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I n February 1970, Luc Gaston Pierre Eugène Mor-
let was born in Epernay, Champagne. Two weeks later, and 
half a world away, I arrived in Sacramento, California. No 
one could have imagined then that we would one day 
meet in Paris, marry, raise a family, and start a business to-
gether in St. Helena. Now, in the fall of 2024, 
I am writing this newsletter to celebrate 25 
years of The Morlet Selection, Incorporated!

Luc and I met in Paris on June 18, 1994, 
and we have been celebrating the day that 
we met ever since. For those of you who are 
history buffs, June 18th is known in France as 
L’Appel du 18 Juin (The Calling) when Gen-
eral Charles de Gaulle, broadcasting from 
London in 1940, inspired the beginning of 
the French Résistance. So, for anyone who 
thinks that my husband is a true romantic 
for remembering the exact date when we 
met, please know that he is really more of a 
great student of history. (Haha!) 

After I received my Master of Education 
from UCLA, I had always planned to return 
to earn a doctorate degree. Falling in love 
with a �fth-generation winemaker de�nite-
ly changed the path that I was on! In the fall 
of 1998, I was about to give birth to our �rst 
child. I had decided to put my teaching ca-
reer on pause to stay at home with the baby. 
Luc suggested that I begin an import com-
pany so that I could work from the house. I 

took his advice, organized my of�ce and 
set out to obtain the necessary licenses. 

I named the company “The Mor-
let Selection” as I intended to import a variety 

of products from France. Our licenses were 
delayed, because the State of California 

employee assigned to my project was 

being investigated for accepting bribes to expedite appli-
cations. Of course, I would not be involved in any type 
of scheme, so it took nine months (instead of the usual 
month or two) for me to �nally have our licenses. I im-

 Il Était Une Fois ported the 1995 vintage of Luc’s family’s Champagne just 
in time for the new millennium. 

I soon set off with a bottle of Pierre Morlet Cham-
pagne and our baby in the stroller. I arrived at a wine 
shop in Calistoga and dropped off the sample explaining, 
“This is from Luc’s family in France – please taste it and 

let me know if you are interested.” Imagine 
my joy when I received my �rst order! The 
shop had purchased a full case. I returned 
the following week to see if they had sold 
any bottles. I counted the number on the 
shelf: One, two, three… thirteen! I had sold 
twelve yet there were thirteen on the shelf! 
I realized two things in that moment: (1) 
They never bothered to open the sample 
that I had provided, trusting that Luc’s fam-
ily must craft terri�c Champagnes, and (2) 
This is obviously NOT the way that one 
sells wine!

My expertise was clearly in teaching 
elementary school. I had no background 
in wine or wine sales. In fact, when I �rst 
met Luc… I didn’t even drink wine! When 
he proposed, he told me that he loved me 
the way that I was, and I would never need 
to drink wine. Then, two months later, he 
declared, “The wife of a winemaker must 
drink wine!” I spent the �rst years of our 
marriage (minus two pregnancies) learn-
ing to appreciate �ne wines with Luc as 
my guide, and I couldn’t have been more 
pleased. Yet, it would take me a few more 
years to understand the marketing 
and sales side of the industry. 

After our son Paul was born in October 
1998, our daughter Claire followed in the 
fall of 2000. Our family was complete, 
and my home business was thriv-
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ing with Champagne sales. I returned to teaching in 2005 
when Claire entered kindergarten, all the while running 
my import company.

Two Talented Tonneliers

In 2007, the Darnajou family approached us and asked 
if we would be their exclusive representative in the United 
States. Pierre Darnajou had been the master cooper for 
Château Petrus and was awarded the Meilleur Ouvrier de 
France. In 1976, he founded his own cooperage, crafting 
Bordeaux-style barrels.

In 2008, the Gauthier family requested that we rep-
resent their com-
pany as well. They 
had been premier 
oak stave makers 
for one hundred 
years, and the 
youngest genera-
tion decided to 
add crafting Bur-
gundy barrels to 
their repertoire. 

My company 
had grown from 
importing Luc’s 
family’s wonderful 
Champagnes to 

dous accolades. Robert Parker announced, “Mon Che-
valier may be the �nest wine I have ever tasted from 
Knights Valley. Brilliant winemaking and meticulous at-
tention to detail in the vineyard have resulted in a pro-
digious effort.” The 2009 vintage was recently served at 
the White House for the thirty-two members of NATO 
(more on that later)! Jeb Dunnuck bestowed 99 points 
on our 2018 vintage, stating that the wine is a “multi-
dimensional Cabernet that’s �awlessly balanced” and 
is “another incredible wine from Luc Morlet.” When 
describing prior vintages, Mr. Dunnuck declared that 
this wine is “powerful, elegant, and impossible to resist” 
and is “stunningly textured, with building tannins and 
loads of opulence.” He called our current 2021 release “a 
beautiful, full-bodied, and concentrated effort.”  

The Inventor

Our winery’s motto is “Manicured Vineyards, Classi-
cal Winemaking and Creative Artisanship.” For Luc, these 
words are not merely to be read or said aloud, he lives by 
them each and every day. In 2022, Lisa Perrotti-Brown 
wrote, “Few in Napa Valley are as driven, ambitious, and 
committed to winemaking as Luc Morlet.” While many 
people around the globe recognize the world-class wines 
he crafts that are the result of his ability to adapt classic 
French techniques to Califorinia terroir, not everyone is 
aware of Luc’s commitment to achieve the highest qual-
ity of fruit possible. 

While sorting grapes during harvest 2001 at Peter 
Michael Winery, Luc glanced down at his berry-stained 
hand and noticed a scar that he had received fourteen 
years earlier. He was immediately inspired to develop a 
way to execute berry-per-berry sorting in a more ef�-
cient manner. Throughout the 1987 harvest, Luc worked 
at Le Val d’Or Champagne Cellars in Avenay-Val-d’Or, 
France. One of his responsibilities was to brush and clean 
the �lter which separated solids from wastewater. The 
safety pin failed, and the stainless-steel hood suddenly 
dropped, cutting his �nger to the bone. As Luc recalled 
this injury which resulted in a permanent scar, he began 
to consider a different use for a wedge wire screen.

Luc developed the concept for Le Trieur™ in 2001. 
He used the �rst prototype of this sorting table, which 

representing two of the most prestigious cooperages in all 
of France! Eighty percent of the high-end wineries in the 
Napa, Sonoma, and Walla Walla valleys, as well as in Paso 
Robles, source their barrels through us. I started out �eld-
ing business phone calls during my recess breaks (when I 
wasn’t on yard duty, bien sûr!), but for the past decade, Luc 
has taken over the helm of our barrel business. 

Our First Property

By the end of 2005, we were able to re�nance our 
home in St. Helena and put a down payment on a prop-
erty in Knights Valley, yet we had to wait until 2008 to be 
�nancially ready for Luc to develop the land. 

Mount Saint Helena overlooks our ‘Mon Chevalier’ 
vineyard, which is situated from 490-575 feet in eleva-
tion. The proximity to the mountain provides great air 
circulation from cool Paci�c Ocean breezes through the 
Chalk Hill Gap as well as from the Napa Valley, along with 
warm and dry breezes coming from Lake County. Located 
between two competing fog systems of Napa and Rus-
sian River Valleys, this region is often cooler and windier 
than our St. Helena and Oakville vineyards. The weather 
pattern produces a longer ripening season, which results 
in a more classic Bordeaux-like expression.

Named in honor of our son, Paul, this vineyard is 
the exclusive fruit source for our ‘Mon Chevalier’ wine 
which is typically comprised of the �ve red Bordeaux 
varietals: Cabernet Sauvignon, Cabernet Franc, Merlot, 
Malbec and Petit Verdot.

Over the years, ‘Mon Chevalier’ has earned tremen-

Paul & Claire Morlet assist with the green harvest (crop 
thinning), 2004

‘Mon Chevalier’ property at close of escrow, 2005
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was mounted directly to a berry-per-berry manual 
sorting table, during the 2002 harvest at Peter Michael 
Winery. The following year, Le Trieur™ became an inde-
pendent machine, similar to a sluice box on four springs, 
and operated by an off-centered cam. Using statistics that 
he gathered in several diverse vineyards, Luc designed 
the wedge wire screen to have a ¼ inch gap between 
the rods. Removing nearly 100% of the shot berries and 
approximately 85% of the raisins, both extremes of the 
ripeness spectrum, Le Trieur™ proved to be an effective 
solution to berry sorting.

This sorting machine was immediately in demand, 
and within a few years, over 250 were sold to high-end 
wineries in the Napa Valley and Sonoma County. Luc 
used his portion of the royalties to purchase our stain-
less-steel tanks and basket press. 

The grapes that pass along atop the Le Trieur™ screen 
gently fall onto a sorting table where the berries are then 
sorted by hand by a conscientious ten-member team. 
Thus, Luc attains the highest quality of red grapes possible.    

Fast forward to 2009, and Luc invented the multi-
functional Gyrobox™. Luc naturally ferments and mac-
erates two-thirds of our red wines in small open top 
stainless-steel tanks. As soon as the grapes are put into 
the top of the tanks by gravity, one pump-over is done to 
activate the natural yeast. From that point on, the French 
technique of punchdowns is used. This process allows for 
the evaporation of some of the alcohol, preserves fresh-
ness, and results in a more fruit-driven wine.

The other third of the red grapes are put in open top 
puncheons. These barrels, which are nearly three times 
the size of a normal barrel (159 gallons), are referred to as 
demi-muids when they are closed and used for aging, and 
gueule-bée when they are open top and used for fermenta-
tion. Punchdowns in gueule-bée barrels bring more aro-
matic complexity, aid in extraction, and lead to rounder 
and softer tannins.

At the end of the natural fermentation and maceration 
period, the Gyrobox™, operated with a forklift, drains the 
puncheons. Instead of pumping out the wine over the 

course of an hour, Luc’s innovative design uses only grav-
ity. This gentler method preserves the wine’s aromatics 
and also reduces the time spent to only twenty minutes. 

Our son Paul has thus far followed in my teaching 
footsteps. He is a high school mathematics, engineering, 
and robotics instructor and de�nitely received his aptitude 
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Morlet Family ‘Mon Chevalier’ Estate Vineyard, Knights Valley

Luc received an international patent for ‘Le Trieur’™ in 2003



for math and science from Luc.  I could not be prouder of 
Paul for wanting to inspire the next generation of inven-
tors, and I cannot wait to see what Luc invents next!

Founding Morlet Family Vineyards

In 2006, Luc’s desire to begin our own wine label 
reached fruition. He transitioned from Peter Michael 
Winery’s full-time winemaker to a consulting role, and 
over time, took on fourteen full-time winery clients. We 
obtained a home equity loan so that he could secure 
long-term, per-acre leases. Luc selected the most sought-
after premium vineyards and began handcrafting vineyard 
designated wines and unique cuvées from the Napa Valley 
and Sonoma Coast. 

Our inaugural vintage was comprised of Chardonnays, 
Pinot Noirs, Syrah and a white Bordeaux-style blend. 
The following year, he added Cabernet Sauvignons to 
our portfolio, and over the years, he has continued to craft 
new wines for our label, with a Late Harvest Sémillon in 
2008, and Cabernet Francs in 2010 and 2019.

In 2010, one of Luc’s clients was having dif�culty pay-
ing bills and decided to cease winery operations. So, as 
part of the compensation, they allowed Luc to purchase 
their brand-new equipment for just pennies on the dollar. 
This allowed us to obtain the large bladder press which 
is used for our white wines. As the years progressed, Luc 

began to shrink the number of clients so that his primary 
focus would be on crafting our wines. He is currently 
the winemaker for two important, although rather small, 
projects, and he has remained the consulting winemaker 
for Peter Michael from 2006 to present.

The Historic Winery

In August 2010, right before our �fth harvest, Luc and 
I sold our home to purchase a charming estate, just north 
of the town of St. Helena. We restored the historic farm-
house, built in 1853, and converted the stone building, 
built in 1880, into our family’s winery. This latter facility 

was originally the Castner Winery until its closure during 
Prohibition. I retired from teaching in June of 2011 to as-
sume the role of General Manager. 

The �rst harvest at our “new-old” winery, as Luc likes 
to describe it, was the 2012 vintage, but it certainly wasn’t 
easy. The County of Napa was sued by one of our neigh-
bors, with us being a party in interest. Although a judge 
eventually dismissed the lawsuit by a demurrer, we in-
curred enormous legal fees, having to cover the cost of 
our lawyer and the county’s attorney. Our Small Business 
Administration (SBA) loan would not fund during litiga-
tion, and our commercial lender would not increase our 
line of credit or grant us a construction loan. In essence, 
we were part way through bringing the historic prop-
erty up to modern day code, when we were out of cash. 
Our amazing general contractor Frank Borges and his 
wife Sherri came to our rescue. They used their business 
line of credit and personal savings to bring our project 
to completion. They remained on title for one year until 
they were paid back in full (with interest and with wine!). 
Luc and I will always be grateful for how they assisted us 
during that challenging time. 

Located in the beautiful northern corridor of the St. 
Helena appellation which includes Colgin’s Tychson Hill 
vineyard and Grace Family Winery, our estate is plant-
ed with Cabernet Sauvignon and is the exclusive fruit 
source for our ‘Morlet Estate’ label. The property offers 
a variety of microclimates due to variations in degrees of 
slope and sun exposure. Luc therefore divided the vine-
yard into three sections with increasing elevations: The 
lower “Foothills,” the middle “Hillside” and the highest 
“Ridge,” each of which provides its own unique structure, 
elegance, and concentration to the �nished wine.

Robert Parker likened our 2013 ‘Morlet Estate’ to a 
�rst-growth Pauillac, and Antonio Galloni asserted that 
our 2015 “is one of the most distinctive Cabernets in 
Napa Valley,” further declaring, “an absolutely gorgeous 
wine that captures all the personality and pedigree of 
St. Helena’s Northern Corridor.” Lisa Perrotti-Brown 
awarded the 2018 vintage with 99 points and the 2019 
vintage with a perfect 100, describing the full-bodied 
wine as “rich and seductive, with �rm, exquisitely ripe, 
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Paul & Claire Morlet pose in front of the new bladder press, 2010

One-third of our red wines naturally ferment & macerate in 
gueule-bée barrels 

The Gyrobox™ drains a puncheon after fermentation & maceration 
are completed



�ne-grained tannins and a seamless freshness, �nishing 
epically long and with a myriad of perfumed layers.”

Our Heart of the Valley

Luc had originally signed a long-term, per-acre lease 
for portions of the Beckstoffer To Kalon vineyard. Our 
dream of having our own Cabernet Sauvignon and Cab-
ernet Franc vines in the region became a reality, when in 
2015, Luc and I purchased one of the last unplanted par-
cels. The property was originally part of a land grant given 
to George C. Yount and is located adjacent to the original 
To Kalon planted by H. W. Crabb in the 1860s.

Not wanting to go through the emotions of having 
to sell a home again, I had asked our commercial lender 
what else could be done to mitigate their risk of new 
property and development loans, along with continuing 
our Beckstoffer contracts until our own vineyard was fully 
producing. They compromised by asking us to have a por-
tion of the property funded privately and by having me 
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Luc & Jodie toast for the close of escrow on Morlet Family Winery, August 26, 2010

Morlet Family Winery & ‘Morlet Estate’ Vineyard
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our bank had required. We named the largest vineyard 
block the “Doctors’ Block” in response to the generosity 
of heart that these two veterinarians showed us during 
our time of need. Although the portion that they loaned 
was a fraction of the overall cost of the property, with-

Continued from Page 5

In spring of 2015, Luc & Jodie closed escrow on their Oakville estate Jodie & Luc spend time with Drs. Nancy Hampel & Richard Johnson

The Morlet Family ‘Cœur de Vallée’ Estate Vineyard frames a beautiful view of Mount Saint John, the highest point in the Mayacamas Range

sign Luc’s life insurance policy over to them. Our accoun-
tant at the time joked that I shouldn’t allow our bankers 
to take Luc out to a restaurant, for fear that they might 
try to poison him! Yet, just one day after we closed escrow, 
the CEO of the bank called us, inviting Luc to lunch to 

celebrate our new acquisition. With trepidation I allowed 
him to go, and I am happy to report that he returned 
home unharmed.

On a more serious note, Dr. Richard Johnson and his 
wife Dr. Nancy Hampel provided the private funding that 
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out their help, our dream would not have come true. The 
next time that you are enjoying a glass of ‘Cœur de Vallée’ 
(2017 vintage on), please read the tribute to them that is 
written on the back label.

Our ‘Cœur de Vallée’ vineyard is located in the world-
renowned Oakville appellation, in the “heart” of the 
Napa Valley. It is situated within the east-west axis which 
includes Peter Michael Winery’s ‘Au Paradis’ vineyard, 
Dalla Valle Vineyards, Screaming Eagle, To Kalon and Har-
lan Estate. As the consulting winemaker for Peter Michael 
Winery, whose 2012 ‘Au Paradis’ was Wine Spectator’s 
Wine of the Year, Luc knew that our property was located 
in the “sweet spot” of this prestigious axis.

The To Kalon Creek meanders through our twenty-
four acres, and the Cabernet Sauvignon and Cabernet 
Franc vines bene�t from a continuous 2% west to east 
slope as well as an abundance of well-draining 40-60% 
gravelly soils, derived from an alluvial fan. The majority 
of the property is comprised of the same Bale 103 & 104 
soils as the adjacent To Kalon vineyard. This area receives 
morning fog from the San Pablo Bay and lingering sun in 
the afternoon. Just as the heat begins to peak, the cool bay 
breeze comes through. The resulting mild temperatures 
at night preserve the color and acidity of the grapes. In 

developing this superb estate, Luc designed six blocks to 
capture the six distinct micro-terroirs.

The combination of alluvial soils, topography, and 
an ideal climate makes our Oakville vineyard a viticul-
tural treasure. Jeb Dunnuck referred to our 2018 ‘Cœur 
de Vallée’ Cabernet Sauvignon as “absolutely world class 
and classic To Kalon with its rich, powerful, yet weight-
less style… while unquestionably very different wines, I 
kept thinking of a great 1982 Bordeaux while tasting this 
beauty, as those show a similar level of class, richness, and 
balance.”  He deemed our 2021 to be a “screaming good 
effort with a powerful style that somehow manages to stay 
�awlessly balanced and elegant.”

We chose not to plant vines on one acre, so that �fteen 
valley oak trees, �fteen palm trees and the pine tree with 
the eagle’s nest would remain. Luc built a large platform in 
the shape of a heart, and this bird sanctuary is a beautiful 
place to enjoy the views of the property and surround-
ing valley. We have hosted several picnics and events such 
as Premiere Napa Valley, conducted restaurant, distributor 
and importer staff trainings, and we will soon be hosting 
the summer social for the Oakville Winegrowers Associa-
tion, where we look forward to spending time with our 
fellow vintners.

Morlet Estate Hilltop House

In 2019, Luc and I acquired the property located just 
above our winery. These �ve acres include a stunning 
guest house which we remodeled and utilize as both a 
monthly rental as well as a multiple-night stay for live 
auction lot winners who support our many charitable ef-
forts. Guests have access to a portion of the cellar and can 
enjoy our library wines in the downstairs lounge.

Located adjacent to the Hilltop House, Luc converted 
the garage into his professional wine studio. As the pan-
demic unfolded, this was a useful way to reassign some 
members of our staff. Our ‘Artelier Viti-Œno’ serves as a lo-
cation for sommelier “sommets” and masterclasses, and we 
host staff trainings for restaurants such as three-Michelin-
starred The French Laundry, Michelin-starred Press Res-
taurant, and Bouchon Bistro, among others. 

Our Wines at The White House

Luc and I are incredibly honored that our wines have 
been poured multiple times at the Executive Residence 
over the years, beginning in 2008 through the present, 
spanning four administrations. Our 2009 ‘Mon Chevalier’ 
was featured on July 10, 2024, during the dinner com-
memorating the 75th anniversary of NATO. Thirty-two 

The heart podium at the ‘Cœur de Vallée’ grove offers stunning views of the surrounding Napa Valley



couldn’t have found a better match for the varied menu 
we offered the President’s guests.” For the French leader’s 
second visit, the same vintage accented a seared sockeye 
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.” At the State Dinner 
honoring French President François Hollande in Febru-
ary 2014, our 2011 white Bordeaux-style blend accom-
panied Osetra caviar, �ngerling potato velouté, quail eggs 
and crisped potatoes with a winter garden salad composed 
of petite mixed radish, baby carrots, Merlot lettuce and 
red wine vinaigrette.

Not to be outshone, our ‘Joli Cœur’ Pinot Noir has 
also graced America’s table. Luc crafts this wine using 
Burgundian winemaking techniques, and Robert Park-
er proclaimed that it “comes across as a Grand Cru from 
the Northern Côte de Nuits.” During a dinner 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 Japanese Prime Minister Shinzo Abe. He 
and Mrs. Abe were served American Wagyu beef tender-
loin with spring vegetables and Maui onion veal jus. Mr. 
Shanks revealed that the wine’s “focused, rich and persua-
sive �avors carried the dish well” and that the match “was 
well received by all at the table.” 

On the other side of the Atlantic, our 2020 ‘Cœur de 
Vallée’ Cabernet Sauvignon was recently poured when Mr. 
Hector Brown, U.S. Consul for the Southwest of France, 
hosted a garden party celebrating the 248th anniversary of 
the United States, the 80th anniversary of the liberation 
of France, and the 60th anniversary of Bordeaux and Los 
Angeles becoming twin cities.

We are eager to see which of our wines will be served 
next!

Prominent Pairings

In addition to having our wines at the most famous house 
in the country, prominent chefs have accented their cuisine 
with our wines for pairing menus and private dinners.

Three Michelin-starred Chef William Bradley of Ad-
dison featured our 2014 ‘Mon Chevalier’ Cabernet Sau-
vignon alongside an A5 Wagyu with miso-eggplant and 

heads of state enjoyed the Cabernet Sauvignon from our 
estate vineyard in Knights Valley. Daniel Shanks, the for-
mer Director of Food & Beverage for the White House 
exclaimed, “The wine was magical!”

On ten occasions, our ‘La Proportion Dorée’ has been 
selected, including at one state dinner! Inspired by the 
�nest producers of Pessac-Léognan, this wine represents 
a harmonious blend of the three classic white Bordeaux 
varietals. During the �rst visit of President of the French 
Republic Nicolas Sarkozy and his wife Carla Bruni-
Sarkozy, the 2007 vintage complemented a spinach and 
artichoke ravioli with lemon emulsion and shaved Vir-
ginia 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 

Luc Morlet’s ‘Artelier Viti-Œno’ serves as his wine studio for 
hosting masterclasses

The Morlet Estate Hilltop House wine cellar

The 2009 ‘Mon Chevalier’ is served at the dinner for the 75th 
anniversary of NATO

Luc spends time with U.S. Consul Hector Brown, Bordeaux, 
France, July 2024
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matsutake broth, while Michelin-starred Relais & Châ-
teaux Grand Chef Justin Cogley of Aubergine highlighted 
our 2012 ‘Cœur de Vallée’ with Colorado lamb, sea lettuce, 
caper berries, white anchovy and an apple caramel lamb 
jus. For a private dinner at the home of Bob Iger and 
Willow Bay, Emmy award-winning Chef Tom Colicchio 
of Craft served our 2009 ‘Passionnément’ with a dry-aged 
sirloin, bone marrow custard and fava beans.

When we hosted a private dinner for Kreis Beall, co-
founder of Blackberry Farm, Michelin-starred Bocuse 
d’Or award-winning Chef Philip Tessier of Press presented 
a bacon-wrapped venison with honeynut squash and sauce 
Périgourdine for our 2019 ‘Force Tranquille’ Cabernet 
Franc. In 2017, our family was the honorary vintner for 
the 50th anniversary of Disney’s Club 33. That magical din-
ner included fourteen of our wines! The following year, 
Executive Chef Andrew Sutton added our 2014 ‘Force de 
la Nature’ to the pairing menu at 21 Royal. Guests enjoyed 
a thyme-roasted Colorado lamb with black truf�e celeriac 
purée and pommes Savoyard.

Three-Michelin-starred Chef Thomas Keller of The 
French Laundry spotlighted our 2014 ‘Joli Cœur’ Pinot 
Noir with Liberty Farms Pekin duck, sour cherry pâte 

de fruit and Sicilian pistachio purée, and three-Michelin-
starred Chef Michael Tusk of Quince paired our 2014 
‘Bouquet Garni’ Syrah with Devil’s Gulch rabbit, bacon, 
La Ratte potato and chanterelle mushrooms. Three-Mi-
chelin-starred Chef Dominique Crenn of Atelier Crenn 
showcased our 2017 ‘La Proportion Dorée’ Sémillon-
Sauvignon Blanc with a kabo cha squash tarte, butternut 
squash dumpling, and white truf�e consommé, while 
three-Michelin-starred Chef David Kinch of Manresa 
crafted an acquerello carnaroli risotto with Maine lobster 
and tarragon for our 2015 ‘Coup de Cœur’ Chardonnay. 

No dinner would be complete without a dessert wine, 
so three-Michelin-starred Chef Corey Lee of Benu cre-
ated a delicious warm pineapple dacquoise with whipped 
cream to accentuate our 2011 ‘Billet Doux’ Late Harvest 
Sémillon.

Unparalleled Perfect Scores

Luc has received an astounding twenty-six (and count-
ing) perfect scores across six different classi�cations of 
wine! This is an unparalleled feat, as the vast majority of 
winemakers specialize in one or two varietals.

Robert Parker proclaimed, “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.” The 
number of 100-point wines that Luc has racked up cer-
tainly proves that Mr. Parker’s assessment was correct.

Other than Château Haut-Brion, a Sémillon-Sauvi-
gnon Blanc blend is not considered a candidate for the 
perfect score. Yet, Luc has achieved 100 points on our 
‘La Proportion Dorée’ white Bordeaux-style blend for 
both the 2014 and the 2018 vintages! When describing 
our 2014, Robert Parker exclaimed that the wine “comes 
across like a Sonoma County version of a dry Haut-Brion 
Blanc… a singular wine – profound, compelling, what-
ever!” Jeb Dunnuck declared that our 2018 “tastes like a 
top vintage of La Mission Haut-Brion on steroids!” He 
continued, “Hats off to winemaker Luc Morlet for fash-
ioning one of the greatest Bordeaux blends in California!” 
Mr. Dunnuck then announced on social media, “I’m not 
sure there’s anyone else in the world doing Sémillon and 
Sauvignon Blanc better!”

On seven different occasions, Luc has been awarded the 
highest accolade for our Chardonnays. Lisa Perrotti-Brown 
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described the 2015 ‘Coup de Cœur’ as “rich, intense, and 
totally decadent, delivering both power and �nesse in 
equal portions.” Jeb Dunnuck called our 2016 “pure per-
fection in the glass” noting that it “needs to be tasted to 
be believed.” Our 2018 received the ultimate blessing by 
both Robert Parker Wine Advocate and by Jeb Dunnuck. 
Mr. Dunnuck proclaimed that this wine “is a blockbuster-
styled effort that stays pure, elegant and weightless.” Jeb 
also granted 100 points to our 2019 stating “It’s a magi-
cal Sonoma Coast release that tops out my scale.” When 
reviewing our 2021 vintage, Lisa Perrotti-Brown said that 
the wine possesses an “evocative undercurrent” and “�n-
ishes with epic length and depth.” Not to be outshone, the 
2018 ‘Ma Princesse’ received 100 points with Jeb herald-
ing that it is a “heavenly Chardonnay.”

Jeb Dunnuck wrote, “Hats off to winemaker Luc Morlet 
who unquestionably has a magic touch with both Caber-
net Sauvignon and Cabernet Franc.” Everyone in the wine 
industry agrees that Luc is unsurpassed, as he has earned 
perfect scores on our ‘Force de la Nature’ 100% Cabernet 
Franc eight times! Robert Parker called our 2013 “an ethe-
real wine that goes beyond just being majestic… the wine 
builds incrementally to a majestic, full-throttle, seamless 
work that is rather remarkable.” Three separate reviewers 
awarded our 2015 vintage with 100 points! Mr. Dunnuck 
asserted that it “is one of the �nest expressions of Cabernet 
Franc out there” reminding him of “a young 1998 Che-
val Blanc.” When reviewing our 2016, Lisa Perrotti-Brown 
wrote, “Morlet’s spectacular ‘Force de la Nature’ continues 
to set the bar sky-high for Napa Valley Cabernet Franc.” 
Jeb Dunnuck con�rmed that our 2019 is “pure perfec-
tion” and that it is “one of those wines where nothing is 
out of place, and it brings incredible intensity paired with 
a hard-to-describe level of �nesse and elegance.” For this 
year’s fall release, the 2021 vintage received 100 points by 
both Jeb and Lisa. Mr. Dunnuck concluded that it is “pure 
perfection and one of the �nest examples of this variety 
I’ve ever tasted,” adding that the “purity, balance, and just 
overall class here are off the charts.” Ms. Perrotti-Brown 
concurred, “This is so, so impressive!”

Luc named our ‘Passionnément’ Cabernet Sauvignon 
in my honor, and I am thrilled that this wine has received 
the ultimate recognition several times. Doug Wilder was 
the �rst to award the perfect score to the 2009 (just the 
third vintage of this wine!). He remarked this it is “an 

Luc & Jodie with three-Michelin-starred Chef Michael Tusk before 
hosting a private dinner, 2016



extraordinary wine at grand apogee” and that he is “left 
grasping for superlatives!” For our 2015 vintage, he wrote, 
“a totally pure expression, gorgeously sculpted and ener-
getically polished.” The 2016 vintage received 100 points 
both by Robert Parker Wine Advocate and Jeb Dunnuck. 
Lisa Perrotti-Brown asserted that the wine “has a quiet 
intensity at �rst that grows exponentially in the mouth 
into an aria of epic proportions; a staggeringly stunning 
and very singular Cabernet achievement by Luc Morlet – 
bravo!” Jeb agreed, “incredible in every way; this is Napa 
Valley Cabernet Sauvignon at its �nest.” Mr. Dunnuck 
praised our 2018 vintage. “This is pure magic in a glass 
and tops out on my scale, reminding me of some of the 
older Harlan Estate releases – a masterful Cabernet that’s 
going to drink brilliantly all of its life.” This year’s spring 
release featured the perfect 2021 vintage. Lisa exclaimed, 
“The full-bodied palate has amazing tension and jaw-
dropping texture – wow!” Lisa also bestowed the ultimate 
score to our 2019 ‘Morlet Estate’ stating that the wine �n-
ishes “epically long and with a myriad of perfumed layers.”

While we are all familiar with the famous Château 
d’Yquem, Luc has also achieved 100 points on our Late 
Harvest wine.  ‘Billet Doux’ means ‘Love Note’ in French, 
and we love that Doug Wilder wrote that our 2009 vintage 
“is the emphatic thumbprint of Luc’s incredible body of 
work.” Jeb Dunnuck has also given his stamp of approval 
to multiple vintages saying that Luc’s dessert wine “tastes 
like a great Sauternes – it’s brilliant today but will probably 
be immortal!”

And… if this wasn’t enough, Luc just received 100 
points on a Pinot Noir, solidifying perfect scores across 
each of our varietals except for our Syrah, which I joke 
is just to keep him humble. Audrey Frick announced that 
our 2021 ‘Joli Cœur’ is a “structured and noble wine.” 
Considering that this Pinot Noir hails from the Nobles 
Ranch in the Fort Ross-Seaview appellation, we believe 
that this is a �tting description!

Morlet Wines International

In the fall of 2022, our ‘Cœur de Vallee’ Cabernet Sau-
vignon entered La Place de Bordeaux alongside the First 
Great Growths of Bordeaux. Beginning with the 2019 
vintage, this wine is available outside of the United States 
exclusively through this prestigious 800-year-old platform. 
The remainder of our extensive portfolio is offered to our 

importers who represent our wines in their respective 
countries. 

To show our strong commitment toward establishing 
and nurturing relationships with wine professionals around 
the globe, Luc and I founded Morlet Wines International 
and opened an of�ce in Bordeaux, France in January 2024. 
This is the home base for our Directeur Export, and Luc 
and I will work there a few times each year.

A Bright Future

Eight years ago, our winery earned the Gold Award 
from the French American Chamber of Commerce in 
recognition of the success that Luc and I have achieved 
without �nancial partners and the ways in which we give 
back to the community. I have certainly come a long way 

since �rst taking a bottle and baby in tow... and although 
I have learned a great deal over the years, the lesson that 
most rings true is that success comes at a cost, but that 
cost is well worth it. Raising a family, teaching, starting a 
business from scratch, and being married to a true entre-
preneur (who also happens to be the most talented wine-
maker I know), has been anything but easy. When we sold 
our home to purchase the winery, our kids and I slept on 
the �oor of our one-room of�ce for �ve months until Luc 

had the farmhouse on the winery estate ready. Yet, when 
we moved in, there wasn’t even a functioning kitchen.

We have had to obtain lawyers to defend our trade-
marks and have had to �ght unwarranted legal attacks by 
those who feel the need to drag others down to build 
themselves up. The weight of the business has been almost 
too much for me to bear at times, especially when keeping 
all of our employees on full-time during the pandemic. 
Quite frankly, the stress of working with a spouse can put 
a strain on any marriage, and Luc and I have certainly ex-
perienced many hills and some valleys over the years. But 
one thing that I know for certain is that I would not have 
wanted to be on any other journey than this one, and I 
would not have wanted to share it with anyone else other 
than the family with whom God has blessed me.

Our daughter Claire recently earned a Master of Sci-
ence in Business Analytics and has joined our team as 
the Estate Sales & E-Commerce Manager. Luc and I are 
thrilled to have the next generation involved in the day-
to-day operations.

We have grand plans for the future. We will dig caves 
at the winery and might even discover the historic tunnels 
from 1880 in the process! We hope to purchase a Char-
donnay and Pinot Noir vineyard at one point, so that our 
Burgundy varietals are also estate grown. 

I have already begun creating a special wine that will 
be used only for charitable donations, and I would love to 
start a foundation that helps children in a variety of ways 
(medical, education, adoption). In the meantime, Luc and 
I will serve as the Vintner Chair for the 2025 Napa in 
Newport bene�ting CureDuchenne. We are honored to 
be able to support the efforts in �nding a cure for Duch-
enne muscular dystrophy.

I am �lled with immense gratitude for each one of you 
who are reading this newsletter (if you still are, 10 pages 
in!). Knowing that the wines which Luc crafts make their 
way to your tables and help to make your everyday mo-
ments and special occasions a bit brighter and more mean-
ingful warms my heart. 

I invite you to raise a glass to celebrate the milestones in 
your own life, to thank those who have helped you along 
the way, and to toast to your future, and please know that I 
am raising a glass to toast you as well! I cannot wait to see 
what the next twenty-�ve years of wine life have in store! 
A votre santé!
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In front of Le Grand Théâtre, Luc & Jodie celebrate the 2019 
‘Cœur de Vallée’ entering La Place de Bordeaux
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Fall 2024 Release
This wine captures the strong, rich and 
dense character of the Cabernet Franc 
grapes from our vineyard in the world-
renowned Oakville appellation. Bottled 
only during outstanding vintages, this 
massive wine pays homage to Luc’s 
great-grandfather, Gaston Morlet, who 
had a reputation for being a force of na-
ture in his native Avenay-Val-d’Or. His 

pioneering spirit remains one of the forces behind our family’s 
passion for making the best wines possible. Crafted from 100% 
Cabernet Franc grapes, this wine truly is a ‘Force of Nature’ or 
‘Force de la Nature.’ 

Jeb Dunnuck 100 points: The 2021 ‘Force de la Nature’ is pure 
perfection and one of the �nest examples of this variety I’ve ever tasted… 
The purity, balance, and just overall class here are off the charts. It’s al-
ready impossible to resist. – JebDunnuck.com, Dec. 2023

Lisa Perrotti-Brown MW 100 points: The full-bodied palate of 
the 2021 ‘Force de la Nature’ explodes to release all those bound-up aro-
matic compounds, framed by a taut backbone of �ne-grained tannins and 
beautiful tension, �nishing long and perfumed. This is so, so impressive! 
– The Wine Independent, Feb. 2024

Our unique estate lies on the western 
foothills, just north of the town of St. 
Helena. Shallow loamy topsoil and rocky 
subsoil of the Hambright series, as well 
as full sun exposure, create superb condi-
tions for our Cabernet Sauvignon vines. 
Respecting its historic 1880 charm, we 

restored the pre-Prohibition stone winery, which is illustrated 
on the label. Handcrafted using classical winemaking techniques 
and reminiscent of a true First Growth, this wine represents the 
precious memory of a very special place.

Jeb Dunnuck 99 points: The 2021 ‘Morlet Estate’ is the �nest ex-
pression of this site I’ve tasted to date. An Haut-Brion-like gravelly earth 
character �ow to a full-bodied, beautifully concentrated yet �awlessly bal-
anced 2021; an absolute blockbuster. – JebDunnuck.com, Dec. 2023

Lisa Perrotti-Brown MW 99 points: The full-bodied palate of the 
2021 ‘Morlet Estate’ shimmers with energetic black fruit laced with �oral 
accents and wonderfully �ne-grained tannins, �nishing long and achingly 
fragrant. – The Wine Independent, Feb. 2024

Located on the foothills of Knights Valley, 
near Calistoga, our vineyard, comprised 
of rocky and loamy clay Red Hills soil, 
bene�ts from its proximity to Mount St. 
Helena, whose warm and windy climate 
is ideal for the long ripening of the red 
Bordeaux varietals: Cabernet Sauvi-
gnon, Cabernet Franc, Merlot, Malbec 

and Petit Verdot. Handcrafted using classical winemaking tech-
niques, this special wine is dedicated to our son, Paul Morlet. It is 
‘My Knight’ or ‘Mon Chevalier.’ 

Jeb Dunnuck 96 points: The 2021 ‘Mon Chevalier’ is a beautiful, 
full-bodied concentrated effort. – JebDunnuck.com, Dec. 2023

Lisa Perrotti-Brown MW 96 points: The 2021 ‘Mon Chevalier’ 
bursts with bold notes of warm cassis, black cherry compote, and blueberry 
pie. The full-bodied palate is tightly wound with a �rm, grainy texture, 
�nishing with an energetic lift. – The Wine Independent, Feb. 2024

Each vintage, the tasting of individual lots of Chardonnay re-
veals a strictly limited number of barrels with truly outstanding 
features. These selected barrels are then judiciously blended to 

compose this magni�cent cuvée. Hand-
crafted using classical Burgundian wine-
making techniques, this wine represents 
our ‘Heart’s Astonishment’ or ‘Coup de 
Cœur.’ 

Lisa Perrotti-Brown MW 98-100 
points: The 2022 ‘Coup de Cœur’ vibrates 
with energetic apple and tropical fruit layers, 

supported by a racy line and wonderfully creamy texture, �nishing with 
epic length. – The Wine Independent, Feb. 2024

Audrey Frick 98 points: The palate of the 2022 ‘Coup de Cœur’ 
is luxurious and supple, with a medium to full-bodied frame that has a 
fantastic, silky texture. – JebDunnuck.com, June 2024

This Sonoma Coast Pinot Noir is made from the very best section 
of the ‘Côteaux Nobles’ vineyard, located on the eastern slope of 
the second ridge from the Paci�c Ocean. This great and beautiful 

(Joli) plot is at the very center of the ranch, 
its heart (Cœur). Handcrafted using classi-
cal Burgundian winemaking techniques, 
we named this age-worthy wine after the 
French expression which references the 
intriguing and attractive character of Pinot 
Noir. It is the ‘Charming Character’ or ‘Joli 
Cœur.’

Audrey Frick 98 points: Mineral graphite-in�ected, offering notes of 
dark cherries, mocha, lavender, and high-quality tea leaf, the 2022 ‘Joli 
Cœur’ is long on the palate and has plush richness. – JebDunnuck.com, 
June 2024 

Lisa Perrotti-Brown MW 96-98+ points: The medium to full-
bodied palate of the 2022 ‘Joli Cœur’ offers exciting tension and a �rm 
line of exquisitely ripe tannins to frame the vibrant black fruits, �nishing 
long with a perfumed lift. – The Wine Independent, Feb. 2024

This wine is made from an exceptional 
hillside vineyard located in Bennett Val-
ley, where natural conditions are perfect 
for growing Syrah in the Goulding cob-
bly clay loam soil.  As a result of the co-
fermentation of three �eld selections, 
this wine reveals a complex and spicy 

bouquet. Handcrafted using classical winemaking techniques of 
Vallée du Rhône, this unique wine is named after the famous 
culinary bundle to honor our �rst relative who emigrated from 
France to the USA, Abel Pierre Aimé Coutanceau, who was a pro-
fessional chef. It is the ‘Garnished Bouquet’ or ‘Bouquet Garni.’  

Lisa Perrotti-Brown MW 97 points: The 2021 ‘Bouquet Garni’ 
�ies out with an intense perfume of violets, licorice, black cherries, and 
plum preserves. The medium to full-bodied palate delivers mouth-coating, 
rounded tannins with savory-laced black fruits and bags of freshness, 
�nishing long and savory. – The Wine Independent, Feb. 2024

Audrey Frick 97 points: Full-bodied and plush, the 2021 ‘Bouquet 
Garni’ has velvety, ripe tannins and a long �nish. It’s light on its feet and 
will show its best if given a few years to lean into its more gamey and 
meaty notes. – JebDunnuck.com, June 2024 

From a judicious blend of different barrels, 
this special cuvée from Napa Valley em-
bodies the youthful character and energy 
of the newly planted vines and is the off-
spring of our mature Cabernet Sauvignon 
bottlings. Named in honor of our children, 
Paul & Claire, ‘Les Petits Morlet’ represents 
their passion, talents, optimism and future. 

Jeb Dunnuck 93 points: The 2021 ‘Les Petits Morlet’ Cabernet 
Sauvignon is beautiful, with a full-bodied, round and supple style. It is 
up with the �nest wines of the vintage at the price, and I’d certainly be 
happy to drink a bottle any time over the coming decade. – JebDunnuck.
com, Dec. 2023

From a judicious blend of different barrels, 
this special cuvée from Sonoma County 
embodies the lively, aromatic and classic 
character of the Sauvignon Blanc grapes 
and is the offspring of our internationally 
acclaimed ‘La Proportion Dorée.’ Named 
in honor of our children, Paul & Claire, 
‘Les Petits Morlet’ Blanc represents their 

enthusiasm, skills and cheerfulness.

Audrey Frick 94 points: The 2022 ‘Les Petits Morlet’ Sauvignon 
Blanc is exuberant, with a more tropical fruited pro�le coming through on 
the nose, along with notes of beeswax, golden pear, white grapefruit, and 
saline. – JebDunnuck.com, June 2024

Lisa Perrotti-Brown MW 93-95 points: The 2022 ‘Les Petits 
Morlet’ Sauvignon Blanc erupts from the glass with vibrant notes of key 
lime pie, green apples, lemongrass, and crushed stones plus hints of cori-
ander seed and candle wax. The medium to full-bodied palate features 
vibrant citrus fruit layers with minerally accents and a refreshing backbone. 
– The Wine Independent, Feb. 2024
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