
The Heart of Breakers Wine

Resort’s team in southwest France hands-on in production of its four 
varietal wines.
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We are in southwest France, about 60 miles north of the Pyrenees mountains that form the border with Spain. We’re 
also about 80 miles northeast from the city of Biarritz on the Atlantic coast, near the city of Ḗauze with the Cathedral of 
St. Luperc standing proud on the hilltop.

Today, we are at Domaine du Tariquet to look behind the scenes at the making of house wine for The Breakers.

When a restaurant decides upon a house wine, it has three broad options: Pick a wine and simply list it as the house 
wine, pick a wine and have the producers or distributor re-label it with the restaurant name, or create its own wine that 
is not available anywhere else.

This latter — and very unusual course — is the one adopted by The Breakers.

To create your own wine can mean many things, from writing a taste type and sending it to a wine producer at the 
basic level to taking an active and hands-on part in the production process, which brings us to Tariquet.

The winery and its vineyards sit within the political région of the Midi-Pyrénées, the département of Gers and the wine 
region of the Cotes de Gascogne (Gascony). It is an independent producer with 16 varieties of grapes for wine and 
Armagnac, the brandy of the region.

1912 pioneers

The pioneers of Tariquet were father and son Artaud who purchased the property in 1912, although it was in a poor 
condition, having suffered like almost all vineyards in France from the grape phylloxera outbreak of the mid- to late-
nineteenth century.

Pierre’s daughter Helen marries Pierre Grassa. As World War II comes to a close, they start the process of restoring 
Tariquet.

Today, two of their grandsons, Armin and Remy, have become the winemakers and celebrated the centenary of the 
winery in 2012.

The first decision for the food and beverage team at The Breakers was whether they would offer house wines based on 
a single grape variety, known as varietals, or on multiple grape varieties, known as blends.

They chose four varietal wines: Chardonnay and Sauvignon Blanc for the whites and Cabernet Sauvignon and Merlot 
for the reds, although they are currently considering whether to replace the Merlot with a Pinot Noir as it has become 
far more popular in recent years.

Although the choice was varietal wines, it doesn’t mean there is no blending. Wine produced from grapes grown in 
different parts of a vineyard or different vineyards, of the same grape variety and vintage, is blended to create the flavor 
desired, either as a constant flavor across many years or as the best from a specific vintage.

The Breakers team aims for the best from each vintage so you can detect slight differences from one vintage to the 
next.

Tariquet was selected because of the quality and cost components, the range of grape varieties, the ability to produce 
about 3,000 cases of wine for The Breakers each year and a long-term agreement over grape sourcing and access to 
wine-blending facilities.

Four wine blends

It is this high volume of house wine for a single hotel that enables The Breakers to send a team each year to France to 
work with the winemakers and distributor in forming a specific blend of each of the four wines only available at the its 
restaurants and shops.

Tariquet makes its own version of each of these wines and many others, but none are the same as the wine at The 
Breakers.
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The team has one constant in the Director of Wine Virginia Philip. They rotate the other members, with chefs, 
sommeliers and food managers making up the team, although it is led by one of the two food and beverage directors 
each year.

In 2014, it will be Joan Bever who is responsible for catering and banquet operations — that’s where the majority of the 
house wine is consumed by guests at the almost 300 conferences, in some cases with multiple events, and the more 
than 300 social events and private parties a year.

Early planning

The planning starts a year ahead and, although the grapes are picked in the fall, the trip occurs in spring after the wine 
has started to develop with an expected delivery by early 2015 for the Sauvignon Blanc and mid- to late-2015 for the 
other three wines.

The white house wines you can drink today are based on grapes picked in 2011, with the 2012 wines arriving in the 
first half of 2014. The red house wines tend to be a little older, with the 2010 Cabernet Sauvignon and the 2009 Merlot 
being served today.

* The Sauvignon Blanc is what I would describe as a picnic wine, with a nose of apples and pears, plus a palate that is 
creamy with just a hint of spice. Sitting by the pool or enjoyed with a light lunch, it works well.

* The Chardonnay is a bigger, fuller white wine that has a yellow and green appearance, a nose that demonstrates its 
richness and a palate that is full of apple, zesty citrus and minerals, with some acidity in the finish that allows it to work 
well with food.

* The Merlot is a brownish red in color and is a light wine despite already being 4 years old, for those who prefer to stay 
away from the big, chewy and high alcohol red wines.

* The Cabernet Sauvignon is a purple red color and shows its legs when I swirl the glass. The aroma is pleasantly 
strong, displaying plenty of dark fruit that comes through strongly in the palate, together with some chocolate and light 
tannin that produces a gentle kick at the end.

The Chardonnay and the Cabernet Sauvignon are the most popular, and it is difficult to disagree. The Tariquet 
Armagnac also is available at The Breakers.

As if a trip to France for the wine blending was not enough, the team conducts some food and wine research for new 
ideas; better known as going to several hotels and restaurants in a different part of France for a variety of high-quality 
meals.

Philip, Bever and I discuss the 2014 trip and the possibility of visiting Provence, with the cities of St. Tropez, Nice and 
Monaco high on the agenda. I wish them well.

Paul William Coombs has enjoyed a successful career leading business consulting and technology companies, but his 
passion has always been wine. He seeks to promote an increased understanding and appreciation of wine through his 
column.

IF YOU GO

What: The Breakers Palm Beach

Where: One S. County Road, Palm Beach 33480

Information: 655-6611
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