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The best wines will
come from Scotland,
warn French chefs

By Henry Samuel
in Paris

PROMINENT TFrench chets |l.l\l.'
given warming that the conntey?
wines will Tose their complexity
angd the best prodoce will eone
fromn Seotlaned 1f the elteets of eli
ik 1'h.‘il1;.’,t' are ol taekled.

A wroap of chets, sommelices
.II]li chatteany has issucd o eall 1o
0, urging the countey o seetre
mmbitions Eiects i (he n1nn||1~.
alwid to Hmit ghobal wae

Prosident Nivolas A
posead a0 sbivek choiee: sive Freneh
wine by elinching o deal o the
international climate conderenee m
Copenhagen me Decembuer, or see
senerations ol viticultore slowly
dic ol as vineyards cross the
Channelimd head north.

“As Hagships o oor conmnon
ealtaral her Clemant
refined, Preneh wines aee oday in
hmeer™ S0 deading nanes Hrom
the coendel ol Fremwebe soimee soud Tocd
wrnle i open lorter, Wik
I Dighier aleohol Tevels, ovey
sunaed  areralie ranges  and
(ll‘ﬂ‘-\L'I' Teslires, e wines ('i]lllli
Lo ther wimoque soul.”

Among e sigoatories weore
Mae Veveals o ehel with thre
Alicholin shims, Mamro Calagreco,
thee avared winnimg chels and
Framcl Thomas, whe was voled the
st sormneher in the soorld, The
messige was also suppented by o
hest o deonnaing from Champagne
ten Lamguedor Ronssillun,

Climate chianpe has heen Dol
o degrading Frenel vineyinds,
with I}\- ihvives,  glanl sunnney
harilstommns in Bordeaus and new
plant discases:

The signatories sard that it glo

j‘ Commentary

- K
Jonathan Ray
Wine critic

FREMCH wiregrowers naye neer
fatlery for their leatotal presadent and
i aareFaphile ways,
Sn'll'*; an vy That Mic
s receied their roll
the ioss ol e mdustey Lo ;
Thi Free fhﬂl’"‘hl’lﬂ","b‘ar]kgnﬁll)l[)
the fact that we alreacy make pretl
decent stulf al our owr,
Thes like: cm‘ Pheetimber, Ridae View
Chage Nave proved 1hal
Brilzin can me ot el eliss sparkling
e arlit's na auranise toleare thal
Champagne houses are investing
it 1Al Arvnire the chalivg Sonlly

nc)r Im,flr Tlyye
where Cistercin mr,rtl.', i
the Ztheenturge Why not

R barek Seley, Frocritus
nll« Y

and sun-reflecting water coid Jie
porfert fnr geapes.

The Frerchmight gel o laste lor
Theewines of (e Cotes 'Erosse; afllor
all. they drink 10tmes more wiisky
thar thesy dlo Cognac.
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bal Temperatures rose hy more
iz b per eent betore the end ol
the cenlury, “oor soil will net sur
v aned Mwane wall peawel Lot
Llometres bevomd ks traditional
limiis™,
Wil hive new wine produe

g regions i sones where one
ot nomadly eullivate vine
vaeds like in Brittany amd Now
akmdy” said Jean Plere Chabin,
aelimatologist ot Feanec's Nalional
lnstitute for Scicatilic Bescaceh, in
an aevongrnying oaline film, 7
will spresiel 1o Goreal Deitain, One
oan |lll<]|'|nl e \:Illl‘\ 1 ‘\[Il[tl.l'l'“
Swveelen and seolland.”

The sigmatories wanl the sovern
ment o push for o global "deal to
el industeilised conmtries’ green
lasts gins ennissions by 10 per cent
by 2oty and set up “solid oid
mcehimisins™ o developing coun
1K1,

Aceording to the Depactioent for
the Frvivommment. Fooel and Bl
Albrivs, there avi: nose HE vine
vils i Pnglond annd ihere
2750 acves of vines under enlii
|||||1 anvinereise ol 15 pereent in
The past Foue venres,

Iubie Trustizn Eve, feon Eng
Wine Prodecers, saids =There are
il 1‘-'|| ilhoae F\nll\‘l T VTS _\l‘ m
seollandd, althonel theve han Ten
Patoures, [0s gradually creeping
ups I depends how accavate the
precdhictions are for the Tong e,
bk st o By O8O G0 will D oo
hot togrew grapes in southern
Fnglingd.”

However, Bosanne  Camvin
Sehak, who rons o teaditional bl
and Mewverswine shop al Lnbiholin
in the Ovkoey islapds, said the
Freneh had nothing o feae Trom
where she was sbmding. “It's far
tonwindy fow s start,” she sad.
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