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M ost of Luc’s family members were not able to 
travel from France to California for our wedding in Au-
gust of 1997. Therefore, the following May, we returned to 
his native Champagne for a reception. Luc’s brother Paulin 
was getting married the day before, so it was the perfect 

opportunity for 
everyone to cele-
brate our nuptials 
as well. Everyone, 
that is… except 
for me. By the 
time May 1998 
rolled around, I 
was three months 
pregnant, and my 
“morning” sick-
ness lasted all 
day. I managed to 
have a small taste 
of our beauti-
ful Pièce Montée 
which was fash-
ioned as a Cham-
pagne bottle. 

One of our groomsmen, Yves Gassmann, 
was a dear friend of Luc’s from Alsace. So, 
the day after our reception, we drove to 
Ammerschwihr with my father and step-
mother. That evening, we dined at Aux 

Armes de France. Each of the eight 
courses consisted of a dish pre-

pared three ways (Poisson trois 
façons, Canard trois façons, 

etc.), accompanied by 
two wines. The six-

teen wines were all 

An Unforgettable Foreshadowing poured from carafe and blind-tasted. Luc and his friend 
had a wonderful time guessing the wines, and everyone 
laughed when Yves didn’t at �rst recognize one of the Do-
maine Rolly Gassmann wines produced by his family.

Unfortunately, the server had not explained how many 
courses there would be in total. My father and stepmother 

ate the �rst few in their entirety before 
�guring out how much food would be 
served. When the cheese cart came to-
ward the end of the seven-hour (that is 
not a typo!) meal, I was so disappoint-
ed that I could not eat anything, while 
they could not fathom having to eat an-
other bite. My parents had to sit up in 
bed while trying to sleep that night, and 
the next morning they insisted that they 
would never go to another restaurant 
with Luc and me again! 

Between earning his DNO and DESS, 
Luc was mentored by Jacques Puisais. Dr. 
Puisais was the co-founder of the Institut 
du Goût (French Institute of Taste). The 
sessions focused on how all of the senses 
can a�ect taste. It therefore should have 
been no surprise to me that the dinner in 
Alsace was merely a foreshadowing of the 
truly unforgettable food and wine pair-
ings to come. (I am happy to report that 
my father and his wife did in fact dine 
with us again!)

Frenzy Over a French Chef

Shortly after we were married, 
Luc invited a French chef and 
members of his restaurant’s 
team to our home for 
dinner. I immediate-

Luc & Jodie’s wedding 
reception ‘Pièce Montée’ 
in Champagne, 1998



ly went into panic mode… How could I possibly cook for 
a classically trained chef?! I called my stepmother, whose 
parents were French, and she helped me plan the menu. 
The main course would highlight a chestnut-stu�ed pork 
loin roast and dessert would showcase an orange sabayon 
served in individual hollowed out oranges. I spent two 
days preparing for the occasion, but just one hour before 
the guests were to arrive, we received a phone call. A table 
had just become available at The French Laundry, so they 
would come to our home the following evening!

While I don’t fault them for jumping at the opportuni-
ty to experience Chef Thomas Keller’s exemplary cuisine, 
I was in no way skilled enough to know how to preserve 
my multiple-course creation for twenty-four hours. After 
another call to my stepmother, I was instructed to place 
bacon over the roast before reheating so that the drippings 
would keep the pork moist. The dinner eventually went 
o� without a hitch, but I made Luc promise that he would 
never ask me to cook for a chef again!  

A Royal Rendez-Vous

One Saturday morning in 2005, Luc called me on my 
cell phone. There was a sense of urgency in his voice when 
he asked if I was at home. He explained that a courier 
would soon be at our house. Within the hour, an invita-
tion for Luc arrived that stated, “Martin Uden, British 
Consul General, and Fiona Uden request the pleasure of 
your company at dinner in the presence of Their Royal 
Highnesses The Prince of Wales and The Duchess of 
Cornwall on Saturday, the �fth of November, at seven 
o’clock.”  You can imagine my shock… Luc was invited to 
dine with royalty! Prince (now King) Charles and Duchess 
(now Queen Consort) Camilla were in California tour-
ing sustainable farms. When the British Consul General 
learned that Chef Alice Waters of Chez Panisse would be 
unaccompanied, Mr. Uden provided the prince with the 
names of three gentlemen to choose from. Prince Charles 
selected Luc for his work in biodynamic farming and or-
ganic viticultural practices.

Fourteen guests were included in this intimate eve-
ning which took place at Manka’s Lodge in Inverness. As 
the winemaker for Peter Michael Winery, Luc brought a 
Jeroboam (3-liter) of the 2002 ‘Les Pavots’ to present as 
a gift. (Sir Peter Michael was knighted by the Queen in 
1989 in recognition of the prosperity brought to England 

thrilled when Wine Director Aldo Sohm added this wine 
to the list at the very restaurant which had inspired Luc to 
craft it in the �rst place.

Luc joined Aubert de Villaine in December of 2005 for 
a three-day tasting of Domaine de la Romanée-Conti La 
Tâche Grand Cru at L’Auberge Carmel. Friday evening 
kicked o� with a six-course dinner and a horizontal of 
the 2002 vintage! The wines included Montrachet, Vosne-
Romanée Premier Cru, Echézeaux, Grands Echézeaux 
and Romanée-St.-Vivant. The festivities continued on 
day two with a four-course lunch paired with eight dif-
ferent vintages of La Tâche! These included 2002, 1997, 
1993, 1990, 1985, 1966, 1956 and 1942. Not to be out-
done, Saturday’s six-course dinner featured 12 vintages! 
The impressive wine line-up consisted of the 1999, 1996, 
1991, 1989, 1980, 1978, 1971, 1964, 1962, 1957, 1947 and 
1934 La Tâche. Twelve years later, Luc and M. de Villaine 
were co-presenters during the 2017 “Focus on Chardon-
nay” symposium in Burgundy, and they spent time talking 
about that marvelous weekend.

Luc and I have returned to Aubergine on numerous 
occasions and are always impressed by Michelin-starred 
Relais & Châteaux Grand Chef Justin Cogley’s skillful, 
ingredient-driven cuisine that celebrates the bounty of the 
coastal region. We were honored when our 2012 ‘Cœur 
de Vallée’ Cabernet Sauvignon was added to their tasting 
menu alongside a Colorado lamb served with sea lettuce, 
caper berries, white anchovy, local herbs and �owers, and 
an apple caramel lamb jus.

through his various enterprises.) Upon Luc’s arrival, the 
security guards joked that they would need to open the 
large format to determine if it was safe. The Chef also dis-
played a sense of humor, as the 2002 ‘Belle Côte’ Chardon-
nay which Luc had crafted was chosen for “KING Salmon 
from the seas o� Chimney Rock slightly smoked in our 
wood ovens and CROWNED with warm fronds of local 
frisée.” Luc enjoyed speaking with the Duchess about her 
grandfather’s career as a wine merchant in England. She 
recounted that everyone back then thought that he was 
drinking too much, because he wobbled when making 
wine deliveries. In actuality, her grandfather had a di�cult 
time walking on the cobblestone streets while carrying 
large vats of wine. Luc still reminisces about that special 
evening, and I am still holding out hope that one day I 
might receive my own royal invitation.

Celebrating Fine Cuisine

In addition to socializing with royalty, Luc has had the 
amazing privilege of dining at some of the most celebrated 
restaurants in the world. In 2003, while experiencing a 
memorable lunch at Le Bernardin, Luc noticed that there 
was not an American wine on the list that matched the 
level of Château Haut-Brion Blanc or Château Laville 
Haut-Brion Blanc (now Château La Mission Haut-Brion 
Blanc). He dreamed of crafting a wine that would per-
fectly pair with Legion d’Honneur recipient and three-
Michelin-starred Chef Éric Ripert’s illustrious seafood 
cuisine. Three years later, Luc made the inaugural vintage 
of  ‘La Proportion Dorée.’ 
Our white Bordeaux-style 
blend has received tremen-
dous praise over the years, 
including being awarded 100 
points for the 2014 and 2018 
vintages. Robert M. Parker, 
Jr. deemed it a “perfect wine” 
that “comes across like a So-
noma County version of a 
dry Haut Brion Blanc.” Jeb 
Dunnuck concurred, declar-
ing that “it tastes like a top 
vintage of La Mission Haut-
Brion Blanc on steroids.” 
Luc and I were absolutely 

Luc, with fellow presenter Aubert de Villaine of Domaine de la Romanée-Conti, at the “Focus on 
Chardonnay” symposium in Burgundy, 2017

Michelin-starred Relais & Châteaux Grand Chef Justin Cogley serves Luc at Aubergine, 2022
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In April 2011, Robert Parker invited Luc to an in-
credible eleven-course luncheon at two-Michelin-starred 
Restaurant Daniel in New York. Award-winning Chef 
Boulud’s re�ned European cuisine would be paired with 
twenty-four wines from Bob’s personal cellar! Fortunately, 
Prince William and Catherine Middleton’s wedding kept 
me occupied while Luc traveled to the East Coast. (Al-
though watching a ceremony on television wasn’t exactly 
the same as Luc’s own royal encounter!)

Luc’s unforgettable afternoon began with peekytoe 
and spanner crab salads accompanying a 1997 Domaine 
J. F. Coche-Dury Meursault ‘Les Chevalières’ and a 1995 
Puligny-Montrachet ‘Les Enseignères.’ The wines for the 
abalone course were the 1992 Domaine Le�aive Bienv-
enues-Bâtard-Montrachet and 1983 Domaine Ramonet, 
Montrachet. The grilled Alaskan king salmon was paired 
with a 1955 Pierre Ponnelle, Bonnes-Mares, while œuf en 
meurette with crispy pork belly was served alongside a 1985 
Domaine de la Romanée-Conti, La Tâche. Three wines 
were presented with the red wine-braised octopus: the 
1999 Michel Ogier, Côte-Rôtie ‘La Belle Hélène,’ a 1990 
Paul Jaboulet, Hermitage ‘La Chapelle’ and a 1989 Marc 
Sorrel, Hermitage ‘Le Gréal.’

Approaching the half-way point, the boudin noir, one of 
Luc’s favorite dishes, was highlighted by three vintages of 
E. Guigal, Côte-Rôtie ‘La Turque’ (1987, 1988 and 1991).
Three more E. Guigals followed with canard à la presse: a
1979 and 1989 ‘La Landonne’ and the 1983 ‘La Mouline.’
Incidentally, Luc’s benchmarks for our ‘Bouquet Garni’ are
these three “La La’s” – ‘La Turque,’ ‘La Landonne’ & ‘La
Mouline.’

A 2003 Domaine J. L. Chave, Hermitage was served 
with roasted duck leg and whole foie gras, followed by 
three wines for the roasted baby goat: 1988 Biondi Santi, 
Brunello di Montalcino Riserva, 1985 Tenuta San Guido, 
Sassicaia, Bolgheri and 1985 Marchesi Antinori, Solaia, 
Toscana IGT. The 1985 Château Haut-Brion and 1961 
Château Mouton Rothschild complemented the selection 
of artisanal cheeses. At the conclusion of this amazing ex-
perience, dessert arrived with a (wait for it…) 1903 Royal 
Tokaji Company Aszú Essencia and a 1931 Quinta de No-
val Vintage Port! The 1931 port is credited to be one of the 
best of the 20th century!

This truly was a once-in-a-lifetime luncheon, as it is 
hard to surpass being seated next to Robert Parker, enjoy-

Luc & Claire, along with a friend, 
tour the kitchen at Restaurant 

Daniel, 2019

ing his comradery (in French!), savoring Chef Boulud’s 
cuisine, and tasting those remarkable wines. In Decem-
ber of 2014, Mr. Parker wrote, “Luc Morlet is not only a 
fabulous winemaking talent, he knows how to bring the 
French savoir-faire of complexity, elegance and precision to 
the ripe, concentrated, intense fruit of California.” Com-
ing from a man who has tasted multiple vintages of the 
best wines in the world, that is quite the accolade!

Eight years later, for our daughter Claire’s high school 
graduation gift, Luc invited her and a friend to join him 
during a market visit in New York. As expected, one of 
Claire’s best experiences was the dinner at Restaurant 

Daniel (that, and the 
Sugar Factory!). When 
they traveled to Chica-
go, Luc dined at Alinea. 
He was amazed by 
three-Michelin-starred 
Chef Grant Achatz’s 
multi-sensory menu 
that combines �ne 
dining with experi-
mental moments. (The 
girls chose to opt out 
of another multiple-
course meal. Instead, 

they visited Cloud Gate, known also as “The Bean,” and 
then ordered room service in the hotel.) I suppose seeing a 
modern sculpture can somewhat compare to experiencing 
modernist cuisine. 

In the summer of 2012, Luc took Claire, our son Paul, 
and me to three-Michelin-starred Chef Alain Ducasse’s 
Le Louis XV at the 
Hôtel de Paris in 
Monaco. The team 
faithfully expresses 
the Mediterranean 
terroir through their 
culinary masterpiec-
es. Luc was over the 
moon to have the fa-
mous squab, while I 
selected the foie gras 
with mango sauce.

A few years later, 

Luc and Claire went back to Europe. The primary focus of 
the trip was to visit our cork supplier in Portugal. As they 
traveled through France, they went to Maison Troisgros, 
the famed three-Michelin-starred restaurant of Roanne. 
The chariot de fromage was the �nest that Luc had ever seen! 
It had three levels and additional drawers containing un-
known cheeses from lait cru. Luc and Claire met Pierre 
Troisgros and his son Michel. Michel, who has been the 
Head Chef for over two decades, shared how much he had 
enjoyed his time living in the Napa Valley while working 
under Thomas Keller at The French Laundry. It’s a small 
(culinary) world!

On their way through the southeast of France, they 
dined at three-Michelin-starred Chef Anne-Sophie Pic’s 
Maison Pic in Valence. Chef Pic has earned an astounding 

ten Michelin stars across her restaurants! When she came 
to the table to say “Bonjour,” she and Luc discussed the 
balance between respecting her father and grandfather’s 
legacy with creating her own style as a chef. Luc told me 
that all of the cuisine was incredible, yet it is no surprise 
that our �fteen-year-old daughter raved about the dessert!

On another trip to Europe, Luc, Paul and Claire vaca-
tioned in St. Tropez. They spent the day at the beach and 
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Claire & Paul Morlet in front of the 
Monte Carlo Casino before dining at 

Le Louis XV in Monaco, 2012

Three-Michelin-starred Chef Anne-Sophie Pic spends time with 
Luc & Claire, 2016



at the Marché aux Fleurs in Nice. Luc lost track of the time, 
and the three of them had to rush to make their reserva-
tion at three-Michelin-starred Chef Arnaud Donckele’s 
La Vague d’Or. Understandably, the hostess turned them 
away, as they were in beach attire and the restaurant ad-
heres to a strict dress code. When the Maître d’ discovered 
that it was Luc, he scurried to see what could be done. La 
Famille Morlet was then taken to a private dining room 
where they were treated like royalty! One spectacular dish 
followed another. Toward the end of their evening, Chef 
Donckele gave them a private tour of the kitchen, but 
of course, no photos were taken, as Luc did not want a 
record of being there in shorts and a t-shirt. 

One of Luc’s 
most memorable 
dining experienc-
es was at Maison 
Lameloise in Chag-
ny. Three-Michelin-
starred Chef Eric 
Pras had previously 
worked at Maison 
Troisgros, along 
with other iconic 
restaurants, before 
taking the helm at 
Lameloise. Luc ap-
preciates Chef ’s 
priority of crafting 

recipes that highlight the region while paying particular 
attention to food and wine pairings. Luc savored the es-
cargots de Bourgogne prepared three ways (traditionally, as 
a broth and as a tart). Fortunately, there are no beaches 
in Burgundy, so I was given a picture of Luc, properly 
dressed, in the kitchen with Chef. 

Luc has dined at three-Mi-
chelin-starred Chef Alain Passard’s 
Arpège in Paris three times! Chef 
Passard is known for giving veg-
etables center stage in his culinary 
creations. Chef calls Luc “Lou-
Lou,” but we are unsure why. Per-
haps Luc will discover this on his 
fourth visit!

The dish that had the most pro-

found impact on Luc was La Poularde de Bresse en Vessie at 
Arnaud and Edwige Magnier’s Restaurant Clairefontaine, 
which is one of Luxembourg’s culinary institutions. The 
poultry is �rst infused with black tru�e, white wine and 
fois gras before being steamed inside of a pig’s bladder. The 
origin of this unique dish is credited to ‘La Mère Fillioux’ 
(née Françoise Fayolle, 1865-1925). She was one of the 
top female chefs in Lyon known as the ‘Mères Lyonnaises.’ 
Luc was so intrigued by the aromatics and �avors of the 
chicken, that he had it recreated at a dinner we hosted in 

December 2022.
Perhaps the �n-

est cuisine that Luc 
has ever had was in 
his native Cham-
pagne at three-
Michelin-starred 
Chef Arnaud Lal-
lement’s L’Assiette 
Champenoise. 

Luc refers to 
Chef Lallement as 
the “King of Sauc-
es.” Several hours 
are needed to make 
a single sauce, from 
the preparation 
and concentration 
to the reduction. 
Chef states that all 
of his emotions 

‘Les sauces’ at L’Assiette Champenoise

pass through each sauce, and Luc was 
amazed by the �avors, textures, har-
mony and complexity of everything 
that he tasted.

Also in Champagne, Luc has 
dined several times at the breathtak-
ing Restaurant Le Parc at Domaine 
Les Crayères. This past summer, we 
stayed at the castle while celebrat-
ing our 25th wedding anniversary 
and Luc’s mother’s 80th birthday. It 
was my �rst time experiencing how 
two-Michelin-starred Meilleur Ou-
vrier de France Chef Philippe Mille’s 

respect for the ingredients is evident in his seasonal dishes.
Closer to home, three-

Michelin-starred Chef 
Dominque Crenn’s Ate-
lier Crenn blends her 
French heritage with 
imaginative gastronomy. 
Our 2017 ‘La Proportion 
Dorée’ was featured on 
the pairing menu last fall 
and winter alongside a 
kabocha squash tarte with 
butternut squash dump-
ling and a white tru�e 
consommé. Earlier in the 
year, we hosted members 
of the restaurant’s private 
“Crenn Collection,” and our wines were served with cana-
pés prepared by the culinary team.

Luc recently poured our ‘Cœur de Vallée’ Cabernet 
Sauvignon at Carnegie Hall in New York. He took ad-
vantage of his time in the Big Apple by dining at three-
Michelin-starred Chef Daniel Humm’s Eleven Madison 
Park. The innovative tasting menu features exquisite plant-
based courses, and each dining experience helps to provide 
meals to New Yorkers experiencing food insecurity. Luc 
absolutely loved each dish and thought that the textures 
were “spot on.”

Luc and I celebrated our 21st wedding anniversary in 
August 2018 at the Fairmont Grand Del Mar’s signature 
restaurant, Addison. Luc selected a 1995 Château La�te 

Luc with three-Michelin-starred Chef Alain Passard, 2021. 
Chef Alain Passard’s vegetables take center stage

‘La Poularde de Bresse en Vessie’ at Clairefontaine in Luxembourg, 2022

Luc visits with two-Michelin-
starred Meilleur Ouvrier de 

France Chef Philippe Mille at 
Domaine Les Crayères, 2022
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Three-Michelin-starred Chef Eric 
Pras gives Luc a tour of the Maison 

Lameloise kitchen, 2013. The sign reads, 
“Being happy is loving what you do.” 



Rothschild to mark the occasion with three-Michelin-
starred Relais & Châteaux Chef William Bradley’s artisanal 
cuisine. We are grateful that our 2014 ‘Mon Chevalier’ Cab-
ernet Sauvignon was on the pairing menu throughout 2021 
and 2022, most recently being featured next to an A5 Wa-
gyu with miso eggplant, matsutake broth and black garlic.

Luc is passionate about pairing our wines with regional 
dishes and is a huge admirer of three-Michelin-starred 
Chef Kyle Connaughton at SingleThread in Healdsburg. 
Chef ’s wife Katina heads the farm’s �ve-acre property, 
including greenhouses, heirloom orchards, beehives, live-
stock as well as a foraging program and �oral department. 
This dynamic duo’s e�orts earned them a spot on the 
World’s 50 Best Restaurants list. Luc and I were tremen-
dously honored when the inaugural vintage of our white 
Bordeaux-style blend was added to their wine list. Just as 
exciting, �ve of our wines were selected for their month-
long pop-up in Singapore with Michelin-starred Chef Ai-
tor Jeronimo Orive’s Basque Kitchen by Aitor: the 2014 
‘Coup de Cœur’ Chardonnay, 2014 ‘Joli Cœur’ Pinot Noir, 
2015 ‘La Proportion Dorée’ and the 2015 ‘Morlet Estate’ 
and 2016 ‘Mon Chevalier’ Cabernet Sauvignons. 

Of course, no overview of phenomenal world-re-
nowned restaurants would be complete without mention-
ing those in our own backyard. Three-Michelin-starred 
Chef Thomas Keller has won numerous awards, and in 
2017, he led a team from the United States to the �rst-ever 
gold medal at the prestigious Bocuse d’Or competition. 
We are truly blessed to have The French Laundry, Bouchon 
and Ad Hoc just a couple of towns away. Each visit to The 
French Laundry has been 
monumental, and we were 
so happy to see our 2014 ‘Joli 
Cœur’ Pinot Noir included 
on Chef ’s Tasting Menu in 
March of 2021. While The 
French Laundry typically 
marks a special occasion, on a 
more frequent basis, we love 
dining at Bouchon, which 
o�ers French bistro faire at 
its best. We are pleased that 
our wines are featured on the 
incredible wine lists of The 
Thomas Keller Group.

Our Wines at The White House

Words are unable to properly express our immense 
gratitude to Daniel Shanks, the former Director of Food 
& Beverage for The White House. Our wines were poured 
at The Executive Resi-
dence multiple times 
throughout the George 
W. Bush and Barack
Obama administra-
tions. On ten of those 
occasions, our ‘La Pro-
portion Dorée’ was fea-
tured, including at one 
state dinner! Inspired 
by the �nest producers 
of Pessac-Léognan, this 
wine represents a har-
monious blend of the three classic white Bordeaux vari-
etals and pairs beautifully with a variety of dishes.

For a dinner at which President Bush paid tribute to 
the Combatant Commanders, Mr. Shanks presented our 
2006 vintage with a gratin of Chesapeake crabs and re-
marked that the wine and dish were a “perfect marriage 
of �avors.” Shortly thereafter, President and Mrs. Bush 
hosted a holiday party for distinguished guests where our 
inaugural vintage was featured alongside sunchoke-tru�e 
tortellini with shaved Parma ham drizzled with a tru�e oil 
emulsion. Mr. Shanks shared, “The wine’s incredibly com-
plex display of �avor served perfectly the varied �avors of 
the dish.” This vintage was also chosen for a luncheon of-
fering guests a Maine lobster bisque with chive tru�e beig-
nets and a seared Virginia striped bass with porcini espuma, 
crushed potatoes, braised leeks and Swiss chard.

Our 2007 vintage was served at a luncheon showcasing 
crispy seared Chesapeake rock�sh with seared artichokes 
and lipstick peppers. During the �rst visit of President of 
the French Republic Nicolas Sarkozy and his wife Carla 
Bruni-Sarkozy, this vintage complemented a spinach and 
artichoke ravioli with lemon emulsion and shaved Virginia 
ham cracklings. Mr. Shanks pronounced, “Such an evening 
shows The White House at its best and was ideal for the 
timeless grace of Morlet Family wines. We couldn’t have 
found a better match for the varied menu we o�ered the 
President’s guests.” The second time that President and 
Mrs. Obama hosted the French leader and his wife, our 

Luc & Jodie dine at three-
Michelin-starred

Chef Thomas Keller’s The 
French Laundry, 2016 

“It is a personal pleasure and honor 
for me to serve Morlet Family wines 

in the Executive Residence.”  
Daniel Shanks, Ushers O�ce,  

The White House
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2007 white Bordeaux-style blend accented a seared sock-
eye salmon with fennel and a star anise broth, along with 
a warm mushroom dressing over sautéed spinach gnocchi, 
with Mr. Shanks concluding that the wine “carried the 
gravitas of the meal and the moment.” The Governors of 
the States and Territories enjoyed the 2010 vintage along-
side a seafood cocktail with spiced gulf shrimp, mussels 
and Kumamoto oyster, with baby cucumber and pickled 
watermelon rind.

At the State Dinner honoring French President Fran-
çois Hollande in February 2014, our 2011 ‘La Proportion 
Dorée’ accompanied Os-
etra caviar, �ngerling po-
tato velouté, quail eggs and 
crisped potatoes with a 
winter garden salad com-
posed of petite mixed 
radish, baby carrots, Mer-
lot lettuce and red wine 
vinaigrette.

The ‘Mon Cheva-
lier’ Cabernet Sauvignon 
comes from our estate 
vineyard in Knights Val-
ley, where the warm and 
windy climate is ideal for 
the long ripening of the 
red Bordeaux varietals. 
Robert Parker exclaimed, 
“Brilliant and meticulous 
attention to detail in the 
vineyard and winery have 
resulted in a prodigious 
e�ort,” and added that it 
“may be the �nest wine 
I have ever tasted from 
Knights Valley.” Our 2009 
vintage was served at a 
White House dinner of 
grilled ribeye steak with 
blue cheese and summer 
bean almondine.

Not to be outshone, 
our ‘Joli Cœur’ Pinot 
Noir has also graced 

The 2007 ‘La Proportion Dorée’ 
is featured at a luncheon

for French President Nicolas 
Sarkozy, The White House, 2011. 
Below, The 2011 ‘La Proportion 

Dorée’ is served at The White 
House State Dinner

for French President François  
Hollande, 2014



America’s table. Luc crafts this wine using Burgundian 
winemaking techniques, and Robert Parker proclaimed 
that it “comes across as a grand cru from the Northern Côte 
de Nuits.” When President Obama hosted a private din-
ner for Hu Jintao, President of the People’s Republic of 
China, our 2006 vintage was chosen for the main course 
of potato-crusted red grouper, roasted garlic coulis, black-
eyed peas and turnip greens, with “the evocative fruit of 
the wine carrying the dish.”

In May 2015, the 2007 vintage of this Fort Ross-
Seaview Pinot Noir was highlighted during the State 
Dinner for the Japanese Prime Minister Shinzo Abe. He 
and Mrs. Abe were served an American Wagyu beef ten-
derloin with spring vegetables and Maui onion veal jus. 
Mr. Shanks let us know that the wine’s “focused, rich and 
persuasive �avors carried the dish well” and that the match 
“was well received by all at the table.” (Tragically, Mr. Abe 
was assassinated in July of 2022. Our thoughts and prayers 
go out to Mrs. Abe and her entire family.)

Luc and I were ecstatic when we were told that our 
2020 ‘Ma Douce’ Chardonnay had been selected for the 
December 1, 2022 State Dinner for French President Em-
manuel Macron and his wife Brigitte. Jeb Dunnuck ex-
plained that the wine has “beautiful depth as well as fresh-
ness,” and Lisa Perrotti-Brown wrote that the palate “has a 
spritely backbone of acidity cutting through the rich, oily 
fruit, �nishing long and opulent.” This would mark the �rst 
time that one of our Chardonnays would be featured at 
The White House, and the �rst time that our wine would 
be poured during the current U.S. and French adminis-
trations. Luc named this particular wine after me, making 
it even more special. Our Fort Ross-Seaview Chardon-
nay was to be paired with the �rst course: bright poached 
Maine lobster, American Osetra caviar and celery crisp.

Much to our disappointment, we were informed at the 
eleventh hour that the order was cancelled and that our 
wine was being replaced by a 2018 Newton Un�ltered 
Chardonnay. Coincidentally, Luc was the winemaker for 
Newton Vineyard from 1996 – 2000. He chose to leave 
upon learning that the Newtons would be selling the win-
ery to Moët Hennessy Louis Vuitton. He moved on to Pe-
ter Michael Winery so that he could continue working 
for a family-owned winery. (Luc was the full-time wine-
maker for the Michael family from 2001 – 2006 and has 
remained their consulting winemaker to this day.) Fast for-

ward twenty-two years after the sale, and Bernard Arnault, 
the founder of LVMH, who also happens to be one of the 
wealthiest individuals in the world and a strong supporter 
of the current French President, was an invited guest. So, 
The White House sta� felt compelled to make a change 
and include a winery owned by Mr. Arnault’s company. 
While we trust that all attendees thoroughly enjoyed the 
remarkable evening, we can’t help but wish that guests had 
been given the opportunity to experience our incredible 
Chardonnay. Next time, perhaps.

On a side note, wines are purchased with taxpayer 
money, so the sta� must follow strict protocol with re-
gard to the ordering process. Upon receiving one of the 
purchase orders, I was instructed to process it before the 
end of the �scal year; however, when I went to charge the 
credit card… it declined! I immediately reached out to 
Luc and asked, “How in the world am I going to call The 
White House to tell them that their credit card declined?!” 
It turned out that all departments were trying to get their 
purchases processed before the �scal year-end, so they had 
exceeded their overall limit. After obtaining a temporary 
override, the wine order went through. To this day, Luc 
and I still laugh when we remember the time that I had to 
make that phone call!

Perfect Pairings

In addition to having our wines poured at the most 
famous house in the country, we are always thankful when 
we can participate in a dinner that highlights a large por-
tion of our portfolio. In the fall of 2016, Luc and I were 
fortunate to host a private wine dinner for members of 
The Paci�c Club with acclaimed three-Michelin-starred 
Chef Michael Tusk of Quince in San Francisco. The eight-
course meal began with our 2014 ‘Coup de Cœur’ Char-
donnay and Tsar Nicoulai caviar, with brioche and Hol-
landaise. Guests were then treated to the 2012 ‘Joli Cœur’ 
Pinot Noir with agnolotti del plin, Paine Farm squab and 
porcini mushroom followed by our 2014 ‘Bouquet Garni’ 
Syrah and a Devil’s Gulch rabbit, with bacon, La Ratte 
potato and chanterelle mushrooms. As a palate cleanser, a 
Fresh Run Farm English pea soup with fromage blanc, Meyer 
lemon and �owering coriander was served with our 2008 
‘La Proportion Dorée’ white Bordeaux-style blend. The 
�rst of two meat courses included a Japanese Wagyu beef 
with corn, Matsutake mushroom and Shishito pepper with 

our 2012 ‘Morlet 
Estate’ and ‘Pas-
sionnément’ Cab-
ernet Sauvignons. 
The 2012 ‘Mon 
Chevalier’ Caber-
net Sauvignon and 
2013 ‘Force de la 
Nature’ Cabernet 
Franc accented a 
Watson Farm lamb 
with shelling bean, 
niçoise olive and 
mint. For dessert, 
Chef Tusk artfully 
matched our 2011 
‘Billet Doux’ Late 
Harvest Sémillon 
with his restaurant’s 

namesake – a “quince” tart with brown butter, huckleber-
ries and Tahitian vanilla.

The following year, our family was featured as the hon-
orary vintner at Disney’s Club 33 during the 50th anniver-
sary festivi ties. Executive Chef Andrew Sutton’s magical 
cuisine was showcased with fourteen of our wines! Our 
2014 ‘Ma Douce,’ ‘Ma Princesse’ and ‘Coup de Cœur’ 
Chardonnays accompanied a sautéed wild turbot and lob-
ster pine nut risotto with yellow tomato and uni essence. 
The 2014 ‘Côteaux Nobles,’ ‘En Famille’ and ‘Joli Cœur’ 
Pinot Noirs complemented an English pea agnolotti with 
shaved Australian black tru�es and chanterelles. Our 2013 
‘La Proportion Dorée’ paired beautifully with a potato 
fennel cloud and braised rabbit with preserved lemon and 
elder �ower. The fourth course consisted of bone mar-
row custard with a Kobe beef cheek marmalade. This was 
served with both our 2014 ‘Bouquet Garni’ Syrah and 
2013 ‘Force de la Nature’ Cabernet Franc. 

It is only �tting that after our version of a force of na-
ture was presented, the evening took a dramatic turn. The 
show Fantasmic had just returned, and the pyrotechnics 
set o� a �re alarm. Every building in the entire New Or-
leans Square had to be evacuated. As we stood outside in 
the courtyard, some of the dinner guests concocted a plan. 
They told me that they were going to kidnap me, and the 
ransom would be several pallets of Morlet Family Vine-
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Luc & Jodie spend time with three-
Michelin-starred Chef Michael Tusk
before hosting a private dinner, 2016
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yards wine. I cautioned that if “forced” between choosing 
wine or his wife, Luc might very well choose… the wine! 
Fortunately, the Disney powers that be deemed it safe to 
go back inside, so the club members’ plan was thwarted, 
and I never had to �nd out if my husband would have 
chosen me or his wine (Ha ha!). 

As the dinner resumed, a trio of our 2012 Cabernet 
Sauvignons, ‘Mon Chevalier,’ ‘Cœur de Vallée’ and ‘Passi-
onnément,’ was enjoyed with a Maple Leaf Farms duck 
breast with porcini dust and cherry con�t. The 2012 
‘Morlet Estate’ Cabernet Sauvignon was singled out with 
a mountain lamb loin prepared with brambly vineyard 
essence. The evening ended with our 2012 ‘Billet Doux’ 
Late Harvest Sémillon poured alongside canelés de Bordeaux 
and summer peaches. Chef Sutton shared that when he 
�rst tasted our wines, he was amazed by their quality and 
felt intimidated creating a menu that would do the wines 
justice. We truly appreciated his sentiment and will always 
be grateful that our family was able to enjoy this amazing 
experience at the happiest place on Earth.

Speaking of the happiest place on Earth, �ve years ear-
lier, Luc had hosted a dinner at the home of Bob Iger, 
the CEO of Disney! The evening was for members of the 
Los Angeles County Museum of Art’s Collectors Com-
mittee. Celebrity Chef Tom Colicchio of Craft Los An-
geles provided the seasonally crafted (pun intended) meal. 
The 2006 and 2010 vintages of our ‘La Proportion Dorée’ 
white Bordeaux-style blend were served with a kampachi, 
drizzled with a fresh herb vinaigrette, and a sweet pea ag-

Claire, Luc, Jodie & Paul Morlet are the featured vintners
at the 50th anniversary of Disney’s Club 33, 2017 

The commemorative Club 33 poster of ‘La Famille Morlet’

nolotti with spring vegetables. Our 2009 ‘Passionnément’ 
Cabernet Sauvignon complemented a dry-aged sirloin 
with bone marrow custard and fava beans, while our 2009 
‘Billet Doux’ Late Harvest Sémillon concluded the eve-
ning next to an almond galette with dried apricot. I was 
not able to �y down with Luc for the dinner, so Bob and 
his wife Willow Bay graciously sent a beautiful bouquet 
of �owers to thank me for loan-
ing Luc to them for the evening. 
(That is de�nitely better than a 
kidnapping plot!)

In the fall of 2021, Luc and I 
hosted a dinner for Kreis Beall, 
co-founder of Blackber ry Farm. 
The award-winning Relais & 
Châteaux luxury resort in East 
Tennessee is one of America’s 
most celebrated culinary jewels. 
Kreis’ memoir, “The Great Blue 
Hills of God: A Story of Facing 
Loss, Finding Peace, and Learning 
the True Meaning of Home,” chronicles her life story and 
how she decided to consciously choose joy while living 
through pain.

It was a tremendous honor to host this dinner, celebrat-
ing the excellence of Blackberry Farm, with many of our 
100-point wines paired with Michelin-starred Chef Philip
Tessier’s cuisine. The author of “Chasing Bocuse,” he was
the �rst American chef to ever
place on the podium at the bi-
ennial Bocuse d’Or competition
in Lyon, France, and in 2017, he,
along with Chef Thomas Keller,
coached the U.S. team to a gold
victory. Prior to taking over the
reins at Press Restaurant in St.
Helena, Chef Tessier worked at
Eric Ripert’s Le Bernardin, was
the Sous Chef on the opening
team of Thomas Keller’s Per Se in
New York, and subsequently was
named the Executive Sous Chef
of The French Laundry. Needless 
to say, Luc is de�nitely a fan!

The evening began with our 

Jodie receives �owers 
from Bob Iger & 

Willow Bay, 2012

2015 ‘Coup de Cœur’ Chardonnay complementing 
Meadowood Farm greens with garden herb dressing and 
crisped sourdough. A terrine of duck con�t with foie gras, 
fermented mushroom, pickled alliums and a seeded pretzel 
was presented with our 2016 ‘Joli Cœur’ Pinot Noir. 
Chef ’s hand-rolled ricotta gnudi with squash blossom and 
parmesan consommé accompanied our 2014 ‘La Proportion 
Dorée’ white Bordeaux-style blend. The 2016 ‘Passionné-
ment’ Cabernet Sauvignon was served alongside an Amer-
ican Wagyu eye of ribeye with charred onion, braised rib 
and chanterelle jus. We paired our two Cabernet Francs, 
the inaugural 2019 ‘Force Tranquille’ and 2016 ‘Force de la 
Nature’ with a bacon-wrapped veni son and honeynut 
squash with a sauce Périgourdine. The seamless texture of 
the wines, along with the soft ness and sweetness of the 
tannins, enhanced the tenderness and complexity of this 
gamey dish. To conclude the memorable evening, we of-
fered our 2009 ‘Billet Doux’ Late Harvest Sémillon with a 
selection of cheeses and fruits. 

In March of last year, Luc traveled to Blackberry Farm. 
We had been asked to be the featured vintner for L’Amour 
du Vin bene�ting the Knoxville Museum of Art. Our 
wines were served during the sponsor’s dinner as well as 
the artist’s luncheon. For the auction dinner gala, guests 
enjoyed our 2018 ‘Ma Douce’ Chardonnay with an Ora 
king salmon poke with miso brown butter aioli, blood or-
ange and smoked beets sprinkled with furikake. The 2018 
‘Joli Cœur’ Pinot Noir was coupled with a pork belly 

Luc & Jodie spend time with Michelin-starred Chef Philip Tessier and Blackberry Farm co-
founder Kreis Beall before the 100-point wine dinner begins, 2021

Luc dines with Blackberry Farm co-founder Kreis Beall and proprietor Mary Celeste Beall, 2022
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salad with green mango, shrimp rice and coconut crunch. 
A beef short rib with salted caramel was paired with both 
our 2014 ‘Mon Chevalier’ and ‘Passionnément’ Cabernet 
Sauvignons. Lastly, the 2014 ‘Late Harvest’ Sémillon high-
lighted brown sugar cake with passion fruit and honey 
whip. We are truly grateful for Andy Chabot, Blackberry 
Farm’s Director of Food & Beverage, who, along with our 
Mailing List members Rob and June Heller, provided our 
winery with this amazing opportunity.

As if one 100-point dinner weren’t enough, we re-
cently co-hosted another “perfect” dinner with Master of 
Wine Lisa Perrotti-Brown. Lisa is the former Editor in 
Chief of Robert Parker Wine Advocate, author of “Taste 
Like a Wine Critic” and co-founder of The Wine Inde-
pendent. The culinary event was part of a live auction lot 
bene�ting Family House, which provides a place to stay 
free of �nancial concerns for families of children with life-
threatening illnesses receiving treatment at UCSF Benio� 
Children’s Hospital.

Chef Lizzie Binder, who was a contestant on Top Chef 
10 Seattle and is the owner of Hand-Crafted Catering in 
Napa, provided the exquisite cuisine. Chef Binder’s sig-
nature dish is a braised rabbit pappardelle with porcini, 
pancetta and Parmigiana-Reggiano. This was accompa-
nied by our 2015 ‘Coup de Cœur’ Chardonnay and 2016 
‘Joli Cœur’ Pinot Noir. A refreshing garden lettuce with 
shaved persimmon and pomegranate was served with the 

2014 ‘La Proportion Dorée’ white 
Bordeaux-style blend. We selected 
both the 2016 ‘Passionnément’ and 
2019 ‘Morlet Estate’ Cabernet Sau-
vignons for the black pepper-rubbed 
beef �llet with crispy onion rings and 
chanterelle cream. Guests enjoyed our 
2018 ‘Cœur de Vallée’ Cabernet Sau-
vignon and 2016 ‘Force de la Nature’ 
Cabernet Franc with a mint-crusted 
rack of lamb with Brussel sprout leaf 
and butternut squash purée. As a nod 
to Blackberry Farm, this course was 
served on charger plates that Luc had 
purchased during his visit in March 
of 2022. 

As the evening was wrapping up 
with our 2012 ‘Billet Doux’ Late Har-

vest Sémillon and a pine nut honey crostata with softened 
Point Reyes Bay blue, I re�ected on what a truly remark-
able experience it had been listening to Lisa imparting her 
vast wine knowledge of over 25 years working in the wine 
industry in London, Tokyo, Singapore and the Napa Val-
ley, along with Luc sharing his winemaking expertise as a 
�fth-generation winegrower from Champagne.

In February of 2019, Luc �ew to Massachusetts to host 
a dinner for the Boston Wine Festival. Founded by Chef 
Daniel Bruce, the Executive Chef for the Boston Harbor 
Hotel for 32 years, the festival is the longest-running wine 
and food pairing series in the United States. It is held an-
nually between January and March and raises funds for or-
ganizations such as Share Our Strength’s No Kid Hungry 
initiative, The Greater Boston Food Bank and the James 
Beard Foundation.

Chef Bruce prepared Chardonnay-steamed Cape razor 
clams with lemon tagliarini, ginger and parsley butter to 
pair with our 2010 ‘La Proportion Dorée’ white Bordeaux-
style blend and 2014 ‘Coup de Cœur’ Chardonnay. The 
2012 ‘Joli Cœur’ Pinot Noir was served alongside a wild 
mushroom and shallot soup with crispy maitake, roasted 
maple bacon and micro celery. Our 2012 ‘Mon Chevalier’ 
and ‘Passionnément’ Cabernet Sauvignons complemented 
a boiled beef pot au feu with winter vegetables, black currant 
and a red onion jam baguette. The fourth course featured 
a sirloin beef carpaccio with Harbison cheese, smoked salt, 

herbes de Provence 
and Cabernet Franc 
Syrup with our 
2014 ‘Morlet Es-
tate’ Cabernet Sau-
vignon and 2014 
‘Force de la Nature’ 
Cabernet Franc. 
For our 2011 ‘Bil-
let Doux’ Late Har-
vest Sémillon, Chef 
presented a beauti-
ful apricot upside-
down cake with 
honey gelato, vanilla 
bean crème Anglaise 
and almond lace. 
This evening made 
such an impression on Luc that he invited Chef to prepare 
the food for a special dinner this past December.

Turning a Challenge into a Triumph

Wine reviewers are quite reasonably hesitant to speak 
highly of any wines from the challenging 2020 vintage, un-
sure of which producers may have been a�ected by smoke 
taint. Some wineries chose not to release any 2020s while 
others subjected their wines to heavy �ltration measures. 
Thanks to Luc’s decision making, along with some help 
from nature, we have incredible 2020 Cabernet Sauvignons 
and Cabernet Francs, albeit in very small quantities.

The 2020 growing season began with a warm and dry 
winter, causing the vines to produce a smaller-than-aver-
age crop. The abundant rains that came at the end of March 
coupled with our high-density planting (2,200 vines per 
acre), led to shattering, making each vine bear even fewer 
clusters. Furthermore, a mild spring season induced bud 
break and subsequently an early ripening of our Caber-
nets. Bloom occurred under fair conditions, which led 
to a very good berry set. The summer season was typical, 
with a myriad of sunny and warm days alternated by cool 
nights and mornings. The vines and their crop developed 
normally. In addition to our annual color thinning (the re-
moval of clusters that are “behind” at the end of veraison), 
Luc made a calculated decision to signi�cantly remove 
even more fruit from the vines due to the lack of winter 

Chef Daniel Bruce prepares razor clams 
for the Morlet Family Vineyards dinner 

at the Boston Wine Festival, 2019

Master of Wine Lisa Perrotti-Brown and Chef Lizzie Binder
join Luc & Jodie for a 100-point wine dinner

The mint-crusted rack of lamb is served on a charger plate from Blackberry Farm
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rains and to better face an economically challenging year 
during the unprecedented pandemic. 

Each of these circumstances, along with some heat 
waves, turned out to be blessings in disguise, as the aromat-
ics and riper �avors developed ahead of sugar development, 
resulting in a lower alcohol and allowing for a much earlier 
harvest than in previous years. Our �rst pick was on August 
20th (over a month before the Glass Fire started), and we 
had picked all of our fruit (with the exception of two tons 
of our Cabernet Sauvignon at the ‘Morlet Estate’ vineyard 
in St. Helena which Luc never used) by September 25th, 
just two days before the devasting Glass Fire ignited. 

Of course, the LNU Lightning Complex �res (which 
a�ected Sonoma, Lake, Napa, Solano and Yolo Counties) 
started on August 17th. Our Burgundy and white-Bor-
deaux varietals on the Sonoma Coast and in the Russian 
River Valley were not a�ected, as the Chardonnay, Pinot 
Noir, Sémillon, Sauvignon Blanc and Muscadelle were 
picked before any smoke had arrived in those areas. As a 
matter of precaution, our full-time vineyard team, over the 
course of three weeks, conducted four passes in each Cab-
ernet Sauvignon and Cabernet Franc block with backpack 
blowers to knock down any possible ash on the leaves and 
clusters. Moreover, we sprayed water directly on the fruit 
zone. This rehydrated the fruit in the midst of heat waves, 
but also rinsed the clusters. Throughout this period, Luc 
took fruit samples to our local lab, which is one of the 
most advanced wine laboratories in the world. Each lab 
test came back negative for smoke taint, therefore, Luc was 

con�dent that he could harvest as soon as the fruit reached 
physiological ripeness. Fortunately, full ripeness occurred 
before the Glass Fire, which was much closer to our estate 
vineyards than the substantially larger LNU blaze. 

Vins Sur Vingt

Each of our 2020 Cabernets displays a fresh and lively 
character, so Luc and I were looking for a way to high-
light our wines from this vintage.  We believed that hosting 
a “Vins sur Vingt” dinner would be perfect. The French 
educational system is based on 20 points, so this play on 
words (“wines out of 20” instead of “20 out of 20”) served 
to acknowledge the tremendous e�orts of Luc and our 
dedicated vineyard team. Each member of our viticulture 
and winemaking teams was included on the guest list. 

We �ew Chef Daniel Bruce to the Napa Valley to 
create a menu that would shine a spotlight on our 2020 
wines, and he did not disappoint! Our 2020 ‘La Propor-
tion Dorée’ white Bordeaux-style blend was paired with 
an endive watercress salad, with pears, dried cranberries, 
pumpkin seeds and whipped ricotta. Two days before the 
dinner, Luc drove all the way to Sacramento to pick up the 
poulets bleus (blue feet chickens) for the second course. Our 
2020 ‘Morlet Estate’ and ‘Passionnément’ were served with 
the very dish that Luc had been enamored with all those 
years ago at L’Assiette Champenoise! Chef Bruce prepared 
the Poularde de Bresse en Vessie with foie gras, tru�es and 
melted leaks. Cabernet-braised short ribs with golden po-
tatoes, Brussels and rosemary roasted carrots accompanied 

our 2020 ‘Mon Chevalier’ 
and ‘Cœur de Vallée’ Cab-
ernet Sauvignons, followed 
by a prosciutto-wrapped 
venison loin with black len-
tils and thyme alongside our 
2020 ‘Force Tranquille’ and 
‘Force de la Nature’ Cab-
ernet Francs. At my request, 
Chef made a traditional crème 
brûlée for our ‘Billet Doux’ 
Late Harvest Sémillon, yet 
his version was garnished 
with adorable meringue bees 
whose wings were crafted of 
almond slivers.

Out of an abundance of caution during the LNU �re, our full-time vineyard team knocked down any 
possible ash on the leaves and clusters and sprayed water on the fruit zone, 2020

A Promise Kept

As a thank you to Chef Daniel Bruce, Luc and I took 
him to Chef Philip Tessier’s Michelin-starred Press. It was 
a wonderful way to spend time with him as he enjoyed 
the cuisine of a fellow chef. But then… Chef Tessier asked 
if he could bring his wife and parents to our winery for 
a tasting. To show Luc’s appreciation for the continued 
support of our wines at the restaurant, Luc insisted that a 
wine tasting alone was not su�cient and invited the family 
to join us for a home-cooked meal at the conclusion of 
the winery visit. 
Even though we 
count Phil as a 
friend, I had to 
privately remind 
Luc of the prom-
ise that he had 
made to me over 
twenty years be-
fore – I am never 
to be asked to 
cook for a clas-
sically-trained 
chef again, espe-
cially one who 
has stood on the 
podium of the most rigorous culinary competition in the 
world! He therefore agreed to handle the food for the lun-
cheon. Luc prepared a ratatouille for Phil, his wife Rachel, 
and Phil’s parents Norm and Christine. Although the dish 
did not compare to Chef Thomas Keller’s elegantly layered 
con�t byaldi as depicted in the animated Pixar �lm, Luc’s 
traditional version was quite good, and Phil graciously 
said, “Food always tastes better when someone else pre-
pares it for you.” Rachel is an accomplished pastry chef 
herself, and Luc and I had a lovely time listening to the 
family’s stories which re�ect their shared passion for the 
culinary arts.

Whenever you are dining at the �nest restaurant, mark-
ing a signi�cant occasion, spending time in the comfort 
of your home with family and friends, (or cooking for a 
world-renowned chef!), we invite you to pair our wines 
with your favorite cuisine. À Votre Santé, Bon Appétit & 
Grande Soif!

Luc & Jodie take Chef Daniel Bruce to
Michelin-starred Press Restaurant, 2022
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2013 ‘MA DOUCE’ CHARDONNAY,  
FORT ROSS - SEAVIEW

Three-Michelin-starred Chef Matthew Kirkley 
& Chef/Owner Daniel Patterson, Coi

Turbot, Root Vegetables, Beurre Cancalaise
Pairing Menu, November 2016

2014 ‘MA PRINCESSE’ CHARDONNAY,  
RUSSIAN RIVER VALLEY

Forbes Four-Starred The Langham Huntington

Grilled Monk�sh, Pink Lady, Meyer Lemon,  
Spring Peas

Wine Dinner, March 9, 2017

2015 ‘COUP DE CŒUR’ CHARDONNAY,  
SONOMA COAST

Three-Michelin-starred Chef David Kinch, Manresa

Acquerello Carnaroli Risotto, Main Lobster, Corn, 
Tarragon

Private Robert Parker’s Wine Advocate & Michelin Dinner, 
October 4, 2018

2013 ‘CÔTEAUX NOBLES’ PINOT NOIR,  
FORT ROSS - SEAVIEW

Top Chef (Season 13 Finalist) Award-winning 
Chef Amar Santana, Broadway

Pan-Roasted Aged Sonoma Squab, Yam Purée,  
Red Cabbage Marmalade, Juniper Jus

Wine Dinner, November 2017

2011 ‘EN FAMILLE’ PINOT NOIR,  
FORT ROSS - SEAVIEW

Chef Andrea Ferrero, Bulgari Hotel, Milan

Tile�sh, Asian Spinach, Parsnip, Seared Eggplant
Private Dinner for Naples Wine Auction, January 24, 2014

2014 ‘JOLI CŒUR’ PINOT NOIR,  
FORT ROSS - SEAVIEW

Three-Michelin-starred Chef Thomas Keller,  
The French Laundry

Liberty Farms Pekin Duck, Sour Cherry Pâte de Fruit, 
Sicilian Pistachio Purée, Bitter Garden Lettuces & 

Balsamic Jus

Hand-Rolled Ricotta Agnolotti with Cheese Rind 
Consommé and Shaved Périgord Black Winter Tru�es

Pairing Menu, March 2021

2014 ‘BOUQUET GARNI’ SYRAH, BENNETT VALLEY

Three-Michelin-starred Chef Michael Tusk, Quince

Devil’s Gulch Rabbit, Bacon, La Ratte Potato, 
Chanterelle Mushroom

Private Dinner for Members of The Paci�c Club, October 8, 2016

2017 ‘LA PROPORTION DORÉE’  
WHITE BORDEAUX-STYLE BLEND

Three-Michelin-starred Chef Dominique Crenn, 
Atelier Crenn 

Kabocha Squash Tarte, Butternut Squash Dumpling, 
Consommé with White Tru�e
Pairing Menu, Fall/Winter 2022

Perfect Pairings
Highlighting a Few of the Extraordinary Dishes that World-renowned Chefs have 

Paired with Our Wines over the Years

Cover Photo Credits starting top left corner and going clockwise: 
1. The French Laundry – Black Forest Tart 
2. Le Bernardin – Peekytoe Crab (Nigel Parry Photo) 
3. Restaurant Le Parc – L’hommage à la Cathédrale Notre 

Dame de Reims (Anne-Emmanuelle Thion) 
4. Restaurant Daniel – Maine Lobster Salad 
5. Restaurant Clairefontaine – Foie Gras de Canard (Mick 

Will Photographe) 
6. Addison Restaurant– Strawberry Tart 
7. SingleThread – Duclair Duck Leg (Trox Photos) 
8. PRESS – Northern Halibut with Squash Ribbons (Trox 

Photos) 
9. La Vague d’Or – Le Pigeon 
10. Maison Pic – L’E�et Papillon (Studio 196 Photographe) 
11. Alinea - Banana Crêpe Rouelle 
12. L’Assiette Champenoise – La Saint-Jacques de Bretagne 

(Audexcom)  
Center Photo. Morlet Family Vineyards (Tim Carl Photography)

‘ENTENTE 
 CORDIALE’L  uc and I had the pleasure of hosting Celebrity 

Chef Emeril Lagasse. It had long been our goal to be able 
to have one of our wines at his restaurants in The Big 
Easy but due to Louisiana state regulations, wineries can-
not place wines in restaurants that are also o�ered to Mail-
ing List members. So, beginning with the 2018 vintage, 
Luc began bottling a special Cabernet Sauvignon from our 
estate vineyard in Oakville. ‘Entente Cordiale’ represents a 
remembrance of the past and the hope for a bright future.  
The next time that you �nd yourself in New Orleans or 
Baton Rouge and see this on a list, please enjoy our cordial 
agreement and raise a glass to your future!
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‘BOUQUET GARNI’ OUR TRIBUTE  
TO A CHEF

A bel Pierre Aimé 
Coutanceau was born in the 
Vendée region of France in 
1889. He entered culinary 
school in 1904 at the age of 
15 and interned in Germany, 
Italy, England and New York. 
In 1914, he followed his Ex-
ecutive Chef to the Perichon 
House in California. Abel fell 
in love with Lucy, a young 
French woman who was em-
ployed by the hotel, and the 
couple married in 1917. Abel 
eventually worked for the 
Mark Hopkins, the Hunting-
ton Hotel and the Paci�c-
Union Club. He spent the 
last 25 years of his career at 
the Fairmont Hotel in San 
Francisco. Abel’s daughter 
Marcelle was the �rst cousin 
of Luc’s grandmother Genev-
iève, and Marcelle’s daughter 
Marcy (Abel’s granddaughter) 
married my father when I was eight years old. In 1994, 
eighty years after Abel moved to California, I visited 
France with my stepmother, and she introduced me to 

Luc! He and I spent two years writ-
ing letters, making international 
phone calls and visiting each other 
in our respective countries. We cel-
ebrated our engagement in 1996 
by dining at the Fairmont Hotel’s 
Crown Room. Beginning with the 
inaugural 2006 vintage, we named 
our Syrah ‘Bouquet Garni’ after the 
culinary bundle and in honor of 
Chef Coutanceau, Luc’s �rst rela-
tive who emigrated from France to 
the United States.

2012 ‘LES PETITS MORLET’ CABERNET SAUVIGNON, 
NAPA VALLEY

Top Chef (Season 20 All-Stars London) 
Chef Amar Santana, Broadway

Porcini-Dusted Filet of Beef, Tru�e Purée, Sauce Bordelaise, 
Shaved Black Radish, Black Trumpet Mushroom

Chef’s Tasting Menu, February 2019

2014 ‘MON CHEVALIER’ CABERNET SAUVIGNON, 
KNIGHTS VALLEY

Three-Michelin-starred Chef William Bradley, Addison

A5 Wagyu, Miso-Eggplant, Matsutake Broth,  
Black Garlic

Pairing Menu, 2021 & 2022

2012 ‘CŒUR DE VALLÉE’ CABERNET SAUVIGNON, 
OAKVILLE, NAPA VALLEY

Michelin-starred Relais & Châteaux Grand Chef 
Justin Cogley, Aubergine

Colorado Lamb, Sea Lettuce, Caper Berries, White Anchovy, 
Shallot, Local Herbs & Flowers, Apple Caramel Lamb Jus

Pairing Menu, February 2020

2019 ‘MORLET ESTATE’ CABERNET SAUVIGNON, 
ST. HELENA, NAPA VALLEY

Top Chef (Season 10 Contestant) Executive Chef 
Elizabeth Binder

Black Pepper-Rubbed Beef Fillet, Crispy Onion 
Rings, Chanterelle Cream

Private 100-point Wine Dinner co-hosted with Master of Wine 
Lisa Perrotti-Brown, December 15, 2022

Perfect Pairings
Highlighting a Few of the Extraordinary Dishes that World-renowned Chefs have 

Paired with Our Wines over the Years

2009 ‘PASSIONNÉMENT’ CABERNET SAUVIGNON, 
OAKVILLE, NAPA VALLEY

Emmy Award-Winning Chef Tom Colicchio, Craft
Dry-aged Sirloin, Bone Marrow Custard, Fava Beans

Private Dinner at the home of Bob Iger & Willow Bay for the 
Los Angeles County Museum of Art (LACMA) Collectors 

Committee, April 20, 2012

2019 ‘FORCE TRANQUILLE’ CABERNET FRANC, 
OAKVILLE, NAPA VALLEY

Michelin-starred Bocuse d’Or Award-Winning Chef 
Philip Tessier, Press

Bacon-wrapped Venison, Honeynut Squash,  
Sauce Périgourdine

Private Dinner honoring Blackberry Farm Co-founder Kreis 
Beall, October 12, 2021

2014 ‘FORCE DE LA NATURE’ CABERNET FRANC, 
OAKVILLE, NAPA VALLEY

Executive Chef Andrew Sutton, Disney’s 21 Royal
Thyme-Roasted Colorado Lamb, Black Tru�e 

Cerleriac Purée, Pommes Savoyard, Autumn Onion
Pairing Menu, December 2018

2011 ‘BILLET DOUX’ LATE HARVEST WHITE WINE, 
ALEXANDER VALLEY

Three-Michelin-starred Chef Corey Lee, Benu
Warm Pineapple Dacquoise with Whipped Cream

Pairing Menu Fall/Winter 2022

Chef Coutanceau, 
California, 1939

A bouquet garni next 
to Chef Coutanceau’s 
“Le guide Culinaire” 

published in 1907



Located on the Sonoma Coast, on the 
second ridge from the Paci�c Ocean, this 
hillside vineyard is comprised of Gold-
ridge soil and bene�ts from both the 
cool maritime breeze (douce brise) and 
the mild and sunny mountain climate. 
Handcrafted using classical Burgundian 

winemaking techniques, this wine is dedicated to my wife, Jodie 
Morlet. It is ‘My Sweet’ or ‘Ma Douce.’
Winemaker Notes: With a stunning and intense bouquet of fresh white 
�owers, apple skin, notes of pastry and hints of graphite, the multi-lay-
ered 2021 ‘Ma Douce’ Chardonnay is rich, concentrated and creamy. 
Full-bodied, with candied pear and a lot a gras, this seamless and well-
integrated Chardonnay is very smooth from beginning to end and boasts 
a beautifully long �nish. – Luc Morlet, January 2023

For generations, our family has been grow-
ing the Pinot Noir grape in France. When 
our children were young, we celebrated 
this commitment each harvest as they 
stomped a small vat of Pinot Noir from the 
Sonoma Coast. Handcrafted using classi-
cal Burgundian winemaking techniques, 

this special wine is dedicated to our grandparents, parents and 
relatives from both countries. As with any family celebration or 
casual gathering, this wine is to be appreciated ‘En Famille.’
Winemaker Notes: Medium ruby-purple colored, the 2021 ‘En 
Famille’ bursts with very intense notes of Griottes, framboisier and fresh 
leather. This rich and concentrated Pinot Noir displays some youthful tan-
nins and boasts a long and beautiful �nish. – Luc Morlet, January 2023

Located on the Sonoma Coast, on 
the eastern slope (Côte) of the second 
ridge from the Paci�c Ocean, this 
hillside vineyard (Côteau) bene�ts 
from the cool maritime breeze and 
the mild and sunny mountain climate. 
The noble site’s natural conditions are 

ideal for growing excellent Pinot Noir in the Goldridge soil. 
Handcrafted using classical Burgundian winemaking techniques, 
it is the ‘Noble Hillsides’ or ‘Côteaux Nobles.’
Winemaker Notes: The 2021 ‘Côteaux Nobles’ skips out of the glass 
with a very intense and fresh bouquet of Griottes and kirsch-like elements, 
with touches of spiciness. Showcasing a rich mouthfeel, this concentrated 
Pinot Noir displays mid-density with high-tones of natural acidity, �nish-
ing long with a hint of pencil shavings. – Luc Morlet, January 2023

Winemaker Notes: Boasting an intense and complex bouquet of crushed 
strawberry, cassis, blackberry, black cherry, dark chocolate, �g leaf, mocha 
and tobacco leaf, the 2020 ‘Cœur de Vallée’ is rich and concentrated, with 
a superb entry of red and black fruits, dark bittersweet chocolate, Kahlúa 
liqueur, dried lavender, potpourri and cedar cigar box. With round tan-
nins and an overall energic texture, this magni�cent Cabernet Sauvignon 
�nishes very long and savory. – Luc Morlet, January 2023

A harmonious blend of the three clas-
sic white Bordeaux varietals, this unique 
cuvée was inspired from the �nest pro-
ducers of Pessac-Léognan. The Sémillon, 
Sauvignon Blanc and Muscadelle come 
from dry-farmed vineyards in the Gold-
en State’s Sonoma County. Classical 
winemaking techniques such as élevage 
sur lies (aging on the lees) and bâtonnage 

(stirring) contribute to this true vin de garde. As in architectural 
arts, it is ‘The Golden Ratio’ or ‘La Proportion Dorée.’ 
Winemaker Notes: The 2021 ‘La Proportion Dorée’ showcases a very 
intense, complex and powerful bouquet of white peach, apricot, candied 
lemon, lime leaves, and bergamote (�eur d’orangier & honey). The vi-
brant aromatics further display crushed stones, hints of pine needles and 
a touch of spiciness. Rich and concentrated with a great deal of gras, the 
harmonious mid-palate is nicely integrated with pêche de vigne and va-
nilla panna cotta. This full-bodied, elegant and textural wine features an 
impressively long �nish. – Luc Morlet, January 2023

Located on the river bench of Sonoma 
County’s Russian River, this vineyard 
bene�ts from Goldridge soil containing 
metamorphic rock. The cuttings come 
from the Old Wente �eld selection, re-
nowned for excellent quality and miner-

ality. Its concentration originates from the typically petite size of 
the berries. Handcrafted using classical Burgundian techniques, 
this wine is dedicated to our daughter, Claire Morlet. It is ‘My 
Princess’ or ‘Ma Princesse.’ 
Winemaker Notes: The 2021 ‘Ma Princesse’ comes dancing out of the 
glass with a very intense bouquet of white �owers, candied citrus fruits, 
candied pear and fresh hazelnut, with strong mineral notes and a touch 
of graphite. Rich and concentrated, this full-bodied Chardonnay boasts 
powerful and beautiful energy showcasing high tones of natural acidity 
alongside a gracefully long �nish. – Luc Morlet, January 2023

The To Kalon Creek �ows under the 
historic bridge on our property, which 
is located in the world-renowned 
Oakville appellation. The combination 
of gravelly and clay-loamy Bale soil 
and silt-loamy Cole soil consistently 
reveals the complexity and subtility of 
the Cabernet Franc varietal. This special 

wine pays homage to Luc’s mother, Marie-Thérèse Morlet, who 
has always displayed a steadfast commitment to details, amazing 
courage and a genuine spirit of humility.  Her work ethic re-
mains one of the forces behind our family’s passion for crafting 
the best wines possible. Handcrafted using classical winemaking 

Winemaker Notes: With an intense, deep and complex bouquet, the 
2020 ‘Force Tranquille’ leaps out of the glass with dark fruits including 
spiced boysenberry, huckleberry and blackberry, with notes of licorice, 
cassis, Chinese �ve spice and hints of graphite and foin de crau. Full-
bodied yet weightless, the “tranquille” mid-palate boasts of blackcurrant, 
spiced cedar and pipe tobacco. With a rich and smooth texture, the 
gorgeous tannins lead to a very long perfumed �nish. – Luc Morlet, 
January 2023

Crafted with the passionate, uncompro-
mised and ongoing pursuit of quality, 
this judicious blend comes from the �n-
est barrels of our manicured vineyards 
on the Oakville Bench and on the foot-
hills of Knights Valley and St. Helena. As 
the French say, “Je t’aime, un peu, beau-

coup, passionnément!” (I love you, a little, a lot, passionately!) 
This special wine is dedicated to my wife, Jodie Morlet. It is 
‘Passionately’ or ‘Passionnément.’
Winemaker Notes: The 2020 ‘Passionnément’ possesses a very in-
tense and deep bouquet with a mélange of red and black fruits, such 
as blackcurrant and black plumb, with touches of violets, potpourri and 
cedar. Rich, dense and beautifully seamless, the palate is concentrated, yet 
weightless, showcasing black cherry and Kahlúa liqueur, while supported 
by round, silky tannins. This decadent Cabernet Sauvignon �nishes epi-
cally long. – Luc Morlet, January 2023

Located in the world-renowned 
Oakville appellation, in the heart of 
the Napa Valley, the To Kalon Creek 
meanders through our property. The 
Cabernet Sauvignon and Cabernet 
Franc vines bene�t from the gravelly 
and loamy Bale soil derived from an 

alluvial fan in this warm yet temperate climate. Handcrafted us-
ing classical winemaking techniques, this wine is dedicated to 
Dr. Richard Johnson and Dr. Nancy Hampel who have always 
demonstrated their kindness of heart. It is ‘Heart of the Valley’ or 
‘Cœur de Vallée.’ 

2021 
‘MA DOUCE’

FORT ROSS - SEAVIEW 
CHARDONNAY

2021 
‘MA PRINCESSE’
RUSSIAN RIVER VALLEY

CHARDONNAY

MANICURED  
VINEYARDS, 
CLASSICAL  

WINEMAKING
& CREATIVE  

ARTISANSHIP

2021 
‘LA PROPORTION 

DORÉE’
SONOMA COUNTY 

PROPRIETARY 
WHITE BORDEAUX- 

STYLE BLEND

2020
‘FORCE 

TRANQUILLE’
OAKVILLE, NAPA VALLEY 

CABERNET FRANC

2021 
‘CÔTEAUX NOBLES’

FORT ROSS - SEAVIEW 
PINOT NOIR

2021 
‘EN FAMILLE’

FORT ROSS - SEAVIEW 
PINOT NOIR

2020 
‘CŒUR DE VALLÉE’

OAKVILLE, NAPA VALLEY 
CABERNET SAUVIGNON
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2020
‘PASSIONNÉMENT’
OAKVILLE, NAPA VALLEY 
CABERNET SAUVIGNON

Spring 2023 Release

2825 ST. HELENA HIGHWAY NORTH
NAPA VALLEY, ST. HELENA, CALIFORNIA 94574

TEL: (707) 967-8690       FAX: (707) 967-8590

INSTAGRAM: @MORLETFAMILYVINEYARDS      MORLETWINES.COM

techniques, it is ‘Quiet Strength’ or ‘Force Tranquille.’ 


