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100 
POINT I 

GLASSET

Der var lagt op til en aften af de 
store, da en lille forsamling på Nimb 
smagte 10 vine, som havde det til 
fælles, at de alle har fået de forjæt-
tede 100 point af Robert Parker. Det 
blev en smagning, der både bød på 
skuffelse og svimlende begejstring, 
og samtidig blev der sat spørgsmåls-
tegn ved Robert Parkers vurderin-
ger som målestok for kvalitetsvin.

er er vinsmagninger, og så er der 
vinsmagninger, og vinimportøren 
Jørgen Krüff fra L’Esprit du Vin er 
notorisk kendt for at arrangere nogle 

af de absolut mest spektakulære af slagsen på 
dansk grund. Den smagning, som fandt sted en 
sensommeraften på Nimb Hotel, var ikke nogen 
undtagelse. 10 vine var udvalgt til smagningen, 
hvis tema var vine, der alle havde fået 100 point 
af The Wine Advocate, legenden Robert Parkers 
berømte vinmagasin. Med 10 gange 100 point 
endte smagningens navn dejligt dekadent med 
at blive en ’1.000-pointsmagning’, og den slags 
støder man ikke på ret ofte – i hvert fald var det 
første gang, at jeg på en og samme aften kunne 
se frem til at opleve 10 vine, der havde Parkers 
maksimale score til fælles.

Af Rasmus Palsgård 
Foto Flemming Gernyx

VINSMAGNING

D

4

WINETASTING

100 
POINTS 
IN THE 
GLASS

By Rasmus Palsgård
Photo Flemming Gernyx

The scene was set for a great night, 
when a small gathering at Nimb tasted 
10 wines which had all been granted the 
coveted 100 points by The Wine Ad-
vocate. It became a tasting dinner that 
offered both disappointment as well 
as vertiginous excitement, and at the 
same time questions were raised about 
using Robert Parker’s assessments as a 
measure of fine wine. 

There are wine tastings, and then there are 
wine tastings, and the wine importer Jørgen 
Krüff from L’Esprit du Vin is notoriously fa-
mous for organizing some of those most spec-
tacular on Danish soil. The tasting which took 
place on a late summer evening at the Nimb 
Hotel was no exception. 10 wines were cho-
sen for the tasting with the theme, wines that 
had received 100 points from The Wine Advo-
cate, Robert Parker’s legendary and world-re-
nowned wine magazine. With 10 times 100 
points, the name of the tasting landed on the 
delightfully decadent ‘1000-points tasting’, 
which is not something one comes across very 
often – it was certainly the first time I could 
look forward to experience 10 wines which 
shared The Wine Advocate’s highest score in 
a single evening.
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(1) Gastros journalist Rasmus Palsgård 
var med til en vinsmagning af den sjældnere 

slags, som Nimb dannede rammerne om. 
(2) Temaet for smagningen var vine, der 
alle har fået 100 point af Robert Parkers 
berømte vinmagasin, The Wine Advocate. 
(3) Store vine efterlader altid et vedva-

rende indtryk, og det er altid godt at tage 
noter for at kunne huske alle indtryk.  
(4) Nimb set fra Tivoli efter mørket 

frembrud.

3

1

2

(1) Gastro Journalist Rasmus Palsgård  
attended a rarer type of wine tasting  

which took place at Nimb.
(2) The theme for the tasting was wines which  
had all received 100 points in Robert Parker’s 
famous wine magazine, The Wine Advocate.

(3) Great wines always leave a sustained  
impression, and it is always good to take notes  

to remember all the impressions.
(4) Nimb seen from Tivoli after twilight.
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mere alkohol, frugt og kraftfuld struktur, som 
flere og flere producenter og områder tog til sig i 
jagten på den magtfulde anmelders gunst; men 
de seneste 10-15 år har der været en modvægt til 
denne måde at lave vin på – ikke mindst i de før-
nævnte områder, hvor Parker især har haft stor 
indflydelse. Man søger i retning af en lettere stil 
med lavere alkohol og mindre brug af nye fade. 
Denne trend har også gjort, at flere vinskriben-
ter og -entusiaster ikke i samme grad anser en 
topvurdering hos Robert Parker som noget en-
tydigt kvalitetsstempel, for hvis 100 point er lig 
med opulente, alkoholtunge og ekstraherede 
vine, er det formentlig ikke en vejledning, man 
kan bruge til forfærdelig meget, hvis det ikke er 
en stil, der tiltaler en.

Bedømmelse til debat
Det er en spændende debat, som også blev dis-
kuteret rundt om vores bord; men i mine øjne 
giver det ikke mening at pege fingre ad Robert 
Parker. Alt, han har gjort, er blot at give uafhæn-
gige vinanmeldelser baseret på sin egen smag. 
Personlige præferencer er ikke ulovlige at have, 
så diskussionen er måske nærmere, om det har 
været en god udvikling, at mange vinproducen-
ter begyndte at designe deres vine efter, hvad de 
håbede, at Robert Parker kunne lide, frem for at 
følge den stil, de måske i virkeligheden troede 
på. I denne diskussion har jeg nemmere ved at 
vælge side, for mangfoldighed er nu engang det, 
der gør vinens verden så spændende. Én enkelt 
smagsdommers holdning bør aldrig blive det, 
der definerer, hvordan en hel branche skal agere.

Vi skruer tiden frem til smagningen på Nimb 
Hotel igen, hvor den imponerende samling af 
vine skal smages. Nu er det store spørgsmål, om 
vinene kan tale for sig selv. Min oplevelse med 
de største vine er, at de altid vil vise storhed, 
uanset hvilket stilart de tilhører. Storhed er på 
mange måder en universel størrelse, der kan op-
leves i den slankeste og reneste riesling fra Pfalz 
såvel som i en bredskuldret cabernet sauvignon 
fra Napa Valley. Det var selvsagt spændende at 
finde ud af, om de 10 udvalgte vine til aftenens 
seance besad denne storhed, eller om det i højere 
grad ville blive tydeligt, at disse vine var valgt 
på basis af deres opulente stil frem for noget, 
der minder om objektiv kvalitet, hvis den slags 
overhovedet findes.

Banen var i hvert fald kridtet op med 10 ka-
nonslag, der bl.a. inkluderede hele tre 82’ere fra 
Bordeaux, to champagner fra Jacques Selosse 
såvel som den første trockenbeerenauslese fra 
Rheingau, der har opnået de maksimale 100 
point og samtidig var smagningens suverænt 
mest sjældne vin – det kommer vi tilbage til.

Flere af vinene havde som allerede noteret 
mange år på bagen, og i sådan et tilfælde bliver 
flaskevariation også en større faktor, end det er 
tilfældet for yngre vine – uanset hvor godt de er 
blevet opbevaret. Når det er sagt, viste ingen af 
flaskerne tegn på fejl, så lad os komme i gang. 
Vinene er beskrevet i den rækkefølge, de blev 
serveret.

Mangfoldighed er nu engang 
det, der gør vinens verden 
så spændende. Én enkelt 

smagsdommers holdning bør 
aldrig blive det, der definerer, 
hvordan en hel branche skal 

agere.

Den amerikanske advokat Robert Parker 
lancerede sin publikation The Wine Advocate 
i 1978; et vinmedie, hvor de amerikanske forbru-
gere kunne få uafhængige, ærlige anmeldelser 
af vin. Parkers gennembrud kom for alvor, da 
han – modsat mange europæiske anmeldere – 
bedømte 1982-årgangen i Bordeaux i meget ro-
sende vendinger, og hans vurdering af årgangen 
viste sig at holde stik. Han introducerede sin 
100-pointskala, som var nem for forbrugerne at 
forstå, og i takt med den stærkt stigende interes-
se for vin i USA i løbet af 80’erne og 90’erne blev 
Robert Parker den førende vinanmelder i ver-
den. En positiv vurdering kunne for alvor flytte 
paller, mens en lunken en af slagsen nærmest 
kunne ødelægge salget for en given producent.

Parker havde i begyndelsen af sin karriere 
en præference for vine med høj intensitet, fyl-
de og kraft, hvilket især favoriserede vine fra 
Bordeaux, Rhône og Napa Valley. Hans smag 
blev synonym med topkvalitet i visse kredse, og 
mange producenter begyndte at lave vine, der 
appellerede til hans præferencer. Dette fæno-
men blev kendt som parkerization, en stil med 

5

The American lawyer Robert Parker laun
ched his publication The Wine Advocate in 
1978; a wine medium where American con-
sumers could get independent, honest re-
views of wine. Parker’s breakthrough came 
in earnest, when he – as opposed to many 
European critics – gave the 1982-vintage in 
Bordeaux very positive critique and his eval-
uation of the vintage turned out to be true. 
He introduced his 100-points scale, which 
was easy for consumers to understand, and 
combined with the heavily increasing inter-
est in wine in the USA during the 80’s and 
90’s Robert Parker became the foremost wine 
critic in the world. A positive review could se-
riously move pallets, while a lukewarm eval-
uation could almost ruin the sales for a given 
producer. 

In the beginning of his career, Parker had 
a preference for intense, full-bodied wines 
with power, and especially favoured wines 
from Bordeaux, Rhône and Napa Valley. His 
taste became synonymous with top-quality 
in certain areas, and many producers began 

“Diversity is now and again 
what makes the world of wine 
so exciting. One single judge 
of taste and quality should 
never define how an entire 

industry should act.

to make wines which appealed to his prefer-
ences. This phenomenon became known as 
parkerization, a style with more alcohol, fruit 
and powerful structure which more and more 
producers and areas made their own to hunt 
the powerful critic’s favour; but in the last 10-15 
years there has been a counterbalance against 
this method of winemaking – not least in the 
previously mentioned areas where Parker es-
pecially had had great influence. They seek a 
lighter style with lower alcohol and less use 
of new barrels. This trend also had the effect 
that some wine critics and enthusiasts do not 
consider a top evaluation by Robert Parker a 
conclusive seal of quality, because if 100 points 
means opulent, alcoholic and heavily-extract-
ed wines, it probably isn’t a guide to rely on 
much, unless it’s that particular style for which 
one has affinity towards. 

Judgement for debate
It is an exciting debate which was also dis-

cussed around our table; but it doesn’t make 
sense to point fingers at Robert Parker in my 
opinion. All he has done is to give independ-
ent reviews of wine based on his taste. It is not 
illegal to have personal preferences, so per-
haps the discussion should be if it has been a 
good development that many wine producers 
began to design their wines after what Rob-
ert Parker liked rather than follow the style 
in which they truly believed. It is easier for 
me to pick sides in this discussion, because 
diversity is now and again what makes the 
world of wine so exciting. One single judge of 
taste and quality should never define how an 
entire industry should act.

Let’s move time forward to the tasting at 
Nimb Hotel once more, where the impres-
sive collection of wines is about to be tast-
ed. Now the big question is, if the wines can 
speak for themselves. My experience with the 
greatest wines is that they will always show 
greatness regardless of which style they be-
long to. Greatness is in many ways a universal 
quality which can be experienced in the slim-
mest and purest Riesling from Pfalz, as well 
as a strapping cabernet sauvignon from Napa 
Valley. It was obviously exciting to find out 
if the 10 wines chosen for this evening’s ses-
sion possessed this greatness, or if it would 
become more apparent that these wines were 
chosen on account of their opulent style rath-
er than something reminiscent of objective 
quality, if such a thing even exists. 

Nonetheless, the scene was set with 10 
star-studded cast members, including three 
1982’s from Bordeaux, two champagnes from 
Jaques Selosse as well as the first Trockenbeer-
enauslese from Rheingau to ever score the 
maximum of 100 points and was also the rar-
est wine at the tasting – we will return to this.

As mentioned, many of the wines were al-
ready long in the tooth and in such an event, 
the variation of the bottle also becomes a big-
ger factor than with younger wines – regard-
less of how well they are kept. With that said, 
none of the bottles showed any sign of fault, 
so let us get to it. The wines are described in 
the order they were served.
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Millésime 2008, Champagne 
Jacques Selosse, Champagne, 
Frankrig

Når vi taler om grower-champagne (champag-
ne fra små producenter, der selv dyrker druer-
ne og er med i alle processer, red.), er der ingen 
over eller ved siden af Jacques Selosse, pioneren 
over dem alle inden for netop denne kategori. 
Millésime er et blend fra samme årgang af fle-
re forskellige cru'er, som afspejler diversiteten 
i Selosses vinmarker, og 2008-årgangen er på 
tværs af Champagne anset for at være den bedste 
årgang i dette årtusinde. I glasset afslører den en 
imødekommende, mørkgylden farve, mens den i 
næsen åbner med noter af let oxideret æblemost, 
rugbrødsdej, toast, modnet komælksost og tar-
te tatin. Første tår rammer sanseapparatet som 
en sand energiudladning, der giver åndenød og 
kuldegysninger. Man mærker nerven i denne 
champagne, som kommer til udtryk gennem den 
kilometerdybe mineralitet af flint og røg, som 
bakkes op af en imponerende rigdom af moden 
frugt – champagne bliver ikke meget større end 
det, Selosse har begået her. Eneste anke var, at 
vinen forholdsvis hurtigt – efter cirka fem mi-
nutter – begyndte at falme i glasset, men det var 
et mindre problem, for tiltrækningskraften var 
så stor, at glassets indhold under normale om-
stændigheder lynhurtigt ville forsvinde.

Castillo Ygay Gran Reserva  
Especial Blanco 1986, Marques  
de Murrieta, Rioja, Spanien

Hvidvin med knap 40 år på bagen kan være en 
udfordring, fordi frugten efter så lang tids ald-
ring er falmet totalt, så man blot sidder tilbage 
med oxidative noter. Men Castillo Ygay er gjort 
af et andet stof, som gør den til en langdistance-
løber af den absolut mest imponerende slags. Vi-
nen er lavet af 97 % viura og 3 % malvasia fra en 
vinmark beliggende i 485 meters højde over ha-
vet beplantet med stokke tilbage fra 1945. Druer-
ne i 1986-årgangen modnede på fad i 21(!) år og 
dernæst knap seks år på ståltanke, inden den i 
2014 blev frigivet, og det var den første spanske 
hvidvin, der fik tildelt 100 Parker-point. Som 
nævnt er det ikke nemt at modne hvidvin så læn-
ge, men i glasset syntes vinen at være i topform. 
De oxidative noter af moden pærer og æble var 
forventelige og en del af stilen, men at vinen 
samtidig besad et svimlende arsenal af friske 
noter og spændstig syre, var ovenud impone-
rende. Jeg noterede mig noter såsom fuldmoden 
sortfodsskinke, trøffel, ristede hasselnødder og 
harpiks i næsen, mens den i munden brillerede 
med sine på en og samme tid brede skuldre og 
balletdanseragtige lethed.

Det er en vin, jeg ville elske at nyde for sig selv 
eller sammen med et udvalg af sortfodskinke, 
saltede marconamandler og måske en østers for 
at fremhæve vinens flotte mineralitet; afgjort en 
af mine favoritter denne aften.

Om Robert 
Parker
Født i 1947 i Bal-
timore, USA, og 
uddannet advokat. 
I 1978 udgav han 
for første gang The 
Wine Advocate, 
en form for trykt 
nyhedsbrev. Tingene 
tog for alvor fart, da 
han roste 1982-år-
gangen i Bordeaux 
i store vendinger, 
hvilket blev start-
skuddet på Robert 
Parkers succes som 
vinanmelder. Han er 
særligt berømt for 
at have introduceret 
100-pointskalaen, 
der er blevet en 
international refe-
rence for vinbedøm-
melser. I dag er Ro-
bert Parker gået på 
pension. I 2019 blev 
The Wine Advocate 
købt af Michelin.

(5) Det var vinim-
portøren Jørgen 
Krüff (i midten på 
højre langside) fra 

L’Esprit du Vin, der 
stod bag initiativet. 

(6) Med 10 gange 
100 point endte 

vinsmagningen med 
at blive kaldt en 

’1.000-pointsmag-
ning’.
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Millésime 2008, Champagne 
Jaques Selosse, Champagne, 
France
When we talk about grower-champagne 

(champagne from small producers who grow 
the grapes themselves and tend to the en-
tire process) there are none above or next to 
Jacques Selosse, the pioneer over them all in 
this specific category. Millésime is a blend of 
many different crus from the same vintage 
which reflects the diversity in Selosse’s vi-
neyards, and the 2008 vintage is throughout 
Champagne considered to be the best vinta-
ge in this millennium. In the glass it reveals 
an approachable, deep golden colour, while it 
opens in the nose with notes of lightly oxidi-
zed apple cider, ryebread dough, toast, mature 
cheese and tarte tatin. The first taste hit the 
tastebuds as a true energy release which gives 
one shortness of breath and chills. You feel the 
nerve in this champagne, which makes itself 
known through a kilometric depth of minera-
lity of flint and smoke, which is supported by 
an impressive wealth of ripe fruit – champag-
ne does not come greater than what Selosse 
has accomplished here. The only part I took is-
sue with was that the wine relatively quickly – 
after about five minutes – began to whither in 
the glass, but that is a minor problem, because 
its power of attraction was so great that the 
content of the glass would disappear instantly 
under normal circumstances. 

Castillo Ygay Gran Reserva 
Especial Blanco 1986, Marques 
de Murrieta, Rioja, Spain
White wine at about 40 years of age can be a 

challenge, because the fruit has totally faded 
after such a long time, so you just sit with the 
oxidative notes that are left. But Castillo Ygay 
is made of something else, which makes a 
long-distance runner of the most impressive 
kind. The wine is made with 97% Viura and 
3% Malvasia from a vineyard at 485 meters 
altitude with vines planted back in 1945. The 
grapes of the 1986-vintage have matured in 
barrels for 21(!) years and a following six years 
in steel tanks before it was released in 2014, 
and it was the first Spanish white wine to re-
ceive 100 Parker-points. As mentioned, it is 
not easy for white wine to mature for so long, 
but in the glass the wine seemed to be as fit 
as in its prime. The oxidative notes of ripe pe-
ars and apples were expected and part of the 
style, but that the wine simultaneously pos-
sessed a dizzying arsenal of fresh notes and 
tight agile acidity was extremely impressive. 
I took note of fully ripe Iberian ham, truffles, 
roasted hazelnuts and resin in the bouquet, 
while it shined with its both broad shoulders 
and lightness of a ballerina in its taste.

It is a wine I would love to enjoy by itself 
or with an assortment of Iberian ham, salt-
ed Marcona almonds and perhaps an oyster 
to enhance the wine’s lovely minerality, defi-
nitely one of my favourites this evening.

About 
Robert Parker

Born in 1947, Baltimore, 
USA, and educated as a 
lawyer. In 1978 he pub-
lished the first The Wine 
Advocate, a type of 
print newsletter. Things 
picked up serious speed 
when he praised the 
1982-vintage in Bordeaux 
a great deal, which was 
the starting shot for 
Robert Parker’s success 
as a wine critic. He is 
especially famous for in-
troducing the 100-points 
scale which has become 
an international refer-
ence for reviews of wine. 
Now Robert Parker is 
retired. In 2019 The Wine 
Advocate was bought by 
Michelin. 

(5) It was the wine im-
porter Jørgen Krüff (in 

the middle on the right 
long side) from L’Esprit 
du Vin who was behind 

the initiative.

(6) With 10 times 100 
points, the wine tasting 
ended up being called a 

‘1000-points tasting.’
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2013 L'Ermita 2013, Álvaro  
Palacios, Priorat, Spanien

Álvaro Palacios anses for at være en af Spaniens 
bedste vinmagere, og han er anerkendt for sin 
evne til at kunne frembringe magi i glasset på 
tværs af vinregionerne Rioja, Bierzo og Priorat. 
L'Ermita kommer fra sidstnævnte område og 
er hans mest prestigefyldte vin, der samtidig 
betragtes som et af de mest ikoniske eksempler 
på priorat. Rødvin fra Priorat kan med sin ge-
nerelt høje alkohol og intense kraft være en stor 
mundfuld, men i hænderne på Palacios, der er 
kendt for sin finesserige tilgang til vinproduk-
tion, kunne man tillade sig at håbe på at opleve 
en vin med flot balance og masser af finesse. Det 
viste sig at holde stik. Vinen er lavet på grenache 
og carignan fra gamle stokke, og i næsen vælte-
de det op af glasset med mørke bær, der hurtigt 
slog fast, at denne vin kun lige er begyndt sit 
potentielt lange liv. Den smagte nærmest som 
friskpresset mørk frugtsaft, samtidig med at 
jeg sagtens kunne fornemme, at der var et utal 
af lag at komme efter derudover. Der var noter 
af eukalyptus, mentol, varme krydderier, kakao 
og chokolade, og jeg nød den personlighed og 
energi, som ikke var til at overse i vinen. Det er 
afgjort en af de mest helstøbte rødvine, jeg har 
smagt længe, og jeg må endnu en gang tage hat-
ten af for Palacios’ evne til at få elegancen frem i 
sine vine, uanset hvorfra i Spanien de kommer.

Pingus 2004, Dominio de Pingus, 
Ribera del Duero, Spanien

Danske Peter Sisseck ved om nogen, hvilken 
positiv indvirkning høje Parker-point kan have 
for et nyopstartet vineri. Da Parker gav Pingus 
1995 – den første årgang af vinen – 96-100 point 
i foreløbig bedømmelse, blev Sisseck og hans 
vine katapulteret ind i eliten af vinproducen-
ter, og flere gange siden har Pingus opnået de 
maksimale 100 point. Det gælder bl.a. 2004-år-
gangen, som vi fik i glasset denne aften. L’Er-
mita og Pingus blev serveret side om side, og 
forskellen var mærkbar. Mens L’Ermita syntes 
at præsentere Priorat i sin mest elegante form, 
virkede Pingus som eksemplet på, hvor kon-
centreret og kraftfuld rødvinene fra Ribera del 
Duero kan blive. Med ni år mere på bagen frem-
stod vinen væsentligt mere aldret med noter af 
glaseret rødbede, trøffel, salsiccia, charcuteri 
og mentol i næsen. Vinens møde med mund-
hulen føltes som et perfekt bokseslag lige i mel-
lemgulvet – man blev trykket tilbage i sædet af 
vinens overvældende kraft, som jeg ikke min-
des at have oplevet voldsommere. Salte umami- 
noter, svampebouillon og sød lakrids sad tilbage 
i eftersmagen fra den tyktflydende vin, og selv-
om vinen normalt ville være for mørk og eks-
traheret til min smag, var der noget dragende, 
næsten overnaturligt ved den. Som Jørgen Krüff 
sagde: ”Den har en vis indvirkning på sindet.”
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2013 L’Ermita 2013, Álvaro  
Palacios, Priorat, Spain
Álvaro Palacios is regarded as one of Spain’s 

best winemakers, and he is renowned for 
his ability to create magic in the glass from 
anywhere in the wine regions of Rioja, Bierzo 
and Priorat. L’Ermita is from the last-menti-
oned area and is his most prestigious wine, 
which is simultaneously considered one of 
the most iconic examples of Priorat. Red 
wine from Priorat can, with its generally 
high alcohol and intense power, be quite a 
mouthful, but in the hands of Palacios, who 
is known for approaching wine production 
with finesse, one can hope to experience a 
wine with great balance as well as lots of fi-
nesse. The hope turned out to be well-foun-
ded. The wine is made from grenache and 
carignan from old vines. Dark berries scur-
ried from the glass and up in the nose which 
quickly solidified that this wine just has be-
gun its potentially long life. It almost tasted 
like freshly squeezed dark fruit juice, while I 
could also sense there was an infinite number 
of layers yet to come. There were some notes 
of eucalyptus, menthol, hot spices, cacao and 
chocolate, and I enjoyed the personality and 
energy of the wine one could not miss. It was 
definitely one of the most complete red wines 
that I have tasted in a long time, and I must 
once more take off my hat for Palacios’ ability 
to bring out elegance in his wines no matter 
where in Spain his grapes are grown. 

Pingus 2004, Dominio de 
Pingus, Ribera del Duero, Spain      
The Danish Peter Sisseck knows something 

about the positive effect high Parker-points 
can have for an up-and-coming winery. When 
Parker gave Pingus 1995 – the first vintage of 
the wine – 96-100 points for its momentary 
assessment, Sisseck and his wines were cata-
pulted into the elite of wine producers, and 
many times since then Pingus has reached 
the maximum of 100 points. This includes 
among others the 2004-vintage, which was 
poured into our glasses this evening. L’Ermita 
and Pingus were served side by side and the 
difference was palpable. While L’Ermita ap-
peared to present Priorat in its most elegant 
form, Pingus turned out to be an example of 
how concentrated and powerful the red wines 
from Ribera del Duero can become. Nine 
years older the wine felt much more mature 
with notes of glazed beetroot, truffles, salsic-
cia, charcuterie and menthol in the bouquet. 
The meeting between the wine and the mouth 
felt like a perfect punch from a boxer right in 
the diaphragm – you were pushed back in your 
seat by the overwhelming power of the wine, a 
level of power which I haven’t experienced be-
fore. Salty notes of umami, mushroom bouil-
lon and sweet liquorice were left behind in the 
aftertaste of this dense wine, and even though 
the wine normally would be too dark and 
extracted for my taste, there were something 
so attractive, almost supernatural about it. As 
Jørgen Krüff said: “It appears to have a certain 
impact on the mind”
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Château Mouton Rothschild 1982, 
1er Grand Cru Classé Pauillac, 
Bordeaux, Frankrig

I en smagning med Robert Parker som tema 
synes det nærmest obligatorisk at inkludere 
rød bordeaux fra 1982. Denne smagning inde-
holdt hele tre 100-pointvine fra årgangen, der 
katapulterede amerikaneren ind på den store 
vinanmelderscene. Vi fik dem serveret side om 
side med Mouton som den første. Jeg har smagt 
82’eren én gang tidligere, hvor jeg huskede den 
som koncentreret med en fyldig viskositet, men 
her var den fnuglet og blottet for tanniner. Den 
mørke bærfrugt var konverteret til noter af ribs, 
ribsgelé, rød peberfrugt, tobak og sorte peber-
korn. Jeg savnede en anelse mere struktur i vi-
nen og en anelse mere koncentration, men den 
tydeligt aldrede, mere spinkle version kunne 
afgjort også noget; et dejligt glas, men holdt op 
mod de to andre bordeauxer var det den svageste 
i min mund.

Château Cheval Blanc 1982, 1er 
Grand Cru Classé Saint-Émilion, 
Bordeaux, Frankrig

Cheval Blanc behøver ikke nogen større intro-
duktion, for det legendariske slot i Saint-Emi-
lion har en helt særlig status blandt tilhængere 
af vinene fra Bordeaux. Baseret på min erfaring 
med slottets vine er Cheval Blanc kendetegnet 
ved stor finesse, elegance og et meget poleret 
og fløjlsblødt tanninudtryk, som næsten kan 
blive lidt for pænt og ordentligt, mens vinene 
er unge, og man måske forventer lidt mere vild-
skab på tungen. På den baggrund var det også 
interessant, at Cheval Blanc denne aften frem-
stod tættere i strukturen med mere tørstof og 
viskositet i munden i forhold til Mouton. Det 
satte jeg pris på og nød også den aromatiske 
næse med noter af blommer, eukalyptus, sort 
peber og chokolade; et stort glas vin, men jeg 
manglede de sidste procent for at mærke deci-
deret magi i sanseapparatet.

I næsen væltede det op af 
glasset med mørke bær, der 
hurtigt slog fast, at denne 
vin kun lige er begyndt sit 

potentielt lange liv.

(7) Mikkel Ustrup, der er 
high-end director i Tivoli, har 
været med til at revitalisere 

Nimbs kulinariske profil. 
(8) Hvidvin fra Rioja med knap 

40 år på bagen skænkes i 
glassene. (9) Berlingskes mad- 
og vinanmelder Søren Frank 

var blandt gæsterne.
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(7) Mikkel Ustrup, who is high-
end director at Tivoli has been 
a part of the revitalization of 

Nimb’s culinary profile. 

(8) Almost 40-year-old white 
wine from Rioja is poured into 

the glasses.

(9) Berlingske’s food-and wine 
critic Søren Frank was among 

the guests.

“Dark berries scurried from the 
glass and up in the nose which 

quickly solidified that this wine just 
has begun its potentially long life.”

Château Mouton Rothschild 
1982, 1er Grand Cru Classé 
Pauillac, Bordeaux, France
In a tasting with Robert Parker as its theme 

it seems almost obligatory to include red Bor-
deaux from 1982. This tasting included three 
100-points wines of that vintage, which cata-
pulted the American onto the great scene of 
wine criticism. They were served to us side by 
side with Mouton as the first. I have tasted the 
1982 once before, and I remember it as con-
centrated with a full-bodied viscosity, but here 
it was fluffy and void of tannins. The dark ber-
ry fruit was converted into notes of currants, 
currant jelly, red bell peppers, tobacco and 
black pepper. I was missing a bit more struc-
ture from the wine and a bit more concentrati-
on, but the clearly aged, more frail version was 
definitely also something. A lovely glass but 
compared to the two others from Bordeaux it 
was easily the weakest in my mouth.

Château Cheval Blanc 1982, 1er 
Grand cru Classé Saint-Emilion, 
Bordeaux, France
Cheval Blanc needs no grand introduction, 

because the legendary château in Saint-Emi-
lion has a distinctly special status among 
followers of the wines from Bordeaux. Based 
on my experience with the château’s wines, 
Cheval Blanc is distinguished by great fines-
se, elegance and a very polished, smooth, 
velvet-like expression of tannins, which can 
almost be a bit too nice and orderly, while the 
wines are young, and one might expect a bit 
more wildness on the tongue. With that in 
mind it was also interesting that Cheval Blanc 
this evening appeared with tighter structure 
with more body and viscosity in the mouth 
compared to Mouton. I appreciated that and 
also enjoyed the aroma with notes of plumbs, 
eucalyptus, black pepper and chocolate; cer-
tainly a great glass of wine, but it lacked the 
last percent before I could feel something de-
cidedly magical in my senses. 
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Château Lafleur 1982, Pomerol, 
Bordeaux, Frankrig

Mens både Mouton-Rothschild og Cheval Blanc 
formentlig har produceret på den gode side af 
100.000 flasker af deres 1982’ere, var Château 
Lafleurs produktion samme år omkring en ti-
endedel af dette, hvilket skyldes deres væsent-
ligt mindre vinmarksareal. Château Lafleur 
holder til i Pomerol og regnes for at være en af 
kommunens bedste slotte, og den lille produk-
tion af Château Lafleur gør også vinene ganske 
sjældne.

Dette var mit første møde med Château La-
fleur, men op til smagningen havde jeg hørt fra 
flere, at 82’eren fra netop denne producent er 
noget helt særligt; og de havde ret.

Som den eneste af de tre bordeaux-vine vir-
kede Lafleur som en vin, der har adskillige ki-
lometer tilbage i benene, samtidig med at den 
i skrivende stund befinder sig på et uhyre flot 
stadie. Skal man ty til glosen ”helstøbt”, define-
rer denne vin ordets betydning til fulde. Næsen 
var generøs med koncentrerede noter af mørke 
bær, blommer, chokolade, brun lakridskonfekt, 
jern og modnet oksekød. I munden havde den 
en perfekt balance mellem ungdommelig kon-
centration og smukt polerede, afrundede tanni-
ner, mens eftersmagen varede i flere minutter. 
I en blindsmagning havde jeg formentlig skudt 
denne vin til at være minimum 10 år yngre – en 
endog meget positiv betragtning for en vin med 
42 år på bagen. Sådan skal 100 point smage!

Mødet med vinen er som at 
blive ramt af et tog og kysset 
blidt på samme tid; en meget 

paradoksal følelse, som 
forfører og begejstrer.

(10) I løbet af aftenen 
diskuterede selskabet, der 
bestod af otte personer, 
om man stadig kan anse 

en topvurdering på Robert 
Parkers 100-pointskala som 
et entydigt kvalitetsstempel. 

(11) Eva Fricke, der deltog 
i smagningen, har gjort 

kometkarriere som vinbonde 
og er den første person, der 

har fået 100 point for en 
trockenbeerenauslese fra 

Rheingau.
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“Tasting the wine is like 
being hit by a train and softly 
kissed at the same time; a very 
paradoxical feeling which both 

seduces and excites.”

(10) The group, consisting of eight 
people, discussed through the 
evening if a top review by The 

Wine Advocate still can be seen 
as a definitive seal of quality. 

(11) Eva Fricke, who participated 
in the tasting, has quickly made 
huge strides in her career as a 

wine producer and is the first to 
receive 100 points for a Trocken-

beerenauslese from Rheingau.

Château Lafleur 1982, Pomerol, 
Bordeaux, France
While both Mouton-Rotschild and Cheval 

Blanc have produced presumably 100.000 
bottles, give or take, of their 1982-vintage, 
Château Lafleur’s production from that year 
was only about a tenth of that, which is attri-
buted to the substantially smaller area under 
vine. Château Lafleur is based in Pomerol and 
is considered to be one of the best châteaux 
in the commune, and the small production 
also makes the wines quite rare.

This was my first experience with Château 
Lafleur, but up to this tasting I had heard 
from many that the 1982 from this producer 
is something completely special, and they 
were right.

Lafleur gave off the impression of being 
the only one of the three Bordeaux wines to 
have several kilometers left in its legs, and 
while writing this, it is at an exceptionally 
great stage. If one would resort to the expres-
sion “complete” this wine totally defines that 
expression. The bouquet was generous with 
concentrated notes of dark berries, plums, 
chocolate, brown liquorice, iron and matured 
beef. In the mouth it had a perfect balance of 
youthful concentration and beautifully polis-
hed, well-rounded tannins, while the afterta-
ste lasted for many minutes. I would probably 
have clocked this wine to be 10 years younger 
if I had received it during a blind tasting – a 
very positive thought about a 42-year-old 
wine. This is how 100 points should taste.
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Château d'Yquem 1962, 1er Grand 
Cru Classé Supérieur Sauternes, 
Bordeaux, Frankrig

Château d’Yquem regnes af mange for at være 
den største dessertvin i verden. Siden klassifi-
kationen af slottene på Bordeaux’ venstrebred 
i 1855 har slottet haft særstatus. Som det eneste 
slot af alle fik den knyttet adjektivet ”supérieur” 
til den i forvejen prestigefulde klassifikation 1er 
Grand Cru Classé, og mens sød vin ikke nyder 
samme glorificering som tidligere, er Château 
d’Yquem en af de søde vine, der endnu kan få 
vinentusiaster helt frem på kanten af stolen. 
Jeg er generelt af den overbevisning, at sauter-
nes ofte mangler syre til at balancere sødmen 
og de meget intense noter fra den ædle råd-
denskab, og desværre blev jeg bekræftet i den 
holdning på trods af, at jeg sad med en af de 
største årgange af Yquem i glasset. Oven på Eva  
Frickes trockenbeerenauslese var der dårligt 
basis for en sammenligning. I næsen fremstod 
vinen sveden med noter af brændt karamel som 
en crème brûlée, hvor kokken ikke fik slukket 
gasbrænderen i tide, og hvad der ellers måtte 
være af subtile noter, kom aldrig op til overfla-
den. Yquem siges at have et enormt lagrings- 
potentiale, men dette var ikke en vin, der var 
ældet med ynde, og jeg havde næsten ondt af 
vinen, der blev udsat for en total ydmygelse af 
Frickes 57 år yngre pendant.

Således sluttede en smagning, der sent vil gå i 
glemmebogen. Min teori om, at storhed aldrig 
fornægter sig, og at man – tilhænger af Parker 
eller ej – kunne se formatet i vinene, viste sig 
at holde stik.

Substance (1986-2012, deg.  
07-2019) Grand Cru Avize,  
Champagne Jacques Selosse, 
Champagne, Frankrig

Oven på de tre kanonslag fra Bordeaux ville det 
være uværdigt at fortsætte ad det røde spor, og 
Jacques Selosses unikke champagne Substance 
kom som et kærkomment og helt perfekt scene-
skift. Substance er baseret på et solerasystem, 
inspireret af vinene fra Jerez, hvor flere årgan-
ge år efter år er blevet blandet sammen for at 
skabe en meget kompleks champagne. Denne 
Substance var baseret på årgangene fra 1986 til 
2012 og blev degorgeret i juli 2019. Selosse viser 
med Substance, hvad der må være grænsen for, 
hvor kraftfuld og intens champagne kan blive. 
Mødet med vinen er som at blive ramt af et tog 
og kysset blidt på samme tid; en meget paradok-
sal følelse, som forfører og begejstrer. Jeg fandt 
noter af hø, grillet citron, flintesten, nedfaldne 
æbler og ristede noter fra fadet. I modsætning til 
2008’eren fra Selosse fremstod Substance fuld-
kommen stabil i glasset i de få minutter, den 
befandt sig dér, før den forsvandt som dug for 
solen; en magisk champagneoplevelse.

Lorcher Krone Riesling  
Trockenbeerenauslese 2019, Eva 
Fricke, Rheingau, Tyskland

Eva Fricke har gjort kometkarriere som vinbon-
de, siden hun i 2006 på hobbybasis begyndte at 
producere sine første vine fra gamle vinmarker 
i Rheingau. Derfor stod det heller ikke skrevet 
i kortene, at hun skulle blive personen, der som 
den første fik 100 point for en trockenbeerenau-
slese fra Rheingau. Trockenbeerenauslese, den 
sødeste kategori inden for tysk vin, kan kun 
produceres de år, hvor samtlige parametre går 
op i en højere enhed. Det skete i 2019, hvor Eva 
Fricke og hendes hold af høstarbejdere efter 
grundigt at have håndsorteret drue for drue 
kunne producere 30 halvflasker. Jørgen Krüff 
måtte til anledningen skaffe en flaske fra So-
theby’s i London for at kunne have den med til 
smagningen. Eva Fricke deltog i smagningen, 
og der gik et sug gennem lokalet, da hun men-
te, at den måske havde prop. Heldigvis var der 
falsk alarm, og vi åndede lettede op, mens vi 
stadig var uvidende om den vinøse sensation, 
der var os i vente. Første møde med vinen var 
den forførende næse, der foruden lime og æble-
gastrique bød på delikate noter af ædel rådden-
skab i form af appelsinskal, honning og safran. 
Syren og sødmen stod som to monumentale søj-
ler, der holdt hinanden fuldkommen i skak og 
gik i komplet symbiose. En let nuance af salt 
mineralitet fungerede som den sidste brik i et 
puslespil, der gik hinsides perfektion.

Substance (1986-2012, deg. 07-
2019) Grand Cru Avize, Cham-
pagne Jacques Selosse, Cham-
pagne, France
After three superstars from Bordeaux, it 

would be unworthy to continue down the red 
trail, and Jacques Selosse’s unique champag-
ne Substance came with a perfect change of 
scenery which was welcomed with open arms. 
Substance is based on a solera system, inspired 
by the wines from Jerez, where many vintages, 
year after year have been blended to create a 
very complex champagne. This Substance was 
based on the vintages from 1986 until 2012 and 
was disgorged in July 2019. Selosse shows with 
Substance what limits there are for how pow-
erful and intense a champagne can become. 
Tasting this wine was as if being hit by a tra-
in and gently kissed at the same time, a very 
paradoxical feeling that seduces and excites 
you. I found notes of hay, roasted lemon, flint 
rocks, fallen apples and from the barrel some 
notes of toast. As opposed to Selosse’s 2008, 
Substance was completely stable in the glass 
for the few minutes it was allowed to stay befo-
re it disappeared like morning dew, a magical 
champagne experience. 

Lorcher Krone Riesling Trock-
enbeerenauslese 2019, Eva 
Fricke, Rheingau, Germany
Eva Fricke’s career as a wine producer has 

taken enormous strides, since she began in 
2006, making wines from old vineyards in the 
Rheingau as a hobby. For the same reason, it 
wasn’t exactly on the cards that she would be 
the first person ever to receive 100 points for a 
Trockenbeerenauslese from Rheingau. Trock-
enbeerenauslese, the sweetest category for 
German wine, can only be produced during 
years where several factors must coincide per-
fectly. This happened in 2019 where Eva Fricke 
and her team of harvesters, after thorough-
ly picking and sorting every grape by hand, 
could produce 30 half-bottles. For the occasi-
on, Jørgen Krüff had to obtain a bottle from 
Sotheby’s in London to bring it for the tasting. 
Eva Fricke participated in the tasting and a 
chill went through the whole room, when she 
thought the wine was corked. Luckily, it was a 
false alarm and we could breathe again while 
still unaware of the wine sensation that was 
awaiting us. The first part of the wine was its 
seductive bouquet, which gave lime and apple 
gastrique with delicious notes of noble rot in 
the form of orange peel, honey and saffron. 
The acidity and sweetness stood as two monu-
mental pillars which kept each other perfectly 
stable in complete symbiosis. A light nuance 
of salty minerality worked as the last piece of a 
puzzle that took the wine beyond perfection.

Château d’Yquem 1962, 1er 
Grand Cru Classé Supérieur 
Sauternes, Bordeaux, France
Château d’Yquem is considered by many 

to be the world’s greatest dessert wine. The 
château has had special status since the clas-
sification of Bordeaux’s left bank châteaux in 
1855. Of all the châteaux, it was the only one to 
be associated with the adjective “supérieur” 
in addition to the already prestigious classifi-
cation 1er Grand Cru Classé, and while sweet 
wines do not enjoy the same glorification as 
before, Château d’Yquem is one of the swe-
et wines which still gets wine enthusiasts on 
the edge of their seats. Generally, I am con-
vinced that Sauternes often lacks acidity to 
balance its sweetness along with the very 
intense notes from the noble rot, and I was 
unfortunately proven correct despite sitting 
with a glass of one of the greatest Yquem vin-
tages. It wasn’t good for Yquem to be served 
after Eva Fricke’s Trockenbeerenauslese as it 
made for an unflattering comparison. The 
bouquet came across as burned, with notes 
of burned caramel from a crème brûlée that 
had received too much from the blowtorch, 
and what other subtle notes were there never 
reached the surface. Yquem is said to have 
incredible aging potential, but this was not a 
wine which had aged gracefully, and I almost 
felt bad for it to be completely humiliated by 
Fricke’s counterpart 57 years its junior.

Thus ended a tasting that will not be for-
gotten soon. My theory that greatness never 
goes away and that one can still see the great-
ness in the wines – whether a fan of Parker or 
not – proved to be true. 


