Besotted by Bordeaux
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Ranijit Dhuru is passionate about the great wines of Bordeaux which is the style he
produces exclusively at Chateau D'Cri, his winery in Nashik. Brinda Gill finds out how

his wine passion developed

mevards in other countries may be interesting
and exciting, but Bordeaux exudes a complerely
ditferent romance. Lush vinewards soerch as

far s the horzon, charming chiteanx dot the
countryside and the rerroir s tangible," says Rangit Dhuru,
chairman and CECQ, [¥COri Winery Per Lud.

A lawyer by education and technocrat by profession,
Dhurir's work took him to the LS, Europe and Japan in the
[ 980s where he found business dinmners invarably focusied on
winie more than software. "My first experience of the wine
culture was at Napa Valley. [ was absolutely fascinared by the
vineyards and the are of wine making,” hie savs.

Bur it was Bordeaux thar impressed him most. Dhuro was
charmied by the wines and ethos of Bordeaux. “Bordeaws is the
single largest fine wine producing region in the world and
is truly outstanding. [ guess T am a Bordeaux-centric person!”
he says. And so it was thar in the 90s when Dhura thought of
producing wine grapes, he quite naturally turned o Bordeaux
for inspiration. *If vineyards in Califoria seek consoltanes
from Bordeaux when they wish to enhance their quality, then
what better option could there be!™

Dhuru set up Chitean 'Ori on the same business principles
as his software hirm, Aftek Lid. while incorporating the best
vineultural pnd winery practices of Bordeaws,

*We believe it is a first in India,” he says, and spared
no effort in adapting the model to local conditions. He
believes success depends on detailed planning, parience and
perseverance, With the precision ofa cechnician,
he breaks down the process of establishing

a successful wine estate fnto specthic factors: selecring the
night terroir; selecring the right clones of grape saplings, the
best nursery and wine maker; adapting the most suirable soyle
of planting: designing & world-class winery; and getting the

marketing in place well in time

Arwantace Terrom Familiarwith Nashik sinee hiz childhood,
Dhuru studied the termoir and aspects of different sites hefore
procuring [00 acres in 1998 ar the base of the twin hills of
Mhera-Cri in Dindori. The top soil of the chosen site was very
pood and it had never been cultivated. The soil was loosened
by mechanical means and the boulders removed, but nor the
fine stones. Dhuru believes in the Bordeaux philosophy of poor
soll producing pood vines by forcing the roots te go deep into
the ground in search of nutrients and moisture, resulting in a
smaller crop but one with concentrated flavours.

“Ax the wine iz only a3 good as the grape, which in tum is
as good as the soil in which it grows, the character of the soil
must be suited w0 the vines," he emphasizes. Chiteau d'Ori
is now undertaking the development of another 300 acres of

vineyards across the twin hills, which will be ready by 2010.
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“Cabernet Sauvignon has almosr 300 clones so i is
important to ger the nghe clone for the best quality of fruit
andd hardy plants. With inexpensive plants," Dhuru noves, "the
mortalivy rate can be very high." The clones procured for the
estate were grafred on Bangalore dog ridee and other root stock
depending on the soil structure, The root stock was allowed
one year to grow before grafting and amother two years for the
planrs to lourish before pruning.

Traditionally vines in India grow in o Y-shape. Each vine
grows straight oo bedghe of 1.5 m (3 fr) and then beanches out
another 1.3 m. An acre ora 4,000 sq m plor can only supporr
970 planes. This merhod of plaming s beoer soited for table
grapes as farmers loak for size and pulp rather than juice which
1 thie requirement of wine grapes: There tends to be a trade off
berween ceonomic and vitcultoral benefits:

Hitcan 'O follows the double condon or curtain

style of plantng where the stem 5 pruned ac abour

60 w 80 ems (about I fr to 2.6 fr). The ellises
are allowed to grow vertically  and are locked into o wire
arrangement giving the appearance of a hedee. The vines are
bisalthier, easier to spray wich pesticides (if required), there is
uniform maturing of fruit and about 2,200 plants can be grown
in a four square metre plot but only two kilograms per plane or
abour five tons of grapes per acre are obtained. Savs D,
"Inducing the plant to produce a higher yield affeces the healeh

of the plant as well as the quality of the fruit in termaof flavour,
sugar and acidity, all of which are essential for good wine.”

The vines are planted in-a north-south direction exposing
them to optimum sunlight which makes for better rannins in red
wine grapes, Canopy management with shout 1510 18 leaves for
each bunch of grapes prevents damage from excessive sunlight.
With this method the vines can last about 50 vears. Further, as
the vield is low the vines are noc stressed and with no additives
there 15 a balance berween viticultuml and economic comeems.
The first crop of Chitrean d'Ori’s newly planted saplings were
prematurely pruned to strengthen the vines and ger a berter
quality harvest the following year.

The vines are pruned twice each year. The fist pruning
is-carried our soon afrer the annual harvest, and the second
in Seprember/October. Leaves: start sproutng within: days of
the pruning. Pruning determines the quantity and qualite of
yicll. New grafis are generally planted between NMovember and
Fehruary. The srapes marure and are ready for harvesting about
120 days after the second pruning.

Srare-or-THE-ART Winery The grapes are processed and wine
proxduced at a stave-of-the-art 4,200 sq m (45,000 sq £t) crcular
winery cut into the hillside. There is an adjoining basement
cellar that has anerth-south direction so that the remperatures
sty low. The winery has a fully sutomared bording plant. The
winery presently has 36 sminless steel tanks (on compledon
there will be 72 tanks) that are placed in clusters of four. The
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tamks vary in size berween 10,000 and 15,000 litres. Dhuru says
this size is pood o work with. He feels thar smaller tanks offer
greater OPpPOTIUNILY [0 cXperiment.

“Wine is a living arganism,” he adds, “and should not be
stressed. As pumping stresses the wine which makes it lose its
character and lead to oxidation, we have minimized pumping
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graviey flow o move wine.”

ith the vineyards and winery taking shape, it was

time o And the right wine consultant. Onee

apain, rthe focus was on employving a winemaker

who had worked at vineyards in Bordeaux. Michel Rolland

recommended his protépe Athanase Fakorellis, who has over

25 years of experience in wine-making and is a consultant

to over 05 wineries in the Bordeaux, Burgundy and Cahors

regions. Fakorellis travelled to Nashik, saw the vineyards,
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making process was soon underway,

A production engineer by training,

Dhura's rlt:phrw, Kailash Dhuru is the

Chéiteau d' O produces five
different wines each with its own
distinctive label

tonok rll:n'.u S1%  Yeears later when
Dhuru felt the grapes were right
for winemaking, Chétean d'Cn
entered the marker with its own
wines in 2007 with a producnion of
33,000 litres. The 2008 production
is pepped ar 300,000 litres.
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Though cak chips were used in
2007 during maturation for some
wines, from the current vinrage
select wines will be mamred in
oak barrels. Inspired by the famous
Cabernet Sauvignon; Metlor, Syrah
ond  Saovignon Blane wines  of
Bordeaus, Chiiteau d'Ori produces
Viva
Chenin Blanc grapes), Sauvignon Blanc and Cabernet-Syrah

Cabernet-Merlor, (from
wine. It also has a 100% Merlot with soft, rounded tannins that
pairs well with all types of Indian tandoori food and, according
to Dhury, is in the best tradition of owo famous appellarion
wineries of St. Emilion and Pomerol in Bordeaws.

In our Cabernet-Merlot blend, produced in  the
tapestry style of Bordeaux, the vigour and strong tanmins
come from cabernet, which gives it strength and backbone.
This, comhbined with the softness, suppleness and elegance
of Merlot, gives a succulent and smooth wine with a hinr of
aik that lingers on the palate. There is a lot of fruic and a
bir af dryness that you can mste on the tongoe.” Dhuru adds
that these wines age well up o four vears and are best cellared
before drinking.

The Cabernet-Syrah with balanced flavours of both grape
varieties also bottle-ages well. “The wine is aromatc with

intense, spicy notes and high-colour extraction but needs o

resident winemaker and oversees the
day-to-day operations of the winery.
Kailash learnt wine making the French
which
harvesting and sorting the right type
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of berries, pressing, fermentarion,

maceration, maintaining equipment,

hygiene and cleanliness and  various

ather oenclogy processes which have
been implemented at the winery.

Wine vanreETies The grapes from the
first harvest in 2000 were sold and not
used in the wine Iy The first crush 1]['l|.'g.'
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breathe after opening,” Dhuiru savs. And just as the premium
dry white wines of Bordeaux are oak-aged, s0 is Chiteau
d'Chi’s Crisp and Ti'r’-'n'ﬁthH.{ ':;'.-Hn'n;l'.-.\rl Blanc, also called Fumé
Blanc. The Caberner-Merlot and Cabernet-Svrah are bottled
in tall heavy St. Gobain bottles. And corks rather than screw
caps are the |'lrvll'r|'1.x! closure. As Dhuru 1,'3,'L"|‘,'|i|'|_:|, It is nor a
question of wherher corks are good or bad; it is simply a matter
of experience and liking. | may be old-fashioned, but just like
one wouldn't go to a French restaurant and order a hamburger,
s0 1 wouldn't want wine served trom a serewcap bottle ina fine
dining restaurant. Perhaps when it comes to our less expensive
wines, | may use scriew caps; bt not for the best wines.”

With a non-negotiable emphasis on quality grapes and
a limited yield from the vines, Chateau d'On only produces
wines from grapes grown in their own vineyards. What's more,
as the demand tor Chiitean d'On wines increases, Dhuru wants
to ensure thar every bottle of wine produced will continue ta

be marked “Estate Bocrled™.

BENCHMARKING AGAINST THE BEST Even as the Chiitean d'Ori
\ |l|l."_m'~:|-'.] and winery were |.’||{i1'|-_] ﬁh_-q]a._-. Dhiru n[.ll%c-.'llnlpnrl e
and marketing eight AOC (Appellation d'Origine Controlee)
wines from Bordeaux in 2004, This was to ger marketing and
sales in place for the tdme Chirteau d'Oni launched its own
wines. These wines included a Bordeaux Superior, a Médoc,
a Uraves, and three St Emilion wines including a Grand Cru.
They set the benchmark for Chateau 'O

“A good combination of quality, variery and pricing enabled
these wines to carve out their own niche,” he savs. “Before
the taxes went up they cost between Rs. 550 and Rs. 1,800 per
bottle and took the wine marker by storm. They are now priced

between Rs. 800 and Rs. 3,000

Lookme AHEAD Just as in Bordeaux a chiiteau symbolizes the
ethos of the owner, so alse ar Chareau d'Ori. Dhuru seresses
the need to have all the wine producing components under his
control. With his rech-savvy, progressive, quality-conscious
endeavours he aims to produce excellent wines ar affordable

Prices for the ultimate benehr of the 'L'r|||_|.;-|-,'|1.'i|:1g_' COnsumer. o

CHATEAU D'OR1 WINE LIST wiTH MRP prICES

Viva — Chenin Blanc Rs 350
Merlor R= 460
Sauvignon Blane Rs 460
Cabernet Merlor Re 550
Cabernet Syrah Rs 650

IMPORTED RANGE

Bellevie red Rs 735
Bellevie white Rs 735
Chitean Laffite laujac Rs 15350
Chatean Corillon Rs 1800
Chateau Jupille Carillon Rs 2200
Chateau Pontac Mongplaisir Rs 2300

VAT (@ 20% applicable an all MRP'

Wine bottles waiting to be labelled

Kce;‘. on an evocative label, Dhuru
convineed Bordeaux-hised

Spanish artist Cristing Alba ro désign

the labels and logo for the estare. The
result is five artstic labels; each distiner from the other
for the five different wines, and an atoactive company
logo with fluid serokes, fearuring two horses symbolising
dynamism. With the alphabets C and O representating the
estate's name, the logo can also be seen as an aerial sdew of

A fermentation rank!

pnjit Dhury, the design
anasc Fakorellis
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