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O. Fournier's worldwide range

The success of O. Fournier’s Urban 2007 Maule in my tasting of Southern Chilean wines prompts me to bring the expanding O. Fournier Group of wineries in Spain, Argentina and now Chile to your attention.

Everyone I meet who has come across the dynamo behind the O. Fournier Group agrees that José Manuel Ortega may just be the most hard-working wine producer in the world. He must certainly clock up as many air miles as Michel Rolland while flitting between Ribera del Duero, Mendoza (where his young family is now based) and Maule, chosen as Fournier’s Chilean base because of all the old vines there. An ex banker based in Madrid, he has fallen for wine hook, line and sinker and now has three thriving bodegas dedicated to trying to express the local conditions as authentically as possible. 

I first came across O. Fournier wines in Argentina in 2002 (see Argentine favourites) when their old-vine Mendoza Tempranillo caught my attention. Since then Ortega has been flitting around the world and occasionally across my field of vision, sometimes in St-Émilion, sometimes in London, so that I have collected the following tasting notes.

For such a young company they have won an impressive array of awards including: Best Argentine Wine at the International Wine Challenge with their Alfa Crux Blend 2001, Best Spanish Wine at the Japan Wine Challenge with the Spiga 2004 and Best Chilean White Wine in Spain’s Mujer y Vino wine guide. “But the most important achievement,” as Ortega sees it, “is to have managed to put together an exceptional group of people in the three countries, not only from a professional but mainly from a personal point of view. They have had to work extremely hard and suffer a lot of adversity (mainly financial) and still have managed to create something very special. I am very grateful for their work and trust in me and the project.”

In 2007 they began to use oak fermenters both in Spain and Argentina. In Mendoza, Argentina, they are possibly even better known for their Urban restaurant than for their wines. In Ribera del Duero they have 65 ha of vineyards in Berlangas – an unusually substantial holding in this region which has seen so many bodegas established without the vineyards to supply them – and a long-term contract for a further 38 ha in the highly regarded La Horra district. According to www.ofournier.com, they want eventually to have operations in Rioja and the Douro valley too.
O. Fournier’s UK and UK importers are Seckford and Jorge Ordoñez respectively.

A word on nomenclature. Fournier wines are all named after stars. Alfa Crux is the top Mendoza wine, made from a selection made 8-9 months after the harvest. B Crux is the second wine, also made from vines at least 30 years old but designed to evolve more rapidly than Alfa Crux. 

Tasted in London 15 Nov 2007:

WHITES

16.5
 O. Fournier, B Crux Sauvignon Blanc 2007 Uco Valley Mendoza Drink 2007-08 Sold mainly in the UK – especially at Gaucho Grill restaurants - and made from 14 year old vines. Strongly mineral nose. Nice fresh green grass pungency. Good and ready but slightly astringent on the finish. 13.5%

16   O. Fournier, Centauri Sauvignon Blanc 2007 Leyda  Drink 2007-08

First vintage. They’ve bought near Casa Marin a property which should be in production by 2010. This is from bought in grapes. Nine year old vines. Marine, almost salty aromas and rather less obvious fruit than the Argentine version from Fournier. Slightly hard. 13.4%

17   O. Fournier, Urban Uco Torrontés 2007 Salta  Drink 2007-08 

Or even longer? Already feels heavier than the Sauvignons! Second release. They’re trying to buy a property in Salta at 2,000m, halfway between Cafayate and Colomé. Very fine and pungent – not unlike a good Viognier. Good salty freshness on the palate. Under £5 apparently!!! 50,000 bottles made. No oiliness or bitterness. For the moment, the grapes are bought in. Their winemaker makes this in Salta. 13%

REDS 

15.5   O. Fournier, Urban Ribera 2005 Ribera del Duero  Drink 2008-10 

Quite deep crimson. 4 months in French oak and designed for early drinking. Around £7. Very clean and a bit cool. A bit eviscerated. Pretty tough on the finish. Probably seems attractively refreshing in Spain…. 14.5%

16   O. Fournier, Urban Uco Malbec-Tempranillo 2005 Uco Valley, Mendoza 

Drink 2007-11 

About £6. Three months in oak. Deep crimson. Spice and full and zesty. Mouthfilling and real lift and race. Quite long and good value. 14.5%

16    O. Fournier, Urban  2007 Maule  Drink 2008-11  

Merlot 80%, Carignan 13%, Cabernet Sauvignon 7%
Excellent back label with lots of Torres-like detail, including height of vineyard (300m) and oak ageing (three months in French oak). Much, much more complex and subtle than most of these wines. Bravo! This is likely to be the last time you will find a wine from this ambitious producer at this price. Go for it! I’d personally prefer it without the Carignan element but it is artisanal wine with real harmony and lift. Tastes utterly natural. GV 13.5% 
£6.50

16    O. Fournier, Spiga 2004 Ribera del Duero  Drink 2009-13 

Complex nose. Full and rich. Slightly dry oak tannins – 80% French and 20% US oak. They aim for finesse and target this at the UK market. 40 year old vines. They are reducing the US oak component. Significant proportion of Eastern European oak in current vintages. £14 14.5%

17.5   O. Fournier, B Crux Tempranillo / Malbec / Merlot 2004 Mendoza   Drink 2008-14 

50:40:10 varietal ratio. Lovely crimson depth of colour. Really distinctive nose from their 50 year old Tempranillo pergola vines. Winemaker has realised that most of their best wines come from these pergola vines. All B Crux vines have to be at least 30 years old. Very full and smooth and in this wine the fruit capably dominates the oak tannins. £11. Really interesting! Very savoury. Good lift. Pretty alcoholic finish. Churrasco and chimichurri please! 14.5%

17+     O. Fournier, Alpha Spiga 2004 Ribera del Duero  Drink 2009-16 

Very dark crimson from 60 year old vineyards. 12hl/ha. All Tinta del Pais. Rich, smooth and velvety. Good leathery stuff. Not sweet but very voluptuous texture. To be released in 2008.  14.5%

17++  O. Fournier 2004 Ribera del Duero  Drink 2010-18 

Made only in the best vintages (no 2002 or 2003 and probably not 2006). Deep bright colour, to be released in 2009. Muted nose but obviously lots buried in there. Very rich and pretty ripe – almost overripe. Pretty supple – tastes as though it could be more than 14.5%. Pretty hot finish but definitely surely aimed at the US market?  Still a bit fuzzy. Bit of a baby. 14.5%

17   O. Fournier, Alfa Crux Tempranillo/Malbec/Merlot 2003 Mendoza  Drink 2009-16 Very dark crimson but with a slightly pale purple rim. Very rich and bloody – enormous impact. Zesty and deep. 50:40:10 blend again. Released in Oct 2007. With the blend they are looking for complexity whereas in the varietal Malbec they are looking for varietal purity. Some heat on the finish. 100% Tempranillo can be too rustic. Quite pretty… 14.5%

18   O. Fournier Syrah 2002 Mendoza   Drink 2010-18 

Their top Syrah – a test in 2002. 42 year old Syrah vineyard. Liked it so much it became their best wine – parral (pergola) again. Very sumptuous, sold out. £35. Only about 2,000 bottles produced. Wonderfully rich and gorgeous. Slightly salty again but dense and thick and pretty gorgeous. 14.8%

18+   O. Fournier, Alfa Crux Malbec 2002 Mendoza  Drink 2007-14 

Very dark crimson. Strong floral perfume. Extraordinarily scented and, just, ready now. Long and quite subtle. Not too sweet. Well done! Dry finish. Full and interesting. Not too heavy – made with fruit from La Consulta. Looking really fabulous now. 14.5%

17.5  O. Fournier, Alfa Crux Malbec 2003 Mendoza  Drink 2009-18

 First year in the new winery. Strong black cherry notes and perfume. Quite dry and sinewy on the finish. Still slightly embryonic. One (Pedro Gonzalez) vineyard shared with Trapiche’s single vineyards in 2002 and 2003. Slightly dry finish. 14.5%

18    O. Fournier, Alfa Crux Malbec 2004 Mendoza  Drink 2010-20 

Very dark crimson. Rather autumnal scents – even a hint of burgundy! Reminiscent of the Malbec/Pinot Noir tasting. Fresh and very lifted. Fine sandpaper texture. Very clean. I love it but I suspect it might be seen as a little wimpy in the US. 14.5%

17.5++   O. Fournier, Alfa Crux Malbec 2005 Mendoza  Drink 2012-22 

Rich, sweet nose. Thicker than the other three Malbecs – perhaps the most archetypal Malbec. Very rich yet fine-boned. Slightly treacley. Very fine tannins. Should develop well. 14.5%

Tasted 6 Jul 2006:

16.5   O. Fournier, Urban Roble 2003 Ribera del Duero  Drink 2006-09 

Round and easy and toasty and easy. Quite long. 

15.5   O. Fournier, Blason San Juan 2002 Ribera del Duero  Drink 2007-10 

Slightly strange oak on the nose. Not as fresh as the Urban. Very chewy end. 

16      O. Fournier, Spiga 2002 Ribera del Duero  Drink 2007-12 

Dark crimson. Integrated but a little bit confected. Lots of oak on the finish and a bit spindly in the middle.

15.5   O. Fournier, Alpha Spiga 2003 Ribera del Duero  Drink 2007-10 

Very dark crimson. Ripe and tarry and very very ripe. Too ripe and oaky for me.
16.5   O. Fournier, B Crux 2003 Valle de Uco, Mendoza  Drink 2006-10 

Dark crimson. Round and full and rich. A bit chocolatey but more satisfying than the Ribera Spiga. Quite complete. 60% Tempranillo plus Merlot, Malbec and Syrah.

17.5   O. Fournier, Alfa Crux 2002 Valle de Uco, Mendoza  Drink 2007-12

Dark crimson. Very sumptuous and rich and well balanced. Mainly Tempranillo 60%, Malbec 35% and Merlot 5%.
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