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2021 Vintage Report  

 2021 saw frost, rain, mildew, hail, storms, rot – not really the makings of a great vintage. Au contraire! Against all odds, both red and white are the 
most perfumed, seductive and poised wines of the last twenty years, focussed and pure, with a clear sense of terroir. It was not easy, and is one of the 
smallest crops on record, with yields down mostly by half, more so for whites. Hard work and skill at every stage of the process made all the difference, 
and the best growers have made wines that are immediately appealing but also have the stuffing to age.  
 Nature threw a lot at Burgundy in 2021, but the season began promisingly. A warm winter and unusually temperate spring encouraged early vegeta-
tive growth, so by the beginning of April budbreak was well under way.  Then the weather turned, and from 5th – 8th April, three successive nights of heavy 
frost caused massive damage to the vulnerable buds and emerging leaves.  Nowhere was spared: hardest hit were 1er and grand cru vineyards, which 
mostly lie on warm south-facing hillsides, where the vegetation was particularly advanced. Many growers resorted to burning anti-frost candles, but they 
were of limited use in these extreme conditions.  Further north in Chablis, the threat was even more severe: Didier Séguier of William Fèvre reported having 
to take action for seventeen nights in the spring. 
 Chardonnay buds earlier than Pinot Noir, so the Côte de Beaune was particularly affected, but all over Burgundy the vines were in shock and did not 
grow for a month. In May the surviving primary and secondary buds resumed development, but the vines remained fragile. They had used their reserves to 
recover from the blow in April and had little resilience for what came next – steady rain and wind for the next three months, followed by inevitable heavy 
attacks of mildew and oidium, both of which reduced potential yields still further. Aerating the canopy to halt this spread became the major concern. This 
was hard to do effectively, as a mix of primary and secondary buds made growth uneven resulting in an untidy canopy. The wet weather made the ground 
muddy and access for most vehicles difficult. Treatments – particularly organic ones – wash off quickly in the rain, and it was challenging to find windows 
to spray. 
 Poor flowering compounded the problem – there were many unfertilised grapes (coulure) and bad fruit set (millerandage). Localised hail and rain-
storms caused further damage, so that by mid-August the growers who had not given up entirely faced a potentially tiny crop of unripe grapes. They were 
exhausted, and morale was low. Then the weather turned, and the next six weeks saw warm, fine weather. An attack of rot in September was a final nasty 
flourish, but those who had aerated their canopies properly suffered less.  
 The harvest began in September, a full month later than 2020. The bunches did not look great, and a lot of sorting was required, but growers re-
marked that the grapes were delicious. Fermentation was easy, alcohol a degree lower than in the previous three years, and colours much lighter. The must 
was more fragile, however, and had to be handled carefully, with more gentle punching down of reds to extract colour, and many whites were racked off 
their gross lees early to preserve their delicate fruit.  
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2021 Vintage Report  

How can the wines be any good having gone through all that?  
 At first they behaved as expected, and were thin and charmless, but over the winter and spring they began to put on weight, and by November they 
were transformed. Paradoxically, the vintage was saved because of its size: the small number of grapes were able to use this narrow window of fine weath-
er at the end of the season to ripen quickly and achieved just the right stage of phenolic maturity. And it was not easy. Nicolas Groffier remarked ‘anyone 
can make good wine in an easy vintage, but 21 was the hardest I have been through. Everyday there was a problem that required a quick decision. Cumula-
tively you had to get those right to produce grapes of high quality.’  
 And to everyone’s surprise, the best growers have produced a charming vintage, the most appealing I have ever tried in cask: both red and white are 
bursting with very fresh floral and fruit flavours, they have just the right amount of pointed but ripe and integrated acidity, and the reds are buttressed by 
silky fine tannins. They are graceful: without the pressure of ripeness behind them they are easy to drink, positively moreish in fact. Growers talk about a 
‘Pinot’ vintage, where the fruit is so ripe that it can blur terroir, and a terroir vintage, where the vineyard comes to the fore. 2021 sits happily in between. 
The best growers achieved perfect phenolic ripeness, and the wines have perfect poise and persistence. 
 So is this a ‘great’ vintage? For some, great means blockbuster wines you have to put away for thirty years. If you love the immediacy of fresh, 
scented wines, elegant, fine, and balanced, then these are for you. ‘Light’ vintages like this are often dismissed. The great Charles Rousseau described 
2000 as ‘far too charming to be taken seriously’. As fans of that vintage can attest, the wines are still giving great pleasure over twenty years on. 2021 is 
denser and more persistent than 2000. It has the energy and precision of 2010, and all the charm that Burgundy can give. What’s not to love? 
 

 
 
 

The wines of Domaine Jean-Marc et Thomas Bouley, Jérôme Castagnier, Domaine Clavelier, Clos des Lambrays, and Domaine Mugneret-Gibourg will be released later in the year.   
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William Fèvre | Chablis 

Starting with just seven hectares in 1959, William Fèvre has become one of the largest 
landholders 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.    
 
Summery temperatures in March encouraged early budbreak, but then temperatures 
dropped dramatically, with the first twenty-five days of April seeing seventeen nights of 
freezing temperatures.  The Chablisiens are used to frost, but these were the worst condi-
tions for twenty-four years. Despite extensive safeguards – spraying with water, candles 
and a heated-wire trellising system in some vineyards – the new buds suffered terribly, 
greatly reducing potential yield. As if that were not enough, flowering was poor, rainy 
weather encouraged mildew, and botrytis followed as harvest approached. This began on 
17th September in sunny conditions, and rigorous sorting in the vineyard ensured that the 
grapes selected were in perfect condition. The hard work throughout the season paid off.  

Chablis 
£110 | Case of 6 - 75cl  
A classic cool-vintage Chablis, the like of which we have not seen for some years. It is fresh 
and approachable, with some density, but has a flowing elegance, pear and grapefruit notes 
and a gentle salinity on the finish. Drink 2024 - 2026 

Chablis 1er cru, Vaillons   
£244 | Case of 6 - 75cl  
An appealingly juicy, floral wine, with white peach and a hint of fresh apricot, full of energy and 
considerable power. It is balanced and fine, with a smooth, dark oystershell-tinged finish.  
Drink 2024 - 2033 

Chablis 1er cru, Montée de Tonnerre  
£335 | Case of 6 - 75cl  
If you like your wines stony, this is for you: it is pure and angular, with a strong current of 
smoky minerality, but there is no austerity: the generous juicy grapefruit, lemon and peach 
fruit is a perfect counterbalance, and the finish is saline and lingering. Drink 2030 - 2041 

Chablis 1er cru, Vaulorent 
£325 | Case of 6 - 75cl  
Excluded from top status for political reasons, Vaulorent is the only 1er cru on a grand cru 
slope. But every year it shows its true class. Adjacent to Les Preuses, it has classic Chablis 
flavours: oystershell, iodine and orchard fruit, vibrant citrus notes and a long smooth smoky 
finish tinged with salt and spice. Drink 2028 - 2034  
 

Chablis grand cru, Vaudésir   
£249 | Case of 3 - 75cl  
The best part of Vaudésir comprises an amphitheatre of vines ideal for focusing the sun’s 
heat, producing wines that can be powerful and rich, but the cool conditions tempered the 
broad tropical flavours we have seen of late: it is more restrained, with pear and racy lemon 
fruit and a powerful dark stony minerality, finishing on an intense smoky saline note.    
Drink 2030 - 2041 

Didier Séguier  

CHABLIS  

“In an easy year, anyone can make good wine,” said Didier, “but in a difficult one all the small 
details count.” He clearly got them all right: the wines are tremendously exciting – precise, 
elegant and poised, with low alcohol levels (around 12%) and vibrant acidity. Sadly, yields are 
down by over half.  

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Chablis grand cru, Les Preuses 
£258 | Case of 3 - 75cl  
The Chevalier-Montrachet of Chablis, lean in style, racy and energetic, touched by the ethere-
al. It is positively silky this year, full of pithy stony flavours, sweet pink grapefruit and lemon 
and a very persistent iodine finish. Drink 2030 - 2041 
  

Chablis grand cru, Les Clos   
£325  | Case of 3 - 75cl  
And here’s Le Montrachet of Chablis: powerful, intense and muscular, yet managing to be fine 
and elegant at the same time. It is densely woven, rounded and complete, with brisk acidity, 
lots of citrus fruit – lemon and clementine – and a long smoky salty finish. Drink 2030 - 2041 

William Fèvre 

CHABLIS  

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Domaine Ventoura | Fontenay 
Chablis 
£75 | Case of 6 - 75cl  
Pure, fresh and dense, this has some weight, with aromatic ripe pear and a hint of tropical fruit, 
appealing vibrant citrus flavours and a smooth ripe finish tinged with orange zest.  
Drink 2025 - 2029 

Chablis 1er cru, Fourchaume 
POA  | Case of 6 - 75cl  
Floral and generous, there is depth and precision here. The fruit is fresh, juicy and supple, full 
of grapefruit and peach, and backed by smooth powerful salty stony flavours on the long fin-
ish.   Drink 2025 - 2032 

Thomas Ventoura 

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 
growing 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 treatments, using a mixture of wood and stainless 
steel depending on the style of the vintage and quality of grapes.  
 
Organic growers had a tough time of it in 2021, and the Ventouras were short-staffed, mak-
ing a difficult growing season even harder to deal with. Through skill and sheer hard work, 
they lost ‘only’ 60% of their crop. A small proportion of botrytised grapes was added to the 
vats, as Thomas values the richness they give. The quality is excellent. Thomas considers 
them to be early drinkers.  

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Domaine Lafarge-Vial | Chiroubles Chiroubles  
£141 | Case of 6 - 75cl  
A burst of red fruit, floral notes, bright acidity, smooth elegant tannins and a dash of stony 
minerality elevate what should be a simple wine to something much more special.    
Drink 2024 - 2035 
  

Fleurie 
£162 | Case of 6 - 75cl  
A blend of two vineyards - Cercillon and Bel Air. The more elevated Cercillon suffered particu-
larly from frost, and was then hit by hail, so this year the fruit is mainly from Bel Air. It is a 
dense, rich wine, vibrating with energy, packed with very fresh spicy red fruit, melting tannins 
and a long mineral-driven finish. Drink 2024 - 2034 
 

Fleurie, La Joie du Palais  
£192  | Case of 6 - 75cl  
Tiny yields due to frost and hail, with just 840 bottles produced. It is intense and spicy, with 
great depth and length, full of crushed raspberry, smooth fine tannins and a long finish.   
Drink 2024 - 2035 
  

Fleurie, Clos Vernay  
£168  | Case of 6 - 75cl  
A monopole, on sandy granite and quartz soils surrounded by woods, with a warm south-
eastern exposure. Granite warms quickly and drains well, so the cool wet conditions of the 
vintage suited the vineyard perfectly. The wine is complex and delightful, full of perfumed 
blackcurrants, brisk ripe acidity and structured fine tannins, finishing on a very long intense 
stony smoky note. Drink 2024 - 2035 
 

Côte de Brouilly   
£168  | Case of 6 - 75cl  
A distinct gear change here: schist and blue-stone soils give a racy, perfumed wine full of 
violets, fresh red fruit, balanced tannins and a long rounded deep finish. Drink 2024 - 2033  
 

Eddie Lachaux  

Beaujolais 

In its ninth year, the Lafarge domaine in Beaujolais is now well established. The wines are 
lovingly made by Eddie Lachaux in the same way as the Pinots in the Côte de Beaune and 
they shine even in difficult years. Unusually for the region, most of the fruit is destemmed – 
100% in 2021 – increasingly by hand: Frédéric Lafarge maintains that the interaction of 
hand and grape gives more energy to the wines than when done by machine. To extract a 
proper dose of tannin, the fermentation temperature is allowed to 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 the 2021s are so appealing they will be hard 
to resist in youth.  
  
2021 was tough. Higher vineyards suffered from frost in April, reducing potential yields, and 
cold rainy weather during flowering led to poor fruit set, further limiting the crop. Biody-
namic methods to treat mildew were stretched to the limit, and hail in the Cercillon and 
Joie du Palais vineyards was a further blow. Yields are tiny – around 15 hl/ha, but the quality 
is outstanding – classic Beaujolais, pure, on the fruit, and very elegant.   

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Domaine de la Grosse Pierre | Chiroubles 

Chiroubles  
£66 | Case of 6 - 75cl  
From deep pink-granite soils around the estate. Gorgeous, spicy red fruit, rounded and 
smooth, is balanced by fresh vibrant acidity, and the finish is longer than it has any right to 
be. Drink 2024 - 2032 

Chiroubles Claudius 
£72 | Case of 6 - 75cl  
Low-yielding vines planted in the 1930s, the oldest of the domaine, are worked by horse and 
harvested and vinified separately. Unsurprisingly, there is more density and depth here, and a 
good deal more complexity to the fruit, which is full of white pepper and dark raspberry. The 
tannins are finely-woven and ripe, the finish long and smooth. Drink 2024 - 2030 

Chiroubles  Aux Craz 
£84 | Case of 6 - 75cl  
Aux Craz is a south-facing vineyard at the top of the village with thin, hard rocky soils. The 
vines struggle to ripen here, and the wine is always fresh and linear – no more so than in 2021, 
where it is supremely elegant and fine, with intense stony flavours, bright spicy red fruit and a 
long powerful finish. Serious Beaujolais! Drink 2025 - 2034 

Fleurie Bel-Air 
£72 | Case of 6 - 75cl  
Old vines in a tiny parcel of Fleurie’s best vineyard give a darker, rich, plum-and- blackberry-
fruited wine with hints of spicy morello cherry, lots of energy and a firm intense finish.      
Drink 2024 - 2033 

Pauline Passot 

Beaujolais 

In the short time since taking over her family’s estate, Pauline Passot has made a name for 
herself 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, includ-
ing 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 tra-
ditional: fermentation in a mixture of steel and 600-litre casks, little destemming, little 
extraction and a low fermentation temperature. It is 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 cre-
ating serious terroir-driven wines, and drinkers are rediscovering quite how good Gamay can 
be. Winemakers like Pauline Passot are worth watching. 
 
Pauline was lucky that her vines suffered from neither frost nor hail in 2021. There was strong 
pressure from mildew, but judicious treatments meant that her yields were about the same 
as in 2020. Around half the bunches were destemmed, as Pauline judged many stems not 
ripe enough to be added to the fermentation vats. Fermentation was cool – at the end the 
vats had to be warmed to coax out colours and tannins, quite a contrast to warmer years, 
where to avoid overextraction, cooling can be required. The wines are fresh and fruity, bright-
er than the previous vintage, with lower alcohol. What’s not to like?   

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Morgon Douby 
£72 | Case of 6 - 75cl  
Northern Morgon, with harder blue-granite soils, can sometimes be austere, but this year it is 
charm itself. The tannins are there in the background of course, but they are covered by the 
generous fresh juicy red fruit, bright elegant acidity and the long very smooth finish.   
Drink 2024 - 2035 

Chiroubles Grille-Midi 
£102 | Case of 6 - 75cl  
Pauline’s ‘own’ vines, and not part of the estate. This warmer site was blessed in 2021 – no 
frost, no mildew and perfectly ripe fruit. The bunches were ripe enough not to be destemmed, 
and maturation was carried out in a concrete egg. The wine is perfumed and spicy, packed 
with red fruit, but a firm structure is discernible behind it, driving to a long satisfying and juicy 
finish. Drink 2024 - 2034 

Domaine de la Grosse Pierre | Chiroubles 

Beaujolais 

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Camille Mélinand | Fleurie 
Fleurie 
£66 | Case of 6 - 75cl  
Sourced from fifty-year-old bush-trained vines in the south-facing Chapelle des Bois vine-
yard, made up of decomposed pink granite soils mixed with sand. The vines develop early, 
and are always susceptible to frost, which hit them hard in early April. Yields were corre-
spondingly very low, but this allowed the fruit to ripen quickly in the short sunny window be-
tween the end of the rainy weather and the harvest on 13th September. The wine is beautifully 
elegant and delicate, with fresh red fruit, smoky spice notes and smooth dark tannins.    
Drink 2024 - 2029 

Chiroubles 
£72 | Case of 6 - 75cl  
From vines in a very steep vineyard, where most work has to be done by hand. The wine is 
fresh, vibrant and elegant, packed with charming spicy red fruit, fine tannins and a gentle un-
dertone of stony minerality. Drink 2024 - 2028 

Camille Mélinand 

Beaujolais 

We are delighted to welcome Camille Mélinand to our portfolio.   
 
Based in Chiroubles, he joined the family business, Domaine de Marrans in 2018, to work 
with his brother, who is married to Pauline Passot. He quickly decided to create his own 
cuvées, and in 2019 started his own label with just under three hectares of vines in Fleurie 
and Chiroubles. All harvesting is done by hand, and fermentation takes place in classic 
Beaujolais style in concrete tanks. The wines are never chaptalized or acidified, and sulphur 
is kept to the absolute minimum.   
 
He will gain organic certification in 2024.   
 
Frost, rain and disease pressure made for a very difficult growing season in 2021. Rigorous 
sorting was necessary, further reducing already low yields, but the resulting wines are very 
pleasing indeed, with good acidity, very fresh fruit and moderate levels of alcohol.  

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Domaine Barraud | Vergisson   

Julien Barraud 

Maconnais 

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 domaine 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 differ-
ent 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 Ana-
ïs in 2015. In 2019, after a three-year conversion period, the estate gained organic certifica-
tion.  
 
2020 was an important year for the Barrauds. The new classification of vineyards in the 
Mâconnais took effect, and for the first time they were able to offer the wines from some of 
their vineyards 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.  

2021 saw the lowest yields on record in the Maconnais. A combination of frost, hail and dis-
ease reduced the crop at Barraud by 60%, in some cases wiping out vineyards altogether – 
Les Châtaigniers, for example, lost 98% of its fruit. South-facing vineyards, which experienced 
earlier budbreak, suffered particularly from frost on three consecutive nights in early April. 
North-facing vineyards like En Buland, or those with heavier clay soils like En France, devel-
oped more slowly and were less affected. Then on 21st June, hail hit Fuissé, causing severe 
damage. A constant breeze in the summer months kept mildew at bay, but brought attacks 
of oidium, which slows maturity, but in the end there were so few grapes left hanging that 
they ripened quickly anyway and were harvested in optimal conditions beginning on 20 Sep-
tember.   
  
The wines saw a little more oak than usual, and the quality is superb – they are balanced, 
precise and elegant. Alcohol levels are lower than in 2020, and they have an appealing ease 
and freshness.  
 ‘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 some-
times just as good…but none of them surpasses the quality he consistently produces.’ Allen 
Meadows, Burghound, Issue 64, October 2016  
 
In anticipation of these low yields, we purchased a significant quantity of 2020s, which have 
turned out beautifully….just saying.   

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  

Mâcon Chaintré ‘Pierres Polies’   
£72 | Case of 6 - 75cl  
Not surprisingly a concentrated wine this year, but there is no sign of heaviness – it is fresh, 
vibrant and bright, with delicious citrus fruit and floral notes that linger on the long finish.  
Drink 2024 - 2027  

Pouilly Fuissé ‘Alliance’ Vieilles Vignes   
£108 | Case of 6 - 75cl  
Relatively normal yields from this north-facing vineyard. Vines around fifty-five years old give 
a fairly powerful, rich and zesty wine with a hint of austerity from the dense chalky minerality, 
tempered by bright citrus and apple fruit. The finish is saline and long. Drink 2024 - 2031 

Pouilly Fuissé 1er Cru  ‘En France’   
£144 | Case of 6 - 75cl  
A very fine, smooth and intense wine, full of ripe citrus with a beautifully delineated fine salty 
minerality with a hint of wood on the long elegant finish. Drink 2024 - 2031 
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Daniel et Julien Barraud | Vergisson   

Pouilly Fuissé 1er cru La Maréchaude 'Clos de la Verchère' Vieilles Vignes   
£144 | Case of 6 - 75cl  
We’re in the big league now: a dash of new oak, and fine smooth salty mineral flavours anchor 
the bright airy citrus and cool orchard fruit, leading to a long rich concentrated finish.   
Drink 2025 - 2031 

Pouilly Fuissé 1er cru ‘Sur La Roche’   
£150 | Case of 6 - 75cl  
There is great power and intensity here, but not at the expense of elegance, which is present 
in spades. Fresh ripe bright lemony acidity is balanced by smooth fine saline notes, and the 
long harmonious finish has a hint of orange zest and new oak. Drink 2025 - 2035 

Pouilly Fuissé ‘En Buland’ Vieilles Vignes   
£162 | Case of 6 - 75cl  
The estate’s best site, but its north-facing aspect over 400m above sea level meant that it 
did not make the grade for 1er cru. Julien considers it his most reliable vineyard, almost im-
pervious to the vagaries of the weather, and each year producing consistently fine wine. It is 
mineral-driven and intense, but always ethereal, with fine, silky and salty mineral flavours, 
densely woven fresh yellow fruit and a racy energy on the extremely long finish.   
Drink 2025 - 2035 

Maconnais 

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Domaine Des Moirots | Bissey-Sous-Cruchaud   

Christophe, Muriel and Lucien Denizot 

Cote Chalonnaise 

Located in the pretty village of Bissey-sous-Cruchaud, the twelve-hectare Domaine des 
Moirots owns a nine-hectare portion of Montagny 1er 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 Chris-
tophe, and daughter Muriel a few years later. The reds are harvested manually and matured 
in a combination of concrete eggs and wood. This is an excellent source for superbly made 
wines that provide fantastic value.   
 
The lowest ever yields here – less than a quarter of a normal crop. The Montagny vineyard 
suffered so heavily from frost and poor flowering that yields were just 3 hl/ha, so we are 
unable to offer a white this year. Reds were marginally better, but the Givry 1er cru was 
blended into the village. The quality of that wine though, is outstanding!   

Givry 
£96 | Case of 6 - 75cl  
After the blockbusters of previous years this is a very welcome return to ‘normal’. It is a prop-
er, classic Givry, made in an understated style with no new wood, and full of red cherry fruit 
and perfumed roses. It burst with energy, freshness and intensity, with a firm but fine tannic 
structure and a long, rounded rich finish. Drink 2024 - 2030 

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Fontaine-Gagnard | Chassagne-Montrachet 

Chassagne Montrachet 
£240 | Case of 6 - 75cl  
Bright grapefruit and floral fruit, pure and intense, is balanced by racy lemon flavours and a 
long elegant saline finish. Drink 2024 - 2030 

Chassagne Montrachet 1er cru, Les Vergers    
£300 | Case of 6 - 75cl  
This exposed hillside vineyard with thin chalky soils was a prime candidate for severe frost 
damage, but intense deployment of candles over two nights meant that ‘only’ a third of the 
crop was lost. It is a typically linear wine, with no trace of fat, finely woven and concentrated, 
but despite its density, there is a charming, relaxed quality, full of lemony fruit and a pro-
nounced salty stony minerality on the silky creamy finish. Drink 2024 - 2033 
  

Chassagne Montrachet 1er cru, Les Caillerets      
£432 | Case of 6 - 75cl  
From fifty-year-old vines in two parcels. The higher of the two, with chalky soils, lends a min-
eral tension, while the lower, with a higher clay content, gives richness and a note of spice. A 
compact wine with a dense knot of lemony fruit at its core, forward floral notes, fresh ripe 
acidity and a long sweet stony finish. Drink 2024 - 2033 

Chassagne Montrachet 1er cru, La Romanée   
£576 | Case of 6 - 75cl  
2021 was the last vintage for a while from the domaine, as the old vines have now been 
grubbed up. They went out with a whimper: so damaged by frost that only one barrel was 
produced, and our allocation is correspondingly tiny. The wine is very concentrated, as you’d 
expect, but totally charming, with finely woven floral fruit and an intense streak of stony min-
erality driving to an endless finish. Drink 2024 - 2035 

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  

Céline Fontaine   

COTE DE BEAUNE Chassagne-Montrachet 

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 daugh-
ter 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 handling of the musts and wines, and a modified oak regime, have 
taken them to a new level. 
  
Through tenacity and skill, Céline managed to rescue a good part of her crop from the rav-
ages of frost. Where other growers abandoned their vineyards after the first painful night in 
early April, she persevered and went out the following two nights, armed with batteries of 
candles. She had to plan carefully where to deploy her resources, giving up on hillside plots 
like La Romanée which was too far gone to save, and focus instead on the Bâtards and 
other 1er crus. Candles, designed for spring frosts rather than the more severe black winter 
frost she faced, worked only when deployed over a large area, so cooperation with other 
growers was key. The reds suffered less because budbreak was later, and because many 
were trained according to the cordon de royat method, where sap flow is more sluggish     

-Whites- 

and vegetative growth delayed. The exception were vines in the Clos des Chênes, trained en 
guyot, which endured significant losses.  
  
The remaining growing season threw up more challenges: although mildew and oidium were 
less of a problem, botrytis, arriving in early September, very much was. The harvest began on 
18th September, when reds and the grand crus were picked, and after a short break due to 
rain, resumed on the 20th, finishing a few short days later.  
  
The wines are lower in alcohol, never exceeding 13.5%, and like the 2016s, the whites are very 
concentrated, but the reds lighter in colour than recent vintages. Both red and white are per-
fumed and bursting with fruit. They are a delight.  
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Criots Bâtard Montrachet   
£600 | Case of 3 - 75cl  
Criots produced the ripest fruit of the domaine, and the wine is pure and dense. There is a 
gentle, flowing inevitability about it: the delicate lemony fruit gliding effortlessly towards a 
long, sweet finish, taking in pithy smooth mineral flavours, juicy ripe acidity and a hit of salini-
ty. Drink 2028 - 2035 

Bâtard Montrachet    
£600 | Case of 3 - 75cl  
As you’d expect, the biggest wine in the line-up, but one of the most elegant too. There is 
huge concentration and length, but it is never overwhelming: the fruit is sweet, lemony and 
gentle, the salty minerality pure and silky, and the finish effortlessly elegant.  
Drink 2028 - 2035 
   

Fontaine-Gagnard | Chassagne-Montrachet 

COTE DE BEAUNE Chassagne-Montrachet 

-Whites- 

Bourgogne Rouge 
£108 | Case of 6 - 75cl  
This is a Bourgogne? As ever, it has the density of a village wine at the very least, but also 
lightness and real charm, with a coulis of soft rounded red fruit and a long fresh finish.   
Drink 2024 - 2031 

Chassagne Montrachet Rouge   
£168 | Case of 6 - 75cl  
A beautifully integrated wine, dense and rich, subtle and structured, full of racy plum and red-
cherry fruit with a healthy dash of spice, smooth supple tannins and a long, sweet finish. 
There’s a delicate purity too, plus an effortless drive and finesse not often seen at this level. 
One of the great Burgundy bargains. Drink 2024 - 2031 

Chassagne Montrachet Rouge 1er cru, Clos Saint Jean   
£300 | Case of 6 - 75cl  
An explosion of fresh, pure sweet strawberry fruit dominates at first, but then the finesse of 
the vineyard begins to shine through – smooth, subtle and gentle, with silky tannins and an 
intense finish with a hint of salinity. Drink 2024 - 2034 

Volnay 1er cru, Clos des Chênes   
£330 | Case of 6 - 75cl  
Badly hit by frost, this is more concentrated than the other reds, but just as seductive. The 
fruit is forward and flattering, and this year the vineyard’s typically firm structure comes in the 
form of melting tannins and a very long fine saline finish. It is a dense, rounded wine, pure and 
fresh, but with a long life ahead of it. Drink 2027 - 2038 

-Reds- 

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Alain Chavy | Puligny-Montrachet 
Bourgogne Blanc 
£81 | Case of 6 - 75cl  
It’s rare to come across a Bourgogne of such elegance – tasted blind you’d think it was village 
quality. It is floral and seductive, with apple and pear fruit, a dense core of concentrated pithy 
citrus and a smooth sweet long finish. Drink 2024 - 2027 

Puligny Montrachet 
£252 | Case of 6 - 75cl  
Ripe pear and lemony flavours mingle with perfumed orange blossom in this pure, dense wine, 
full of brisk acidity, saline mineral flavours and a long elegant finish. Drink 2024 - 2031 

Puligny Montrachet, Les Charmes   
£270 | Case of 6 - 75cl  
The Charmes vineyard lies adjacent to its more famous namesake in Meursault, and the ma-
jority of the vines are now over sixty years old. It is more intense and rich than the regular 
village, with a knot of ripe pink grapefruit and a pronounced floral note; while racy and full of 
energy, it remains relaxed and elegant through the long stony saline finish. Drink 2024 - 2031 

Puligny 1er cru, Les 4 Climats  
£360 | Case of 6 - 75cl  
Yields were so scaled back that for the first time ever, the Chavys blended what little 1er cru 
they had into one. There is no new wood, which allows the delicate fruit full expression. The 
wine is bright and floral, beautifully intense and balanced, ethereal even. It is concentrated, but 
never imposes, and maintains a pure elegance through to the fine silky finish. The experiment 
worked! Drink 2026 - 2034 

Corentin and Alain Chavy   

COTE DE BEAUNE Puligny-Montrachet 

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.  
  
The Chavys were powerless in the face of the severe frosts in early April. Their 1er cru vine-
yards were well into budbreak when the temperatures dropped, and candles were ineffec-
tive in the face of such extremes. They lost 90% of their crop on the hillsides, and decided 
to blend their four 1er crus  - Clavoillon, Champs Gain, Folatières and Pucelles, into one 
cuvée. There is no Saint-Aubin or Chevalier. Yields lower down the slope were better, with a 
healthy crop of Bourgogne Blanc and decent quantities of village wines. The Chavy wines 
are always at the pure, more delicate end of the scale, and 2021 has suited them well: they 
are bright, focussed and transparent.  
   

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Leflaive | Puligny-Montrachet 
Bourgogne Blanc 
£375 | Case of 6 - 75cl  
Not tasted 
 

Puligny Montrachet 
£645 | Case of 6 - 75cl  
Not tasted 
 
 

Brice de la Morandière  

COTE DE BEAUNE  

There have been many positive developments since Brice de la Morandière took over this 
famous domaine, and one of the happiest has been the appointment of Pierre Vincent as 
winemaker. Together with the brilliant vineyard manager Sylvain Pellegrini, this is a formida-
ble team.  
  
We have not been able to taste the 2021 vintage.   

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Paul Pernot | Puligny-Montrachet 
Bourgogne Blanc 
£102 | Case of 6 - 75cl  
Not Tasted 

Puligny Montrachet 
£258 | Case of 6 - 75cl  
Not Tasted 

Paul and Michel Pernot   

COTE DE BEAUNE Puligny-Montrachet 

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 consisten-
cy in style: methods are traditional, and the wines always powerful and rich.   
  
We have not been able to taste the 2021 vintage.   

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Douhairet-Porcheret | Meursault 

Cataldina Lippo   

COTE DE BEAUNE Meursault 

Domaine Monthélie-Douhairet-Porcheret, to give it its full name, was founded over three 
hundred 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 domaine 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 ori-
gins. Monthélie’s vineyards are a little higher up the slope, giving them an extra edge of 
freshness in warm vintages.  
  
The elevated vineyards of Monthélie were particularly exposed during the black frosts of 
early April, and despite their best efforts, with heavy candle use over three nights, the do-
maine lost 80% of its white crop. The later budding Pinot saw only 25% reduction. It took 
another month for the vines to get over the shock and resume growth, and team morale 
was low. Things did not improve over the summer, with rain creating constant mildew pres-
sure, but they were spared the headache of rot at the end of the season. A large team of  

fifty pickers began harvesting on 18th September and finished after a short rain break on 
26th. They gathered a small but healthy crop.  
  
Vinification was another challenge, particularly for the reds. It was hard to extract colour: 
push too hard with your punching down or pumping over, and you found yourself with vegetal 
flavours; too lightly, and the wines would be excessively pale with insufficient tannin. Cataldi-
na settled on some gentle pumping over to preserve the delicate musts, with a longer than 
usual post-fermentation maceration on the skins. She seems to have got it bang on: the 
wines are balanced, fresh and pure. Morale is restored!  
  

Monthélie Blanc, Cuvée ‘Miss Armande’   
£174  | Case of 6 - 75cl  
There is a lovely racy energy to this fresh, bright and lemony wine, and a delicate stony finish 
that runs and runs. Drink 2024 - 2030 

Monthélie Blanc 1er cru, Les Duresses   
£248  | Case of 6 - 75cl  
Thin, rocky soils give an angular wine that packs dense floral orchard fruit, bright citrus fla-
vours and a finely woven stony saline minerality into its lean frame, finishing on a long smooth 
sweet note. Drink 2024 - 2030 

-Whites- 

Monthélie Rouge, Cuvée ‘Miss Armande’   
£144  | Case of 6 - 75cl  
Dense and very fruity, with fresh strawberry  balanced by ripe tannins and a hint of blackcur-
rant on the smooth finish. A lovely easy-drinker. Drink 2024 - 2030 

Monthélie Rouge 1er cru, Le Meix Bataille   
£198  | Case of 6 - 75cl  
Perfumed blackcurrants, sweet strawberries and a healthy dash of spice combine with power-
ful smooth tannins in this forward, flattering wine. Drink 2024 - 2033 

-Reds- 

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Domaine Darviot-Perrin | Meursault 

Pierre-Antonin Darviot 

COTE DE BEAUNE Meursault 

Pierre-Antonin Darviot’s second vintage sees him firmly in the saddle. He is learning from 
his father, Didier, one of the most meticulous and thoughtful winemakers in Burgundy. Didi-
er’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 biodynamic viti-
culture. Recently they have adopted a new pruning method which de-stresses 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 darkened and faded. Pierre-Antonin’s dedication and enthusiasm are impressive, and 
the future looks bright. 
 
The main enemy in 2021 was frost, causing a 65% loss of production despite vigorous ef-
forts to combat it during the freezing nights of early April. Cultivation is organic, and fre-
quent treatments were required over the summer to combat the downy and powdery mil-
dew attacks. Fortunately, rot was not a problem, and the harvest began after the rain on 22 
September, finishing very shortly afterwards. Despite the small quantities, Pierre-Antonin 
decided to bottle each vineyard separately, so there are micro cuvées of everything. 

Bourgogne Blanc ‘Les Magnys’  
£150 | Case of 6 - 75cl  
Vines planted in 1954 give one of the best Bourgogne Blancs around: rich, powerful, and lem-
ony, with brisk acidity and a long rich creamy note on the finish. Drink 2024 - 2032 

Beaune Blanc ‘Les Longbois’   
£252 | Case of 6 - 75cl  
A big powerful, citrus-driven wine that nonetheless retains the delicacy and elegance of the 
vintage. rink 2024 - 2032 

Meursault 'Clos de La Velle'   
£360 | Case of 6 - 75cl  
All the elements to make a cracking Meursault: dense buttery fruit, lashings of stony mineral 
flavours and an abundance of citrus notes in a rounded elegant package. The finish is power-
ful and long. Drink 2024 - 2035 

Meursault ‘Le Tesson’   
£420 | 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, ele-
gant finish. Drink 2033 - 2037 

Chassagne-Montrachet, La Bergerie 
£372 | Case of 6 - 75cl  
Not Tasted 

Meursault 1er cru Les Charmes  
£678 | Case of 6 - 75cl  
Complex floral notes of iris, lemon verbena, and a hint of smoke are balanced by vibrant lem-
ony acidity and a powerful stony minerality that runs and runs through to a long smooth fine 
finish. Drink 2026 - 2040 

Meursault 1er cru Les Genevrières   
£720 | Case of 6 - 75cl  
Not Tasted 

Meursault 1er cru Les Perrières   
£942 | Case of 6 - 75cl  
Half the very old vines in the Darviot plot, planted in 1937, were grubbed up in March 2021, so 
quantities were much reduced even before the devastating frost. A concentrated wine with 
huge reserves of power, the class of the vineyard clearly shows through: finely woven stony 
mineral flavours, deep rich sweet citrus fruit, and a finish that builds in intensity to a smooth 
saline crescendo. Drink 2026 - 2044 

-Whites- 

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Chassagne Montrachet Rouge 1er cru Les Bondues   
£300 | Case of 6 - 75cl  
An enclave in the Chenevottes vineyard, harvested last. The fruit is dark and ripe, full of black-
currants and spice with delicate floral notes, the tannins powerful, melting and integrated, and 
the finish long with a hint of smoke. Drink 2026 - 2032 

Volnay 1er cru Santenots   
£408 | Case of 6 - 75cl  
Not Tasted 

Volnay 1er cru La Gigotte 
£378 | Case of 6 - 75cl  
Not Tasted 

Chassagne Montrachet 1er cru Blanchot Dessus   
£942 | Case of 6 - 75cl  
Just below the southern end of Le Montrachet, this is as close to grand cru as you can get. 
Crucially for 2021, it is a little cooler than its famous neighbour, so budbreak was less ad-
vanced, and there was consequently less frost damage. It is a very classy wine, fresh and vi-
brant, with huge reserves of citrus fruit and a dense stony minerality leading to a long angular 
finish. Built to last. Drink 2026 - 2044 

-Reds- 

Domaine Darviot-Perrin | Meursault 

COTE DE BEAUNE Meursault 

-Whites- 
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Lafarge | Volnay 

La Famille Lafarge   

COTE DE BEAUNE Volnay 

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.   
  
Domaine Lafarge produced some of the best wines we tasted this year, but quantities are 
tiny. Please contact us if you are interested  

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Comte Armand | Pommard 

Paul Zinetti 

COTE DE BEAUNE Pommard 

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 
persuaded 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 un-
precedented. 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.   
 
‘No wine!’ was Paul Zinetti’s greeting during our visit. He wasn’t joking – yields are just 16 hl/
ha, and there will be very little to go around. Frost, poor flowering and mildew took their toll, 
and rigorous sorting in the vineyard and at the cuverie was necessary, but the quality of 
grapes that went into the vats was very high. Fermentation was fast and hard, and while the 
wines were thin at first, they put on weight during maturation, and Paul is delighted with the 
quality. We can but agree – he has produced an exciting range.    

Bourgogne Aligoté 
£102 | Case of 6 - 75cl  
To achieve optimum ripeness, the grapes were picked in mid-October, three weeks after the 
main harvest had ended. This is fresh, seductive and vibrant, with citrus fruit and a healthy 
dose of pithy grapefruit on the finish. Drink 2024 - 2026 

-Whites- 

Auxey Duresses 
£156 | Case of 6 - 75cl  
The entry-level red of the domaine sets the bar high. The fruit is perfumed -roses spring to 
mind – and crunchy, delicate and fine, but there is richness behind it giving substance and the 
finish is long and satisfying. Drink 2024 - 2031 

Auxey Duresses 1er cru 
£258 | Case of 6 - 75cl  
Still floral, but richer, smoother and deeper than the village. The fruit is more complex – layers 
of pure, fresh strawberry and blueberry, alongside notes of spice and very fine dark tannins on 
a long finish. Drink 2024 - 2033 

Volnay  
£234 | Case of 6 - 75cl  
A sweet, generous, rounded wine, each element transparent and bright: floral and strawberry 
fruit, supple ripe tannins with a mineral edge, and a long fresh finish. Drink 2024 - 2033 

Volnay 1er cru, Les Fremiets   
£432 | Case of 6 - 75cl  
A rich, powerful and energetic dark-fruited wine with smooth superfine tannins, some salinity 
and a delightfully fresh finish. Drink 2028 - 2031 

Pommard 1er cru Clos des Epeneaux   
£660  | Case of 6 - 75cl  
£699  | Case of 3 - 150cl  
The culmination of a thirty-six-year journey, begun by Pascal Marchand in 1985 when Pom-
mard was Pommard – dense rich and tannic; the torch picked up by Benjamin Leroux, who 
tamed those tannins with a move to a finer, more supple wine, and now on to this – something 
delicate, pure, almost ethereal in its finesse. It still has power of course, but the seductive 
floral red fruit, elegant supple tannins and long vibrant finish are a testament to how far we 
have travelled. An amazing wine.   
Drink 2028 - 2043 | Bottles   
Drink 2031 - 2051 | Magnums   

-Reds- 

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Camille Giroud | Beaune 

Carel Voorhuis  

COTE DE BEAUNE Beaune 

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 successor is Carel Voorhuis, who is crafting similarly pure, seductive and terroir
-driven wines.   
  
In a harrowing growing season, the domaine lost two-thirds of its crop. Frost devastated 
the whites, with very little Chassagne and Corton, and no Saint-Aubin at all, courtesy of 
minus 9°C temperatures in early April there. There were further small losses to mildew, but 
the threat of botrytis was averted by harvesting very rapidly in mid to end September.   
 
The fragile fruit was fermented a little longer than usual to extract colour and tannin, and 
fewer whole bunches were used – around 40% to 60%, to avoid any vegetal notes from 
unripe stems. The wines will be bottled early to preserve their delicate freshness. They are 
lovely – energetic, pure and balanced.  

Corton Charlemagne   
£1260 | Case of 6 - 75cl  
A very dense wine, with tightly- packed grapefruit, lemon, lime and apple fruit, vibrant juicy 
acidity and a powerful, angular, very intense stony minerality driving to a very long salty 
creamy finish. Drink 2028 - 2033 

-Whites- 

Bourgogne Rouges Hautes Côtes de Beaune 'Au Crêtot'   
£126 | Case of 6 - 75cl  
Intense and perfumed, with red cherry and spice, brisk acidity and a smooth silky finish.  
Drink 2024 - 2035 

Santenay  
£162 | Case of 6 - 75cl  
Very pure red fruit jumps straight out at you, along with appealing spice and floral notes, plus 
the stony minerality typical of the appellation; the finish is lively and long.  Drink 2024 - 2035 

Maranges 1er cru, Le Croix Moines   
£174 | Case of 6 - 75cl  
A floral, pure and seductive wine, supple and integrated. The firm structure of Maranges is 
softened by plentiful strawberry fruit, and the finish is long and spicy. Drink 2024 - 2033 

Santenay 1er cru, Clos Rousseau   
£204 | Case of 6 - 75cl  
Powerful, intense red fruit forms the core of this wine, framed by fine structured tannins and a 
finely judged stony edge; the fresh acidity is quite pointed, the finish lingering. From this de-
scription you might think it’s going to be hard going; on the contrary, despite the density, it is 
relaxed and flowing, seductive and smooth – a positive pleasure. Drink 2025 - 2033 

Vosne Romanée ‘Les Chalandins’   
£372 | Case of 6 - 75cl  
A densely woven, spicy wine with lifted violet-tinged red fruit shading to black. It is intense 
and powerful, and the tannins are structured, but the texture is silky all the way to the persis-
tent finish. Drink 2025 - 2036 

-Reds- 

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Morey Saint Denis, Clos Solon   
£288 | Case of 6 - 75cl  
Perfumed dark fruit, sweet and ripe, with a spiced plum note and vibrant acidity to enliven the 
melting tannins. Drink 2025 - 2034 

Gevrey Chambertin 1er cru, Lavaut Saint Jacques   
£750 | Case of 6 - 75cl  
Proper hillside Gevrey – a little more linear and just that bit more energy than its cousins on 
the commune’s main drag. The fruit is red and perfumed, vibrant and rich, the tannins present 
but smoothly integrated, and there is, unsurprisingly, a very long finish. Drink 2031 - 2043 

Corton Renardes   
£738 | Case of 6 - 75cl  
Always the finest of the three red Cortons produced here. There is less new wood than in the 
past, but a higher proportion of second-use barrels. It is very dense, supercharged with 
strawberry fruit, a minty fresh note, fine silky tannins and a long chocolate finish.   
Drink 2032 - 2043 

Clos Vougeot   
£1080 | 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. Each year the Clos Vougeot here tastes better, and 
it’s really good in this vintage: packed with sweet perfumed red fruit, it is lively, light and ele-
gant, but deceptively so, since there is a powerful underlay of dark chocolatey tannin which 
drives it to a long smooth fruity/saline finish. Drink 2032 - 2043 

Charmes Chambertin   
£1236 | Case of 6 - 75cl  
£1245 | Case of 3 - 150cl  
There is lovely density, purity and elegance in this. The fruit is sweet and dark with a touch of 
spice, there is fresh acidity, and the tannins are silky and seamless, leading to a long smooth 
finish.   
Drink 2030 - 2037 | Bottles 
Drink 2033 - 2040 | Magnums 

Chambertin  
£2154 | Case of 6 - 75cl  
£2163 | Case of 3 - 150cl  
As always, the biggie in the line-up. It is monumental – smooth, rich and very powerful, with a 
core of dark fruit, massive chocolatey tannins and hugely long, but it’s also very lively, nimble 
and energetic, with an appealing freshness that makes it a joy to drink.   
Drink 2030 - 2045 | Bottles 
Drink 2033 - 2050 | Magnums 

Camille Giroud | Beaune 

COTE DE BEAUNE Beaune 
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Maison Joseph Drouhin | Beaune 

Drouhin Family  

COTE DE BEAUNE Beaune 

Joseph Drouhin is one of the most illustrious Burgundy houses. Starting as a négociant, the 
family acquired its first vineyard – the Clos des Mouches – in 1921, and now has a glittering 
portfolio of the best sites, as well as longstanding contracts with many more. It is currently 
run by the fourth generation of the family and produces some of the most consistently 
exciting wines in Burgundy.  
 
The Drouhin estate has vineyard holdings throughout Burgundy, stretching from Chablis to 
Macon, and coped well with the year’s challenges.  
 
Vigilance was the key to coping with the difficult conditions in 2021. Aside from dealing 
with mildew and botrytis, the uneven ripening – primary buds that survived the frost were 
more precocious than the secondary ones that emerged later – made choosing harvest 
dates particularly difficult. The well-oiled Drouhin machine managed this logistical chal-
lenge supremely well: the wines are precise, aromatic and elegant. 

Meursault  
£378  | Case of 6 - 75cl  
An intense, fine and silky wine with a smooth, powerful minerality compressing the citrus fruit. 
The acidity is balanced ripe and bright and there is a rounded long saline finish. 
Drink 2024 - 2031 

-Whites- 

Chambolle Musigny 
£444 | Case of 6 - 75cl  
Not Tasted 

 Vosne Romanée 
£498 | Case of 6 - 75cl  
A denser wine than usual, thanks to the 30% of 1er cru declassified into it. Full of energy and 
drive, it is a classic precise Vosne, showing spiced plum fruit and a long tapering smooth 
finish. Drink 2025 - 2033 

Beaune 1er cru, Les Cras 
£396 | Case of 6 - 75cl  
A small proportion of whole bunches gives lift to this cassis-fruited, dense wine with smooth 
rich tannins and a vibrant fresh finish. Drink 2026 - 2033 

-Reds- 
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Jean Guiton | Bligny-Lès-Beaune 

Guillaume Guiton  

COTE DE BEAUNE Beaune 

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 excel-
lent value for money.   
 
Guillaume was lucky in 2021, losing a ‘mere’ 30% to 40% of his yields. Frost was the main 
culprit, followed by uneven flowering, but there was little loss to mildew and he avoided 
botrytis altogether thanks to leaf-plucking in July, which aerated the bunches enough to 
stop the spread of disease. His wines are balanced and very seductive.   

Bourgogne Blanc, Hautes Côtes de Beaune   
£90 | Case of 6 - 75cl  
Vines planted above Pommard suffered badly from frost, but the little wine produced is in-
tense and powerful, with broad rich flavours brightened by brisk citrus acidity. Very appeal-
ing. Drink 2024 - 2027 

-Whites- 

Ladoix 1er cru, La Corvée   
£180 | Case of 6 - 75cl  
Expressive and vibrant strawberry fruit comes together with pronounced spice notes and a 
stony edge in a densely-woven, elegant package, framed by powerful fine tannins and a super
-long silky finish. Drink 2024 - 2033 

Savigny Lès Beaune 1er cru, Les Peuillets  
£156 | Case of 6 - 75cl  
The first vineyard to be picked, on 23 September. The wine is floral and mouthfilling, with gen-
erous red fruit, a hint of minty freshness, and a fine smooth texture. Drink 2024 - 2033 

-Reds- 
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Benjamin Leroux | Beaune 

Benjamin Leroux 

COTE DE BEAUNE Beaune 

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 all of an astonish-
ingly high standard.  
 
The thoughtful Benjamin makes wine from the top to the bottom of the Côte d’Or, giving 
him a unique insight into the Burgundy’s vintages. Like all organic growers, he had his work 
cut out in 2021, battling frost, poor flowering, mildew and botrytis, necessitating double the 
usual quantity of treatments. Yields were very low for whites, with reds less affected, but 
mostly down on 2020, itself below average in quantity. A mixture of buds that had survived 
the frost and secondary ones led to uneven ripening, so choosing the right harvest date 
was a challenge. Rigorous sorting – and a further 10% reduction of crop – ensured the fruit 
quality remained high. Whole bunches were used as normal, but there was less punching 
down, and the wines were racked off the lees as soon as fermentation was finished.  
 
Benjamin is one of the most gifted winemakers in Burgundy, and he has excelled this year. 

Meursault Vireuils   
£345 | Case of 6 - 75cl  
A beautifully transparent wine, each element startlingly clear: fresh ripe pears and grapefruit, 
bright citrus acidity, a pronounced and very smooth stony saline note and a long elegant nut-
ty finish. Drink 2025 - 2029 

-Whites- 

Pommard 
£300 | Case of 6 - 75cl  
A knot of juicy dark spiced plum fruit is accompanied by – quite an achievement for village 
Pommard – elegant silky tannins and a fresh bright finish. Drink 2027 - 2037 

Vougeot, Clos du Village 
£309 | Case of 6 - 75cl  
All that’s best about 2021 reds: A clearly delineated wine, with bright, intensely perfumed fresh 
raspberry fruit, spice, pure smooth tannins, an edge of stony minerality on the long vibrant 
finish. Drink 2024 - 2031 

Gevrey Chambertin 
£330 | Case of 6 - 75cl  
Vines in Brochon give a dark, focussed wine with black fruit, a note of minty licorice and a 
smooth fresh finish. Drink 2027 - 2037 

Gevrey Chambertin 1er cru, Les Cazetiers  
£780 | Case of 6 - 75cl  
A smooth, fine, ethereal hillside wine, with intensely spicy sour cherry fruit, dark chocolatey 
tannins, and an extended finish. Drink 2030 - 2039 

-Reds- 
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Domaine de l’Arlot | Premeaux 

Géraldine Godot 

COTE DE NUITS Nuits-Saint-Georges 

Domaine de l’Arlot has a rare thing: eleven hectares of monopole vineyards. These consist 
of two 1ers 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 assist-
ed by his number two, Didier Fornerol, quality rapidly improved, and the domaine quickly 
became internationally 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 1er 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 then left in 2011 to start his own domaine in 
the Ardèche. After a short interregnum under Jacques Devauges, Géraldine Godot as-
sumed control in 2014. Géraldine is a thoughtful and highly adaptive winemaker, with a 
finger firmly on the pulse of what’s happening in the  

Nuits Saint Georges Blanc 1er cru, Clos de l’Arlot   
£534 | Case of 6 - 75cl  
Only a 1er cru white this year, and very little of it. But it’s delightful: the pointed, ripe acidity 
lends striking purity and transparency to the floral pithy grapefruit and typical rich earthy 
mineral flavours of Côte de Nuits whites; the finish is powerful, saline and juicy.   
Drink 2026 - 2041 

-Whites- 

vineyard and cuverie. Over the course of seven vintages, she has brought out the very best in 
each, and is pushing into the big leagues.  
  
Although the domaine’s vineyards form part of the Nuits-Saint-Georges appellation, they 
actually lie in the commune of Premeaux (whose largest and most famous vineyard is the 
Clos de la Maréchale), and they have never produced the sturdy, tannic Nuits of popular im-
agination. While not shy of tannin, the wines tend to be more perfumed and elegant. Jean-
Pierre de Smet and his successors recognised this, and emphasised these characteristics in 
their wine-making. 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 was delicate, 
perfumed wines that are approachable young but have great staying power. Methods are 
being adapted to cope with the changing climate - extensive use of whole bunches, for ex-
ample, is being questioned – and the wines are getting ever finer.  
  
As expected, frost took its toll on the domaine’s white vineyards, but the reds were relatively 
unaffected. The cold shock, however, paused the vines’ development, and growth only 
properly resumed a month later. Downy and powdery mildew attacks were dealt with swiftly, 
and the vines were largely protected from botrytis by the onset of warmer dry weather. The 
ripening delay from the frost and cool season meant that the harvest began on 20th Sep-
tember, the latest since 2011. Rigorous sorting was needed, both in the vineyard and cuverie, 
so that only healthy grapes went into the fermentation vats.   
  
The grapes were completely destemmed, as Géraldine is no longer convinced that whole-
bunch fermentation brings freshness. A short seven-day cold maceration extracted good 
colours, and during fermentation there was no punching down, just a gentle pumping over.  It 
is a lovely vintage here. The hard work has paid off in the form of precise, seductive wines 
that perfectly reflect their terroirs.   
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Côte de Nuits Villages ‘Clos du Chapeau’  
£162 | Case of 6 - 75cl  
Intensely perfumed fresh strawberry fruit, lashings of spice and a smooth fine finish.     
Drink 2024 - 2031 

Nuits Saint Georges 1er cru ‘Mont des Oiseaux’   
£354 | Case of 6 - 75cl  
From young vines in the Clos de l’Arlot. A vibrant, energetic wine with pure sweet strawberry 
fruit balanced by fine ripe tannins and ripe acidity. The finish is dense and long, but light, lively 
and elegant. Drink 2025 - 2031 

Nuits Saint Georges 1er cru, Clos de l’Arlot   
£462 | Case of 6 - 75cl  
More power and more delicacy in this bright ethereal wine, full of pure strawberry and spice, 
melting fine tannins and a dark stony mineral core, finishing on a long smooth juicy note.   
Drink 2024 - 2036  

Nuits Saint Georges 1er cru, Clos des Forêts   
£462 | Case of 6 - 75cl  
£468 | Case of 12 - 37.5cl  
£474 | Case of 3 - 150cl  
The estate’s flagship. There is darker, vivacious blackcurrant fruit mixed with spice and a dash 
of menthol; the tannins are seamless and elegant, and build to a long flowing juicy finish. A 
spectacular effort.  
Drink 2028 - 2041 | Bottles   
Drink 2024 - 2036 | Halves   
Drink 2033 - 2046 | Magnums   

Domaine de l’Arlot | Premeaux  

COTE DE NUITS Nuits-Saint-Georges 
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Domaine Faiveley | Nuits-Saint-Georges 

Chief Winemaker Jérôme Flous 

COTE DE NUITS Nuits-Saint-Georges 

The last few years have seen a style change at Faiveley and a dramatic acquisition pro-
gramme involving the purchase of several domaines. Much thought and investment have 
gone into making 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 bril-
liantly: 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.   
 
Quantities of Faiveley Côte d’Or wines in 2021 are extremely limited. Please contact us for 
further details.   

Mercurey, La Framboisière    
£176 | Case of 6 - 75cl  
Exactly what it says on the tin – lots of crushed raspberry. There is an appealing pure energy, 
and an elegance and finesse not often found in this part of the world. Drink 2024 - 2030 
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Domaine Didier Fornerol | Corgoloin 

Didier Fornerol   

COTE DE NUITS Nuits-Saint-Georges 

 Didier Fornerol was managing the vines 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.  
  
Didier lost 25% of his typical harvest of white wines in 2021, but his yields of red were 
about the same as in 2020 – down from the norm, but not dramatically so. Only the Rue 
des Foins was badly affected, and yields there are down 50%.  
 
The year was hard work. The plentiful rain made the ground soggy, so unless a grower had a 
tracked vehicle (the preserve of larger, richer domaines), the vineyards were impassable to 
tractors. Consequently a lot of the work had to be done manually. Nonetheless, Didier kept 
his vines in shape, and disease at bay with the minimum number of treatments, and while 
there was more grass between the rows than he would have liked, he avoided botrytis late 
in the season. At harvest on 18th September his fruit was perfectly ripe and healthy, and  

Côte-de-Nuits Villages    
£120 | Case of 6 - 75cl  
£126 | Case of 12 - 37.5cl   
£126 | Case of 3 - 150cl    
A smooth, pure, intense wine with bags of energy. The fruit is firmly at the strawberry end of 
the spectrum, and there are dark silky tannins, a healthy dose of spice and a long finish. This 
simple note doesn’t really do justice though, to a delightfully seductive wine - pure pleasure. It 
is animated, bright and has a serious edge too, with the stuffing to keep extremely well.  
Drink 2025 - 2034 | Bottles   
Drink 2024 - 2029 | Halves   
Drink 2028 - 2041 | Magnums   

Côte-de-Nuits Villages ‘Rue des Foins’    
£210 | 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 dark, spicy fruit and a hint of menthol giving fresh-
ness; the finish is long, smooth and completely satisfying. Hard to find a Nuits- Saint- Georges 
village as good as this. Drink 2026 - 2041 
  

needed no sorting, so he was able to use 100% whole bunches as normal. Natural levels of 
alcohol of 12.7% to 13% meant he did not need to chaptalize. To avoid the risk of over-
extraction, he eased back on punching down the fermenting must.   
 
He has excelled this year. The wines are pure, fruit-driven and seductive.   
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Domaine Henri Gouges | Nuits-Saint-Georges 

Gregory Gouges 

COTE DE NUITS Nuits-Saint-Georges 

Big firm tannins were always associated with Nuits-Saint-Georges, and when Gregory 
Gouges took over, he saw one of his tasks as ‘taming the tannins’. Down the road, Erwan 
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 reflect-
ing their terroirs.   

Nuits-Saint-Georges    
£240 | Case of 6 - 75cl  
A super village, easy-drinking, fresh and vibrant, with black fruit, fine supporting tannins and a 
juicy finish. Drink 2024 - 2033 

Nuits-Saint-Georges 1er cru, Clos-des-Porrets    
£300 | Case of 6 - 75cl  
The tannins of southern Nuits are always a challenge to tame. Gregory made it one of his life 
goals, and he can now safely tick that box. Porrets’ tannins can be positively cruel, massively 
powerful and mouth-puckering, but here…smooth, and lovely, an integrated part of a rich dark-
fruited juicy wine, minty and fresh, with a long powerful finish (we’re still in Nuits, after all!).   
Drink 2027 - 2037 
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Domaine Jacques-Frédéric Mugnier | Chambolle-Musigny 

Frédéric Mugnier   

COTE DE NUITS Chambolle-Musigny 

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 Domaine Faiveley for decades.   
  
Frédéric Mugnier is one of the most thoughtful growers in Burgundy, 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 
successful is shown by the demand for his wines: they are hard to find.   
  
The 2021 harvest began here on 21st September, a full month later than in 2020. In both 
years the growing season started around the same time, and yields were similar, so it’s a  

Nuits-Saint-Georges 1er cru, Clos de la Maréchale    
£468 | Case of 6 - 75cl  
£474 | Case of 12 - 37.5cl   
£474 | Case of 3 - 150cl    
Beautifully fine and structured: the intense fresh, floral and spicy red fruit – roses, clove and 
morello cherry - is balanced by dark elegant tannins and a long saline finish. Drop dead gor-
geous.   
Drink 2025 - 2038 | Bottles   
Drink 2028 - 2035 | Halves   
Drink 2030 - 2042 | Magnums   

testament to the challenges of 2021 that it took a full month longer for the fruit to achieve 
proper ripeness.  
 
The difficulties began, of course, with frost, which severely damaged the whites, less so the 
reds. The vines all went into shock, however, and took a month to resume growth. They 
caught up a little during the remaining growing season, despite the threat of mildew and bo-
trytis – which were dealt with respectively by a judicious vine treatment regime and leaf 
plucking in July – but it was not warm enough for fast ripening. As ever, the wines here are 
amongst the very best in Burgundy.   
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Domaine Jean Grivot | Vosne-Romanée 

Etienne Grivot   

COTE DE NUITS Vosne-Romanée 

 Etienne Grivot is a thinker, a man unafraid of risk. He unites an artistic sensibility with rigor-
ous 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 cannot 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 Burgun-
dy. From his prime 15.5-hectare holdings, focussed mainly in Nuits and Vosne, he turns out 
some of the finest and longest-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.   
  
Quantities of Grivot wines in 2021 are extremely limited. Please contact us for further de-
tails.  
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Domaine Hudelot-Noëllat | Vosne-Romanée 

Charles van Canneyt  

COTE DE NUITS Vosne-Romanée 

 Charles van Canneyt assumed control of this 12-hectare estate from his grandfather, Alain 
Hudelot, in 2008. It extends from Nuits to Chambolle, but its heart is in Vosne, with hold-
ings in some of the top 1ers and grands crus. He converted to organic practice in 2019. The 
wines are very much at the delicate end of the spectrum: pure and fine but with great 
staying power.   
  
Quantities of Hudelot-Noëllat wines in 2021 are extremely limited. Please contact us for 
further details.  
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Domaine Hudelot-Baillet | Vosne-Romanée 

Dominique Le Guen   

COTE DE NUITS Vosne-Romanée 

 Dominique Le Guen was an air force technician when his father-in-law announced his re-
tirement 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 since become ever finer. In 2019 he was 
joined by his son Tanguy, who will begin to take control of the domaine from next year.  
  
The Le Guen’s were lucky in 2021: frost struck most heavily on the Musigny side of Cham-
bolle, and their vineyards were spared the worst. They also prune later, finishing in March, 
which delayed budbreak and left the vines less exposed.  Their higher, more aerated cano-
py was better able to deal with mildew pressure, and leaf-plucking in July prevented the 
development of botrytis, although they did suffer on the lower slopes. As a result, their 
yields are not much lower than in 2020 – though they sorted rigorously to ensure only 
healthy, fully destemmed fruit made its way into the vats. The fermentation was quick and 
easy, favouring pumping over rather than punching down. The wines are superb Cham-
bolles, charming, mineral-driven and pure.  

Bourgogne Blanc Hautes Côtes de Nuits   
£108 | Case of 6 - 75cl  
Creamy, seductive pear and citrus fruit and bright acidity is tempered by a gentle earthy min-
erality on the finish.  Drink 2024 - 2028 

Bourgogne Rouge    
£96 | Case of 6 - 75cl  
Fruit half from Chambolle, half from Gilly-Lès-Cîteaux, below the route nationale. There is 
fresh, spicy red cherry fruit, dark fine tannins and a smooth perfumed finish.   
Drink 2024 - 2031 

Chambolle-Musigny, Vieilles Vignes 
£258 | Case of 6 - 75cl  
What Chambolle does so well: delicate, charming black cherry fruit, spice, a hint of menthol 
and very finely woven tannins, with a distinct edge of salty minerality on the finish.  
Drink 2025 - 2034 

Chambolle-Musigny 1er cru, Les Charmes  
£378 | 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 fine, silky wine, with a burst of intense ripe red fruit, great poise, and driving 
all the way to the long elegant finish.  Drink 2029 - 2036 

Chambolle-Musigny 1er cru, Les Cras   
£420  | Case of 6 - 75cl  
Cras is the older, more serious brother of Charmes. It is quicker to ripen, and shines in this 
crunchy vintage, giving a richer wine with an abundance of dark fleshy red fruit, vibrant spice 
notes and smooth powerful tannins lending energy and drive to the long, fresh finish.     
Drink 2030 - 2027 
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Domaine Dujac Fils et Père | Morey-Saint-Denis 

Alec Seysses 

COTE DE NUITS Morey-Saint-Denis 

 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 do-
maine, alongside the eldest son Jeremy’s wife Diana. In 2005 Jeremy launched a small 
négociant business with his father - Dujac Fils et Père.   
  
Quantities of the 2021 Morey-Saint-Denis are very limited. Please contact us for details.  
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Domaine Robert Groffier | Morey-Saint-Denis 

Nicolas and Serge Groffier   

COTE DE NUITS Morey-Saint-Denis 

Domaine Groffier lies in Morey, but its seven-hectare domaine contains few vines from the 
commune. Its main holdings are in next-door Chambolle, where it owns substantial parts of 
the finest 1ers and grands crus (including the biggest part of Amoureuses), as well as some 
excellent Gevrey vineyards, Clos de Bèze among them. Although it has consistently pro-
duced fine, elegant 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 opin-
ions, he has taken quality 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 percentage 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, precise and perfectly balanced.   
 

Quantities of Groffier wines in 2021 are extremely limited. Please contact us for further de-
tails.  
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Domaine Denis Bachelet | Gevrey-Chambertin 

Nicolas Bachelet 

COTE DE NUITS Gevrey-Chambertin 

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 
effectively. 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 destemming. Rather than using clones which all ripen at once, they favour a 
sélection massale in their vineyards, which mature at different times, allowing a little more 
flexibility during the harvest.   
  
The Bachelets had it harder than most in 2021: not only did they suffer the travails of frost  

and disease pressure, but a hailstorm centred in the Evocelles vineyard at the beginning of 
flowering set their vines back even further. They found that after three years of drought the 
vines were more focussed on vegetative growth than grape production, and yields were cor-
respondingly low. They were amongst the first to harvest, on 14th September, and went back 
to old vinification methods, including daily punching down. The wines are quite brilliant – 
amongst the best we tried, but yields are small indeed.  
  
Quantities of Bachelet wines in 2021 are extremely limited. Please contact us for further de-
tails.  

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  



42 

Domaine René Bouvier | Gevrey-Chambertin    

Bernard Bouvier 

COTE DE NUITS Gevrey-Chambertin    

Bernard Bouvier makes polished, very accessible wines mainly in Marsannay and Gevrey, 
but also 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 conversion 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.   
  
Organic growers had to work that much harder in 2021. The cold, damp and sometimes 
windy weather provided perfect conditions for downy and powdery mildew during the 
growing season, and botrytis at the end. With less powerful weapons at their disposal, or-
ganic growers were obliged to treat their vines more often than usual, which was often not 
easy when the soil was too wet for tractors. Despite these challenges, the calm and self-
assured Bernard persevered, although he lost 60% of his crop to a combination of frost, 
poor flowering and disease. What’s left, however, is a marvel. He did not push the vintage 
hard – using some 50% of whole bunches, and easing up on punch downs, preferring to let 
the vintage speak. That’s the key: his light touch makes the wines better every year, and 
what he teases out of his vineyards is a clear sign that Marsannay should be taken as seri-
ously as the other great communes of the Côte d’Or.  

Marsannay Le Finage 
£156 | Case of 6 - 75cl  
Fruit sourced from several plots in Marsannay make for a precise, elegant wine with forward 
dark spicy fruit lifted by fresh raspberry-tinged acdity and smooth fine tannins. If you are not 
familiar with what Marsannay can offer, this is a good place to start. Drink 2024 - 2030 

Marsannay, En Ouzeloy    
£174 | Case of 6 - 75cl  
The rocky limestone-rich soils always give one of the lighter, purer wines in the Bouvier port-
folio. It is a delight this year, a fruit bomb full of strawberry fruit, orange zest, cloves and floral 
aromas; the tannins soft and integrated, and the finish fresh and long. Drink 2024 - 2034 

Marsannay, Les Longeroies    
£180 | Case of 6 - 75cl  
Clay soils make for a denser, richer wine, full of sweet spicy strawberry fruit and powerful ripe 
tannins and a fine, smooth stony minerality on the finish. Drink 2024 - 2034 

Marsannay, Clos du Roy    
£192 | Case of 6 - 75cl  
Marsannay’s best vineyard, on the verge of achieving 1er cru status, gives a dark powerful, 
compressed wine, packed with spicy blue and black fruit, rich melting tannins and a long in-
tense finish. A little brooding at present, it will reward cellaring. Drink 2024 - 2036 
  

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  

Bourgogne Aligoté 'sans soufre ajouté' 
£96  | Case of 6 - 75cl  
Proper old vines – over sixty – in Morey and Marsannay give a classic, vibrant, citrus-driven 
wine, with a rounded middle and fresh brisk finish.  
Drink 2024 - 2026 

Meursault  
£378  | Case of 6 - 75cl  
An intense, fine and silky wine with a smooth, powerful minerality compressing the citrus fruit. 
The acidity is balanced ripe and bright and there is a rounded long saline finish. 
Drink 2024 - 2031 

-Whites- 

-Reds- 
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Gevrey-Chambertin 
£258 | Case of 6 - 75cl  
An elegant, spicy, strawberry-scented wine, so light and elegant that it’s hard to believe it’s 
Gevrey. The tannins are less in evidence than in riper years, enough to provide balance but 
not to dominate, and this allows the fruit to be particularly expressive. The finish is long and 
clear. Drink 2024 - 2034 

Gevrey-Chambertin, Racine du Temps, Très Vieilles Vignes 
£390 | Case of 6 - 75cl  
Planted in Brochon, under the Jeunes Rois vineyard, these nearly one hundred-year-old vines 
always promise an intense ride. They remain less affected by vintage variation than their 
younger brothers, and even in a hot year exhibit a restrained elegance and freshness. The 
cooler year has gently accentuated that freshness, and there is an appealing liveliness to the 
dense dark fruit and supple tannins, with a hint of menthol on the long smooth saline finish.   
Drink 2025 - 2041 

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  

Domaine René Bouvier | Gevrey-Chambertin    

COTE DE NUITS Gevrey-Chambertin    
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Domaine Fourrier | Gevrey-Chambertin    

Jean-Marie Fourrier 

COTE DE NUITS Gevrey-Chambertin    

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 ob-
scurity 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 success 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.   
  
Frost and poor flowering hit the vines hard in Gevrey, but for the rest of the growing season 
judicious conventional treatments kept mildew and rot at bay. Yields, however, suffered, 
and were 70% down on the norm. The upside was more rapid ripening, but even with this 
small crop Jean-Marie waited until 28 September before picking in order to achieve as 
much phenolic ripeness as possible. During fermentation, there was a little more punching 
down than usual, but it was gentler. To protect the delicate musts, pumping over was 
avoided.  
 

It’s another cracker!    
 
Quantities of Fourrier wines in 2021 are extremely limited. Please contact us for further de-
tails.  

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  



45 

Domaine Geantet-Pansiot | Gevrey-Chambertin    

Les Geantets 

COTE DE NUITS Gevrey-Chambertin    

Fabien and Vincent Geantet make superb and unjustly overlooked wines which taste ex-
tremely 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 cu-
verie has enabled them to become more flexible in their winemaking and maturation, re-
sulting 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.  
 
We were regrettably unable to taste the 2021 vintage here. 

Bourgogne Hautes Côtes de Nuits 
£120 | Case of 6 - 75cl  
Not Tasted 

Gevrey-Chambertin, Vieilles Vignes   
£318 | Case of 6 - 75cl  
Not Tasted 

Gevrey-Chambertin, En Champs   
£354 | Case of 6 - 75cl  
Not Tasted 

Gevrey-Chambertin, ‘Cuvée Edmond’   
£396 | Case of 6 - 75cl  
Not Tasted 

Chambolle-Musigny, Vieilles Vignes   
£396 | Case of 6 - 75cl  
Not Tasted 

Chambolle-Musigny, 1er cru Les Feuesselottes    
£660 | Case of 6 - 75cl  
Not Tasted 

Chambolle Musigny, 1er cru Les Baudes    
£660 | Case of 6 - 75cl  
Not Tasted 

Gevrey-Chambertin 1er cru, Le Poissenot  
£600 | Case of 6 - 75cl  
Not Tasted 

Charmes-Chambertin  
£1032 | Case of 6 - 75cl  
Not Tasted 

Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  
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Howard Ripley Wines | (+44) 020 8748 2608 | info@howardripley.com  

Terms and Conditions 
 
The prices in our offer are valid until 28th February 2023. Please let us know your re-
quests by the 17th of January 2023. 
 
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) 
 
If your shipping address differs from your invoicing address, please let us know when 
placing your order. 
 
The wines are expected to arrive at the beginning of 2024, and we will be in touch then to 
confirm delivery. 

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 17th January 2023; any orders received after this will 
be considered after the allocation process. 

mailto:info@howardripley.com.
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