


Alex Gambal came to Beaune with his family for a sabbatical for a year from his career as a real
estate broker. Through his children and their activities outside of school he got in touch with a
number of winemakers and winegrowers. After a short while he was unable to resist the temptation
and took part in a winemaking course for adults in Beaune. In 1997 he started Maison Alex
Gambal. 

He had respect for the terroir and had the knowledge that a good wine is made of good grapes,.
Within his network ha found good growers fron whom he bought must. Todau he buys whole
grapes and also owns a number of plots. The plots are cultivated biodynamically and the ambition is
a future with only biodynamic cultivation. “If you have the ambition to show respect for the wine
there is no doubt that  you have to show respect for the soil.  This means that it feels right to be
biodynamic even if it is difficult to understand the technique in the beginning. I have had a very
knowledgeable consultant to help me and I`m starting to understand how it works. As long as all the
plants are healthy there is no problem but you have to be on your guard of what is happening in the
wine yard and act in the correct manner early. Of course it is tempting to spread some artificial well
known preparation in stead of using biodynamic methods. This is the time when the consultant can
support you with good advice” he says when I ask him about biodynamics.  

He has his own winery, newly rebuilt with new stainless steel tanks, in the centre of Beaune. The
wine is distributed within the winery through gravitation. All wine making is handled according to
the biodynamic rules, which for example means that the wines are racked (?) and put into bottles
when the position of the moon and other planets are advantageous. The theory is that the attraction
of the planets in not favourable postions can delete the aromas from the wine. 

Anyway, he makes nice wines, with a fruitiness and balance, which are easy to drink young in the
American way. The fact that several of the so valled simpler wines have a high quality and nice
prices, does not make it worse. 

Wines tasted

2008 Fixin Blanc: A fresh wine with a bright acidity and body from a simple location. 90 points. 

2008 Chassagne- Montrachet: Tropical notes with melon and a certain oiliness. Good body. 89
points. 

2008 Chassagne- Montrachet Premier cru Clos St Jean: Good tropic fruit with bright acidity. 90
points. 

2008 Puligny-Montrachet: Green tropic fruit, bright acidity and a fine mineral tone. Long good
taste. 91 points. 


