New Wine
In Old
gessels.
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MESTLED AMONG ROLLING HILLS
and olive groves once painted by
Van Gogh, Domaine de Lauziéres
appears to be your quintessential
Provencal vineyard—until you
step into a peculiar cellar. There
are no barrels to be seen,
nor any of the stainless-
steel tanks favored by some
modern vintners. Instead,
winemaker Jean-Daniel
Schlaepfer ferments his
high-end wines there in
egg-shaped vessels based
on amphorae—the clay
jars used by the Romans
centuries ago. Schlaepfer

is part of a growing group
of producers around

France and beyond re-
turning to the wisdom of
the ancients in order to
achieve the truest expres-
sion of a given harvest.

The modern version of the
amphora, a tank known colloqui-
ally as the Nomblot Egg, was cre-
ated in 2001 by French vatmaker
Marc Nomblot. He was following
a whimsical request by Rhdne
winemaking powerhouse Michel
Chapoutier, whose appreciation
for harmonious, natural shapes
complemented his holistic and
organic methods of viticulture.
The Egg might have remained a
conversation piece in Chapoutier's
cellar if word hadn't reached
Baux-de-Provence, a progressive
appellation where nearly all vines
are farmed organically. There,
Schlaepfer and partner Frangols
Pillon saw a resemblance be-
tween the Egg and the dolia, or
the large amphorae used to make
ancient Rome’s most renowned
wine, Falernum.

Vinifying in oak can produce
woody, toasty or vanillin aromas

that are not desirable in every
case. Making wine in stain-
less steel, meanwhile, can
deprive it of the bouquet and
tannin-ameliorating effects of
a measured oxygen exposure,

sometimes obliging winemak-
ers to use artificial micro-
oxygenation. The Nomblot
Egg's porous clay-cement
walls offer a third way, allow-
ing for natural oxygenation
without oakiness. But the
tank’s most surprising ben-
efit may well lie in its shape.
Creator Nomblot explains:
“All fluids rise when temper-
ature increases, and do so
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