
Georges de Latour (GDL) Learning Video 
Jeffrey Stambor – Talking Points 

 
 
Intro statement:  
BV is the benchmark for California Cabernets, and our GDL is the ultimate artistic expression of Cabernet 
Sauvignon at Beaulieu Vineyard. 
 
--------------------------------------- 
 
What is your vision for GDL wine? 
I'd like to leverage BV's century of craftsmanship while evolving our wine style through innovating 
technology and incorporating unconventional winemaking techniques to produce this exceptional Private 
Reserve Cabernet Sauvignon. - paraphrase 
 
--------------------------------------- 
 
What is your vision for the GDL winery? 
do as much in the vineyard as I can; do as little manipulation in the cellar as I can; attract great talent to 
work at BV; already engaged Michel Roland as a winemaking consultant; create a production-focused 
winemaking group 
 
--------------------------------------- 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
--------------------------------------- 
 
What is your connection to the vineyards? 
The vineyards are where my heart and soul is in winemaking. Getting to know the vineyards is the 
easiest way to know what the wines will be like. 
anything else? 
 
--------------------------------------- 
 
Talk about BV’s long history with the vineyards. 
It all starts in the vineyards – our deep knowledge here is what’s most important to the final product. 
BV has over 100 years of experience with our vineyards. 
 
 
 
 
 
 
 

 
What inspires you to work on GDL? 
Tchelistcheff instilled in me a drive to achieve excellence, while always keeping a humble demeanor 
 
For 21 vintages, I’ve had the honor to do what I love every day, and be surrounded by people 
who are passionate and committed to making the finest possible wines. 
  
We have a display case at the winery in Rutherford that holds every vintage of Georges de Latour Private 
Reserve Cabernet Sauvignon, starting with the first vintage in 1936. It is a constant reminder of the 
impact Beaulieu Vineyard has had on Napa Valley winemaking and the legacy we carry forward each day. 
 
anything else? 

May leave out – getting long on time 

 
 
Georges de Latour purchased the vineyards 100 years ago – similar to great growing areas in France – 
the intent was to make Cabernet rivaling that in France; 1909 first vintage – 100 years this fall 

May leave out 



BV Ranch #1 and #2 from the heart of Rutherford 
best soil for growing Cabernet - alluvial and clay loam soils 
well-drained gravel ideal for cab 
optimal sun exposure for the grapes 
 

--------------------------------------- 
 
Talk about this winemaker’s dream winery and what makes it so special: 
Obtaining this winery took years of pleading and stating our case that the production of GDL deserves 
that kind of dedication and meticulous attention to detail that the winery would afford. 
 
With our new winery, we're doing things nobody else the size of BV is doing. The enormity of the 
operation gives me the opportunity to do things I simply couldn't do when we didn't have a dedicated 
winery. 
 
state-of-the-art winery 

5-ton oak tanks 
stainless steel tanks 
small oak barrels 
Bucher basket press for separate lot handling 
computer system for remote and local manipulation of temperature and pump-overs 

 
--------------------------------------- 
 
Why is GDL so good? Why do people come back to GDL vintage after vintage? 
It’s in the details – relentless pursuit of detail-driven quality; always question the status quo; is what 
we’re doing enough? If we just change this little thing, how will it affect the quality of the wine? What 
can we do to get that last 5% of quality? 
 
--------------------------------------- 
 
What are the details in the vineyard that make a difference?  
18 years cloning research UC Davis – Clones 4 and 6 starting in the 1990s 
planting of new vineyards with precise row orientation to favor vine exposure 
hand-pruning, hand-picking, hand-sorting 

 
 
 
 
 

 
 
several passes through a certain block making harvesting decisions based on things like soil variations or 
a north vs. south exposure 
 
--------------------------------------- 
 
What are the details in the winemaking that make a difference? 
10% of harvest fermented in 5-ton oak tanks 
 
50% of harvest fermented in Mueller stainless steel tanks; whole grapes undergo a series of automated, 
gentle pump-overs 
 
40% of harvest fermented in 600 French oak barrels, hand-turned; no one else in the world is doing this 
at that level 
 
results are blended; this is where the artistry in winemaking is revealed  

precision hand work 
critically timed leaf removal 
customized canopy manipulation based on individual block and vintage 
surgical-like removal of parts of a cluster to promote uniformity and optimal maturity in 
   what’s left 

May leave out 



 
22 months in 86% French oak, 14% American Oak (82% new) 
anything else? 
 
--------------------------------------- 
 
Grand closing statement 
Something about the resulting wine being an artist’s approach 


