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2005 La Peira en Damaisela Orbriers de la Peira

Rating: 92
Drink: -

The 2005 Les Obriers de la Peira offers perfectly ripe,
bright-edged cherry and blackberry with a rich dusting of
cocoa powder and piquant walnut and pungent herbal
accents. The blend here is the same as in subsequent
vintages, but the hot, stressful ripening season seems to
have slightly diminished the efficacy of the Cinsault, and
brought-up the characteristics of Carignan in spades. This
finishes with terrific tenacity and richness, as well as with
peat, fruit pit, and sheer crushed stone suggestions that add
depth and complexity. It tastes significantly better today
than it did a year ago, and | wouldn’t doubt it will be worth
following for at least several more years. Furthermore, at its
price, it represents an amazing value which | cannot
imagine any wine lover not wishing to buy as much of as he
or she could and to follow in bottle. Too bad only 447 cases
were bottled, but production more than doubled with the
2006.

La Peira en Damaisela is the property of London-based
composer Robert Dugan, located between Jonquieres and
Aniane, on two adjacent parcels of no known previous
distinction, but to which in 2004 instinct led him either with
remarkable prescience or remarkable luck. The deep

- David Schildknecht (June, 2009)
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