[rom father(s) Lo son(s)

e ﬂl’\g(‘ S, (‘()Ill|)£\|’]i()I]S ol the vine

CHATEAU DU CLOS DE VOUGEOT, MARCH 14, 2019

o speak of the Engel family is 1o

recall everything that the wine

of Burgundy and the village of

Vasne-Romandée represents. but also the invol-
vement for over 80 vears in the “Confidric des
Chevaliors du Tasteein™ which one could trans-
late as the “Brotherhood of the Knighis of the \Wine-
Tasting Cup™ which is based very nearby, al the
Chiteau du Clos de Vougeot.

René Engel bore the title of “Camerlingue™
wilthin the “Grand Conseil” of 1he Brotherhood.
and had held it for maost ol his life. A competent
winemaker, his practice acquired on the job, he
taught for many vears as a professor o aenology
al the Facully of Sciences of Dijon. His strong
Burgundian accent. his humour and his bon-
lomice meant he always delighted the “Chapitre”
dinners he attended. A respected writer with
his “Propos sur [\t du Bien Boire™ “Aotes on the
Vet of Drinking™ and 1 osne- Romande”™, o which
he was the dean, the poet. the chronicler. The
last of the elders, he died al the age of 91,

[is son Pierre suceceded him as proprictor
ol the estate. He would also join the ranks of the
“Grand Conseid ™ o the “Confidrie” in 1946 with
the title of “Cellerier”. Rach “Chapitre™ wieeling.
he Toved Lo recount in his deep voice the his-

tory of the Chateau du Clos de Yougeot and the
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Cislereian monks who built it. Committed to
his fellow citizens, he was mayor of the village
ol Vosne-Romande for 12 years, and laler parti-
cipated in the ercation of the group “Les Jewnes
Professionnels de la | igne™ he chaived {or 4 years.
He died B too early, at the age ol 573,

At the age of just 25, Philippe conrageously
took up the baton with the goal of sustaining
the estate’s prominence. This he accompli-
shed with talent, commitment and passion, but
also with a great deal of wisdom. YWhen you
are responsible for Clos-Vongeol. lor Grands-
Sehiezeanx. for ehezeaux, and for Vosne Les
Brudées. you can only be driven towards excel-
lence, and that is what Philippe achieved. e
also joined the members of the Grand Consed”,
bearing the title of his father. Again lragedy
hefell the family. and he left us belore the age
ol 50,

To laste a wine rom Domaine Engel is
mare than 1o laste a wine of Burgundy. Each
bottle resembles the man who brought it into
the world: there 1s a man. there is a terroir. and

there is the elimar that hirings the two together,

Louis-Mare Chevignard

Grand Counctable de la Conficévie des Checaliers du Tastecin



one land and a lamilv...

Domaine René kn

The Domaine

Cultivating vines from four difle-
rent villages of the Caole ’Or Vosne-
Romandée. Flagey-Echézeaux, Vougeol
and Boncowt-le-Bois . Domaine Engel is
an estate located at the heart of the most
prestigious vinevards of the Cote de Nuils,
in the historical Burgundy wine-growing
region. between Gevrey-Chambertin and
\uils-Sainl-Georges.

To speak of the Domaine Engel is 1o
testify Lo a story of family succession, and
the figures of Rend, Pierre and Philippe,
the three men who handed down this
wine-growing heritage from father 1o son,
All three had strong personalities Torged
by taking over the reins of the estate al
a young age. and leaving their unique
intprint and style onit. M sought to make
improvements through rescearch. while
respeeting the ancestral tradition and the
original character of the serrorr. The three
generalions brought a social dimension
to the heart of their profession. with their
deep involvement in the communily 1o
which they belonged. cach contributing in
their own way 1o the knowledge and the

ceonomy of the Grands Vins de Bowrgogne.

MARCH 2019
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René

Rend¢ Engel was born on March 8
1894 in Dijon, 1o parents orviginally from
Alsace. His Tather Alexandre Engel, was

awine-broker who died when Rend was

Just three vears old. In 1904 his mother

Marie-Eugénie. remarried  Francois
known as Paul* Faiveley, a0 wine-ma-
ker and owner of vinesards at Vosne-
Romanée. who brought him up and
passed on his knowledge, and later the
vines. When still a voung man. he sel
his sights on taking over the family pro-
fession. and studied viticulture at school
bhetween 1908 and 1911,

In 1914 he had just turmed wenty
when he was sentaway Lo the war Te was
tahen prisoner Upon his retirn. he com-
menced his career as a winemaker He was
24 vears old. Starting in (919, and over
the following twenly years, he procee-
ded 1o acquire a series ol plots adjoining
the family propert. progressively expan-
ding the original estale he inherited and
bought back. In this wav. he acquired the
notable vinevards off Echezeann April 15
1919, sold by Fournier-Dupont’, Clos de

Vougeol Mareh [ 1920, sold by consorts
lal 2 i

oc

Bocequet, and  Grands-Echezeanx
April 61922, sold in bare ownership by
Faiveley-VWodey'.

Arned with his knowledge of viticul-
ture, reinforeed by a carious and seien-
lilie spivit, he experimented Together
with o gronp of winemaker friends on
inmovalive methods to perfeel hoth the
production and the promolion of wine,
Thus, in 1933, in a conlext ol national
commercial crisis which in Burgindy
saw wines heing stored, unable 1o be
sold. he launched a citizen initiative
intended to promote the wines of the
region, in conjunclion with local pro-
prictors Camille Rodier. Jacques Pricar
and Georges Faiveles. The crcation
ol the Journées d Vin and Banquets de
I generons was lollowed by the idea 1o
creale a more wide-ranging associa-
tion. in the tradition of the medieval
brotherhoods. as a wribute 1o the wine
knowledge. techniques and learning
handed down from the Cistercian
monks. This association look the spiri-
tual patronage of Rabelais: the Confrére

des Chevaliors du Tastevin was founded



in 1934, combining quality and good
humour. René Engel was given the title
of Grand Camerlingue. He contributed to
the Brotherhood's establishment at the
Chateau du Clos de Vougeot.

In 1935. René was invited to take an
“interim position” teaching cenology at
the Faculty of Sciences at the University
of Dijon. He would in fact remain there
for 35 years and would train many gene-
rations of students. [n particular. he
would take under his wing his young
neighbour Henri Jayer. a future pape
des vignerons, enabling him to be among
the first to train for a qualification in
eenology, and passing on his knowledge
aboul wine production and tasting.

Meanwhile, he showed a pioneering
spirit, setling up an anology laboratory
on his own estale, while providing his
advice Lo many winegrowers from the
swrounding area.

A cultured, literate man, he wrote a
regular column, “The vine and the wine”
in the regional daily paper Le Bien
public. He will publish three specialised

hooks: Vade-ecum de {'cenologue (1959
(>] \ .2

Propos sur I'Art du bien boire {1971} and
Vosne-Romanée (1980,

His work Lo promole vilicullure was
recognised by the Frenels state, which
made him Chevalier de la Légion d'Hon-
near in 1051 and Officier in 1972, on
which occasion he was praised for his

“humour, gentility and grear kindness™.

Pierre

Of René Engel’s marriage to
Antoinette Vercely two children were
born, a girl, Paulette. in 1923, and a hoy,
Pierre, in 1927. Aller having studied
law and trained in cenology, Pierre was
called to follow in his father’s footsteps
in 1949. He was 22 years old. He had
recently martied Michele Guillien, the
daughter of indusirialists [rom Dijon,
and the couple raised their four child-
ren on Lhe estate — Claire. born in 1951.
Brigitte, born in 1932, Philippe, born in
1955 and Frédéric. born in 1961 - sha-
ring their roof in Vosne with René and

Antoinette.

Just like his father. Picrre look over

the family estate at a yvoung age, hol-

ding the land — the vineyards of Vosne-
Romanée, Flagey-Echézeaux, Vougeot
and Boncourt-le-Bois — under a share-
cropping contract for a renewable period
of 18 vears. He became responsible for
the pruning, planting, harvesting, wine-
making and sale of the wines.

While Pierre had taken over the
vineyards in order to continue the family
tradition, his passions lay in many areas.
His commitment to others and espe-
cially the wine community lead him to
creale Lhe group Les Jeunes Professionnels
de lu Vigne. e was particularly involved
in the political lite of the village, in 1959
hecoming Mayor of Vosne, a position he
would hold Tor two suceessive Lerms, e
was a public man and a great oralor, who
devoled himsell 1o his official duties. He
was keen Lo continue the family invol-
venient in the promotion of Burgundy
wines, particularly through the Tastecin
brotherhood, where he held Lhe title
ol Grand Cellérier, participaling along-
side René and later his son Philippe
in the Chapitres dinners, and other

celebrations.



The [970s were a difficult period for
viticulture in general, and at Domaine
ingel. the majority of the wines were
sold 1o negociants. For Pierre, this situa-
tion was further complicated by his state
of health, which weakened progressively
until his death in 1981, at the age of 53.
He left behind the memory of a culiivated
and respected man, steeped in humour
just like his father. His deeply original

character meant he was at once a poel, an

adventurer; and a magician at the whim of

his eclectic passions.

RN

Philippe

The eldest son of Pierre, Philippe took
an interest in the family wine business
from an carly age. He studied at the Zyede
Iiticole in Beaune and at the age ol 19,
in 1974, began working alongside his
sick father in order to help maintain the
Domaine. U pon Pierre’s premature death,
Philippe took over the estate with the
assistance ol his mother. Michele. while
his brother Frédéric would later offer his
supporl, over a period ol five vears.

Half" of the 7.5-hectare estale
7.5874 ha was growing Premier Cru
and Grand Crie wines. distributed across
some of the region’s most renowned
appellations:

— Clos-Vougeol (Grand Cra’: 1.3696 ha

— Grands-Echezeaux Grand Crii: 0.5 ha

— Echezeaux ‘Grand Crie 105515 ha

—Vosne-Romanée Les Brulées Premier
Cri - 1.1741 ha

11 also produced aVosne-Romande Village

wine — from a mosate ol plols, composing

a total o 2.868 hectares —and as a comple-

ment 1o Lhis. the vinesard of Les Glapigny

11242 hectares) in Boneonrt-le-Bois
adjacent Lo Vosne-Romanée: produced
Bourgogne Grand Ordinaire, a wine exclu-
sively produced for family consumplion.

There began a new period for the
Enge! household. Philippe strived 1o
renew the processes used up Lo dale,
hoth in the vineyard and in the vat roons.
Inspived by the prodoction teehmiqnes
he had discovered in the United States,
he implemented new methods across
the Domaine: gralting, soil remediation
program. He improved the winemaking
lechniques, by sorting all the grapes on
a sorting-lable, and a full de-stemming
depending on the vears), resulling in a
decrease in vields. which however had
never been never excessive al the time
ol his father and grandfather. He chose
pigeage rather than pumping-over,
reduced the use of sulphur during
wine-making, and introduced gentle hl-
tration. He modernised the equipment,
acquiring new oak barrels for the tending
of parl of the harvest, depending on the
vinlage.

By the end of the 1980s, the entire
oulput was being bottled and sold from
the estate. To instil a new dynamism and
enhance public relations, Domaine Engel
renewed its logo al this time, and new
labels were designed.

The results spoke for themselves
= Philippe Engel established his repu-
tation and the estate’s wines are placed
amongst the best of Vosne, even in dif-

ficult years. In line with the family’s

commitment Lo promoling the wines of

Burgundy. Philippe becomes a member

of the Tasteom Fraterily, taking up the

title of Grand Cellerier previously held by
his father

His sudden death in 20035 at the age
of 49 plunged the family into disarray and
cruelly cut short the new lease of life on
which the Domaine Engel had embarked.

As a resull, the 2004 vintage brought
lo an abrupt close the story ol an eslale
that has long been essential 1o the
Lindseape ol La Cote and ol the entire

Burgundy region.

Michele

I relation to the Engel trilogy. the
figure of Michele Engel has been key; for-
ming a discreet hut enormously effective
link in the transmission of the familv's
winegrowing heritage. As an atlentive
observer during the period her husband
was in charge, she displaved great siren-
gth of character and true savorr-faire 1o
take up the baton and help to put the
estale in order alongside Philippe after
the death of Pierre. Similarly conmiitted
to public life fas a municipal council-
lor in Vosnel, she maintained the family
household and acted as a skilled inter-
mediary between the three generations of
men who suceessively managed the estate.

The sale of the estate in 2006 due o
the Tack of an heir remains a source off
greal sadness for hier Frangois Pinault
bought only the vinevards, 1o create the
Domaine d'Eugénic. The house, including
the cellar and val roonm, remain the pro-
perty of the Engel familv. With the sale off
the last bottles in direet provenance from
the Domaine's cellar, a chapter in the
twentieth-centiy history of Burgnndy

wine heritage has finally closed. o



— Vosne-Romanée. early [960's —

Aron vight 1o lel1: René, Philippe as a boy and Pierre in the underground vaulted cellar at the Domaine.

supervising the racking of the barrels by Bernard Demanet and his son Picrre.



— Vosne-Romanée —

Rend with his son Pierre's wife. Michele. who later would take thie reins of the Domain with her son Philippe.



a conversalion

.. with Michele linge

and her (]aughl’ers Claire and Brigitte

Julie Carpentier — René Engel was
vour [ather-in-law, you knew him
well...

Michele Engel — René Engel was born
in 1894. A winegrower al Vosne, for 35
years he was also Professor of (Enology
at the Faculty of Sciences in Dijon. He
1took an interest in all kinds ol scienti-
fic questions. He went to high school
al Beaune :the smme high school as my
[ather went to, but in dilTerent years:,
I’s hard to imagine today — becoming
a Professor of (Enology withoul a
idlegree in the subject! My Lather-in-law
was asked Lo come and teach courses

al the Faculty. He was called on for his

knowledge, regardless of his lack of

qualifications.

Brigitte Engel — Ii’s funny because
(rom time to ime 1 run into people in
Beaune who tell mie they remember the
anology courses their parents took with
our grandlather René Engel. He taught
wilh Professor Bergeret, who along
with Charles Quiltanson — who worked
for "La Prévention des Frandes™ Ifrand

Prevention’, were the best.

DIJON, FEBRUARY 15, 2019

Julie Carpentier — What was it that
made acnology such a passion lor him?
Brigile — Having inherited his fathiers
vinevards, and being very curions by
nalure, he took a passionate inleresl in
the subjeet, Al his knowledge aboul
arnology was tolally sell=tangh.

e lost his father at the age of three:
\lexamdre Engel, a wine-broker in Dijon,
died in 1897. His widow, Eugdénic Wodey,
originally from Alsace, had a wobacco-
nists — la Civetle = on Rue de Ja Liberté
in Dijon. She went on to meel Frangois
Faivelex. known as “Paul™. wine-maker
and owner of vinevards in and around
Vosne-Romanée. When Paul Faiveley
married Eugénie. he took the young
Rendé under his wing and raised him as
his own son.

Later. Paud 1eanslerred the Eslale Lo
René. *Pépé™, as we children called our
grandlather René, often 1old us this story
that one day. Paul Faiveley asked him,

“So. Rend. what do you swant 1o do when

you are older?” René veplicd *Tuke over the

Fsiate” 1lis answer was delivered with

such aplomb. For hin. it was scll=evident:

he would take over the Eslale of his
father-in-law:

Michele — This story about the
young René reminds me ol the time
when, following the death of imy husband
in 1981 my father-in-law ‘René’ came 1o
me and asked,  Wichele, what are you going
10 do now? 1 answered withoul hesilalion:
‘We carry on. With Plilippe. we carry on.’
Al father-in-law was a little 1aken aback
by my answer... And to tell the truth, 1
hadn’t even had the time Lo see Philippe
and 1o lalk to him about it, but deep
down I knew he'd agree, and that il was
the riglht path to take,

I had no experience, bul it seemed
obvions we should replace my husband
al the hiead of the Domaine. tnthe end,
it was a little like what my mother had
done upon the death of my father with
the rennet factory in Dijon, taking over
the management of the factor after the

sudden death of her husband,

W hat of the Tastevin association?
Michele — My fatherin-lasy Renéd Engel

was one of the founding members of the



“This group of /i‘i()ml.s‘ included Jean Grivot, Henri Lig'(,’l'—BP[(liI', Greorges
C LY ) C

llugn()r()l, Jean Veo...

Tastevin association. Al the tme. the cel-
fars of Burgundy were filled with wines
that weren't selling and they had the idea
ol joining forces lo promole Burgundy
wines. With Georges Faiveles, Camille
Rodier, Jacques Pricur and so on, Belore
they started meeting at the Chatean du
Clos de Vougeol. the association would

meel al Nuils-Sainl-Georges.

Julie Carpentier — What was your rela-
tionship with vour father-in-law like?
Vlichele — He alwavs intimidated me.
wilh his bearing and his stern air | reco-
gnised that he was a very intelligent man,
very demanding. passionale and interes-
ling. | regret nol having listened o him
closely enongh.

Women alwavs admired the bea-

ring ol this serious, upstanding man.,

who nevertheless had a great sense ol

humour He had lots of funny stories 1o
tell always the same ones. hut they still
made us taugh .

At the Domaine. my father-in-lawn
welcomed the stall early in the morning,
gave oul the instructions for the dax. then
disappeared inlo his office 1o read. He
also wrote quile a lot. He had a weekly
columin in the local newspaper Le Bien
Public.

René did a ot for wine-growing in
the region. Wine-growers from across
Vosne would come 1o see himg bringing

samples when they had problems with

thetr wines, with fermentation and so
on. Ancaenology lahoratory on o wine
eslale i these davs was something really

ploneering.

Tell me  about your arrival al
Vosne-Romanée,
Vichele — 1 eame 10 Vosne-Romanée

when I married nmiy hushand in 1950, 1
was cighteen-and-a-hall vears old. We
had mel at Jean Grivot’s, during a sw-
prise parly organised at the Grivol Estate,
to which a friend was invited. and T went
with her!

I was very young. 1 left Dehind my
town life in Dijon. The life of my parents-
in-law in the countrvside was very difTe-
rent from everything | knew. Initially, we
all lived together in Vosne under one
same rool. That wasn’t always easy: the
mentalities ol lown and countr folk were
so dilTerent al that time. 1 was young,
I didn’t dare ask too many questions,
and 1 just had 1o get used Lo this new
cnvironmenl.

Iy new family, reading was impor-
tant. Vs husband. Picrre, following afong
day in the vineyard, would go 1o hed early
al 8. aller cating all together at 7 iwhen
we were [irst married. we shared meals
with my parents-in-law. helore we set
up our own apartiment in the house . |
remember that onee my husband was in
bed. Tstayed in the Tittde study with my

parents-in-law. My father-in-law had his

head ina book. my mother-in-law would
be veading Ltcho de la Wode, and 1 was
encovraged Lo vead 7he Three Musketeers,

by my new family !

Did you feel welcomed into this new
family?

Michele — Yes, | owas welcomed. even
though my parents-in-law would pro-
bably have preflereed their son 1o have
married a woman who had some vines Lo
her name! But in the end it was a little bit
the same situation with Rendé, who had
marricd s heloved Antoinette Vereely',
orviginally from Yonne, and who had no
vines cither though she did have fields.
My mother-in-law didn’t work i the
vines. Nor did 1 exeept duving the harvesl
periods, Ul alwavs remember a Vosne-
Romandée local saving, when I was sufle-
ring [rom a herniated disk. 77 wasn’t from

working in the cimes that you got that hernia ”

It can’t have been easy for you to adapl
lo these new codes of conduet of the
wine-growing milicu...

Mlichele — Onomy arrvival, my mother-
-k 1ook me Lo visit the various wine-
growers Lthe family knew. Lo introduce mie,
They'd told me, ~Nbove all. you must greet
everyone you meet. whether yor know them

ornot” All that was new for me.

Did you begin 1o learn about wine and

the vine though the work of your hus-



“198, q/ ‘course. Bul also 1991 and 1992, which

greal successes. 1978 as well "

band Picrre, or had you already picked
something up from your parenis-in-law?
Michele — 1t was through my hus-
bhand’s work on the Estate that 1 lami-
liavised mysell with vine cultivation and
the whole milicu. But we didn’t work
together  the Eslale was his husiness.
And then we had four children. who all
grew up inVosne, on the Estale.

[t was only when my hushand died
that 1 hegan (o work lor the Domaine,

properly speaking. Until then. Id only

helped out with the payreoll, and of

corrse with managing things during the

harvest period.

Pierre Engel was a wine-grower, bult also
aman ol many 1alents.

Michele — My hushand engaged in
many activities in parallel to rimning the
Estale. He was mavor ol Vosne-Romanée.
president of the Water Union. founder
ol the Round Table, of the Young Vine
Professionals. of the Youth Centre... e
was a literary man. He wrote wonderfully,
During the Second World Wary when he
was 12 or 13, he had taken a conrse with
the village priest, Father Keaw, [le was a
man of greal erudition, who had taken
asmall group of young people Trom the
village vnder his wing and tanght them
Ifrench, Latin and Greek. This group
ol friends inchided Jean Greivol, Henri
Liger-Belair, Georges Mugnerel, Jean

Méo. . Irwas really thanks 1o Father Kian

that he deepened his Titerary knowledge
and his oratory skills.

Brigitte — Our [ather was a very culli-
valed man. He read very widely, every
day: For example, he loved Seiences et Vie
magazine! e read newspapers, lilerature,
comics... Hed leamed the Larousse dictio-
nary by hearl. He was also very manual:
he did a lot of handiwork. and he embar-
ked on new challenges grounded in his
reading. like the time he decided 1o ins-
tall central heating ail by himsell at our
house in Vosne.

He had mulliple passions: wrought
iron, avialion. scuba-diving. photography,
skyvdiving his arnology laboratory...

Michele My husband. who had his
qualification in aenology. had completed
his winemaking knowledge beside his
father Rend, who was sell-tanght and
highly skilled in this ficld.

very yearmy husband and Flook part
in a trip organised by winemakers as parl
ol an wenology conference. Henri Jayver by

the way, was also part of these Wrips.

Tell me about life on the Estate during
the time of Pierre Engel.
Michele — My husband took over the

Ustale a few vears aller the war before

we gol married. There werent a lot of

stall available to work on the Estale.
There was a group of labourers who
were wonmen. who were entrusted with

“baur” leases which were cerlain per-

are lwo o/ ‘the Eslale'’s

celles of vines which were allotied to
them and which they were in charge
of all year round, until just hefore the
harvest. They pruned, picked. restored
walls. ele.

In the ecllar, alongside my hus-
hand Pierre, there was a small team of
men who looked alter the wines. When
my - husband 1ook over the Estale, he
hasically sold the wines i bolk 1o the
wine-hrokers. Gradually, we worked
more and more with individual chients.
and we increased the volume of wines
that we hottled ourselves. With the hulk
sales, we secured the cash flow for the

Domaine, which was something!

To which négociants were the wines
sold in your husband Picrre’s time?
Vlichele — There were several of
them: Moillard. Jadot, Labouré-Roi.
Mommessin. ele. But when it eanie 1o
private elients. we invited then 1o the
Domaine for wine lastings. The best
chients were received by miy husband
and mysell at the house, Initially. we
sold our bottles mostly for export. It was
upon Philippe’s arrival on the Estate
in the mid-1970s that we significantly
increased, vear by vear the share of
wines sold as Domaine-bottled

Claire & Brigitte Our brother
Philippe had worked alongside o father
during owr father's long illness. When

our lather died in 1981, he had heen very



“The Estale’s wines have alwavs had a repulalion as (/ualih' wines. "

tired for len years, with serious problems
in his eves, and later his hungs. I the end

he succumbed to heart disease.

Whalt was your role in relation 1o your

husband’s position as mayor?

Mlichele — T attended certain inaugu-
ralions and social cvents in the town
with my husband as part ol his dutics
as mavor ol Vosne. \lter his death. |
became a municipal conneillor for two
terms, [or social wellare. That was a very

rewarding experience for me.

How did the transition of the Estate
from René o Pierre take place?
Michele  When Pieree 100k over the
Domaine. he was barely twenty years
old, and he was the only boy. My father-
in-law retived from the Domaine [airly
quickly, transflerring responsibilities 1o
my husbhand.

Claire — Something that few people
know is that our father also studied faw.
Sceing that his son was interested in
hecoming a lawyer our grandlather René
hegan 1o sell ofT vineyards. Pierre. reali-
sing thal a career as a lawver would mean
the end ol the “Domaine René Engel™.
then switched to winemaking. taking up
the succession of his father al Vosne-

Romande out of *filial duty’.

Tell me about Philippe and the renewal
ol the Esiate,
Mlichele — Philippe had alwavs heen a

true passionate aboul vines and wine, e

had a lot of talent and practiced his pro-
fession with a lot of heart and determina-
tion. He made marvellous wines.

Fov thinking i pariiealar about the
1985 vinlage. N wonderfud vinmage that
won recognition from the hroader publie
and from the speeialist press who praised
his work more widely,

Rendé, his grandfather, staved by
Philippe’s side until his death in 19806.
In the mornings they would open the
post logether. During the day, he would
regularly pass by the vat room, ofTering
his advice to Philippe, particularly on the
occasion ol his firsl grape harvest, and his

first “solo” vimifications. Even il they some-

limes disagreed, René was very proud of

Philippe’s wines and accomplishments at
the head of the Domaine,

Philippe had clearly heen called 1o
winemaking as a passion, and he wor-
Ked with great determination on the
Gslate’s wines. Beginning in 1985, there
was a succession of superh vintages that
allowed Philippe’s talents to fully express

themselves.

What was it like to co-manage the
Estate with Philippe?
Vichele

nisellinto the work for the Domaine. He

At Philippe’s side, Tthrew

took care ol the vines and the wine-ma-
king. He also welcomed clients 1o the
state for lastings.

U pon the death of miy hosband. the
transition [rom Pierre 1o Philippe look

place quite naturally, and he hecame an

accomplished man of the vinevard. He
huilt on what he already knew how 1o do,
having worked for 6 years on the Estale
by his father’s side.

For the administrative side of things,
however, he relied on nie. 11 was a new
field for nmie, and at the outsel it was far
from casy. I remember that Jean Grivol
=y husband’s hest friend = often came
1o lend a hand, and 1o show nie how 1o
(ill out the dilferent customs declarations,
and so on.

I managed the whole hosting aspeel
during harvest time, as Pd already done
in Pierre’s day. Hot meals, snacks oul
among the vines, heds, ol wine, and so
on. About thirty people during harvesi
week, and about forty during the Paulée
[estivities.

\s [ar as the wines are concerned.
Philippe knew what he was doing and
I didn’t give him advice. However | did
share my opinion on the wines when
il came 1o opening one ol his carlier

vinlages,

W hat would be the characteristies
shared by Domaine René Engels wines
over this trilogy of winemakers?

VMichele — The Estale's wines have
alwans had a reputation as qualily wines.
[Uis true. however, that Philippe’s wines
have hecome more internationally
renowned than those ol his father and
grandlather e had a different way of
working  the praning ol the vines, the

use ol a sorting-lable. stainless steel vats,



“1955 was an ({\'('(’/)li()ll(ll vinlage, and the wines /)r()(/u('()(l bv Pierre thal

year were Iru{\' remarkable. I was also the vear I’/zili/)/)() was born. ”

the wine-presses, the partial ageing in
new barrels, and so on. His generation
spent a lot of time visiting cellars, there
was more dialogue with his wine collea-
gues and lviends. They shared advice and

recommendations between winemakers,

\ common thread, something that
unites these three generations of men
working at Domaine René Engel?
Michele — As a matler of facl, cach wine
is unique 1o the winemaker who created
it. The personalities of Rend, Pierre and
Philippe are expressed differently over
these three periods. All three of them
were very different. The wines of Philippe
were the linest and most delicate, with
that fruit-seeking character that is so Lyi-
cal of them,

The link between the three would he
their scientilic researeli and openness Lo
change and innmovation, in their respee-
tive periods, Philippe, for his parl, exten-
sively modernised the eellar's equipment.

My hshand was very suecessful with
his wines in good years, and bought his
first teactor jointly with Jean Grivol® in
the mid-1950s.

Before that, evervthing was done on
horseback. The last horse on the Estate
was known as Pompon,

Claire & Brigitte — We remember
our harse Pompon. especially the day he
was senl off o the hutehers. "Pompon-

sausage” my sister and | osaid. Weve

never hbeen able to eal horse meat...

Whal wines do you drink as a family?
Michele — 1loved it when my husband
Lrought up from the cellar boltles cove-
red in that wonderful black moldy (ult.
W hals more. we didi’t elean it off we
served the bottle just as it was!

When my hushand was in charge, we
drank wines from our own Eslate. above
all. During Philippe’s time, we tried a lot
of bottles from other Esiales. swapped
with other winemakers. There was an
openness and curiosity that arvived with
the new generation.

Personally. I've always loved older

wines.

Domaine René Engel only produces red
wines.

Michele — AU the Domaine. it is all red.
Pinot noir and a little bit of Gamay.
Gamay was part of the permitied com-
pusition of BGO Bourgogne Grand
Ordinaire which, in certain years. was
truly excellent. This wine was not put on
sale. 11 was solely for family consump-
tion even during Philippe’s time in
charge:, and made from our plot ol vines

Glapigny

Do you enjoy the white wines ol

Burgundy ? If so, which ones?
Michele — Yes! | particularly like

the Meursaulls and the wines [ronm

the Corton Tamily. Tn reds, my prefe-
rence goes lo Clos-Vougeol and also 1o

Grands-Echezeaux.

\ particularly memorable vintage?
Michele — 1985, of course. Bul also 1991
and 1992, which ave two ol the Eslale's
greal suceesses. 1978 as well,

1955 was an exeeplional vinlage, and
the wines produced by Pierre that year

were ruly remarkables Twas also the

vear Philippe was born.,

W hen were the house and eellar built?
And when was the Domaine René Engel
hormn?
Michele — The house and underground
valted cellar were huilt by Paul Faivele
hetween 1900 and 1910, The parents of
Paul Faiveley were also winegrowers, and
he inherited the Domaine (rom then.
We ean establish the commencenment
of Domaine René Engel al around 1919,
René hegan exploiting the vineyards ol
Panl Faiveley when he returned from
the Great War “during which he had
heen mobilised, then taken prisoner
and from which, ultimatels, he escaped
and returned Lo France towards the end
of the conllict. Quite a few plots of vine
were alreads in place from the time of
Paul Faiveles, which Paul handed on 1o
Rend, Bul Rendé added 1o them with a
number of purchases. as (rom 1919 one

hundred years agol'. o






René Engel acquires 10 ares of Echezeaux x” and 4 ares of Echezeaux “Les Champs Traversing

— Previous page —

René Engel.




— Upperlelt —

Rend Engelin his aenological laboratory in 1940,

— Upperright —
Picrre Engel holding a wine pipelte.

Bottom lelt —

Lea Confiérie des Chevaliers du Tastevin: 1o the vight. Rend Engel and in the center, Camille Rodier.

3 oo
— Bottom right —

The Engel trilogy: Rend in the eenter. his son Pierre to the right and his grandson. Philippe. to the left.



— Naeh Ist. 0. Deed ol sale extract

Fnd of the sentence onnest page: ... Wme vewve Noolla, de levant plisicurs, de couchant wn chemin,

René Engelacquires.along with 17 other huyersca plot ofvines ol 13696 ha within the Clos de Voungeol

al the Léonee Boeguet sale. during which a total of 14 ha of vines and the Chatean dn Clos de Vongeot were sold.




— Upperleft —

Pierre Engel racking wine in the Domaine’s cellar,
— Upperright —
Philippe Engel assisting his {ather in racking wine.
— Bottom left —
Pierre Engel tasting wine. at 8 vears old.
£ 8 .
— Bottom right —
R

1965, Pierre Engel off Lo the vines with the workers during harvest, in the Domaine courtyard, Vosne-Romanée.



— September 15,1994 —

Letter from President de In République Francaise-to-be. Vineent Auriol, asking Rend Engel the price of his cassis and wines,



— Above. 1969, Saint-Vinceent Tournante, —

René Lo the lelt. Pierre 1o the vight and young Frédévie in the center.

In the presence ol Jacques Chevignard, Grand Vaitre de la Confiéric des Chevalicrs du Tustevin.

— Below. 1974, the 40th anniversary of the Confiéric des Chevaliers du Tasteoin. . —
Sand Philippe’s induction were cause for ceremony, celebrating 3 generations of a same family of wine-makers

as members ol the Confidrie o premiere. at the time, inils history.



— Above —

1930s, Pierre Engel in the vinevard.

— Below —

A sketeh by René Engel of a medalion for his carly slip labels.



— Above —

Pierve Engel on the left side by side with Henri Javer second to lel1'. Vosne-Romanée.

— Below —

Philippe Engelin his vineyard.




