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Afewmonths agoawealthy wine
collector held o dinner 1o taste
some rare old Batgundies that he
had purchased at.a recent-aucs
tion. The wines poured that pight,
ranging from45to8b yearsold and
worth tens of thousands of dollars,
representedjust a small cross-sec-
tionof the purchase.

‘The collecior’s primary reason
for the dinner was simply toens
jov-great wines with like-minded
friends. Butthe dinner had another
purpose.

“¥t.wasan authentication tast-
ng,” said Allen Meadows of burg-
hound.com, a leading Burgundy
¢ritic. who atiended the dinner.
“Off the top of my head wehad 17
wines, three of which I personally
feli were outrighi fakes.””

Today, the price of coveted old
wines hag shot upward, with iadi-
vidual bottles primarily of aged
Bargundy and Bordeaux wines
sometimes selling for tens of thou-
sands doliars each. Naturally, this
smallbut ncrative markethasbe-
comeatargetinthelast fiveyears
for counterfeiiers .

The United States governmert
is now investigating whether auc-
tion houses, collectors or import:
erskaowingly sold winesthat were
not from the vintages Hsted onthe
Iabels:

Wine collecting is now a world-
wide phenomenon, with buyers
from Rusgsia and Asia, along with
wealthy.fiew collectors; leaping
into the gae with seemingly bot-
tomiesspoolsof cash.

“If g 25-yvear-old Wall Strest
&xec says to me he's selling wines,
andhe’s madealibis money inthe
Iastthreoyears andhe’s got §5 mil-
Honworthof wines, Tfeelsyspect,”
gaid Tin: Kopeg, the wingdirecior
of Veritas restaurant in Mew York,

who somelimes aois as s consuls

tant foréotlectors, “The problemis
whern yousee dlder bottles, you're
heverpositive.”

The vige of Interattsales and
wing augtions has given allcollecs
tors the'opportunily 10 tid against
sach other for what ought to'be
very few bottles. Wine auctions
were vt even legal inNew York
untiilona.

Ini New York, whichishow acen-
ter for auctions, $1 3 millionworlh
of wine sold in 2066, up 86 percent
from 2305, accovding to Wine
Spectator magazine, Worldwide,
auction sales of wine were more
than $240 million last year, 1ip
45 percent from 2005, Lastfall, a
six-thagnure case of 1945 Chitenn
Mouton Rothschild wagauctioned
off in Los Angeles for §345,008, or
$57,000 d magiu.

“Tenvears agonohbody was evenl
thinking about counterfeif wines,”
said John Kapon, the president and
auction director of Acker Merrall
& Condit, a New York wine mer-
chant.

Back -in October; My, Kapon
presided over an auction in New
York that sold alimost $24.7 mil-
lion worth of wine. But thig anc-
tion, from the private holdings of
Rudy Kurniawan, a wealthy young
collector {rom Los Angeles, came
with a guarantee. I buyers weren’t
satisfied with any part of their pur-
chase within 96 days, Acker Mer-
rall would buy back that part.

That 90-day timeframe led to
what Mr. Meadows called the au-
thentication dinner.

One boitle served at the din-
ner, a 1923 Bonnes Mares from
Georges Roumier, Was suspicious
sirnply because the domaine was
710t established until 1924, “But it
was possible,”” Mr. Meadows said.
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“Wherntheytoskthe doinalne over,
it conld have come with siocks of
wine”” :

Motietheless, My Meadows felt
that wine was aiskebecause the
coloy seaniadfavios youthlulfora
bottle morethan 88 yearsoid.

“Conldyouhave awinethatdoes
aotconform totheaverage stiilbe
reai?he askedi “Yeah, it's pos-
sible. Butisitlikely? Mo

Astowhoisproduging the bogus
botties the answers amount 1o
Hitle moreihan puesswork,

“Tes asmall group of select peo-
ple, not himdreds of counterfedi-
ers alloverihe place Mr. Kapon
said.

Wineproducersthemselveshave
made tracking counterfelf wines
far more difficult because of their

With wines selling

or big money, fake
for big y, £
bottles are now found.

ownhaphazardbusinesspractices,
particularly before World War I
when few records were kept.

And thes you have devious prac-
tices of the wine producers them-
selves. Inthe 19th century Burgun-
dy producers were-knowi 10 beef
upa bad vintage with a little wine
from theRhone oreven from Alge-
ria. Today, some wine producers
may {akeolder bottles, which have
Iost wine to evaporation, and top
them off with a more recent vin-
tage of the same wine, effectively
freshening up the bottle,

“A 1918, 1opped off with some
1985, is that a sin?” Mr. Meadows
asked. “Well, it raises the question
of why youhave a vintage, I'mper-
sonally offended by that”



