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Chateau Tariquet: the biggest family chateau in France

In Armagnac which the per capita is no more than 10hectares, although Chateau
Tariquet owns the wineyard almost near 1000hectares. The production volume of
them is over ten million bottles per year! This biggest family chateau is a windfall

during my exploration to Armagnac.

The story of the chateau

When Chateau Tariquet was bought in 1912, it should be said to be a farm not yet a
domaine. In the "farm", the grape planting was combined with the grain planting and
grazing. Furthermore, the job of the family ancestors had nothing to do with brandies,
they're bear-trainers! All these seems to be not a good start for Chateau Tariquet to be
the biggest family chateau in France. After the Phylloxera diseases in the whole
Europe, only about 7hectares wineyard was left in the chateau. Everything had to be

started all over again, it was a long and hard journey to get recover it.

The magic creator: Yves Grassa

Different from most family enterprises in the wine industry, Chateau Tariquet haven't
begun the Armagnac business until 1972. Without the bases made by forerunners, they
had to find their own way to establish reputation. When that time, the pioneer also the

magic creator, Mr Yves Grassa, inherited the enterprise in 1980's.

This man, against the regular rules, began to make white wines in a place where
mainly used to making brandies. The first venturer is not always understood by
arounders, some other domaines just waited to see his failure. But, it surprised them
when Mr Yves Grassa's first white wine won the golden medal in Montpellier wine
competition and then got another five golden medals in the next five years. When the
year of 1987 in London, Mr Yves Grassa was chosen to be the best white wine maker,

and Chateau Tariquet has changed from an un-known chateau to a world famous brand.

In 2006, one of the man's Chardonnay has beaten all the other fine white wines from

the whole Europe. The white wines of Chateau Tariquet sell even the best in Bordeaux!


http://www.iciba.com/inherited/

Modern Armagnac

Now, the great success of white wine has been an economic support for the chateau.
Yves Grassa could explore deep into his beloved Armagnac. His philosophy of
managment is to make Armagnac liked by more and more consumers. From VSOP,
XO to the high-classed vintage brandy, from the traditional round bottle to the modern
square bottle, from 40%vol to the natural-formed vol, the great variety of their
Armagnac could compares with any companies in Armagnac. Mr Yves Grassa was also
the first one to make Armagnac by one grape variety, especially for Folle Blanche.
This grape variety was thought by the local people cannot be aged, it is however
admired by Mr Yves Grassa and then be wildly planted. The amazing amount of Folle
Blanche in Chateau Tariquet reachs 46% of the total production of this grape variety in
Armagnac. "There is no sense for making Armagnac which is not available for
centuries. What am I doing is the excellent ones for the moment. After aging, it will be
more perfect to taste. Everything should be motivated by the preference of

consumers."
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