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It’s rare for a great vintage to be followed by another, but here we are: first signs are that 2020 is every bit as 
good as the fabulous 2019, and in the case of whites, even better.  
 
2020 is concentrated, ripe and vibrant. Both red and white wines have cool fresh fruit – citrus and floral in the 
whites, and red, blue and black fruit in the reds. Both show great precision and sing out their terroirs. Sadly, 
there is not much of them.  
 
2020 was a hot vintage, with more sunshine than usual, and higher than average temperatures. Under such 
conditions you might expect baked, jammy qualities with blurred terroirs. How then did we get such seduc-
tive, balanced wines that crackle with energy and purity? There are many theories, but the most convinc-
ing analysis came from Christophe Roumier; when asked to explain how the wines got to be so vibrant, he an-
swered that he had no idea – it was simply a mystery of nature.  
 
But let’s give it a go. Vintage character is always an accumulation of many elements, but broadly speaking, the 
key this year was the lack of water during the summer. Levels of rainfall were the lowest on record, with al-
most no rain at all from the end of June to the end of August. While there were not the heat waves of 2019, a 
warm north wind dried the soils in early August, and the vines began to suffer from drought and shut down. 
Ripening slowed, and the grapes developed atypically – their juice began to evaporate, concentrating the 
sugars and tannins, and their malic acidity burned off, leaving mostly tartaric acid, which preserved the fresh-
ness of the fruit. 

  
No rain meant no disease pressure, and combined with trouble-free 
flowering and fruit-set, gave perfectly healthy bunches, to the extent 
that many growers dispensed with sorting tables. There is no doubt 
that this contributed to the purity of the resulting wines. In the second 
half of August, sugar ripening accelerated, and to avoid having too 
much alcohol most growers started harvesting very ear-
ly. They picked in the mornings to keep the grapes cool, often refriger-
ating before adding them to the vats. The whites were less affected by 
the evaporation, and yielded a normal crop, but the reds came in with 
thick skins and viscous juice. Growers opted for gentler extraction, with 
less punching down and lower fermentation temperatures, but the col-
ours came quickly nonetheless – many are as dark as young Syrah.  
 
 

The density of both red and white is extraordinary. Ripening by evapora-
tion can lead to worries about phenolic ripeness – harsh green tannins, in other words. But not at all: the tan-
nins are smooth, fine, and so ripe as to be chocolatey, another inexplicable aspect of this extraordinary vin-
tage.    
 
There is a freshness to these that keeps them relaxed, moreish and easy-to-drink. Above all, they are bal-
anced and beautifully express their terroirs: thrilling Burgundies which will give great pleasure in both the 
short and the long term.  

 

Please let us have your En Primeur requests by 21st January 2022 to be included in the allocation process.  If 

your delivery address differs from your invoicing address, please let us know when placing your order.  

 

Prices are in bond London. Wines may be ordered by the case only unless otherwise specified.  

2020 Vintage Report 

Tasting at Lafarge-Vial 

Some stats for the curious: 
 

From April to September 2020 
Sunshine: 1,573 hours  (average 1,299 hours)  

Temperature: 18.5C (average 17.5C)  
Rainfall: 215mm (average 403mm) 
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William Fèvre    

Didier Séguier  

-Whites- 

Chablis 

£90  |  Case of 6 - 75cl 

What a fantastic start: generous layers of fruit and stony 

minerality braced by vibrant citrus acidity and a long fin-

ish. Drink 2023 - 2026 

Chablis 1er cru, Vaillons   

£186  |  Case of 6 - 75cl 

A flagship premier cru of the estate, with a holding of 4 

ha. It is subtle and seductive, full of floral and peach 

notes and generous amounts of racy grapefruit and lem-

on, and a gentle fine minerality comes into play on the long 

smooth finish. Vaillons is so forward and approachable that 

its staying power is consistently underestimated. The 2020 

will gain mineral intensity and complexity as it develops 

in bottle, and has a long life ahead. Drink 2023 - 2033 

CHABLIS   

Starting with just seven hectares in 1959, William Fèvre has become one of the largest landhold-
ers in Chablis, with close to eighty hectares under vine, of which nearly half are premier and 
grand cru sites. It was acquired by the Champagne House Henriot in 1998, and Didier Séguier 
installed as director. Early on he converted to organic viticulture, and has now applied for official 
certification, to be granted in 2023. The premier and grand crus, on the other hand, have been 
biodynamically farmed since 2010. He has mastered the most difficult challenge of a large estate: 
how to produce wine in quantity and keep quality high. His wines are transparent and pure, each 
vineyard clearly recognisable.    
 
Fortune smiled on Chablis in 2020. A rapid start to the growing season resulted in the earliest 
harvest on record, beginning on 25th August. After a prolonged dry spell and a heat wave in July, 
which caused some sunburn, ample rain fell twice in early August. It was a blessing: drought was 
avoided, ripening proceeded apace, and a relatively generous crop was gathered.   
 
Didier Séguier commented: ‘The grapes remained remarkably fresh with a good acidity level. 
This should mean a great vintage with remarkable precision and excellent purity.’ It should in-
deed.  
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-Continued-  

Chablis 1er cru, Montée 

de Tonnerre  

£267  |  Case of 6 - 75cl 

A particularly fine example from this great vineyard. It is 

typically lean and linear, with notes of iodine, salty dark 

minerality and silky citrus fruit, driving to a long pure fin-

ish. Drink 2029 - 2041 

Chablis 1er cru, Vaulorent 

£285  | Case of 6 - 75cl 

 

Excluded from top status for political reasons, Vaulorent is 

the only premier cru on a grand cru slope. But every year it 

shows its true class. Adjacent to Les Preuses, it has classic 

Chablis flavours: oyster shell, iodine and orchard fruit, given 

energy by strikingly pure lemony flavours and a long smooth 

smoky finish tinged with salt and spice. Drink 2027 - 2034  

 

Chablis grand cru, Vaudésir   

£420  |  Case of 6 - 75cl 

The best part of Vaudésir comprises an amphitheatre of 

vines ideal for focusing the sun’s heat, and the wines tend to 

be powerful and rich. And so it is this year, with fruit fla-

vours drifting to the tropical, plus energy and defini-

tion from brisk ripe acidity and a pronounced stony miner-

ality. Brilliant! Drink 2029- 2041 

 

Chablis grand cru, Les Preuses 

£435  |  Case of 6 - 75cl 

£160  | Case of 1 - 150cl 

The Chevalier-Montrachet of Chablis, in style lean, 

racy and energetic, touched by the ethereal. Driven by stony 

salty iodine flavours, it is balanced by juicy citrus and spicy 

pear fruit, finishing on a long smooth silky note.    

Drink 2029 - 2041 | Bottles 

Drink 2029 - 2043 | Magnums 

Chablis grand cru, Les Clos   

£546  |  Case of 6 - 75cl 

£200  | Case of 1 - 150cl 

And here’s Le Montrachet: powerful, intense and muscular, 

yet managing to be fine and elegant at the same time. It is 

suffused with bright citrus and cool orchard fruit flavours, 

and it glides to a long smoky salty finish. 

Drink 2029 - 2041 | Bottles 

Drink 2029 - 2043 | Magnums 

 

 

William Fèvre    

CHABLIS 
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Domaine Ventoura, Fontenay 

Thomas Ventoura 

-Whites-  
Petit Chablis 

£60  |  Case of 6- 75cl 

Bright, forward and citrussy, there is generous fruit and a 

lean stony backbone revealing its origin. Drink 2024 - 2027 

  

Chablis 

£72  |  Case of 6 - 75cl 

Fresh, juicy and bright, this classic Chablis has grapefruit 

and iodine flavours and a fine creamy finish.   

Drink 2024 - 2029 

Chablis 1er cru, Fourchaume 

£120  |  Case of 6 - 75cl 

Pear, grapefruit and lemon flavours are balanced by stony 

saline and oyster shell notes in a smooth, powerful wine 

with a long lifted finish. A beautifully elegant and 

poised Fourchaume. Drink 2024 - 2032 

CHABLIS   

Domaine Ventoura started small. Based in Fontenay, just outside Chablis, smallholder Au-
guste Ventoura owned a few animals and some land planted to cereals. In 1953, he started grow-
ing Chardonnay and has never looked back. His son Claude expanded the estate to its current 
size of eleven hectares, comprising Petit Chablis, Chablis and a single premier cru, Fourchaume. 
Auguste’s grandson Thomas joined the domaine in 2009, and four years later began to bottle and 
sell the wines himself, rather than sending them to the co-op. He has also begun sourcing grapes 
from trusted growers in the premier cru Mont de Milieu and grand cru Les Preuses.  
   
Since then, Thomas’s focus on quality has started to make waves. Like any serious grower, he 
spends all his time in the vineyards. His methods are mostly organic, with the minimum of treat-
ments, using a mixture of wood and stainless steel depending on the style of the vintage and 
quality of grapes.  
   
Thomas said there was a bit of magic in 2020. It was a warm year, but he was astonished by – 
and cannot explain – the cool freshness in the wines. The vineyards’ wines benefited hugely from 
the two rainstorms in August and produced a relatively generous crop of beautifully healthy 
grapes. Picking began in late August, starting early in the morning and finishing by lunchtime to 
avoid the risk of grapes arriving in the cuverie too warm. He describes 2020 as a classic vintage, 
which may be closed in youth, but will open up in time to be glorious.  
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-Whites Continued-  

Domaine Ventoura 

CHABLIS 

Chablis 1er cru,  

Mont de Milieu 

£120  |  Case of 6 - 75cl 

Lots of power and intensity in this ripe, rich wine, full of 

ripe pear fruit and a big dose of creamy saline minerality.  

Drink 2024 - 2032 

Chablis grand cru,  

Les Preuses   

£232  |  Case of 6 - 75cl 

A dense, powerful Preuses with the weight of the vintage in 

the form of rich orchard fruit, tempered by a big hit of ripe 

integrated lemony acidity and a mass of creamy saline 

stony flavours, culminating in a persistent fresh finish.  

Drink 2029 - 2036 
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Domaine Lafarge-Vial 

-Reds-  

BEAUJOLAIS 

Chiroubles  

£120  |  Case of 6 - 75cl 

 

Pure, red fruit and floral flavours give breadth, while racy 

acidity and a lean stony minerality lend depth and length to 

this superbly energetic, balanced wine. Drink 2023 - 2035 

Fleurie  

£138  |  Case of 6 - 75cl 

Blended from two parcels, with the more elevated thin soils 

of Cercillon giving welcome tautness and structure to the 

ripe fruit from the lower and warmer Bel Air vineyard. A 

gorgeous, fine wine with pure strawberry fruit, notes of 

pepper and clove and a dense rounded middle, backed by 

soft fine tannins and a brisk long finish. Drink 2023 - 2034 

 

Eddie Lachaux  

In its eighth year, the Lafarge domaine in Beaujolais is now well established. The wines are lov-
ingly made by Eddie Lachaux in the same way as the Pinots in the Côte de Beaune and shine 
even in difficult years. Atypically for the region, most of the fruit is destemmed, increasingly by 
hand: Frédéric Lafarge maintains that the interaction of hand and grape gives more energy to 
the wines than the machine process. To extract a proper dose of tannin, the fermentation tem-
perature can rise higher than the norm in the area, and the must is punched down regularly. 
These are serious, terroir-driven wines which will reward some cellaring, though as in 2019, the 
2020s are so forward and delicious that many will be approachable on the early side.   
  
2020 is a particularly good, even great, vintage in Beaujolais. Everything happened as it should: 
budbreak and flowering were early and successful, dry warm weather meant no disease pressure, 
the leaves on the bush-trained vines protected the grapes from sunburn, and rain fell when it 
was needed. Yields were generous, and the wines are less fleshy than the 2019s, more relaxed 
and effortless, with more elegance, freshness and, incidentally, lower levels of alcohol, nev-
er exceeding 13%. If you haven’t tried these wines yet, the 2020s are not a bad place to start.  
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-Continued-  

Fleurie, La Joie du Palais  

£144  |  Case of 6 - 75cl 

£156  |  Case of 3 - 150cl 

A steep north-east slope gave an added freshness in this 

warm year, helped by old vines less sensitive to drought. 

The decomposed pink granite soils give a lively, juicy wine 

with lashings of spice, ripeness and freshness, as well as 

more length than a wine at this level has any right to ex-

pect.   

Drink 2023 - 2035 | Bottles 

Drink 2025 - 2037 | Magnums 

Fleurie, Clos Vernay  

£150  |  Case of 6 - 75cl 

£165  |  Case of 3 - 150cl 

A monopole, on sandy granite and quartz soils surrounded 

by woods, with a warm south-eastern exposure. The 

most ‘Burgundian’ in the line-up, it has dense rich red fruit, 

silky tannins and a fresh, smooth long finish  

Drink 2023 - 2035 | Bottles 

Drink 2027 - 2037 | Magnums 

Côte de Brouilly   

£150  |  Case of 6- 75cl 

£165  |  Case of 3 - 150cl 

A distinct gear change here: schist and blue-stone soils give 

a beautifully smooth, silky texture to the pure strawberry 

fruit, while a pleasantly bitter edge to the fine tannins adds 

freshness, intensified by racy acidity and a long elegant 

stony finish.     

Drink 2023 - 2033 | Bottles  

Drink 2026 - 2040 | Magnums 

 

 

Domaine Lafarge-Vial 

BEAUJOLAIS 
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Domaine de la Grosse Pierre/Pauline Passot, Chiroubles 

-Reds-  

BEAUJOLAIS 

Chiroubles  

£54  |  Case of 6 - 75cl 

 

From deep, pink granite soils around the estate. There is 

mouth-filling smooth red fruit with spicy pepper notes, soft 

fresh tannins and a long bright elegant finish.     

Drink 2023 - 2027 

Chiroubles Claudius 

£66  |  Case of 6 - 75cl 

 

90-year-old low-yielding vines, the oldest of the do-

maine, are worked by horse and harvested and vinified sep-

arately. As might be expected, there is more density here, 

but perhaps surprisingly no lack of freshness and vigour. 

The fruit is red and bright, tinged with white pepper, and 

there is a smooth, fine and satisfyingly long finish. 

Drink 2023 - 2030 

 

 

Pauline Passot 

In the short time since taking over her family’s estate, Pauline Passot has made a name for her-
self as the producer of high quality, balanced wines that are very expressive of their terroirs. 
 
Although she grew up in Fleurie, Pauline discovered wine in a bar in Ireland. She found she 
loved talking about it, and fell into a restaurant career as a sommelier, finally spending four 
years at the famous Lyon gastronomic temple Pierre Orsi. A vintage at the Seresin Estate in New 
Zealand in 2014 showed her that talking about wine was not enough: she wanted to make it. 
Winemaking studies in Beaune were followed by stints at several wineries, including Lafarge. 
She began by leasing an organic vineyard in Chiroubles – the Grille Midi – and in 2018 assumed 
responsibility for her family’s six hectares. 
   
One of her first steps was to begin conversion to organic methods. Her winemaking is tradition-
al: fermentation in a mixture of steel and 600-litre casks, little destemming, little extraction and 
a low fermentation temperature. Her precise attention to detail that makes the wines shine. 
 
This is an exciting time: after years of poor Beaujolais Nouveau, a new wave of growers is creat-
ing serious terroir-driven wines, and drinkers are rediscovering quite how good Gamay can be. 
Winemakers like Pauline Passot are worth watching. 
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-Continued-  

Chiroubles Aux Craz 

£69  |  Case of 6 - 75cl 

 

Aux Craz is a south-facing vineyard at the top of the village. 

Its poor thin soils and elevation mean that ripening takes 

longer, and the resulting wine is fresher. Stems give a cool 

green note to the spicy dark fruit in this linear, fine and very 

elegant wine. It has huge reserves of power and will age 

beautifully. Drink 2024 - 2034 

Fleurie Bel-Air 

£60  |  Case of 6 - 75cl 

A tiny parcel in Fleurie’s best vineyard gives a very 

spicy, delicate and fresh wine with smooth strawberry fruit 

and melting chocolate tannins, driving to a very long ele-

gant finish. Drink 2023 - 2033 

Morgon Douby 

£60  |  Case of 6 - 75cl 

Northern Morgon, with harder blue granite soils, gives 

more structure, more tannin and well balanced ripe red 

fruit that remains fresh and bright through to the long fin-

ish. It will age well. Drink 2023 - 2035 

Domaine de la Grosse Pierre/Pauline Passot, Chiroubles 

BEAUJOLAIS 
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Daniel et Julien Barraud, Vergisson   

MACONNAIS 

Daniel and Julien Barraud 

Founded in 1905, Domaine Barraud has been a leading estate in Pouilly-Fuissé ever since, and in 
1947 one of the first to bottle their production rather than selling it in bulk. You can tell a do-
maine is serious about its wines when it makes no fewer than seven different Pouilly-Fuissés in 
small quantities, rather than blending them into one. Like Helmut Dönnhoff in the Nahe, the 
Barrauds believe that each vineyard gives such a different expression that it would be a crime to 
blur them by blending. They also make several different Saint-Vérans, and three separate Mâcon 
villages. Since 2006, Daniel and Martine Barraud have been handing over the estate to their son 
Julien, joined by his sister Anaïs in 2015. In 2019, after a three-year conversion period, the estate 
gained organic certification.  

2020 was an important year for the Barrauds. The new classification of vineyards in the Mâcon-
nais took effect, and for the first time they were able to offer the wines from some of their vine-
yards as premier crus (En France, La Maréchaude 'Clos de la Verchère' and Sur La Roche). It 
is an excellent and long overdue start on the road to the region being taken more seriously.  

After 2019’s disastrous frost, 2020’s normal yields were a relief. The season started early, and 
the only real issue was lack of water in the summer. A brief period of rain in mid-August re-
freshed the vines, and the harvest began on 25th August under ideal conditions.  Rain interrupt-
ed picking and Julien waited for three days for the vines to absorb the water before resuming. A 
further break allowed some late-ripening plots to achieve optimum maturity, and the har-
vest finally finished on 11th September. Julien was very pleased: ‘We picked at exactly the right 
time!’ Though clearly wines from a warm vintage, their fresh acidity, energy and balance are a 
sign of potential greatness. The alcohol levels are lower than in 2019.  

 We have taken on three new cuvées this year – Macon Fuissé, Saint-Véran ‘Arpège’ and Pouilly-
Fuissé 'Les Châtaigniers'.   

 ‘I have said this before but I will say it again: no one makes better wine in the Mâconnais than 
Barraud. There are a few domaines that produce wines that are sometimes just as good…but 
none of them surpasses the quality he consistently produces.’ Allen Meadows, Burghound, Issue 
64, October 2016  
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-Whites-  

Mâcon Chaintré  

‘Pierres Polies’   

£60  |  Case of 6 - 75cl 

Fast-ripening sites give a flattering rounded wine with ripe 

citrus and pear flavours, and a pleasant juicy freshness on 

the buttery finish. Drink 2023 - 2027 

Mâcon Fuissé  

£66  |  Case of 6 - 75cl 

A big step-up from the Pierres Polies. There is more intensi-

ty and power, pithy grapefruit and pear flavours and a brac-

ing dose of citrussy acidity to balance.  

Drink 2023 - 2028 

   

Saint Véran 'Arpège'   

£66  |  Case of 6 - 75cl 

Lively, elegant and smooth, with rounded pear fruit and a 

cool vein of fresh stony mineral flavours giving length and 

complexity. Can be drunk young but will cellar well.   

Drink 2023 - 2030 

Pouilly Fuissé 

‘Alliance’ Vieilles Vignes   

£84  |  Case of 6 - 75cl 

£90  |  Case of 3– 150cl 

Vines around fifty-five years old give a bright, floral and 

pear-driven wine partnered with ripe racy citrus acidity and 

a dash of salty minerality on the long finish.   

Drink 2023 - 2031 | Bottles 

Drink 2025 - 2045 | Magnums 

Pouilly Fuissé 

'Les Châtaigniers'  

Vieilles Vignes   

£99  |  Case of 6 - 75cl 

A higher proportion of clay here results in a denser, more 

powerful wine with notes of spice to accompany the orchard 

fruit, lifted by racy lemony acidity and tangy dark miner-

al flavours. Drink 2023 - 2032 

Pouilly Fuissé 1er Cru 

 ‘En France’   

£111  |  Case of 6 - 75cl 

A smooth linear ride: ripe citrus notes are underpinned by 

subtle fine saline stony flavours, and there is a gentle hint of 

supporting wood on the finish. Drink 2023 - 2031 

Pouilly Fuissé 1er cru 

La Maréchaude  

'Clos de la Verchère'  

Vieilles Vignes   

£120  |  Case of 6- 75cl 

£129  |  Case of 3– 150cl 

A dash of new oak, accompanied by intense pithy citrus fla-

vours, ripe pears and a powerful seam of fine salty mineral 

flavours lasting through to a long rich finish.   

Drink 2024 - 2031 | Bottles 

Drink 2024 - 2037 | Magnums 

Daniel et Julien Barraud, Vergisson   

MACONNAIS 
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-Whites Continued-  

Pouilly Fuissé 1er cru  

‘Sur La Roche’    

£126  |  Case of 6- 75cl 

£132  |  Case of 3– 150cl 

A dense, rich wine packed with juicy ripe orchard fruit, pro-

nounced fine salty stony flavours and a hint of new oak on a 

very long harmonious finish.   

Drink 2024 - 2035 | Bottles 

Drink 2024 - 2039 | Magnums 

Pouilly Fuissé ‘En Buland’ 

Vieilles Vignes   

£150  |  Case of 6- 75cl 

£162  |  Case of 3– 150cl 

The estate’s best site, but because it is north-facing and over 

400m above sea level, did not make the grade 

for premier cru. Always their most mineral-driven and in-

tense wine, it is fine, silky and salty, with densely wo-

ven fresh yellow fruit and a racy energy on the extremely 

long finish.    

Drink 2024 - 2035 | Bottles 

Drink 2024 - 2041 | Magnums 

Daniel et Julien Barraud, Vergisson   

MACONNAIS 
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Located in the pretty village of Bissey-sous-Cruchaud, the twelve-hectare Domaine des 
Moirots owns a nine-hectare portion of Montagny premier cru and makes up the rest with 
Givry and several other appellations, including a delicious Crémant. Lucien Denizot’s well-
crafted wines in the 1970s and 1980s put it on the map, and he was joined in 1990 by his son 
Christophe, and daughter Muriel a few years later. The reds are harvested manually and ma-
tured in a combination of concrete eggs and wood. This is an excellent source for superbly 
made wines that provide fantastic value.   

 The season began so well. Early budbreak and successful flowering, with good amounts of 
rain in the first half of June presaged a healthy and plentiful harvest. But no rain fell in Givry 
from 15th June to 29th August, and the vines suffered. Although it was not as hot as 2019, a 
heatwave in August parched the vines and they began to shut down to protect themselves. Lit-
tle juice meant a much reduced crop, but there is plenty of fresh acidity in the wines to balance 
the very ripe fruit. They are rich, powerful and bright.   

Des Moirots, Bissey-Sous-Cruchaud   

-Whites-  

Montagny 1er cru, 

Le Vieux Château 

 £90  |  Case of 6 - 75cl 

A little rain fell in Montagny during the sum-

mer, refreshing the parched vines, which produced brilliant 

healthy grapes for an absolute cracker of a wine: dense, 

fresh and vibrant, more complex and finer than the 2019, 

with racy citrus flavours, a hint of spice and a long, ele-

gant finish. Drink 2023 - 2030 

COTE CHALONNAISE 

Givry 

£78  |  Case of 6 - 75cl 

A very rich, concentrated wine of great freshness and inten-

sity. There is blackcurrant fruit, smooth ripe tannins and 

a long balanced finish. Drink 2023 - 2030 

Givry 1er cru, A Vigne Rouge   

£126  |  Case of 6 - 75cl 

An extremely dense, smooth wine, with blackberry, choco-

late and spice notes, melting silky tannins and a long rich 

finish. Drink 2024 - 2033 

-Reds-  

Christophe, Muriel and Lucien Denizot 
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Fontaine-Gagnard 

COTE DE BEAUNE Chassagne-Montrachet 

Céline Fontaine   

A confusing number of Chassagne estates carry the Gagnard name. This branch derives from the 
Gagnard-Delagrange estate, split between two daughters. One of them, Laurence, married an air 
force engineer, Richard Fontaine, who gradually handed control to his daughter Céline from the 
time she joined him in 2007. Both white and red wines here have always had an easy elegance, 
but the many small refinements introduced by Céline, such as using natural yeasts, gentler han-
dling of the musts and wines, and a modified oak regime, have taken them to a new level. 
  
2020 was an easy vintage to work. Frost in early April caused worry, but the weather was 
dry and there was no damage. The vines grew rapidly and flowered perfectly; all was set for a 
generous vintage. The only problem was the lack of rain, with young vines particularly affected.  
 
Bunches facing west were struck by sunburn in the heatwave of early August, but some vine-
yards in the domaine – Vergers, Criots and half of Bâtard – are planted north-south, so were 
spared. A little rain fell just before the harvest, relieving the wines and hastening ripening.  
 
To the horror of Céline’s parents, who wanted to wait, picking began on 20th August, the earliest 
in the domaine’s history, and finished on 27th.  But Céline was right: any longer and the grapes 
would have begun to shrivel, giving blunt, overripe wines with high alcohol levels. As it 
was, there were thick skins and little juice, but freshness was preserved.   
  
The domaine’s reds are trained in the Royat system, which gives lower yields and ripens more 
quickly. As a result, the skins and pips were at perfect phenolic ripeness despite the early har-
vest. So perfect were they that the musts were handled more gently than usual: there was less 
maceration, and less punching down during fermentation. Céline is very pleased with her 
whites, comparing them to the 2017s, and equally happy with her reds, one of Burgundy’s great 
bargains. 
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-Whites-  

Chassagne Montrachet 

£210  |  Case of 6 - 75cl 

Textbook Chassagne: pure, lemony and bright, with broad, 

slightly earthy, rounded mineral flavours giving length and 

complexity. Drink 2023 - 2030 

 

Chassagne Montrachet 1er 

cru, Les Vergers    

£264  |  Case of 6 - 75cl 

With its white soils and the cooling breezes from Saint-

Aubin, Vergers gives taut, lemony wines with pronounced 

stony flavours. There is all that this year, but a relaxed, joy-

ful quality too, a racy energy, purity of fruit and elegance 

that make it particularly appealing. Drink 2023 - 2033   

 

 

Chassagne Montrachet 

1er cru, Les Caillerets      

£348  |  Case of 6 - 75cl 

From 50-year-old vines in two parcels. The higher of the 

two, with chalky soils, lends a mineral tension, while the 

lower, with a higher clay content, gives richness and a note 

of spice. A powerful, dense wine with a sweet core of fruit, 

rounded and fresh, a vein of racy lemony acidity 

and a smooth bitter stony finish. Drink 2023 - 2033 

 

Chassagne Montrachet  

1er cru, La Romanée   

£396  |  Case of 6 - 75cl 

Pretty much the last chance to get this wine for a while: the 

vines are now so old that they will be grubbed up in 

2022.  Shame, as La Romanée  has always been one of 

the domaine’s most exciting wines. It is concentrated and 

rich, with a dense core and broad pithy mineral fla-

vours, but amazingly accessible - smooth, fine and giving. 

Some cellaring would be advisable. Drink 2023 - 2035   

 

Criots Bâtard Montrachet   

£480  |  Case of 3- 75cl 

£360  |  Case of 1– 150cl 

Perfect harmony: generous, with an abundance of rich 

rounded floral fruit and gentle salty stony flavours, but 

tautened by well integrated juicy acidity, giving purity and 

transparency. The finish is long and precise.     

Drink 2027 - 2035 | Bottles 

Drink 2029 - 2040 | Magnums 

 

Bâtard Montrachet    

£480  |  Case of 3- 75cl 

£360  |  Case of 1– 150cl 

You expect this to be big: a hot year and a vineyard known 

for yielding rich wines. But it’s not. It has power, yes, but 

the focus is on elegance: the fruit is sweet, ripe and fresh, 

the stony minerality fine and integrated, and there is a de-

lightful play of lemon and orange pith on the persistent fin-

ish.   

Drink 2027 - 2035 | Bottles 

Drink 2029 - 2040 | Magnums 

 

Fontaine-Gagnard 

COTE DE BEAUNE Chassagne-Montrachet 
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-Reds -  

Fontaine-Gagnard 

COTE DE BEAUNE Chassagne-Montrachet 

Bourgogne Rouge 

£99  |  Case of 6- 75cl 

This is a Bourgogne? It has the density of a village wine at 

the very least. It is refreshing, relaxed, and full of drive, 

with a coulis of vibrant sweet red fruit and a long smooth 

finish. Drink 2023 - 2031 

Chassagne Montrachet Rouge   

£141  |  Case of 6- 75cl 

Lots of power and intensity: the pressure of ripe red fruit is 

balanced by racy energy and firm fine tannins, leading to a 

long finish. This is outstanding value. Drink 2023 - 2031 

Chassagne Montrachet Rouge 

1er cru, Clos Saint Jean   

£234  |  Case of 6- 75cl 

The red fruit is very fresh and sweet, but the wine is angular 

and lean, with pronounced tannins and a streak of mineral 

on the long spicy finish. In time it will be fabulous. 

Drink 2023 - 2034 

Volnay 1er cru, 

Clos des Chênes   

£270  |  Case of 6 - 75cl 

Densely woven pure red strawberry fruit is balanced by live-

ly acidity, powerful ripe tannins and a very long 

smooth sweet finish. Drink 2026 - 2038 
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For years Alain and his brother Jean-Louis made wine together at their parents’ estate, Gérard 
Chavy, but in 2003 they went their separate ways. Alain’s wines are very much in the mould of 
his father’s: pure, racy and delicate. His son Corentin is taking an increasingly important role.  
  
‘It’s a great vintage’ says Alain, and trying the wines it’s hard to disagree. The growing season  
was early – flowering was completed by 25th May - and trouble-free, save for a shortage of water 
in August. It was warm, but cool nights fixed the acidity, and though the grape skins were 
thick, there was no shrivelling, and both father and son were surprised by the amount of juice. It 
was the earliest harvest on record, starting on 18th August and finishing on 24th. From the 2020 
vintage they have reduced the amount of new oak: villages now have 20% (down from 25%), 
premier crus 25% (down from 30%). This minor change has made the wines more harmonious.  
 

Alain Chavy 

-Whites-  

COTE DE BEAUNE Puligny-Montrachet 

Bourgogne Blanc 

£72  |  Case of 6 - 75cl 

What a great start: fresh, floral and expressive, with proper 

depth and tension, a hint of salinity and some depth. Ready 

to go right now. Drink 2023 - 2027 

Puligny Montrachet,  

Les Charmes   

£234  |  Case of 6 - 75cl 

£240  |  Case of 12 - 375cl 

£252  |  Case of 3 - 150cl 

The Charmes vineyard lies adjacent to its more famous 

namesake in Meursault, and the majority of the vines are 

now sixty years old. This has some of the butteriness of 

Meursault, a soft generosity of silky fruit, but with the steel 

of Puligny behind it - floral and pear fruit and a smooth 

mineral tension, given definition by brisk integrated acidity, 

all in perfect balance.    

Drink 2023 - 2031 | Bottles 

Drink 2023 - 2031 | Halves 

Drink 2024 - 2034 | Magnums 

Corentin and Alain Chavy   
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-Whites Continued-  

Puligny Montrachet 1er cru, 

Les Clavoillons   

£300  |  Case of 6 - 75cl 

A denser mineral structure here, allowing the charming 

fruit full rein while maintaining balance. It is floral, bright, 

and very intense, and there is a delicious streak of lemon 

giving freshness and purity, along with a gentle persistent 

saline finish. Drink 2023 - 2032 

   

Puligny Montrachet 1er cru, 

Les Folatières    

£300  |  Case of 6 - 75cl 

£312  |  Case of 12 - 375cl 

£306  |  Case of 3 - 150cl 

An aromatic, soft silky wine with sweet pear fruit, pithy 

smooth saline flavours, and a gentle but persistent lemony 

acidity driving through to a long supple finish. A finely wo-

ven, rounded, perfectly balanced wine that will make old 

bones.   

Drink 2023 - 2032 | Bottles 

Drink 2023 - 2031 | Halves 

Drink 2026 - 2031 | Magnums 

Puligny Montrachet 1er cru, 

Les Pucelles   

£390  |  Case of 6 - 75cl 

An exuberant, energetic wine full of very ripe yellow fruit 

and intense pithy flavours, and a delicate interplay between 

sweet fruit and saline mineral flavours on the almost 

weightless finish. Drink 2023 - 2033 

Chevalier Montrachet   

£1800  |  Case of 6 - 75cl 

Untrammelled by new oak, the floral fruit shines in this in-

tense and perfectly balanced wine. The salty stony mineral 

flavours are caressing and smooth, integrating seamlessly 

with a gentle but persistent acidity, and there is a long silky 

finish. A masterpiece of understated elegance: an excellent 

Chevalier. Drink 2029 - 2036 

Alain Chavy 

COTE DE BEAUNE Puligny-Montrachet 
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Leflaive 

-Whites-  

COTE DE BEAUNE Puligny-Montrachet 

Bourgogne Blanc 

£325  |  Case of 6 - 75cl 

Not tasted.   

Puligny Montrachet 

£575  |  Case of 6 - 75cl 

 

Not tasted.   

Puligny Montrachet 1er cru, 

Le Clavoillon   

£780  |  Case of 6 - 75cl 

Not tasted.   

Puligny Montrachet 1er cru, 

Les Folatières   

£1375  |  Case of 6 - 75cl 

Not tasted.   

Puligny Montrachet 1er cru, 

Les Pucelles   

£1980  |  Case of 6 - 75cl 

Not tasted.   

Brice de la Morandière  

There have been many positive developments since Brice de la Morandière took over this fa-
mous domaine, and one of the happiest has been the appointment of Pierre Vincent as wine-
maker. Together with the brilliant vineyard manager Sylvain Pellegrini, this is a formidable 
team.  
  
We have not been able to taste the 2020 vintage.   
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This twenty-hectare estate has some of the finest holdings in Puligny, and although much of it 
goes to négociants, the choicest parcels are used for the domaine’s own bottlings. The patriarch 
Paul Pernot gradually seems to be handing control to his sons and their children, and they are 
carrying on the work very much in his image. There is a remarkable consistency in style: meth-
ods are traditional, and the wines always powerful and rich.   
  
The Pernots were delighted with the vintage; it gave both quality and quantity, a welcome bless-
ing after some low-yielding years. There was no drought stress, and the harvest began on 
20th August, giving generous wines with modest alcohol levels.   

Paul Pernot 

-Whites-  

COTE DE BEAUNE Puligny-Montrachet 

Bourgogne Blanc 

£96  |  Case of 6 - 75cl 

Rich, dense and powerful, with rounded yellow fruit and a 

pleasant bounce on the fresh finish. Drink 2024 - 2027 

Puligny Montrachet 

£222  |  Case of 6 - 75cl 

 

Rich floral notes and pear fruit in a creamy, powerful wine 

with citrus zing and good length. Drink 2024 - 2031 

Puligny Montrachet 1er cru, 

Les Folatières   

£336  |  Case of 6 - 75cl 

A lean, focussed and concentrated wine, with bright yellow 

fruit shading to the tropical, sweet and fresh, with a long 

gentle stony saline finish. Drink 2024 - 2032 

    

Puligny Montrachet 1er cru, 

Les Pucelles   

£522  |  Case of 6 - 75cl 

An angular, very pure wine, showing delicate ripe orchard 

fruit, a cool creamy and powerful stony minerality, and a 

long juicy saline finish. Drink 2025 - 2033 

Paul and Michel Pernot   
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-Whites Continued-  

Bienvenues Bâtard  

Montrachet   

£1074  |  Case of 6 - 75cl 

Intense, chalky and powerful, this is packed with juicy 

greengage and ripe pear fruit, held together by an elegant 

fine salty minerality through to the long, sweet finish. 

Drink 2029 - 2032 

  

Bâtard Montrachet   

£1158  |  Case of 6 - 75cl 

Not your usual biggie. There is power of course, but more 

the lean muscular sort, and the wine has an unexpected ele-

gance and grace. There is abundant orchard fruit with a 

hint of yellow, a relaxed generosity, and a long fine salty 

finish. Drink 2029 - 2032 

   

Paul Pernot 

COTE DE BEAUNE Puligny-Montrachet 
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Douhairet-Porcheret 

 

COTE DE BEAUNE Meursault 

Cataldina Lippo   

Domaine Monthélie-Douhairet-Porcheret, to give it its full name, was founded over three hun-
dred years ago. In the last century, its rise was due to Armande Douhairet, who never married, 
and was known affectionately as ‘Miss’. She was one of the few women to run a Burgundy do-
maine at that time, and forged a reputation for distinctive, terroir-driven wines. Her adoptive 
son André Porcheret was joined by his grand-daughter Cataldina in 2004, and she now runs 
the 6.5 hectare estate with the assistance of her partner Vincent. She has carried on the work of 
her great-grandmother and produces pure, elegant wines from Monthélie, Volnay, Pommard 
and Meursault that perfectly reflect their origins. Monthélie’s vineyards are a little higher up 
the slope, giving them an extra edge of freshness in warm vintages. They are excellent value.   
  
Higher vineyards can mean greater frost risk, so Cataldina used frost candles on three nights in 
April that looked threatening. This danger averted, the growing season posed few challeng-
es. Old vines with deep roots largely prevented drought stress, though some young vines were 
impacted. There was little sunburn: leaf plucking was done early, and the timely exposure of 
bunches to the sun hardened the grape skins and made them resistant to warmer weather later 
in the season. Accelerated ripening in August dictated an early harvest from 24th; usually this 
takes nine days, but a team of fifty pickers worked hard to bring in the crop within five, a partic-
ularly impressive feat since they only worked half days, stopping at 1pm to avoid bringing in 
grapes that were too warm. The wines were easy to make: tannin and colour came effortlessly 
from the red grapes, and the whites fermented slowly and evenly. The result is a range of bal-
anced, fresh wines with purity and precision.  
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-Reds-  

Monthélie Rouge,  

Cuvée ‘Miss Armande’   

POA  |  Case of 6 - 75cl 

A rich dark-fruited wine with notes of spiced plum and vi-

brant freshness leading to a long, powerful finish.    

Drink 2023 - 2030 

Monthélie Rouge 1er cru, 

Le Meix Bataille   

POA  |  Case of 6 - 75cl 

A beautifully fresh, relaxed wine with smooth red fruit, ex-

cellent density and a fine long, elegant finish.   

Drink 2023 - 2033 

Douhairet-Porcheret 

COTE DE BEAUNE Meursault 

-Whites-  

Monthélie Blanc,  

Cuvée ‘Miss Armande’   

POA  |  Case of 6 - 75cl 

 

Vivacious lemony fruit and gentle fine stoniness balance the 

rich buttery flavours of the warm vintage, and the finish is 

long and satisfying. Drink 2023 - 2030 

Monthélie Blanc 1er cru, Les 

Duresses   

POA  |  Case of 6 - 75cl 

The rocky soils give more length and definition to this 

dense and powerful wine, showing pear and grapefruit fla-

vours, ripe lemony acidity and a gentle fine minerality keep-

ing it flowing to the persistent finish. Drink 2023 - 2030 

Meursault, Le Pré de Manche   

POA  |  Case of 6 - 75cl 

An elevated vineyard, just above Santenots, produces a 

lean, spicy, powerful wine with lots of dark salty minerality 

and bright citrus fruit, with a long taut finish.   

Drink 2023 - 2031 
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It is a pleasure to welcome back Darviot-Perrin after an absence of two years. In that time, uncer-
tainties of succession saw the wines being sold off in bulk and some vineyards rented out, but 
since 2019, Didier Darviot’s son Pierre-Antonin has given up his career in the foreign service to 
run the family domaine. He is learning from a master, one of the most meticulous and thoughtful 
winemakers in Burgundy. Didier’s wife Geneviève was the source of some prime vineyards in the 
Côte de Beaune from her father Pierre Perrin, and they benefit from ancient vines that have been 
lovingly cared for – farmed organically for twenty-five years, and in 2019 converting to biody-
namic viticulture. Recently they have adopted a new pruning method which destresses the vines.  

Didier’s wines were always bottled much later than others, often spending two years on the lees, 
and they have remarkable staying power, remaining bright and fresh long after others have dark-
ened and faded. Pierre-Antonin’s dedication and enthusiasm are impressive, and the future is 
bright!   

Domaine Darviot-Perrin 

-Whites-  

COTE DE BEAUNE Meursault  

Bourgogne Aligoté  

£114  |  Case of 6 - 75cl 

 

Sixty-year-old vines give a rounded ripe wine with brisk cit-

rus acidity and a long fresh finish. Drink 2023 - 2026 

Bourgogne Blanc 

‘Les Magnys’  

£144  |  Case of 6 - 75cl 

 

Always one of the best Bourgogne Blancs around, this has 

intensity, richness and bright citrus fruit, finishing on a 

long creamy note. Drink 2023 - 2032 

Beaune Blanc ‘Les Longbois’   

£228  |  Case of 6 - 75cl 

 

Planted fifteen years ago on a site above Beaune on the 

Pommard side, clay-rich soils give a ripe, powerful wine 

with sweet, rounded fruit, a dark core of stony minerali-

ty, and lovely energy from the bright citrussy acidity.   

Drink 2023 - 2032 

Meursault 'Clos de La Velle'   

£300  |  Case of 6 - 75cl 

 

All the elements to make a cracking Meursault: dense but-

tery fruit, lashings of stony mineral flavours and an abun-

dance of citrus notes in a rounded elegant package. The fin-

ish is powerful and long. Drink 2023 - 2035 

 

 

Pierre-Antonin Darviot 
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-Whites Continued-  

Meursault ‘Le Tesson’   

£348  |  Case of 6 - 75cl 

 

Bright and bursting with energy, this is a taut, intense, juicy 

hillside wine with racy acidity, good weight of ripe pithy 

fruit and pronounced saline stony flavours driving it to a 

long, elegant finish. Drink 2032 - 2037 

  

Meursault 1er cru 

Les Genevrières   

£600  |  Case of 6 - 75cl 

Vines over seventy years old give a high-voltage, rich wine 

full of dense juicy fruit, grapefruit pith and elegant pencil-

lead mineral flavours lasting through to a smooth persistent 

finish. Drink 2025 - 2042 

Meursault 1er cru 

Les Perrières   

£720  |  Case of 6 - 75cl 

Very old vines, now pushing eighty-three and planted in the 

heart of the vineyard, have the potential to give something 

pretty special. And so they do: an amazingly complex wine, 

shy at first, but opening to show rich citrus fruit and a pow-

erful coiled minerality. It is juicy, silky and balanced, with 

bags of energy and great ageing potential.   

Drink 2025 - 2044 

Chassagne Montrachet 1er cru  

Blanchot Dessus   

£720  |  Case of 6 - 75cl 

Just below the southern end of Le Montrachet, this is as 

close to grand cru as you can get. In a wine of huge intensi-

ty, powerful broad earthy mineral flavours combine 

with very dense pure pithy grapefruit, lime and ginger fla-

vours, and the finish is long, signalling a great future.   

Drink 2025 - 2044 

-Reds-  

Chassagne Montrachet Rouge  

1er cru Les Bondues   

£252  |  Case of 6 - 75cl 

 

Not Tasted 

Volnay 1er cru Santenots   

£350  |  Case of 6 - 75cl 

Pierre-Antonin delayed picking until his vines achieved full 

phenolic ripeness, and has produced a well-balanced ele-

gant wine with black fruit, fine juicy tannins and satisfying 

length. Drink 2025 - 2035 

Domaine Darviot-Perrin 

COTE DE BEAUNE Meursault  
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Thomas Bouley joined his father Jean-Marc at the age of twenty in 2002, vowing to make the do-
maine one of the finest in Volnay. Since taking over in 2012, he has more than achieved his goal, 
and is spoken of in the same terms as Frédéric Lafarge. His knowledge and enthusiasm are 
breathtaking.    

Thomas is entirely focussed on making the best wine possible, and this means constant work in 
the vineyards: you get the impression he knows the foibles of each individual vine on his nine 
hectares, and he can tell you the exact soil composition and microclimate of each of his 29 plots. 
Intervention is kept to a minimum, and he believes in encouraging the vines’ natural vigour: no 
fertiliser, no systemic treatments, no green harvesting, and hedging as late as possible after flow-
ering. This gives him a greater number of smaller bunches, with a better skin-to-juice ratio. In 
2020 he announced that after 20 years of work his vines had reached equilibrium: young vines 
did not overproduce, older vines had been rejuvenated. Since 2016 he has changed the height of 
his canopy, allowing the shoots to grow higher and freer, and this has improved the energy levels 
of his wines. He now exudes the quiet confidence of a man at the top of his game.   

Thomas has some of the choicer vineyards in Volnay and Pommard: Clos des Chênes, Caillerets, 
Carelles, Fremiers and Rugiens, as well as a premier cru in Beaune. His wines are expressive, 
pure and full of energy.   

The heat and drought of 2020 made it the most extreme vintage Thomas has experienced. Fortu-
nately, he and his vineyards were prepared. ‘If we’d had this sort of weather in 2016, the vines 
would not have been able to cope, but after four warm vintages they have begun to adapt, and 
can still function,’ he said. Drought began to take its toll from August, but Volnay was lucky to 
get a little rain just before the harvest, which refreshed the vines, and his healthy soils were able 
to transmit the water to the vines quickly. The grape skins and juice had tense and bitter fla-
vours, but the water relaxed them, and they gave their best when they were picked - in short, it 
provided the balance that Thomas needed to make great wines.   

In his new cuverie, Thomas was able to set the fermentation temperature precisely, a far cry 
from the days when he was obliged to use concrete vats where he could have little control. In the 
past, intracellular fermentation, also known as carbonic maceration, was only possible by leaving 
whole bunches intact in the vat. More sophisticated destemmers can now pluck the berries from 
the stems without damaging them, and so this additional form of fermentation can be used with-
out some of the disadvantages that stems in the tanks can bring.  The musts and wine were han-
dled very gently, with almost no punching down. It is a fantastic vintage.  

Jean-Marc et Thomas Bouley 

COTE DE BEAUNE Volnay 

Thomas Bouley 
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-Reds-  

Bourgogne Rouge 

POA  |  Case of 6 - 75cl 

 

Normally this would have been bottled in the summer to 

make room for the new vintage, but since 2021 was so 

small, it was allowed extra time in cask, a great bene-

fit to such a concentrated wine.  It is ripe, generous and 

plump, with spicy plum fruit and a rich melting finish.   

Drink 2023 - 2033 

Bourgogne Rouge  

Hautes Côtes de Beaune   

POA  |  Case of 6 - 75cl 

A more angular, structured wine with bags of vibrant spicy 

red fruit, plenty of richness and a long energetic finish.    

Drink 2023 - 2035 

Volnay 

POA  |  Case of 6 - 75cl 

Warmer sites towards the bottom of the slope give a rich, 

black-fruited wine with melting chocolatey tannins and a 

fine finish. Drink 2023 - 2033 

Volnay Clos de la Cave 

POA  |  Case of 6 - 75cl 

A cooler site around the domaine with deeper soils. 65% of 

whole bunches give lift and energy to the spicy strawberry 

fruit, and the wine is wonderfully precise, with clearly delin-

eated fine soft tannins and a smooth long saline finish. 

Drink 2024 - 2033 

Volnay 1er cru, Carelles 

POA  |  Case of 6 - 75cl 

From old vines that catch the sun in the middle of the slope, 

growing in deep red soils mixed with chalk on a limestone 

base. A wine in perfect balance, with a relaxed flowing qual-

ity and a pleasing sense of completeness. There is a knot of 

pretty red fruit, supple tannins and a hint of the saline on 

the finish. Everything to like. Drink 2027 - 2038 

Volnay 1er cru, Caillerets 

POA  |  Case of 6 - 75cl 

The grapes are 100% destemmed, but the berries were left 

whole, and it has all the lifted floral and red fruit character 

of a whole-bunch wine. It is powerful and juicy, the tannins 

ripe and melting, and there is a long fine vibrant finish.    

Drink 2028 - 2040 

  

Jean-Marc et Thomas Bouley 

COTE DE BEAUNE Volnay 
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-Reds Continued-  

Volnay 1er cru,  

Clos des Chênes  

POA  |  Case of 6 - 75cl 

Made from two separate parcels: the lower one with reddish 

soils, the higher with paler ones. Chênes is a windy site, giv-

ing freshness and precision, tempering the vineyard’s natu-

ral power, and giving an elegant, smooth wine full of supple 

red fruit, fine tannins and a long vibrant saline finish.  

Drink 2030 - 2043  

Pommard 1er cru, Rugiens  

POA  |  Case of 6 - 75cl 

Not your usual powerhouse, as the vines are at the top of 

the vineyard on thin white soils. It is intense, firm and an-

gular, with densely coiled very finely-wrought floral red 

fruit. But the vintage will out, and after a while it relents 

and opens up to show generous ripe fruit flavours, supple 

dark tannins and a breathtakingly fine smooth finish. A 

very good wine indeed!   

Drink 2029 - 2043 

Jean-Marc et Thomas Bouley 

COTE DE BEAUNE Volnay 
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Frédéric Lafarge produces some of the most consistently fine wines in the Côte de Beaune. The 
domaine was one of the first to adopt biodynamic methods, and Frédéric is well known for being 
at the forefront of viti-and-vinicultural practice, which often means going back to the methods of 
his ancestors, including destemming bunches by hand for some wines. He uses a far more labour
-intensive basket press for many of them, but in his view this gives finer, clearer juice, better 
acidity and more minerality. He even goes so far as to press the grapes with muscle power alone. 
His small holding of ten hectares enables him to work with speed and flexibility, vital at a time 
when the weather can be unpredictable and extreme, allowing him to pick his fruit at the perfect 
moment of ripeness. He and his wife Chantal have now been joined by their daughter Clothilde.   

For Frédéric Lafarge it was a regular year, just that everything happened much earlier than usu-
al – flowering was completed by 21st May, weeks ahead of the norm, and the harvest consequent-
ly began earlier, on 22nd August. Like Thomas Bouley, he feels that the vines are adapting to suit 
the new conditions, more so in his case because of the quick reactions of biodynamically farmed 
vines. He picked at optimum ripeness, and the wines are so fresh and balanced it’s hard to be-
lieve that they come from a hot vintage. The grapes were refrigerated overnight, and the musts 
treated gently, with a lower fermentation temperature and less punching down than normal.   

All good news this year. Quantities, while still small, are up on 2019, and the wines are as out-
standing as ever. They are a reference point for the superb quality of the vintage.  

Lafarge 

-Whites-  

COTE DE BEAUNE Volnay 

Bourgogne Aligoté,  

Raisins Dorés   

£78  |  Case of 6 - 75cl 

 

Picked at the end of the harvest in mid-September, this is 

floral, fresh and rounded, with an appealing ripe integrated 

acidity, and a long lemony finish. Drink 2023 - 2028 

Meursault 

£198  |  Case of 6 - 75cl 

Rounded, nutty and pure, this dense wine is given defini-

tion by steely energy, and finishes on an intense brisk stony 

note. Drink 2023 - 2029 

Frédéric Lafarge   
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-Reds-  

Passetoutgrain L’Exception   

£87  |  Case of 6 - 75cl 

 

Picked towards the end of the harvest in early September 

from vines just over ninety years old. Half Pinot, half Ga-

may, it has vibrant, very pure raspberry fruit, lovely intensi-

ty and a long bright finish. Drink 2023 - 2033 

Bourgogne Rouge   

£108  |  Case of 6 - 75cl 

So fresh! A knot of raspberry fruit at the core, intense, juicy 

and ripe, balancing ripe tannins and a finish that is longer 

than any Bourgogne deserves to have. Drink 2023 - 2033 

Volnay  

£225  |  Case of 6 - 75cl 

The charm of Volnay in full flow: spicy, floral poised red 

fruit, a silky purity, density, smooth tannins, a hint of salin-

ity, all in a bright animating package. Quite gorgeous!  

Drink 2026 - 2033 

  

Volnay  

Vendanges Selectionnées   

£261  |  Case of 6 - 75cl 

A blend of the four best villages vineyards situated just be-

low the premiers crus give power and intensity to this spicy 

wine, full of juicy red fruit, and a darker, concentrated core 

of fine melting tannins. Drink 2027 - 2034 

Beaune 1er cru, Les Aigrots 

£330  |  Case of 6 - 75cl 

A richer, more forward wine, with lots of bright energy, 

a dense core of rounded red fruit, stony minerality and fine 

supple tannins, and a broad rich finish. Drink 2024 - 2035 

Beaune 1er cru, Grèves   

£390  |  Case of 6 - 75cl 

The 99-year-old vines give a perfectly posed seamless wine, 

with ripe raspberry fruit, elegant smooth tannins and a long 

dark stony finish. Drink 2029 - 2041 

Volnay 1er cru Les Mitans   

£540  |  Case of 6 - 75cl 

 

Destemmed by hand, which Frédéric believes gives more 

precise wine with positive energy. The fruit is richer and 

darker, with a pronounced spicy note, and there is great in-

tensity and freshness on the long finish. Drink 2030 - 2046 

  

Volnay 1er cru,  

Clos des Chênes   

£660  |  Case of 6 - 75cl 

Destemmed by hand. Multi-layered, vibrant, dense and 

silky, this has an inevitability to it: everything in its 

place and perfectly poised. A serene wine, one of the fin-

est Chênes I have tasted. Drink 2031 - 2050 

  

Volnay 1er cru, 

Clos du Château des Ducs   

£816  |  Case of 6 - 75cl 

 

A more serious, monumental wine than the Chênes. The 

fruit is denser, the tannins firmer, and the stony minerality 

more pronounced – but it is still seductive, silky and deli-

cate, and will age beautifully. Drink 2031 - 2050 

 

   

COTE DE BEAUNE Volnay 

Lafarge 
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Up until 1994 the only wine produced by Comte Armand was from their monopole, the five-
hectare Clos des Epeneaux. At that point, the energetic estate manager Pascal Marchand per-
suaded the Armand family to invest in other vineyards in Volnay and Auxey Duresses, taking it 
up to its current size of nine hectares. Since his appointment in 1985, Marchand had transformed 
the quality of the wines and moved to farming biodynamically in 1988. Benjamin Leroux, who 
succeeded him in 2000, built on his work, producing ever finer wines. He in turn was replaced in 
2014 by his assistant Paul Zinetti, and today the quality is unprecedented. Pommard’s reputation 
used to be for rustic, brutally tannic wines that took forever to come round. Largely thanks to 
these three men, it is now known for dense, fine wines of great elegance.   
  
Paul Zinetti produced a relatively small crop in 2020: the lack of water meant little juice, and 
there was damage from sunburn. But the tannins in the skins and pips were very ripe, and the 
surprising freshness in the wines leads him to think that they are the equal of the great 2019s. 
They will show their real quality in ten to fifteen years. The whites did well, with a generous 
quantity of well balanced, juicy fresh wines.  

Comte Armand 

-Whites-  

COTE DE BEAUNE Pommard 

Bourgogne Aligoté   

£90  |  Case of 6 - 75cl 

 

Really good – floral, fresh and bright. A little skin contact 

gives body and balance. Drink 2023 - 2026 

Bourgogne Blanc 

£108  |  Case of 6 - 75cl 

Dense and rich, the buttery breadth and weight tempered 

by the fresh citrus acidity. Drink 2023 - 2028 

Paul Zinetti 
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-Reds-  

Auxey Duresses 

£138  |  Case of 6 - 75cl 

 

Very fresh sweet red and some black fruits are balanced by 

pure dark tannins and a piquant acidity. Hedonistic is 

a word overused in some quarters, but it’s the one that 

springs to mind! Drink 2023 - 2031 

Auxey Duresses 1er cru 

£228  |  Case of 6 - 75cl 

A more firmly structured wine, with richer, blacker fruit 

than the village Auxey. There is freshness, intensi-

ty, and a healthy dose of spice; the tannins are very smooth 

and integrated, and the finish very long. Drink 2023 - 2033 

Volnay  

£216  |  Case of 6 - 75cl 

Textbook Volnay: smooth, bright red fruit, silky tannins 

with an earthy edge, pure, vibrant and with a proper-

ly attenuated finish. Drink 2023 - 2033 

Volnay 1er cru, Les Fremiets   

£395  |  Case of 6 - 75cl 

A rich, powerful black-fruited wine with smooth superfine 

tannins, some salinity and a delightfully fresh finish.    

Drink 2027 - 2031 

Pommard 1er cru 

Clos des Epeneaux   

£630  |  Case of 6 - 75cl 

£657  |  Case of 3 - 150cl 

£500  |  Case of 1 - 300cl 

Yields were so low that this year the Epeneaux is a blend of 

just two cuvées. Pommard and charming are not usually 

words found together, but this wine is entrancing; thanks to 

the lively freshness, we have a relaxed, flowing, almost deli-

cate wine with supple red fruit and a smooth salinity, 

backed by dark chocolatey tannins leading to a vibrant fin-

ish.    

Drink 2027 - 2043 | Bottles 

Drink 2030 - 2051 | Magnums 

Drink 2032 - 2056 | Jeroboams 

 

 

 

 

Comte Armand 

COTE DE BEAUNE Pommard 
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Domaine de Courcel is known for rich, tannic wines that require long ageing. Since 1996, they 
have been made by Yves Confuron, who somehow manages to find time to run his estate in Vos-
ne Romanée as well. The estate comprises Pommard’s finest vineyards, the premiers crus Croix 
Noires, Fremiers, Grand Clos des Epenots (monopole) and Rugiens. Picking is always far later 
than other estates, and there is a very long slow fermentation of whole bunches, with lots of 
punching down and extended maturation in cask. The wines are not giving in their youth, but 
with time they turn into something very special: rich, elegant and fresh, and well worth the wait.   

Yves Confuron is a dedicated late harvester, beginning this year on 7th September, a good ten 
days after most others. His reason is phenolic ripeness – in warm years the sugars may be at a 
level that encourages picking, but the tannins in the skin and pips have to catch up. The lack of 
water prevented phenolic maturity – ripeness came instead from evaporation of the water from 
the grapes. His tannins were still a little green, but when they were concentrated in combination 
with the other elements in the grapes, they gave something extraordinary. He is very happy with 
the vintage, but his yields are a mere ten hectolitres per hectare, so there is little of it.   

De Courcel 

-Reds-  

COTE DE BEAUNE Pommard 

Pommard Vaumuriens   

£300  |  Case of 6 - 75cl 

 

Balanced and very ripe, there is fresh black fruit, dark tan-

nins, and a smooth long finish. Drink 2029 - 2042 

Pommard 1er cru, 

Grand Clos des Epenots   

£474  |  Case of 6 - 75cl 

Juicy red fruit and a healthy dose of blackcurrant fruit is 

backed by massive, rich smooth chocolatey tannins giving 

freshness and length. Drink 2029 - 2048 

Pommard 1er cru,  

Les Rugiens   

£588  |  Case of 6 - 75cl 

A huge wine, dense and thick, with powerful dark tan-

nins, melting pure blackcurrant fruit and a stupendously 

long finish. Drink 2031 - 2053 

Yves Confuron 
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Camille-Giroud had a long history as a négociant that released powerful, very long-lived wines. 
In 2000, it was sold to a group of American investors, and David Croix installed as director, who, 
to put it simply, is a genius, and made a raft of great wines until his departure in 2016. His suc-
cessor is Carel Voorhuis, who is crafting similarly pure, seductive and terroir-driven wines.   
  
‘2020 is one of the best vintages of the last decade,’ said Carel, ‘It has more power and freshness 
than the 2019s, more concentration and acidity. The only danger was overripeness, and we had 
to watch the vineyards very closely as we neared harvest.’ Judging by our tasting, he has got it 
exactly right. This a splendid set of wines. Yields are down by a third.    

Camille Giroud 

-White-  

COTE DE BEAUNE Beaune 

Saint Romain Sous le Château  

£150  |  Case of 6 - 75cl 

 

Once again, more elevated vineyards shine in a warm year. 

This Saint-Romain is fresh, lively and citrus-driven, with a 

fine salty tang on the finish. Drink 2023 - 2029 

  

Corton Charlemagne   

£810  |  Case of 6 - 75cl 

From Le Rognet. A big, intense, pure and mineral-driven 

wine, with a powerful salinity, vibrant rounded citrus and 

floral fruit and length that has to be tasted to be believed.   

Drink 2027 - 2033 

Carel Voorhuis  

-Reds-  

Bourgogne Rouges Hautes 

Côtes de Beaune 'Au Crêtot'   

£120  |  Case of 6 - 75cl 

 

North-facing vines give a cool fresh, red-fruited wine, melt-

ing and balanced, with an elegant vibrant finish.  

Drink 2023 - 2035 

Santenay  

£144  |  Case of 6 - 75cl 

Textbook Santenay – cool red fruit with a pronounced seam 

of dark stony minerality and a lively animating freshness.   

Drink 2023 - 2035 
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-Reds-  

Ladoix Les Chaillots 

£132  |  Case of 6 - 75cl 

Les Chaillots touches the grand cru Corton Le Rognet, and 

is on a south-east facing slope with rich clay soils on a lime-

stone base. The fruit is intense, sweet and fresh, there is a 

pleasing note of bitterness to the finely structured minerali-

ty, and a warm fresh finish. Drink 2023 - 2034 

  

Maranges 1er cru, 

Le Croix Moines   

£159  |  Case of 6 - 75cl 

The tannins are firm even in a warm year, but they are very 

fine and well-integrated with the lively red fruit and smooth 

finish. Drink 2023 - 2033 

Santenay 1er cru,  

Clos Rousseau   

£189  |  Case of 6 - 75cl 

Whole bunches are more in evidence, and there is a lively 

energy to the floral red fruit, pronounced fine tannins 

and very saline finish. Drink 2024 - 2033 

Vosne Romanée  

‘Les Chalandins’   

£360  |  Case of 6 - 75cl 

A much-reduced proportion of whole-bunch fermentation 

in comparison to last year – down from 50% to 15%, and 

you have to respect the decision: the tannins are finer and 

more integrated, nicely framing the plummy spicy fruit. The 

finish is long, smooth and powerful. Drink 2024 - 2036 

   

Morey Saint Denis,  

Clos Solon   

£276  |  Case of 6 - 75cl 

Sour cherry and floral fruit notes gradually give way to 

smooth dark rounded tannins driving to a lively bright long 

finish. Drink 2024 - 2034 

Gevrey Chambertin 1er cru, 

Lavaut Saint Jacques   

£570  |  Case of 6 - 75cl 

100% whole cluster gives a fresh, vibrant wine with enor-

mous intensity and power. The tannins are smooth and lin-

ear, elongating the fresh finish. Drink 2030 - 2043 

Corton Renardes   

£660  |  Case of 6 - 75cl 

Always the finest of the three red Cortons produced here, 

there is tremendous energy and purity to the red fruit, dark 

smooth tannins and bright racy acidity. It is vibrant and in-

tense and will reward cellaring. Drink 2031 - 2043 

Clos Vougeot   

£1050  |  Case of 6 - 75cl 

From two parcels: Petit Maupertuis, with thin, limestone-

rich soils, and Hautes Baudes, lower down the slope, with 

more clay and gravel. The first impression is of generous 

fresh red fruit, but slowly the powerful tannins kick in, 

joined on the finish by a well integrated salinity.    

Drink 2031 - 2043 

 

 

Camille Giroud 

COTE DE BEAUNE Beaune 
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-Reds Continued-  

Charmes Chambertin   

£1080  |  Case of 6 - 75cl 

£1110  |  Case of 3 - 150cl 

A very ripe, dark-fruited chocolatey wine with a good deal 

of weight, lifted by smooth tannins and a racy freshness, 

finishing on a lively floral note.   

Drink 2029 - 2037 | Bottles 

Drink 2032 - 2040 | Magnums 

Chambertin  

£1950  |  Case of 6 - 75cl 

£1980  |  Case of 3– 150cl 

A massive chocolatey, black-fruited wine, densely woven, 

and brimming with energy despite its muscle, driving to a 

long fresh spicy finish.    

Drink 2029 - 2045 | Bottles 

Drink 2032 - 2050 | Magnums 

 

 

Camille Giroud 

COTE DE BEAUNE Beaune 
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Maison Joseph  Drouhin 

-White-  

COTE DE BEAUNE Beaune 

Meursault  

£276  |  Case of 6 - 75cl 

Not tasted.    

Meursault En Luraule   

£330  |  Case of 6 - 75cl 

Not tasted.    

Beaune Blanc 1er cru, 

Clos des Mouches   

£600  |  Case of 6 - 75cl 

Not tasted.    

Chassagne Montrachet 1er 

cru, Morgeot   

£495  |  Case of 6 - 75cl 

Not tasted.    

Meursault 1er cru,  

Les Genevrières   

£600  |  Case of 6 - 75cl 

Not tasted.    

Puligny Montrachet 1er cru, 

La Garenne   

£450  |  Case of 6 - 75cl 

Not tasted.    

Puligny Montrachet 1er 

cru, Les Folatières   

£450  |  Case of 6 - 75cl 

Not tasted.    

Joseph Drouhin is one of the most illustrious Burgundy houses. Starting as a négociant, the fam-
ily acquired its first vineyard – the Clos des Mouches – in 1921, and now has a glittering portfo-
lio of the best sites, as well as longstanding contracts for many more. It is now run by the fourth 
generation of the family and produces some of the most consistently exciting wines in Burgun-
dy.   
 
The Drouhin estate has vineyard holdings throughout the Burgundy, stretching from Chablis to 
Macon, and managed to cope well with the year’s challenges.  
 
We were not able to taste the 2020s, but I am sure they will be brilliant!   

Drouhin Family  
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-Reds-  
Chambolle Musigny 

£315  |  Case of 6 - 75cl 

Not tasted.    

 Vosne Romanée 

£342  |  Case of 6 - 75cl 

 

Not tasted.    

Pommard 1er cru,  

Clos des Epenots   

£426  |  Case of 6 - 75cl 

Not tasted.    

Beaune 1er cru,  

Les Cras 

£324  |  Case of 6 - 75cl 

Not tasted.    

Beaune 1er cru,  

Clos de Mouches   

£468  |  Case of 6 - 75cl 

Not tasted.    

Chambolle Musigny, 1er cru   

£480  |  Case of 6 - 75cl 

Not tasted.    

Gevrey Chambertin 1er cru, 

Les Cazetiers   

£624  |  Case of 6 - 75cl 

Not tasted.    

Clos Vougeot   

£1320  |  Case of 6 - 75cl 

Not tasted.    

Grands Echézeaux   

£1250 |  Case of 3 - 75cl 

Not tasted. 

COTE DE BEAUNE Beaune 

Maison Joseph  Drouhin 

-Whites Continued-  

Corton Charlemagne 

£900  |  Case of 6 - 75cl 

Not tasted.    

Le Montrachet   

£1500  |  Case of 3 - 75cl 

Not tasted.    
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Guillaume Guiton joined his father Jean’s eleven-hectare estate in 1998 and was handed control 
in 2005. Its production is almost entirely red, and it has no glamorous appellations.  But these 
pure, beautifully expressive wines are well worth seeking out, and provide excellent value for 
money.   
  
A very promising start to the growing season was ruined by drought, so that yields were down by 
half. The quality, however, is excellent.   

Jean Guiton, Bligny-Lès-Beaune 

-White-  

COTE DE BEAUNE Beaune 

Bourgogne Blanc,  

Hautes Côtes de Beaune   

£84  |  Case of 6 - 75cl 

 

White clay and limestone soils give a ripe, lemony wine 

with floral notes and a fresh bittersweet finish. Very appeal-

ing. Drink 2023 - 2027 

-Red-  

Ladoix 1er cru, La Corvée   

£159 |  Case of 6 - 75cl 

 

A rich, dark rounded wine, with smooth ripe raspberry 

fruit, fresh fine tannins and a very long powerful finish.   

Drink 2023 - 2033 

Savigny Lès Beaune 1er cru, 

Les Peuillets  

£132  |  Case of 6 - 75cl 

  

A wine at ease with itself, complete and calm. There is 

dense juicy blackberry fruit, elegant smooth tannin and lots 

of freshness on the finish. Drink 2023 - 2033 

Guillaume Guiton  
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Steady growth at this successful maison: Benjamin’s own vineyard holdings have expanded to 
over seven hectares (plus sixteen under contract). He is one of the best winemakers in Burgundy, 
and although he produces nearly fifty different wines, they are of an astonishingly high stand-
ard.   
 
The thoughtful Benjamin makes wine from the top to the bottom of the Côte d’Or, giving him 
a unique insight into the vintage. ‘It’s not a warm vintage, it’s a dry vintage – water was the 
key.’ He believes it’s one of the great white vintages: a good yield with a phenolic element from 
the thick skins heralds wines with a long life, though they will drink equally well young. Reds are 
more uneven, but the best have lots of flavour and terroir precision. His certainly count among 
the latter.    

Benjamin Leroux 

-White-  

COTE DE BEAUNE Beaune 

Meursault Vireuils   

£270  |  Case of 6 - 75cl 

A classic hillside Meursault from limestone soils – linear, 

lemony and saline, made richer and rounder by the warmth 

of the vintage. A happy marriage. Drink 2024 - 2029 

Meursault 1er cru, La Pièce 

sous le Bois   

£450  |  Case of 6 - 75cl 

A floral, almost delicate nose; on the palate the power will 

out – it’s a concentrated, very elegant wine with lively lem-

ony acidity, and a persistent, very fine saline finish. Wow!  

Drink 2026 - 2032 

Meursault 1er cru, 

Genevrières Dessus  

£230  |  Case of 1 - 150cl 

  

Poor limestone-rich soils on the edge of Perrières yield an 

angular, densely woven, intensely juicy wine with powerful 

chalky saline notes and a very long lemony finish. This 

bursts with energy and is special indeed. Drink 2028 - 2034 

  

  

Benjamin Leroux 
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-Reds-  

Vougeot, Clos du Village 

£246  |  Case of 6 - 75cl 

 

Vougeot is not exactly the most well-know Côte de Nuits 

appellation, but it is close to some of Burgundy’s finest 

vineyards, and there has been a revival of interest from fa-

mous growers like Hudelot-Noëllat and Fourrier, now 

joined by Leroux. It is rich and dense, with spicy red fruit, 

the mineral edge of a Chambolle, and a long bright plummy 

finish. Drink 2023 - 2031 

  

Gevrey Chambertin 1er 

cru, Les Cazetiers  

£570  |  Case of 6 - 75cl 

  

Not tasted. 

Clos Vougeot  

‘Petit Maupertuis’   

£567  |  Case of 3 - 75cl 

Not tasted. 

Charmes Chambertin Les  

Mazoyères 

£498  |  Case of 3 - 75cl 

An effortless, flattering wine showing intense spicy red 

fruit, a hint of salinity and very big melting tannins that 

give energy and drive. Drink 2029 - 2043 

COTE DE BEAUNE Beaune 

Benjamin Leroux 
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Domaine de l’Arlot has a rare thing: eleven hectares of monopole vineyards. These consist of 
two premiers crus at the southern end of Nuits-Saint-Georges: the seven-hectare Clos-des-
Forêts, and the four-hectare Clos de l’Arlot. Before the adventurous Jean-Pierre de Smet created 
the domaine – with financial support from AXA in 1987 – the wines were rustic. But with the 
help of the team from Domaine Dujac, where he learned to make wine, and assisted by his num-
ber two, Didier Fornerol, quality rapidly improved, and the domaine quickly became internation-
ally recognised. Howard Ripley himself had the privilege of being their first ever customer and is 
the proud possessor of Facture No. 1.   
 
Along the way, the domaine acquired vineyards in Vosne: some premier cru Les Suchots, and a 
tiny parcel of Romanée Saint-Vivant. The Clos de l’Arlot also produces rare – and delicious – 
white Côte de Nuits, one of whose distinguishing characteristics (something even rarer) is never 
suffering from premature oxidation. In 1999 Jean-Pierre was joined by Olivier Leriche, who took 
over completely in 2006 and left in 2011 to start his own domaine in the Ardèche. Géraldine Go-
dot assumed control in 2014.   
 
The wines are not the sturdy, tannic Nuits of popular imagination. From the beginning, a high 
proportion of whole-bunch fermentation was used, and the fruit and musts were handled with 
the utmost care. The result is delicate, perfumed wines that are approachable young but 
have great staying power.   
  
Géraldine reported another excellent year, with slightly higher yields than the frost-
damaged 2019. This time the challenge was lack of water, but fortunately small amounts of rain 
fell at just the right times to prevent too much drought stress, and there was no shrivelling of 
grapes.  The harvest began on 25th August and finished five days later.  
  

Domaine de l’Arlot, Prémeaux  

Géraldine Godot   

COTE DE NUITS Nuits-Saint-Georges 

Géraldine Godot 
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-Reds-  

Côte de Nuits Villages   

‘Clos du Chapeau’  

£150  |  Case of 6 - 75cl 

 

More whole bunches than usual – 35% – in this spicy, 

smooth red-fruited wine with lovely concentration and bal-

ance. Drink 2023 - 2031 

Nuits Saint Georges 1er cru 

‘Mont des Oiseaux’   

£300  |  Case of 6 - 75cl 

From young vines in the Clos de l’Arlot. There is an exciting 

freshness in this wine, an appealing crunch to the redcur-

rant and floral fruit, and fine chocolatey tannins on the 

smooth finish. Drink 2024 - 2031 

Nuits Saint Georges 1er cru, 

Clos de l’Arlot   

£426  |  Case of 6 - 75cl 

More power and darker fruit in this seamless, pure wine. It 

is dense and complex, with notes of spice and tobacco, and 

it is juicy and elegant, with a long, structured finish.   

Drink 2023 - 2036 

  

Nuits Saint Georges 1er cru, 

 Clos des Forêts   

£426  |  Case of 6 - 75cl 

£438  |  Case of 12– 375cl 

£438  |  Case of 3 - 150cl 

A powerful, rich wine full of spicy black fruit, notes of blood 

orange and menthol, dark juicy tannins, lots of energy and a 

very persistent smooth finish.    

Drink 2027 - 2041 | Bottles 

Drink 2023 - 2036 | Halves 

Drink 2032 - 2046 | Magnums 

Vosne Romanée 1er cru, 

Les Suchots   

£696  |  Case of 6 - 75cl 

A beautifully aromatic, broad wine with silky plummy fruit 

and very fine dark tannins. There is supple elegance here, 

rather than the more forward power of Nuits, but persis-

tence on the finish shows it has plenty of density.    

Drink 2027 - 2043 

Domaine de l’Arlot, Prémeaux  

COTE DE NUITS Nuits-Saint-Georges 

-White-  
Nuits Saint Georges Blanc, La 

Gerbotte   

£270  |  Case of 6 - 75cl 

 

From young vines in the Clos de l’Arlot. Creamy, honeyed 

and rich, with sweet pure citrus fruit, a powerful spicy note 

and lovely freshness on a long pithy grapefruit finish.  

Drink 2023 - 2033 

   

Nuits Saint Georges Blanc 1er 

cru, Clos de l’Arlot   

£462  |  Case of 6 - 75cl 

A beautifully transparent, powerful wine full of fresh citrus, 

pithy earthy minerality and a long, precise stony finish.   

Drink 2025 - 2041 
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The last few years have seen a style change at Faiveley and a dramatic acquisition programme 
involving the purchase of several domaines. Much thought and investment have gone into mak-
ing the wine finer than in the past, and this is paying off handsomely.   

 

Perhaps it’s the domaine’s size, or its reputation for making sturdy, tannic wines in the past, but 
a certain snobbishness towards wines from here lingers. However, they develop brilliantly: at a 
blind tasting in 2019, a 2008 Gevrey Cazetiers outshone grander wines from Rousseau, Roumier 
and Cathiard. To ignore them is to lose out.   

 

Sadly, Covid meant that our visit here was cancelled, so we were unable to taste.  

Domaine Faiveley, Nuits-Saint-Georges 

-White-  

COTE DE NUITS Nuits-Saint-Georges 

Corton Charlemagne   

£1194  |  Case of 6 - 75cl 

£1215  |  Case of 3 - 150cl 

 

 

Not tasted.    

Chief Winemaker Jérôme Flous 
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-Reds-  

Mercurey, La Framboisière   

£138  |  Case of 6 - 75cl 

 

Not tasted.    

Gevrey Chambertin 1er cru, La 

Combe aux Moines   

£480  |  Case of 6 - 75cl 

Not tasted.    

Gevrey Chambertin 1er cru, 

Les Cazetiers   

£570  |  Case of 6 - 75cl 

Not tasted.    

Corton, Clos de Cortons  

Faiveley   

£1074  |  Case of 6 - 75cl 

Not tasted.    

Clos de Vougeot  

£1248  |  Case of 6 - 75cl 

 

Not tasted.    

Echézeaux 'En Orveaux'   

£1248  |  Case of 6 - 75cl 

Not tasted.    

Latricières Chambertin   

£1425  |  Case of 6 - 75cl 

Not tasted.    

Mazis Chambertin   

£1425  |  Case of 6 - 75cl 

Not tasted.    

Chambertin Clos de Bèze   

£2244  |  Case of 6 - 75cl 

£2262  |  Case of 3 - 150cl 

Not tasted.    

Chambertin Clos de Bèze 

 ‘les Ouvrées Rodin’   

£2403  |  Case of 3 - 75cl 

Not tasted.    

COTE DE NUITS Nuits-Saint-Georges 

Domaine Faively, Nuits-Saint-Georges 
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Didier Fornerol was managing the wines and winemaking at the rundown Jules Belin estate 
when Jean-Pierre de Smet purchased it on behalf of AXA in 1986. He became Jean-Pierre’s 
right-hand man when it was rechristened Domaine de l’Arlot, and remained there until 1999, 
when he devoted himself fully to his family domaine in Corgoloin. They still make wine together 
every year, and in recent times Jean-Pierre’s involvement has increased.   
  
Another dry year in Corgoloin, but just enough rain to produce excellent white and red wines. 
Didier’s wines shine; they are intense and balanced, and it doesn't hurt that they are particularly 
good value.  

Domaine Didier Fornerol, Corgoloin 

-White-  

COTE DE NUITS Nuits-Saint-Georges 

Bourgogne Aligoté   

£60  |  Case of 6 - 75cl 

Pure and fresh, with lively citrus fruit and a juicy finish with 

a hint of menthol. Drink 2023 - 2026 

  

Bourgogne Blanc   

£84  |  Case of 6 - 75cl 

 

Soft ripe pear and citrus flavours are supported by brisk 

ripe acidity and a long fresh finish. Drink 2023 - 2028 

-Reds-  
Côte de Nuits Villages  

£120  |  Case of 6 - 75cl 

£126  |  Case of 12 - 37.5cl 

£126  |  Case of 3 - 150cl 

 

A smooth, accessible wine with cool fresh red fruit, lively 

acidity and ripe melting tannins. It is balanced and fi-

ne and has a juicy long finish.     

Drink 2024 - 2034 | Bottles 

Drink 2023 - 2029 | Halves 

Drink 2027 - 2041 | Magnums 

Côte de Nuits Villages ‘Rue 

des Foins’   

£180  |  Case of 6 - 75cl 

From two parcels, one with ninety-year-old vines, the other 

with vines over fifty. A mouth-filling, intense and very juicy 

wine, it has pure fresh red fruit, powerful fine tannins and 

is impressively long. Hard to find a Nuits Saint Georges vil-

lage as good as this. Drink 2025 - 2041 

 

  

Didier Fornerol   
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Regrettably, we were unable to taste here this year.  

Domaine Henri Gouges 

COTE DE NUITS Nuits-Saint-Georges 

-Reds-  
Nuits Saint Georges   

 £222  |  Case of 6 - 75cl 

 

Not tasted. 

Nuits Saint Georges 1er cru,  

Les Chaignots   

£300  |  Case of 6 - 75cl 

Not tasted. 

Nuits Saint Georges 1er cru, 

Clos des Porrets   

 £282  |  Case of 6 - 75cl 

Not tasted. 

Nuits Saint Georges 1er cru, 

Les Pruliers   

 £360  |  Case of 6 - 75cl 

Not tasted. 

Nuits Saint Georges 1er cru, 

Les Vaucrains   

 £256  |  Case of 3 - 75cl 

Not tasted. 

Nuits Saint Georges 1er cru, 

Les Saint Georges   

 £600  |  Case of 3 - 75cl 

Not tasted. 

Big firm tannins were always associated with Nuits Saint Georges, and when he took over Grego-
ry Gouges saw one his tasks as ‘taming the tannins’. Down the road, his colleague Er-
wan Faiveley, also recently installed, was doing the same thing. A new cuverie allowed Gregory to 
work more precisely, and over the years the wines have got ever finer, perfectly reflecting 
their terroirs.    
 
Regrettably, we were unable to taste here this year.   

Gregory Gouges 
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Domaine Mugnier is a jewel in Chambolle. Its holdings there comprise just three hectares, but 
they include the commune’s finest sites – Musigny, Bonnes Mares and Amoureuses. Since the 
2004 vintage, it has taken back the ten-hectare Clos de la Maréchale in Nuits, rented out to Do-
maine Faiveley for decades. Frédéric Mugnier is one of the most thoughtful growers in Burgun-
dy, and his wines are pure, elegant and a perfect reflection of their origins. As far as winemaking 
goes, he is non-interventionist. ‘There is no word for winemaker in French, and we no more 
make wine than a gardener makes flowers; it is what we do in the vineyard that counts.’ He does 
not change his methods to adapt to a vintage. Rather, every year the fruit is cooled, destemmed 
but not crushed, and allowed to begin fermentation. He waits until fermentation is almost com-
plete before punching down, and then attempts to minimise other interventions. That he is suc-
cessful is shown by the demand for his wines: they are hard to find.   

The full harvest started for the first time ever in August, on 26th. ‘I was disconcerted about this, 
as I worried about phenolic ripeness, but if I’d waited, all the water would have evaporated from 
the grapes, and I would have been left with nothing.’ Phenolics schmenolics – this is a lovely vin-
tage here, and from our tasting the grapes were obviously plenty ripe.   

Domaine Jacques-Frédéric Mugnier, Chambolle-Musigny 

COTE DE NUITS Nuits-Saint-Georges 

-Reds-  

Nuits Saint Georges 1er cru, 

Clos de la Maréchale   

£450  |  Case of 6 - 75cl 

£462  |  Case of 12 - 37.5cl 

£462  |  Case of 3 - 150cl 

 

 

Melting dark ripe fruit in a wine with lots of drive, sweet 

soft tannins, and great balance and richness, finishing long 

and smooth.   

Drink 2024 - 2038 | Bottles 

Drink 2027 - 2035 | Halves 

Drink 2029 - 2042 | Magnums 

Frédéric Mugnier   
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Bruno Clavelier was one of the first in Vosne to adopt biodynamic methods. His wines are under-
stated and elegant, and they reflect their terroirs perfectly. He took over the estate in 1987 and 
has enlarged it with holdings in Gevrey, Nuits and Corton. He believes he was very lucky that his 
grandfather used no commercial fertilisers on his vineyards, as the potassium residue, which 
takes generations to break down, lowers the acidity in the grapes. As a result, his wines have lev-
els of freshness that his neighbours find harder to achieve.   

After the frost of 2019, which greatly reduced yields, Bruno’s problems in 2020 were the 
heat and lack of water. A hot wind during the heatwave in early August evaporated juice from the 
grapes, so that by the beginning of the harvest on 22nd August, little was left. The wines are corre-
spondingly dense, but have lively acidity, freshened by an enthusiastic use of whole bunches. By 
the standards of the vintage, they are modest in alcohol, which he ascribes to biodynamic prac-
tices and old, later-ripening vines. The question ‘How are the wines so fresh?’ was given the bio-
dynamic answer: ‘Vines are adaptable, they remember hot years and can find a solution.’  

Domaine Bruno Clavelier 

COTE DE NUITS Vosne-Romanée 

-Reds-  

Vosne Romanée,  

La Combe Brûlée   

£462  |  Case of 6 - 75cl 

A spicy, sweet wine of great purity and intensity, perfumed 

and generous, with fine precise tannins and a long clean 

juicy finish. Drink 2024 - 2034 

Vosne Romanée, Les Hautes 

Maizières   

 £462  |  Case of 6 - 75cl 

 

Clay soils give more rounded powerful ripe fruit, more pro-

nounced but very supple tannins, and a seductive energy 

and freshness lasting through to the finish. 

Drink 2024 - 2034 

  

Vosne Romanée 1er cru, Aux 

Brûlées, Vieilles Vignes   

£768  |  Case of 6 - 75cl 

The name ‘Aux Brûlées’ is sometimes understood to refer to 

the aspect of the vineyard being so favourable that the sun 

ripens the grapes rapidly. The name in fact comes from the 

gunflint rocks in the sandy soils. There is a complex mix of 

violets, red fruits and spice in a silky, juicy wine with fine 

elegant tannins and a gentle hint of salinity on the finish.   

Drink 2027 - 2038 

  

Bruno Clavelier 
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-Reds-  

Vosne Romanée 1er cru, Les 

Beaux Monts, Vieilles Vignes   

 £768  |  Case of 6 - 75cl 

Clay soils give a more powerful wine, a big knot of fresh 

cherry fruit, richer tannins, a more generous, less angular 

body, and a smooth bright rounded finish.  

Drink 2027 - 2038 

Gevrey Chambertin 1er cru, 

Les Corbeaux   

£690  |  Case of 6 - 75cl 

 

Always a fresh wine due to its position in a wind corridor, 

this year it vibrates with energy, full of black cherry, 

spice and chocolate tannins, finishing on a dense saline 

note. Drink 2027 - 2038 

  

Chambolle Musigny 1er cru, 

La Combe d’Orveaux   

£834  |  Case of 6 - 75cl 

Situated just across from Le Musigny, you can clearly see 

the resemblance. It is a smooth, elegant wine, with bags of 

fresh cherry fruit lifting it towards the ethereal, but it has 

a lot of power and drive behind, and a dark stony fin-

ish. Drink 2027 - 2040 

Corton, Le Rognet   

£798  |  Case of 6 - 75cl 

Another warm year has tempered the structured tannins of 

Corton and given them a smoother edge, but they are still 

very much there, balanced by pure red fruit and clean stony 

saline flavours. A poised, transparent wine of great density 

with a long life ahead. Drink 2028 - 2041 

Domaine Bruno Clavelier 

COTE DE NUITS Vosne-Romanée 
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Etienne Grivot is a thinker, a man unafraid of risk. He unites an artistic sensibility with rigorous 
scientific method and can back up his instinctive decisions with a precise scientific explanation. 
He is a poet in a lab coat, constantly searching for ways to make the best wine he can. ‘You can-
not become good at anything without making mistakes,’ he says, and he must have made plenty 
because he is now one of the most brilliant winemakers in Burgundy. From his prime 15.5-
hectare holdings, focussed mainly in Nuits and Vosne, he turns out some of the finest and long-
est-lived wines of the region. In recent years he has handed control to his children Mathilde 
and Hubert, but is still very much on site for advice.    

When deciding the harvest date in 2020, the Grivots focussed particularly on phenolic ripeness, 
beginning their picking later than most, on 3rd September. As a result, they had very little juice in 
their grapes, and yields are down by over 40%. But the quality is outstanding. ‘I have never seen 
such balance,’ said Mathilde. ‘The 2019s were more charming and rounded, but the 2020s are 
mineral and fresh, with more terroir precision.’ Considering the harvest date, alcohol levels are 
surprisingly moderate, never exceeding 13.8%.  

Domaine Jean Grivot 

COTE DE NUITS Vosne-Romanée 

-Reds-  

Vosne Romanée   

 £360  |  Case of 6 - 75cl 

 

A blend from ten different vineyards gives a smooth violet-

tinged juicy wine with red fruit, quite a firm backbone and a 

smooth dark chocolate finish. Drink 2023 - 2035 

Chambolle Musigny, Combe 

d’Orveaux  

£420  |  Case of 6 - 75cl 

A lively, dense wine with dark fruit and a distinct mineral 

edge, married with smooth silky tannins and a rich spicy 

finish. Drink 2023 - 2035 

Nuits Saint Georges 1er cru, 

Les Pruliers   

 £630  |  Case of 6 - 75cl 

Over the years Pruliers has become much less defined 

by powerful tannins. These days – and noticeably in this 

vintage – they integrate seamlessly with the mass of rich 

blueberry and black fruit, giving energy and definition ra-

ther than dominating, and receding gently on the pointed 

fresh saline finish. Drink 2027 - 2039 

 

  

Etienne Grivot   
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-Reds-  

Nuits Saint Georges 1er cru, 

Aux Boudots   

 £810  |  Case of 6 - 75cl 

A firm wine, but the proximity to Vosne is evident in the 

rounded, silky texture. It has juicy perfumed raspberry 

fruit, spice, and a powerful lean saline streak giving a 

dark liquorice note and turning lightly bitter on the long, 

fresh elegant finish. Drink 2028 - 2039 

 

Vosne Romanée 1er cru,  

Les Rouges   

£720  |  Case of 6 - 75cl 

 

Vibrating with energy, this is a fresh, ripe, exuberant wine 

with pure red fruit and some black cherry, laced with saline 

mineral flavours, melting tannins and a very long lean ele-

gant finish. Drink 2027 - 2038 

  

Vosne Romanée 1er cru, Les 

Beaumonts   

£600  |  Case of 3 - 75cl 

A rounded, seamless, effortlessly elegant wine: the intensely 

perfumed pure red fruit and ripe structured, very silky tan-

nins crackle with energy. The finish is precise and long with 

a pronounced salty minerality. Drink 2028 - 2039 

 

Clos Vougeot   

£1500  |  Case of 6 - 75cl 

Conventional wisdom holds that the finer Clos Vougeots are 

made up near the château, and that the vines by the road 

don’t deserve grand cru status. The Grivots prove them 

wrong: year after year they make a powerful, very elegant 

wine that encapsulates all that is best about this famous 

vineyard. There is power here, of course, but this year the 

elegance wins. It is a beautifully flowing wine, with precise 

spicy sour cherry fruit, very elegant fine tannins and a 

smooth endless finish. Drink 2030 - 2043 

Domaine Jean Grivot 

COTE DE NUITS Vosne-Romanée 
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Dominique Le Guen was an air force technician when his father-in-law announced his retire-
ment and asked him if he would like to make wine. He took the plunge and joined the almost 
defunct eight-hectare domaine in 1998, making his first wines on his own in 2002. A supremely 
skilled craftsman, his production has become ever finer since.   
  
‘It looked like a big harvest in August, but as we got the grapes into the vats, we saw there was 
little juice in them, so our yields are greatly reduced,’ reported Dominique. However, he be-
lieves the quality superior to 2019. He adapted his canopy to the heat by plucking leaves from 
the top. This reduced photosynthesis and slowed maturation. The drought also caused some 
blockage in the vines, which preserved freshness. As a result, his wines are bright and lively, 
with modest alcohol levels.  

Domaine Hudelot-Baillet 

 

COTE DE NUITS Vosne-Romanée 

-Whites-  

Bourgogne Blanc  

Hautes Côtes de Nuits  

 £90 |  Case of 6 - 75cl 

 

Super-bright pear fruit with a rounded middle and a dash of 

stone on the smooth finish. Drink 2023 - 2028 

 

  

-Reds-  

Bourgogne Rouge   

 £90  |  Case of 6 - 75cl 

 

Fruit half from Chambolle, half from Gilly-Lès-Cîteaux, be-

low the route nationale. Lively floral red fruit with a dash of 

spice is matched by smooth tannins, and the finish is pure 

and dense. Drink 2023 - 2031 

Chambolle Musigny,  

Vieilles Vignes   

 £228  |  Case of 6 - 75cl 

All the charm of a Chambolle: ripe floral fruit, fresh inte-

grated acidity, fine balancing tannins and a smooth saline 

mineral flourish on the finish. Everything to like.    

Drink 2024 - 2034 

Dominique Le Guen   
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-Reds Continued-  

Chambolle Musigny 1er cru,  

Les Charmes   

 £324 |  Case of 6 - 75cl 

From over sixty-year-old vines in two separate parcels with 

deep soils, one lying a little higher than the other. A deli-

cately textured spicy ripe wine with pure red fruit, racy en-

ergy from the tannins and saline minerality.  

Drink 2028 - 2036 

Chambolle Musigny 1er cru,  

Les Cras   

£354 |  Case of 6 - 75cl 

 

Cras is a fast-ripening vineyard, and the fruit is correspond-

ingly darker, without sacrificing any freshness. There 

is great precision too: the ripe tannins positively glide, and 

there is a pronounced salinity lifting the long finish.   

Drink 2029 - 2027 

  

Bonnes Mares   

£690 |  Case of 3 - 75cl 

The dense clay soils of Bonnes Mares are water-retentive, 

helped by an underground spring that nourishes the vines, 

so the vineyard is not affected so much by drought. It also 

helps that the vines are old - planted in 1925 – and have 

deep roots. It’s a big wine, angular and powerful, with 

structured fine tannins, very dense dark fruit and a wonder-

fully elegant fresh finish with a healthy dose of salinity.  

Drink 2030 - 2045 

 

  

COTE DE NUITS Vosne-Romanée 

Domaine Hudelot-Baillet 
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Domaine Dujac Fils et Père 

COTE DE NUITS Morey-Saint-Denis 

Jeremy Seysses 

-Reds-  

Morey Saint Denis   

 £225  |  Case of 6 - 75cl 

 

Picked towards the end of the harvest, on 27th August, from 

low-yielding vines, it has red spicy fruit, and manages to be 

both concentrated and relaxed at once, finishing on a pure, 

lively note. Drink 2023 - 2034 

 

 

Domaine Dujac is one of the great institutions of Burgundy. It may therefore be surprising that it 

was only founded in 1967 by Jacques Seysses, producing its first proper vintage in 1969. Over the 

years more vineyards were added, and then in 2005 some particularly prized plots from the 

Thomas-Moillard estate. All three of his sons now work at the domaine, alongside the eld-

est son Jeremy’s wife Diana. In 2005 Jeremy launched a small négociant business with his father 

- Dujac Fils et Père.   

  

Alec Seysses considers the 2020s some of the best wines the estate has ever made. 2019 is more 

generous, but the concentration, delicacy and precision of 2020 is extremely seductive.  
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Domaine Groffier lies in Morey, but its seven-hectare domaine contains few vines from the com-
mune. Its main holdings are in next-door Chambolle, where it owns substantial parts of the fin-
est premier and grands crus (including the biggest part of Amoureuses), as well as some excel-
lent Gevrey vineyards, Clos de Bèze among them. Although it has consistently produced fine, ele-
gant wines, it had been a little under the radar until recently, when Nicolas Groffier took over 
from his grandfather Robert and father Serge. A young man of firm opinions, he has taken quali-
ty to an unprecedented level, and the wines are now very sought-after.   
  
Grape maturation had slowed in early August during a warm dry spell, but rain on 23rd  
August refreshed the vines, enabling Nicolas to harvest from the 27th. Unlike some others, he did 
not change his normal methods: the proportion of whole bunches was kept the same, the per-
centage rising with the level of appellation, and he punched down his musts three times a day as 
he always does. It does not appear to have affected the purity of the wines. They are delicate, pre-
cise and perfectly balanced.   

Domaine Robert Groffier 

COTE DE NUITS Morey-Saint-Denis 

-Reds-  

Bourgogne Passetoutgrain   

 £14o  |  Case of 6 - 75cl 

 

Always a highlight amongst cognoscenti of PTG, this year it 

does not disappoint. It is fresh, perfumed and lifted, and 

the sweet ripe fruit runs through to a brisk long finish.    

Drink 2023 - 2030 

Bourgogne Rouge   

 £207 |  Case of 6 - 75cl 

 

Clay soils on the other side of the road from Clos Vougeot 

give a dense, red-fruited wine with dark tannins, while soils 

from another parcel in southern Gevrey contribute to a lift-

ed pure long finish. A perfect combination.  

Drink 2023 - 2033 

Gevrey Chambertin,  

Les Seuvrées   

 £534 |  Case of 6 - 75cl 

 

Vines just under Mazoyères Chambertin, where lighter, red-

clay soils are mixed with sand, give a pure, angular, mineral

-driven wine. One-third whole-cluster vinification adds 

freshness, crunch and a floral note to the rounded dark fruit 

and fine silky tannins. Drink 2025 - 2034 

 

  

Nicolas and Serge Groffier   
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-Reds-  

Chambolle Musigny 1er cru,  

Les Hauts Doix   

 £996  |  Case of 6 - 75cl 

 

Sixty-year-old vines from a warmer site give darker, round-

er fruit. 50% whole-bunch fermentation provides lift and 

lots of freshness, and there are ripe melting chocolatey tan-

nins with enough angularity to give a firm structure to the 

fine long finish.  Drink 2027 - 2036 

 

 

Chambolle Musigny 1er cru, 

Les Sentiers   

£996  |  Case of 6 - 75cl 

 

Sentiers is always one of the leanest and most long-lived in 

the Groffier stable, and while it cannot really be described 

as lean in such a warm year, there is still a firm tannic edge 

to the exuberant spicy red fruit, giving purity, definition 

and freshness. It is very dense, and there is a clear sense of 

coiled energy as it drives to a smooth, melting finish.   

Drink 2030 - 2040 

 

 

Domaine Robert Groffier 

COTE DE NUITS Morey-Saint-Denis 
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Denis Bachelet’s domaine is tiny, making up just over four hectares. His vines are very old, and 
his yields correspondingly low. But this only goes some way to explaining why his wines are 
so scarce; the main reason is that they are quite brilliant. He is a prodigiously talented farmer, 
and it is his vineyard work that is the secret to quality: the winemaking is simple and a small part 
of the whole.   
 
There have been some changes since 2014. A new cooper is providing barrels which Denis and 
his son Nicolas, who joined him in 2007, find bring out the sweetness of fruit more effective-
ly. They have also achieved a gentler extraction of tannins by reducing the number of punch-
downs during fermentation. They converted to biodynamic practice some time ago but are still 
traditional in some of their thinking – Denis noted with amusement during our last visit that 
they are one of the few domaines left still using a crusher-destemmer, instead of just destem-
ming. Rather than using clones which all ripen at once, they favour a sélection massale in their 
vineyards, which mature at different times, allowing little more flexibility during the harvest.   
  
The Bachelets were as concerned as in 2019 by the absence of water, with six months of little 
rainfall, and almost none at the end of the season. As a result, there is very little wine. Denis 
drew a parallel with 1999 and 2002, recognising the same sweet ripeness in the wines. They be-
gan harvesting on 27th August, finishing on 31st, the first time the whole harvest has been com-
pleted so early. They treated their must gently, with just one punch-down per day, and have pro-
duced a stunning range of dark-fruited fresh and long-lived wines.   

Domaine Denis Bachelet 

COTE DE NUITS Gevrey-Chambertin 

-Whites-  

Bourgogne Aligoté   

 £120 |  Case of 6 - 75cl 

 

Not Tasted 

La Famille Bachelet   



61 

-Reds-  

Bourgogne Rouge   

 £198 |  Case of 6 - 75cl 

 

A Bourgogne as it should be: dense, very fresh black cherry 

fruit with a distinct crunch, but smooth and fine, driving all 

the way to a juicy finish. Drink 2023 - 2032 

  

Côte de Nuits Villages   

 £258 |  Case of 6 - 75cl 

 

A denser broader wine with more structure than the Bour-

gogne, the fruit sweet, bright and red, and a long, melting, 

vibrant finish. Drink 2023 - 2033 

Gevrey Chambertin, Vieilles 

Vignes   

£420 |  Case of 6 - 75cl 

87-year-old vines give juicy dark fruit and a smooth tensile 

tannic structure pointing more to premier cru than village, 

and a complex, very fresh dense long finish. Once again, an 

absolutely gorgeous wine, weighing in at 13%.  

Drink 2026 - 2036 

 

  

Domaine Denis Bachelet 

COTE DE NUITS Gevrey-Chambertin 
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Bernard Bouvier makes polished, very accessible wines mainly in Marsannay and Gevrey, but al-
so from vineyards further down the Côte. He farms entirely organically, and firmly believes that 
he only began to discern the real terroir of his wines after the switch ten years ago. He has the 
good fortune to possess vines that are mostly over fifty years old, and in 2017 he took 
over twelve hectares from his brother on his retirement.  The domaine now comprises a 
healthy thirty hectares, mostly in Marsannay.   
  
Once again, Bernard’s habit of laying his vineyards with biodynamic humus saved him from the 
worst of the drought in the warm dry summer. Harvest began at the beginning of September, fin-
ishing on the 10th. From the moment the grapes arrived at the cuverie, he was delighted with the 
quality. Last June, he wrote ‘During our frequent barrel tastings, we are excited by the beautiful 
balance, the beautiful freshness and the great texture of this very nice vintage.’   
 
The wines are approachable young but will have great staying power.  

Domaine René Bouvier  

COTE DE NUITS Gevrey-Chambertin 

-Reds-  

Marsannay, En Ouzeloy   

 £150  |  Case of 6 - 75cl 

 

60% whole bunches add freshness and lift to this floral, 

lean wine, effortlessly carrying the ripe dark fruit and pow-

erful tannins. Drink 2023 - 2034 

Marsannay, Les Longeroies  

 £150  |  Case of 6 - 75cl 

Clay soils give a dark, scented wine, full of black cherry and 

damson fruit, rounded chocolatey tannins and a smooth vi-

brant finish. Drink 2023 - 2034 

  

Bernard Bouvier 
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-Reds Continued-  

Marsannay, Clos du Roy   

 £162  |  Case of 6 - 75cl 

 

An intense, powerful wine from Marsannay’s best vine-

yard, with spicy black fruit, floral notes, and elegant juicy 

tannin. The finish is long and lifted, with a touch of the 

ethereal, and the wine is completed by a discreet salty note. 

Quite outstanding. Drink 2023 - 2036 

  

Gevrey Chambertin,  

La Justice   

 £210  |  Case of 6 - 75cl 

 £216  |  Case of 3 - 150cl 

Poor limestone soils usually mean a leaner wine, but the 

fruit here is dark, rich, rounded and spicy, the tannins juicy 

and elegant, and the only hint of angularity is the powerful, 

mineral-driven saline finish.   

 Drink 2023 - 2034 | Bottles 

Drink 2026 - 2039 | Magnums 

Gevrey Chambertin,  

Racine du Temps  

Très Vieilles Vignes   

 £294  |  Case of 6 - 75cl 

 £300  |  Case of 3 - 150cl 

 

The age of these nearly one hundred-year-old vines has 

combined with the ripeness of the vintage to give a dense, 

powerful wine. It is never heavy, but lifted by lots of whole 

bunches and the typical freshness seen in 202o to a 

bright, vibrant, black-fruited spicy wine of great vig-

our, further energised by rounded ripe tannins.    

Drink 2024 - 2041 | Bottles 

Drink 2029 - 2046 | Magnums 

Domaine René Bouvier 

COTE DE NUITS Gevrey-Chambertin 
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Over the last twenty years, Domaine Fourrier has turned out to be one of the great success stories 
in Burgundy, proof that a talented grower with good sites can rise out of near obscurity to make 
wines that have become some of the most sought-after in the region. The man behind this rapid 
rise is Jean-Marie Fourrier, whose father generously handed over control in 1994, when his son 
was twenty-four. He is lucky to have a large stock of old vines, but as ever, the secret to his suc-
cess is meticulous work in the vineyards. Although he does not follow organic methods, he keeps 
chemical treatments to a minimum and is an intuitive anticipator of problems. While remaining 
true to their terroirs, his wines have a polish and seductiveness that are instantly recognisable.   
  
‘2019 and 2020 are brother and sister,’ said Jean-Marie. ‘They are similar in style, but the chal-
lenge to keep freshness was even greater in 2020.’ To this end the domaine harvested early in the 
morning, finishing around midday, and chilled the grapes overnight in a container from which 
all oxygen had been pumped out. Jean-Marie was concerned about the high skin-to-juice ratio, 
and although not a fan of stems, used around 20% to absorb excess tannins and add fresh-
ness. He has produced one of the great collections of 2020.  

Domaine Fourrier 

COTE DE NUITS Gevrey-Chambertin 

-Whites-  
Bourgogne Blanc  

 £144 |  Case of 6 - 75cl 

 

Fresh, vibrant and juicy citrus flavours partner seamlessly 

with an earthy richness on the finish. Just what you want 

from a Bourgogne. Drink 2023 - 2027 

 

 

Jean-Marie Fourrier 

-Reds-  
Gevrey Chambertin    

£282 |  Case of 6 - 75cl 

 

Very ripe, rich fresh dark fruit with a discreet spicy note is 

backed by melting fine tannins, leading to a long pure lively 

finish. Drink 2023 - 2033 
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Fabien and Vincent Geantet make superb and unjustly overlooked wines which taste extremely 
well young and have a great capacity to age. From seven hectares in 2000, the estate has grown 
to twenty-four hectares, with holdings throughout the Côte. A new cuverie has enabled them to 
become more flexible in their winemaking and maturation, resulting in wines that reflect their 
origins more precisely. Bottling used to be very early, as they needed the space in the cellar; now 
the wines are given more time in cask.   
  
Fabien and Vincent were delighted with the vintage. The heat was more moderate than in 2019, 
which preserved the freshness, and the rootstocks planted in the Gevrey Vieille Vignes and 
En Champs vineyards enabled the vines to weather the dry spells successfully. The harvest began 
on 21st August and finished a few days later. Father and son have produced a very balanced set of 
wines with customary finesse.  

Domaine Geantet-Pansiot 

COTE DE NUITS Gevrey-Chambertin 

-Reds-  

Gevrey Chambertin,  

Vieilles Vignes 

 £295 |  Case of 6 - 75cl 

 

The domaine’s flagship wine, made from vines with an aver-

age age of seventy-five. It is powerful, ripe and juicy, with 

rounded black cherry and blackberry fruit, spice and a long 

slightly bitter smooth finish. Drink 2024 - 2035 

 

Gevrey Chambertin,  

En Champs   

 £330 |  Case of 6 - 75cl 

 

Hard to believe that vines planted in 1903 can give so much 

energy to the concentrated black fruit and powerful choco-

latey tannins. There is a lovely silky quality here, and a se-

ductively long fresh finish. Drink 2027 - 2038 

  

Gevrey Chambertin,  

‘Cuvée Edmond’   

 £384 |  Case of 6 - 75cl 

 

A cuvée of En Champs in honour of Vincent’s father Ed-

mond, who died in 2020 and had purchased the first parcel 

of the vineyard in 1954. An unusual wine, not in domaine’s 

normal style, in that it uses whole bunches. It is very dense, 

rich and dark, lifted towards the rounded sweet fresh fin-

ish by smooth ripe tannins and a fine saline minerality.   

Drink 2025 - 2035 

 

 

 

Les Geantets 
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-Reds Continued-  

Chambolle Musigny,  

Vieilles Vignes   

 £298 |  Case of 6 - 75cl 

 

The dark purple colour of a young Syrah rather than a Pi-

not! It is soft, fresh and vibrant, with an appealing silky 

middle and a smooth finish. Drink 2024 - 2034 

Chambolle Musigny, 1er cru 

Les Feuesselottes 

 £522 |  Case of 6 - 75cl 

A rich, dark wine, with great depth and intensity. There 

is black fruit, powerful ripe tannins and an earthy mineral 

edge giving freshness and structure. Drink 2029 - 2040 

Chambolle Musigny, 1er cru 

Les Baudes 

£522 |  Case of 6 - 75cl 

Directly under Bonnes Mares, Baudes has the struc-

tured and almost ethereal character of its famous neigh-

bour; the vintage lends flesh in the form of bright red fruit 

and intense ripe tannins, and there is a long pure finish.    

Drink 2029 - 2040 

Gevrey Chambertin 1er cru, 

Le Poissenot   

 £498 |  Case of 6 - 75cl 

 

A perfectly poised, classic hillside wine, with a lean tannic 

structure full of vibrant silky black fruit and a pronounced 

salty minerality that runs and runs. Drink 2027 - 2038 

Charmes Chambertin   

£834 |  Case of 6 - 75cl 

 

A dense, wine, charming in the extreme, with finely wo-

ven sweet black fruit, powerful ripe silky tannins and a 

big hit of salinity on the beautifully long pure finish.   

Drink 2029 - 2040 

 

COTE DE NUITS Gevrey-Chambertin 

Domaine Geantet-Pansiot 



67 

Terms and Conditions 

 

The prices in our offer are valid until 28th February 

2022. Please let us know your requests by the 21st of 

January 2022. 

As usual, we give priority to customers who support 

us every year and across the board. 

Prices are in bond London. 

Unless otherwise marked, wines are packed in: 

6-BOTTLE CASES (750ml)  

12-BOTTLE CASES (375ml) 

3-BOTTLE CASES (1500ml)s  

If your shipping address differs from your invoicing 

address, please let us know when placing your order. 

How to buy 

Phone 

Please give us a call on 020 8748 2608 to place an 

order or for any advice.  

Email 

To place an order, please email 

info@howardripley.com. 

 
For advice, please email Peter Newton 

peter.newton@howardripley.com 

 

Website 

The wines are available on www.howardripley.com. 

Please note that all website orders are not final until 

the allocation process has been finalised. 

 

We will begin the allocations on the 21st January 

2022; any orders received after this will be consid-

ered after the allocation process. 

mailto:info@howardripley.com.
mailto:peter.newton@howardripley.com

