
Wine & Cheese by TCC’s July 2017 Wine Club 

This month we are featuring two wines from France for you to enjoy on Bastille Day.  Bastille Day is 
celebrated on the 14th of July and marks the start of the French Revolution and the end of the monarchy.  
To help you celebrate, we chose two selections from the same region, Roussillon. Our first selection is a 
white blend from Domaine Lafage.  The Miraflors Blanc comes from vines planted on deep terraces of 
sandstone and alluvial gravel near the Mediterranean. With this location, even on the hottest days, the winds 
from the nearby sea keep the vines cool and preserve the acidity in the grapes. The wine has exotic aromas 
and flavors of mint, citrus peel and lemon with a bright, fresh finish that’s ideal for a hot summer day.  Our 
second selection is from Domains François Lurton.  Les Hauts de Janeil is made from Syrah and Grenache 
that exhibit the spicy and peppery characteristics typical of the region.  Since Les Hauts de Janeil is 
produced to be enjoyed young, it is the perfect casual wine to share with friends.  
 

Domaine Lafage Miraflors Blanc 
Type:    Blend 
Varietal composition:  Grenache Blanc, Grenache Gris, Muscat d'Alexandrie, Roussanne, Viognier, 
Vermentino, Sauvignon 
Vineyard Location: Roussillon, France 
Vintage:  2015 
Alcohol:  10.5%          
Tasting Notes: Aromas of floral and honeysuckle lead to notes of citrus peel and lemon with a 

refreshing, crisp finish. 
Food Pairings: Pair with our Baked Brie with Whiskey Peaches, Stuffed Roasted Chicken 

Breast, and Saint Angel.  
Cheese Club Pairing: For this month’s cheese club, pair with the Fromagerie Guilloteau St. Géric.  

This refreshing wine is the perfect pair for this rich, creamy cheese. 
 

François Lurton Les Hauts de Janeil 
Type:  Blend 
Varietal composition:  80% Syrah, 20% Grenache  
Vineyard Location: Roussillon, France  
Vintage:  2015 
Alcohol:  13.5% 
Tasting Notes: An intense nose of black fruits and spices combined with toasted vanilla leads 

to flavors of black fruit, licorice, strawberry and raspberry with silky tannins 
and an elegant structure. 

Food Pairings: Pair with our Flatbread with Corned Beef, Roasted Garlic Bacon Dip or Cypress 
Grove Midnight Moon.  

Cheese Club Pairing: For this month’s cheese club pair with the Fromagerie Guilloteau Fromager 
D’Affinois Pepper.  The rich, creamy texture and crushed black pepper 
complements the spicy character of the Syrah.. 

 

Have a great month! 
The Gang at TCC 

           
24104 W. Lockport Street Plainfield, IL 60544 

(815) 436-3449 
www.wcbytcc.com 
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DOMAINE LAFAGE
Miraflors Blanc

For well over a decade we have worked with Jean-Marc Lafage at his estate 
in the Roussillon, and across the border in Spain where he consults on 
several projects. As good as his wines were, when we first met him, they 
only get better with each vintage. When we first made his acquaintance in 
Calatayud, he suggested we visit his estate in the Roussillon and the rest, as 
they say, is history.

Jean-Marc and Eliane Lafage farm 160 hectares of  vines located just south 
of  the capital of  French Catalonia, Perpignan. Some of  their vineyards 
are situated a few kilometers from the Mediterranean while others can be 
found in the foothills of  the Pyrenees. This range of  sites allow them to 
make both refreshing whites as well as concentrated reds and, this being 
the Roussillon, some fortified wines as well. Benefiting from a warm, dry 
climate, the estate is farmed organically. They grow primarily Grenache 
(Blanc, Gris & Noir), Syrah, Mourvedre, Carignan, Marsanne, Roussanne 
and Chardonnay with a significant proportion of  the vines well over 50 
years old. The soil, as you near the coast is weathered, alluvial gravel while 
in the higher elevation sites it is predominantly schist. They harvest by 
hand and the winemaking is surprisingly uncomplicated with stainlesss 
steel for the fresher whites but mostly concrete tanks for the rest with a 
small amount of  French oak demi-muids.

Miraflors Blanc comes from vines located near the Mediterranean planted 
on deep terraces of  sandstone and alluvial gravel. Even on the hottest days 
the winds from the nearby sea keeping these vines cool, preserving their 
acidity.

ORIGIN

VARIETIES

APPELLATION

FARMING

ELEVATION

AGE OF VINES

SOIL

France

Côtes Catalanes

Grenache Blanc, Grenache Gris, Muscat d’Alexan-
drie, Roussanne, Viognier, Vermentino, Sauvignon

35

Sandstone, alluvial gravel

Practicing organic

15-25 meters

FERMENTATION
Hand harvested, pre-fermentation cooling and 
blending, pneumatic pressing, fermented in tank, 
chilled at the end of  fermentation to preserve CO2

AGING
4 months in tank 
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france /IGP PAYS D’OC /LES HAUTS DE JANEIL

FRANCE   2015   IGP PAYS D’OC

Les Hauts de 
Janeil Syrah-Grenache

VARIETIES
 80%Syrah – 20% Grenache.
These are typical vines in the region, which develop spicy 
and pepper flavours. 

VINTAGE 2015
The 2015 harvests were characterized by fairly intense 
weather conditions at Mas Janeil. In the Languedoc-
Roussillon, the winter was milder than usual, but less 
sunny. The red grapes took a long time to ripen. The 
skins quickly became aromatic, but remained thick 
with small berries. Grapes were harvested with fresh-
ness in mind, and the vinification methods were then
adjusted accordingly. While the Syrah grapes picked 
earlier presented floral notes of violets and reseda, 
those from Mas Janeil expressed notes in a more spicy 
register, with truffles, pepper, liquorice and even 
menthol. 

ANALYSIS

VINEYARD
Location : We make the wines from grapes harvested 
from slopes in the region around our Mas Janeil estate in 
the South of France. 

Terroir : Granitic moraine, chalky-clay soils.

Density : 3600 hl/ha.

Climate : Mediterranean (hot dry summer, mild winter).

Average age of the vines : 20 - 25 years.

Yield : 35 - 40 hl/ha.

WINEMAKING
Harvest : Manual harvest.

Winemaking : Traditional vinification with lots of 
extraction by means of rack and return during the aqueous 
phase (that is, before the level of alcohol becomes too high). 
The wine is drained off quite early to preserve the fruiti-
ness and ensure plenty of suppleness in the mouth at the 
end of the alcoholic fermentation process. 

Ageing : A small part of our blend is put into barrels 
during 5-6 months. 

This is the “second wine” 
of Mas Janeil which comes 
from the 24 hectare estate 
of Mas Janeil at Maury, 
located in the hilly Pyrenées 
Orientales behind Perpignan. 
It is made in a similar style 
but from younger vines and 
complemented by grapes 
from our neighbours and 
from vineyards further afield 
towards the coast.

suggestion
Chicken with black 
olives, chicken bro-
chette with herbs, beef 
tajine with vegetables.

16 - 18 °C 
 
1 - 2 years

tasting notes

Attractive deep red 
colour. 
Concentrated nose of 
black fruit, liquorice, 
complemented by fresh 
notes of strawberry 
and raspberry. 
Good roundness on 
the palate with plenty 
of suppleness in the 
mouth, the tannins are 
dense with an elegant 
structure. Aromatic 
finish with black 
fruits.

alcohol content 13% vol

ph 3.60

total acidity 3.3 g/l d’H2SO4

volatile acidity 0.32 g/l d’H2SO4

residual sugars <2 g/l


