wine cooperaJve, founded in 1952 is nowadays the leader of the Saint Pourcain 
appellaJon, harvesJng the two thirds of the area. Located 60 km north of Clermont Ferrand and 
a hundred km south of Sancerre, the appellaJon is spread over 19 villages in the Allier, around 
Saint Pourcain. This area is about 40 km long (north to south) and 5 to 7 km wide. It is made of 
a series south east facing slopes, on the leA banks of the Allier and Sioule rivers, making a total 
vineyard area of about 600 hectares. This represents about 80 vine growers in the area 
The co-operaJve’s Board is made of around 20 professional wine makers, whose estates range 
between 15 and 35 ha. One important asset of the group is the youth of the vine growers and 
members of the board in parJcular, who tend to be about 40 years old. This means that they 
have a high level of experJse; they are open to change and the need to constantly move 
forward.  
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La Ficelle 2020 

Grape Variety – Pinot Noir and Gamay  
Serving Temperature – 12°C 
Alc vol: 12,5% 
Cellar life – 3 years 
Food SuggesMon – Charcuterie, picnic type of wine  
Wine Style Red – With a raspberry nose, slightly peppered, with an interesOng 
finish. 
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Jerôme Vacher 

Jean-Pierre Vacher seqled in his Sancerre Domaine in 1990. His son Jérôme joined him in 
2004. Together they maintain the an estate of 10 hectars in the communes of Verdigny and 
Menetou-Ratel.   
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Sancerre Rouge 
2017 

 

Grape Variety – Pinot Noir  
Serving Temperature – 14°C 
Alc vol: 12,5% 
Cellar life – 3 to 10 years  
Food SuggesMon – 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 
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Sancerre White 

 

Grape Variety – Sauvignon 
Serving Temperature – 12°C 
Alc vol: 13,5% 
Cellar life – 3 to 10 years  
Food SuggesMon – Before dinner, with goat cheese, poultry, beef and fish  
Wine Style- White – Citrus – Mineral- Unique and Smooth – Nose – Citrus  

Drinkable	Arts	Importers	LLC	–Head	Of9ice:	6	North	Main	Street-	STE	202	–		
Wallingford,	CT,	06492	French	Of9ice	-	9	rue	Crevaux	–	63	Avenue	Foch	–	75116	Paris,	France	

+1203-804-1295	+33.6.08.57.65.00	-	drinkableartsimporters@orange.fr	



 “I’ll drink milk when cows eat grapes.”
                                                    Jean Gabin, French actor	

Christophe Patrice 

The estate grows vines across the communes of Beine, Courgis and Chablis. Offering us 
their PeJt Chablis, Chablis and Chablis Premier Cru.  

Unlike the majority of winemakers in Chablis, Christophe plants his vines far from one 
another, producing 5800 vines per hector.  Since quality comes before quanJty, the house also 
prunes their vines with single or doubles guyots systems . 
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PeMt Chablis 

 

Grape Variety – Chardonnay 
Cellar Life- 7 years 
Serving Temperature – 12°C 
Alc vol: 12,5% 
Food SuggesMon- White meats, fish, cheese, parOcularly excepOonal with truffles. 
Wine Style- White – Fresh, lively character that is long lasOng with a fresh fruit 
backdrop, a touch of white pepper, blossom and a mineral character on the finish. 
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Domaine Eloy 

Located in Fuissé, the ELOY family has been elaboraJng high quality wines that saJsfy 
amateurs and fine connoisseurs, since 1987. Their Pouilly Fuissé is aged in oak barrels, and 
vinified in the tradiJonal manner. Opening a boqle always brings you right back to the warm 
days of burgundy. 
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Pouilly Fuissé 
 

Grape Variety – Chardonnay 
Cellar Life- 7 years 
Serving Temperature – 12°C 
Alc vol: 13,5% 
Food SuggesMon- Charcuterie, salmons, trouts, or even escargots. 
Wine Style- White – Fresh, mineral with hints of apricot and citrus. 
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 “I’ll drink milk when cows eat grapes.”
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Jérémie Huchet  

Following the family tradiJon, 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" (Burgundy 
melon), 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 
of Château-Thébaud. 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. 
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AOC Vin de France  
Chapeau Melon 

 

Grape Variety – Melon de Bourgogne 
Cellar Life- 3 years 
Serving Temperature – 8°C 
Alc vol: 12,5% 
Food SuggesMon- Served before dinner, or with fish, cold meats, and salads. 
Wine Style - White – Fruity, Green and Flinty 
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Chateau les Mesclances 

A castle undergoing a full renaissance ... With a beauJful terroir and a 
completely renovated cellar, Arnaud and Elisabeth de Villeneuve Bargemon and 
their daughter Sophie, nourish new and great ambiJons for their beauJful property 

In this ferJle land, history bears witness to winemaking that has been 
performed on the lands of the estate since anJquity. Divided up in 1802, following 
the parceling of domain owned since 1530 by the family of Sieur de BouJny, the 
current owners’ ancestor, Les Mesclances, extending over 270 acres of prime land 
crowned with wooded hills, is bathed in the Mediterranean climate conducive to 
grape and olive growing. The grape varieJes used in the wines are mainly Syrah, 
Mourvèdre, Grenache, Cinsault, Rolle, Ugni Blanc and Cabernet Sauvignon. The 
vines are spread over several plots to benefit from a range of different sun 
exposures and soils that lend themselves to excellent blending. The ancestral 
passion for the vine, a family legacy, has been passed downed over the centuries. 
Les Mesclances bring us their fun and elegant rosés: Charmes, and Romane. 
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Charmes Rosé 
IGP Méditerranée 

2020 

 

Grape Variety – Grenache, Syrah, Merlot 
Cellar Life- 2 years 
Serving Temperature – 8-12°C 
Alc vol: 12,5% 
Food SuggesMon- Fish, grilled meats, exoOc cuisine. 
Wine Style- Rosé – Light, Crisp and Sweet. 
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Romane Rosé- Côtes de Provence 
2020 

 

Grape Variety – Cinsault, Grenache, Mourvèdre 
Cellar Life- 2 years 
Serving Temperature – 8-12°C 
Alc vol: 12,5% 
Food SuggesMon- Fish, grilled meats, exoOc cuisine, dessert. 
Wine Style- Rosé – Structured, AromaOc, Dry 
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Domaine Les Luque]es 

It was in 1843 that the property became part of Sophie's family following the union between Miss 
Bringuier and Mr Cachard, her ancestor, who invested heavily in the region as mayor of La Cadière 
d'Azur and as a wine merchant at the port of Bandol. When he married Mrs. Bringuier, he decided to 
extend the wine producJon of his wife's family. Passed down from generaJon to generaJon, the 
vineyards and winery have become the focal point of the family's history. In the 1990s, her parents, 
sheep farmers, decided to return to the family vineyards. In 1996 her mother, Elisabeth, decided to take 
over the estate completely and at that Jme gave a name to the property -  Domaine Les Luqueqes - 
and set up as an independent winegrower. Since 2010, Sophie has decided to conJnue her family's work 
and join her parents at the estate.  
  
The Domaine Les Luqueqes is a small estate of 12 hectares, 7 hectares of which are AOC Bandol and 5 
hectares are Vin de Pays du Mont de Caume. Very close to nature, les Luqueqes have been working 
organically since the sevenJes.  As organic producJon is "a philosophy of life and not a fad for them", 
they have never needed to file for AB accreditaJon -- it is just organic! The Domaine is also part of the 
French AssociaJon of Independent Winegrowers, which is proof of the authenJcity of its work as a 
winegrower and which, as the AssociaJon's name suggests, requires total independence for the 
winegrowers. In other words, they do everything themselves, from vinificaJon, to boqling at the estate 
and selling. 
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Bandol Rosé 
2018 

 

Grape Variety – Cinsault, Mourvèdre 
Cellar Life- 3 years 
Serving Temperature – 8-12°C 
Alc vol: 13% 
Food SuggesMon- Fish, grilled meats, exoOc cuisine, dessert. 
Wine Style- Rosé – Structured, AromaOc, Dry 
Awards: 2020 Gold Medal of General Agricole 
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Domaine Jean Vaudoisey 

In Volnay, Romain and BapJste Poirroqe have taken over their grandfather's estate to produce 
excellent burgundy's. Since 2015, the two brothers have managed the estate, respecJng their 
family tradiJons, while providing a new style of their own. 
  
Domaine Jean Vaudoisey is not yet 100% organic but very close. Their philosophy is to work 
meJculously in the vineyards and in the cellar, producing pure and elegant wines that faithfully 
reflect individual terroir – currently, Bourgogne Rouge, Pommard, Volnay, and a Volnay Premier 
Cru les Mitans.  
 
The perfect selecJon for a special occasion. 
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Volnay 
2017 

 

Grape Variety – Pinot Noir 
Cellar Life- 5+ years 
Serving Temperature – 8-12°C 
Alc vol: 13,5% 
Food SuggesMon- Beef, veal, game. 
Wine Style- Red – Light, smooth, dry, and soQ. 
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Pommard 
2017 

 

Grape Variety – Pinot Noir 
Cellar Life- 5+ years 
Serving Temperature – 14°C 
Alc vol: 13,5% 
Food SuggesMon- Beef, veal, game. 
Wine Style- Red – Structured, AromaOc, Dry, with Cherry and vanilla notes.  
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Domaine Bader-Mimeur 

Since the seventeenth century, BADER-MIMEUR family, for more than ten generaJons, has 
owned and managed vines in and around Chassagne-Montrachet, especially in the Côte de 
BEAUNE. Today, Nathalie has taken over from her parents Marie-Pierre BADER-FOSSIER and 
Alain FOSSIER, conJnuing the family tradiJons. 
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 "Clear clear gold color, very frank nose, floral 
notes, sweet spices, nice intensity, very frank aqack with a lot of volume and expression, 
freshness and aroma in a delicate spicy atmosphere., by Gilbert and Gaillard, raJng it 90/100. It 
can be easily paired to seafoods and chicken alike. 
 The Chassagne Montrachet received an 89/100 from Gilbert and Gaillard describing it as 
"Intense ruby color, purple hues. Racy nose, cherry, fine spices, floral dimension. SoA aqack, 
fresh mouth, ample, well connected, firm, with perfumes charming net and precise, harmonious 
whole. We are already enjoying.”  This elegant and feminine wine, is best paired with red meats, 
or soA fermented meats. 
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Chassagne-Montrachet White 
2017 

 

Grape Variety – Chardonnay 
Cellar Life- 5 + years 
Serving Temperature – 13-14°C 
Alc vol: 12,5% 
Food SuggesMon- Foie gras, Gambas and shellfish, roasted chicken with asparagus. 
Wine Style- White – Brioche on the nose, with hints of white fruits and honey.  
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Chassagne-Montrachet Red 
2015 

 

Grape Variety – Pinot Noir 
Cellar Life- 5+ Years 
Serving Temperature – 8-12°C 
Alc vol: 12,5% 
Food SuggesMon- Meats, Charcuterie, game. 
Wine Style- Red – Structured, red fruits, with light tannins. 
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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 9 hectares of vineyards used to make their Chateauneuf du Pape cuvée are spread across 
several different terroirs within the appellaJon, producing the 13 grape varieJes. TradiJonal 
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 will be nicely balanced aAer 4-6 years’ cellaring.  
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Chateauneuf du Pape Red 
2017 

 

Grape Variety – Grenache, Syrah, Mourvèdre 
Cellar Life- 5+ years 
Serving Temperature – 8-12°C 
Alc vol: 14,5% 
Food SuggesMon- Fish, grilled meats, exoOc 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 
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Domaine Jean Mallet 

Back in the 15th century the Cisterians munks would use the land to produce their wine mass 
and it wasn’t unJl 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 mustache, he leA the land to his son Renée, who 
also worked the vines. Jeanine, his daughter married Jean Mallet (a wine maker as well) which 
started a beauJful expansion of the Champagne Mallet brand. From 3ha, to 17ha, handling 
60,000 boqles a year. 
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Champagne Brut 

 

Grape Variety – Pinot Noir, Chardonnay 
Cellar Life- 5 years 
Serving Temperature – 8-12°C 
Alc vol: 13,5% 
Food SuggesMon- Dessert, fish, or any fun occasion. 
Wine Style- Sparkling white – TradiOonal in taste, marriage between red and white 
fruits. 
Awards- Elle Table Awards 2018 
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Price List 
Available Today 

Parlez-vous? Malbec 
2018 $84/case

Vignobles Garzaro  
Château Arnaud Petit 

Bordeaux Red 
2017

$105/case of 12 

La Bastide Saint Dominique 
Côtes Du Rhones 

2017
$110/case

Caves des Vignerons de Saint-Pourçain 
La Ficelle 

Saint-Pourçain 
2020

$120/case
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Domaine  
Jean Vaudoisey 
Pommard Rouge 

2017

$320/case of 12 
Special Order 

Domaine  
Jean Vaudoisey 

Volnay 
(Pinot Noir) 

2017

$340/case of 12 
Special Order

Jerome Vacher  
Sancerre White 

2019

$169/ case of 12 
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Chapeau Melon  
Vin de France 

2019
$91/case

Christophe Patrice 
Petit Chablis 

2019 $136 case of 12

Château Mesclances 
Charmes Rosé 

2020

$90/case
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Château Mesclances  
Romane Rosé 

2020
$110/case of 12

Domaine Les Luquettes  
Bandol Rosé 2019 $175/Case of 12

Domaine Bader Mimeur Chassagne 
Montrachet Red 

2015
$340/Case of 12

Domaine Bader Mimeur 
Chassagne Montrachet White 

2017
$399/Case of 12

Domaine Eloy 
Pouilly Fuissé 

2018
$82/ Case of 6
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Drinkable Arts Importers, through its French office, works with some of France’s best-known sommeliers. 
As a result, we have a full catalogue of luxury wines available. Ask us for our luxury wines!  

To place an order please call us at 203-809-5800 or email us as contact@drinkableartsimporters.com 

Distribution made by Murphy Distributors. 

Domaine André Mathieu 
Chateauneuf Du Pape Red 2017 $276 case of 12

Champagne Jean Mallet 
Brut $135 case of 6
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