
Wine & Cheese by TCC’s July 2018 Wine Club 
 

In honor of Bastille Day, we are featuring two wines from different regions in France that are both 

sustainably produced.  Our first selection is the Château La Gabarre Bordeaux Blanc.  Château La Gabarre is 

located in the commune of Galgon which on the Right Bank of the Siene River just north west of Lalande-de-

Pomerol.  The estate’s vineyards have been in the Gabard family since the 1800s and are now farmed by 

Stephane and Paola who took charge in 1999 and follow sustainable farming practices.  Our second selection 

is the Château Sainte Eulalie Plaisir d’Eulalie.  Château Sainte Eulalie is located in the Minervois AOC which is 

in the Languedoc region.  The Languedoc region covers the Mediterranean coastal area west of the Rhone 

River.  This region is known for wines produced with Carignan, Grenache, Syrah and Mourvèdre, three of 

which are in the selection this month.   

   

Château La Gabarre, Bordeaux Blanc  

Type:  Blend 

Varietal composition:  80% Sauvignon Blanc 20% Semillon 

Vineyard Location : Bordeaux 

Vintage :  2017 

Alcohol :  12.5%         

Tasting Notes: Fermented in stainless steel, this fresh and inviting wine has aromas of 

honeydew melon, grapefruit and peach with flavors of citrus and melon and a 

pleasant minerality on the finish. 

Food Pairings: Pair with our Marinated Cheese Plate, Shrimp Cocktail with Mango Salsa, or 

Burrata Plate.  

Cheese Club Pairing: For this month’s cheese club, pair with the Ludwig Farmstead Creamery, 

Sangamon Double Cream.  The mild, buttery flavor of the cheese complement 

the honeydew and citrus flavors in the wine.  
 

Château Sainte Eulalie, Plaisir d’Eulalie  

Type :  Red Blend  

Varietal composition :  40% Carignan, 30% Syrah, 30% Grenache  

Vineyard Location: Minervois  

Vintage:  2017 

Alcohol:  14% 

Tasting Notes: Aromas of blackberry, plum and licorice followed by elegant notes of black 

raspberry, licorice with a hint of spiciness and silky smooth tannins. 

Food Pairings: Pair with our Charcuterie Plate, Bourbon Caramelized Sweet Onion Dip, or 

Baked Brie.  

Cheese Club Pairing: For this month’s cheese club pair with the Ludwig Farmstead Creamery, Jake’s 

Wheel Mustard.  The elegant fruit flavors in the wine become richer when 

paired with the cheese. 
 

Have a great month! 

The Gang at TCC 

           
24104 W. Lockport Street Plainfield, IL 60544 

(815) 436-3449 
www.wcbytcc.com 

http://www.wcbytcc.com/


CHÂTEAU LA GABARRE 
BORDEAUX BLANC 

Château La Gabarre is situated in 
the commune of  Galgon on the 
Right Bank, north west of  Lalande-
de -Pomero l . Winemak ing i s 
modern, clean and straightforward. 
The estate’s vineyards have been in 
the Gabard family since the 1800s 
and are now  farmed by Stephane 
and Paola Gabard, a delightful 
young couple who took charge of  
the château in 1999. Stephane 
oversees the vineyards and the 
cellar, while Paola takes charge of  
the administration and marketing 
while keeping an eye on the couple’s 
young daughters. 

Region:  Bordeaux 
Appellation:   Bordeaux Blanc 
Owner:                     Paola and Stephane Gabard 
Farming Practices:  Sustainable 
Soil:    Gravel and sand 
Grape Varieties: 80 % Sauvignon Blanc, 20% Semillon 
Age of  Vines:          15 to 35 yrs 
Yield:                67 hl/ha 
Avg. Production:     650 cases 

Vinification and Élevage: Light pneumatic pressing of  the grapes. Fermentation is 
temperature controlled and takes place in stainless steel,  as does none months of  aging.  

Tasting Notes: Fresh and inviting, with notes of  honeydew melon, grapefruit and peach. 
Good mineral and a light, bracing style.
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CHÂTEAU SAINTE-EULALIE MINVERVOIS  
« PLAISIR D’EULALIE » 

 

Château Ste. Eulalie is located in the Miner-
vois region of  France’s Languedoc, midway 
between Narbonne and the Medieval town of  
Carcassonne.  The snowy peaks of  the Pyre-
nees can be seen on the horizon, while Nar-
bonne and the Mediterranean lie 45 minutes 
to the south.  The estate is comprised of  34 
hectares on terraces 200 meters above the 
town of  La Livinière.  Long regarded as the 
finest section of  Minervois, La Livinière has 
now been recognized as an official “Cru de 
Languedoc” and is entitled to its own appella-
tion. The stony soil of  clay and limestone is 
planted with Syrah, Grenache, Carignan and 
Cinsault, with an average age of  25 years. The 
domaine also includes some century-old 

Carignan vines and 70 year-old Grenache.  Viticulture is organic and is Certified Sustainable. In French 
a “vin de plaisir” is an uncomplicated wine for casual drinking – pull the cork and enjoy it! The 
“Plaisir d’Eulalie” is exactly that, a fruity, easy going, un-oaked wine made from Grenache, Syrah and 
Carignan, pure pleasure in the bottle. 

Region:  Languedoc 
Appellation:  Minervois 
Owner:   Laurent and Isabelle Coustal 
Established:    1996 
Farming Practices:  Organic 
Soil:    Clay and limestone, very stony on the surface 
Vineyard:  34 ha 
Grape Varieties: Grenache, Syrah, and Carignan 
Avg Age of  Vines: 40-60 years old 
Yield/Hectare: 42 hl/ha 
Avg. Production:  100,000 

Vinification and Élevage: Grapes are harvested and primary fermentation takes place in vat. The 
wine is then finished for 15-18 months in stainless steel tanks, then bottled. 

Tasting Notes: Brilliant deep purple-ruby color. Expansive nose of  bright red and black fruits, a 
hint of  licorice. The palate is dense with silky smooth tannins. Full, round and smooth, a very easy 
drinking wine. Elegant finish with lasting fruit and slightly spicy note.

IMPORTED BY

�
1100 LAKE STREET – STE LL20, OAK PARK, IL  60301  •  708-386-6347 (PH) / 708-386-6283 (FX)  • WWW.CORSOWINES.COM


