
While there is much to enjoy in 2013, there was considerable weather 
variation so generalisations are diffi cult. Each area is discussed separately. 

Côte de Nuits Reds: sensuous and succulent 
Rarely have I tasted a vintage that gives so much unalloyed pleasure
as 2013 in the Côte de Nuits. For a late harvest – most people were
picking in the fi rst week of October – what is striking is the quality 
and character of the tannins, helped by low yields (60–70% of a
normal crop) due to a poor fl owering. They are sweet, present but 
unobtrusive. Alcohol levels are modest – 12 to 12.5% with some
wines chaptalised to 13% – and there is lovely lift and freshness to 
them. ‘Succulent’ was a word I kept reaching for. There is a lovely 
perfume and a mouthwatering juiciness to these wines that is
beguiling, and enough structure for mid to long-term maturation. 

I think the reason for this unusually sweet character of tannins in
a cool year is not only the small size of the crop and the long
maturation period between fl owering and harvest of approximately 
118 days instead of 100, but also the high proportion of millerands. 
These are berries that remain small after the fl owering, so have a very 
high skin-to-pulp ratio compared to normal-size berries, and also have 
few, if any pips (normal berries have 3-4). Pips can contain harsh 
tannins, and the fact that the small berries remain intact, with the
seeds protected inside the grape for longer during the fermentation, 
means that the leaching of tannins into the must is reduced. Also, as
the juice is liberated more slowly, there is a longer pre-fermentation
maceration, which preferentially extracts more colour than tannin. 
It also consumes some acidity and contributes a juicy character. 

thewinesociety.com/openingoffer
BURGFEB15/1

The wines are richer and of higher quality than the sterner 2008s
and better than the lighter 2011s, but perhaps do not quite reach
the levels of the superb 2010 and 2012. 2013 is perhaps stylistically 
like a lighter and fruitier 2012. However, contradictions abound and, 
Burgundy being Burgundy, some producers prefer their 2013s to their 
2012s. Overall the 2013 Côte de Nuits reds have such a delicious and 
unusual style that all Burgundy lovers should have some in their cellars. 

Not all Côte de Nuits prices are at the top end. Domaine Sylvain
Pataille in Marsannay has made wonderful wines at modest prices. 
Domaine de Bellene’s Clos Bardot is a little star too.

Côte de Beaune: variable owing to hail 
As well as the poor fl owering that particularly affected the older vines 
throughout Burgundy, the Côte de Beaune was signifi cantly destroyed
by a violent hailstorm on the 23rd July that affected 1,600ha, from 
Ladoix down to Meursault, with a crop loss that varied from 100% to
40%. It has implications not just for the size of the crop but also its
ripening potential. I happened to be there that day and can attest to 
its violence and duration, 45 minutes. (You can view a short video by 
searching ‘Hail in Burgundy’ on SocietyGrapevine.com, The Society 
blog.) Overall there is roughly half a crop in 2013. 

O P E N I N G  O F F E R

BY 9PM TUESDAY 10TH MARCH 2015

PLACE ORDE RS BY
WEBSITE, TELEPHONE, POST, FAX

RED & WHITE
BURGUNDY2013

SENSUOUS AND SUCCULENT IN THE COTE DE NUITS; 
FRESH AND VIBRANT REDS IN THE COTE DE BEAUNE; 
EXCELLENT WHITES WITH FRESH MINERAL CHARACTER 

IN-BOND
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However, on the positive side, the date was early enough for some
leaves to grow back and for the damaged berries to dry out and fall 
off, without harbouring any fungal tastes which give the so-called gout
de grêle. There is a loss of ripening, perhaps two weeks in severe cases, 
before the stressed vine heals its wounds and some leaves grow back. 
The effect of the hail can be to concentrate ripening if more grapes
are lost than leaves, or delay it if more leaves are lost than grapes, or 
to have any level of ripening between these two extremes. Variations
in ripeness make it diffi cult to judge when a vineyard is ready for 
picking. As chardonnay generally needs less heat and light to ripen than 
pinot, whites have performed better than reds in the Côte de Beaune.

Côte de Beaune Reds: fresh and vibrant
There are occasional surprises of ripe and rich wines such as Comte
Armand’s Clos des Epeneaux where the tiny crop, 10 hl/ha, ripened 
to a lovely richness, but more often than not Côte de Beaune reds are
fresh, vibrant and attractive, with more appeal than the 2011s. There 
are plenty of lovely wines. Trading up to premiers crus, where there is
greater ripeness, is a good idea. Jadot’s two Beaune premiers crus, Cras
and Clos des Couchereaux, and De Montille’s Corton Clos du Roi
have overperformed. Santenay was unaffected by hail and Anne-Marie
and Jean-Marc Vincent have made lovely wines. Using slightly more new
oak to sweeten the wines a little was a successful strategy practised
by Tollot-Beaut, whose wines are lovely too, although their Savigny 
Lavières was totally destroyed. Any wines I had doubts about I have 
excluded from the offer. Sadly, Camus Bruchon’s Savignys, caught in
the eye of the storm, were a bit thin and I have dropped them. 

Côte de Beaune Whites: excellent quality, 
fresh mineral character
There are some lovely white Burgundies produced in 2013. They 
follow the overall style of the 2008s/2010s/2012s, of low crops 
ripening late with a classic balance of attractive ripeness at moderate
levels of alcohol and a fresh mineral style. The hail has resulted in 
variable ripeness but the overall standard is very good, signifi cantly 
better than the delicious 2011s, if not quite as good as the superb
2010s and 2012s. There was a storm on the 5th/6th October after 
which there was a little botrytis, but nothing like what happened in 
Chablis. You can buy Saint-Aubins, Chassagnes, Pulignys and Meursaults 
with confi dence. There are some exceptional wines like Bonneau’s 
concentrated Corton-Charlemagne made from just 13hl/ha. 

Chablis: superb quality if picked before the storm 
Wines that were ripe and picked before the storm on 5th and 6th
October are superb. We just have one producer’s wines, Domaine
William Fèvre, in this offer. Their wines are taut, fi rm and mineral. They 
are one of a handful to hand-pick grapes into small cases. They have
made classic Chablis of very high quality and are highly recommended. 

After the storm the botrytis spread rapidly. Many people use machines 
or pick in large containers (bennes) so it is diffi cult to sort or separate. 
A small amount of botrytis offers a lightly honeyed nuance but too
much overrides the subtle, mineral character one looks for. 

Mâconnais: excellent 
Mâcon performed very well with fewer problems of fl owering, no hail 
on 23rd July and a small amount of botrytis after the storm of 5th and
6th October. These well-balanced whites are ripe, yet fresh and 
following in the line of the 2008/2010/2012 vintages which were 
low-yielding, cool years, harvested late in cool conditions. Producing 
‘classic’ wines, by which I mean ripeness, and harvest, occurred at 
moderate alcohol levels (12-12.5%) with attractive levels of acidity. 

NOTE ABOUT DIAM CORKS
We are pleased with the performance of Diam corks. These are 
manufactured from cork, using patented processes, and have solved
the problem of cork taint and variable porosity. Many high-quality 
producers are using them, and we have noted in the offer which ones. 
For more information on Diam corks please go to thewinesociety.
com/diam.

Toby Morrhall
Society Buyer

For members looking for a variety of wines, we include fi ve mixed 
cases priced from just £83.

Orders by website, telephone, post and fax will be accepted. 
If you would like to order online, visit thewinesociety.com/
openingoffer Fax number r 01438 761167

For information regarding this offer after the close date please e-mail 
memberservices@thewinesociety.com or telephone
The Society on 01438 740222.

9PM TUESDAY 10TH MARCH 2015

To order thewinesociety.com/openingoffer 01438 740222

IN-BOND RESERVES – A NEW SERVICE

We are launching a new service this year to give members the
opportunity to store their opening offer wines with The Society 
‘in-bond’. 

When the wines arrive in Stevenage in 2016 members will be
given three options: 
1. To take delivery of the wines. Duty and VAT will be
 payable immediately. 
2. To store the wines in duty-paid Members’ Reserves. 
 Again, duty and VAT will be payable immediately. 
3. To store the wines in our new ‘in-bond’ storage facility. 
 With this option, duty and VAT will only be payable (at the 
 prevailing rate) when the wines are fi nally withdrawn*. 

Please visit our website for more details: thewinesociety.com/
inbondreserves

*Unless you are exporting the wines or transferring them 
to another in-bond storage facility – for which a small
administration charge would be payable.
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MACONNAIS
Domaine André Bonhomme, Viré-Clessé
There was a little rot this year but as Bonhomme pick by hand, rare in the Mâconnais, they removed it. Yields of 62 hl/ha 
(70hl/ha permitted). Diam cork.

In-bond price, UK delivered, per six and per dozen

 Ref  Six Dozen

1 BU57701 Viré-Clessé Cuvée Spéciale * – £82
 Made from 30 to 55-year-old vines, 70% barrel-fermented and aged, this is a fi rm, rich and ageworthy 
 wine offered at a modest price for the quality. 2017–2021.

Château des Rontets, Fuissé
Château des Rontets’ high-altitude and north-facing vineyards always produce elegant wines, and especially this year. Just 22hl/ha were 
produced due to a poor fl owering and high winds in spring that snapped off the young shoots with their buds. The wines are exceptionally
fi ne – Puligny-like. Diam corks.

2 BU58321 Pouilly-Fuissé Clos Varambon £83 –
 From 15 to 50-year-old vines aged in foudres and pièces (different sized oak barrels). Very fi ne and 
 understated. 2016–2019.  

3 BU58331 Pouilly Fuissé Les Birbettes £125 –
 Rontets’ top wine comes from a vineyard originally planted in the 1920s, with some replanting since. 
 It is given about 20 months maturation in pièces. Exquisite. One of their very best vintages. 2017–2020.

Domaine Saint-Denis, Lugny
35hl/ha were harvested in two visits to the vineyard. A small amount of rot was removed. 

4 BU58341 Mâcon-Chardonnay * – £95
 Ripe, slightly honeyed palate, but fi nishes dry. Very good. Unoaked. 2016–2018.

Domaine de la Soufrandise, Fuissé
Just 42hl/ha (60 hl/ha permitted) and no botrytis. Diam cork. 

5 BU58351 Pouilly-Fuissé Vieilles Vignes * £65 –
 A typical, rich, honeyed barrel-fermented Pouilly-Fuissé. Full bodied and with good grip. 2016–2019.

CHABLIS
Domaine William Fèvre, Chablis
Fèvre have again made superb Chablis in 2013. Today I would say the quality of the 2013s is just behind the stunning 2012s. The key to their 
success was low yields, 30% less than a normal year, which enabled their grapes to ripen early. They picked from 26th September to 4th 
October. There was a storm on the 5th/6th October which brought on a big attack of botrytis followed by a week of poor weather. Most 
producers’ Chablis was not ripe before the storm. After it, they had to rush to pick as quickly as possible because of the rapid development of 
the botrytis. Today only a handful of producers pick by hand, in cases (Fèvre is one of them); most now pick by machine and so sorting is not 
possible and the good grapes are mixed up with the bad. Botrytis produces rich, honeyed fl avours which are not unattractive in small doses but 
can result in a wine type which is the polar opposite of the bone-dry taut mineral character one looks for in Chablis. Only a few producers
managed to pick before the storm and produce excellent Chablis. Please note that Fèvre make some wines from bought-in grapes which are 
good but not as good as their domaine wines, and are priced accordingly. All the wines we list here are from their own domaine. Diam corks.

6 BU59681 Chablis * £55 –
 Pure, taut Chablis. Excellent quality for a village wine. 2018–2020.

7 BU59701 Chablis Premier Cru Vaillons £123 –
 Fresh, fi rm fruit with a lemon fresh fi nish. 2018–2022. 

8 BU59691 Chablis Premier Cru Montmains £125 –
 Ripe, fruity white peach aromas yet fresh and tight. 2018–2022.

9 BU59711 Chablis Premier Cru Montée de Tonnerre £173 –
 Linear, racy and mineral. Le Clos’ baby brother. 2018–2024.

THE WINES 

Red wine White wine * These wines feature in mixed cases on pages 18 and 19.R W
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Ref   Six

10 BU59721 Chablis Premier Cru Vaulorent  £195
 Situated next to Preuses, this is the broadest and most powerful of the premiers crus. Broad, yet grippy 
 and structured. 2018–2025.

11 BU59731 Chablis Grand Cru Bougros  £210
 A really steely Bougros this year. Muscular. 2018–2026.

12 BU59741 Chablis Grand Cru Côte Bouguerots  £288
 A wall of limestone. Massive structure and bone-dry palate. 2018–2026.

13 BU59751 Chablis Grand Cru Les Clos  £335
 Dry, linear, uncompromising, impressive. 2020–2027.

CÔTE D’OR
Comte Armand, Domaine des Epeneaux, Pommard
Devastated by hail, just 10hl/ha produced. However the wine is ripe, sweet and delicious. Paul Zinetti has taken over from Benjamin Leroux
as winemaker and manager of the estate, and continues very much along the same lines.

14 BU58921 Pommard Premier Cru Clos des Epeneaux  £450
 Ripe, some fat, sweet tannins. Gentle structure, well balanced. 2023–2033.

Domaine Denis Bachelet, Gevrey-Chambertin
Harvesting began on 5th October. There was a small amount of rot, which was removed. Superb wines here.

15 BU58931 Côtes de Nuits-Villages  £155
 Succulent and generous for the appellation. Lovely lively fruit-acid balance. 2018–2023.

16 BU58941 Gevrey-Chambertin Vieilles Vignes  £255
 Made from a number of parcels of vines with superb plant material, many of which produce tiny little pinot berries 
 giving high skin-to-pulp ratio. Ripe yet fresh, with lovely density of fruit. 2019–2028.

17 BU58951 Gevrey-Chambertin Premier Cru Les Corbeaux Vieilles Vignes  £360
 Corbeaux is improving year by year and is now a step up from the village wine. Rich, full yet balanced. 2020–2030.

Domaine Ghislaine Barthod, Chambolle-Musigny
Ghislaine has made lovely wines as usual, starting the harvest on 2nd October and making 30hl/ha.

18 BU57941 Chambolle-Musigny  £195
 Ripe fruit giving a sensuous, caressing texture. 2019–2026.

19 BU57951 Chambolle-Musigny Premier Cru Aux Beaux Bruns  £325
 Beaux Bruns is situated mid-slope with more soil and so makes one of the fullest and roundest Chambolles. 
 Ample. 2020–2028.

20 BU57971 Chambolle-Musigny Premier Cru Les Cras  £350
 From a rocky vineyard high up the slope with a high percentage of limestone, and 70-year-old vines producing 
 small berries with a concentrated yet mineral quality. Very fi ne. 2022–2028.

Domaine de Bellene, Beaune
We have added a white Saint-Romain to the range. I liked the négociant wines less this year, so we have offered none en primeur.

21 BU59181 Saint-Romain *  £60
 A new addition to our selection. Fresh and lemony barrel-fermented wine from the high-altitude village 
 of Saint-Romain, which, like Saint-Aubin, is benefi tting from global warming. Diam cork. 2016–2021. 

22 BU57411 Bourgogne Pinot Noir Vieilles Vignes Clos Bardot *  £40
 Pretty black-fruited pinot from a vineyard in the Côte de Nuits in Comblanchien. Fresh, black-cherry fl avour 
 and sweet tannins. 2016–2019.

In-bond price, UK delivered, per six

To order thewinesociety.com/openingoffer 01438 740222
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In-bond price, UK delivered, per six

 Ref   Six

23 BU57421 Côtes de Nuits-Villages Vieilles Vignes £58
 High-quality bottling from three 70-year-old vineyards just south of Nuits Premier Cru Clos de La Maréchale. 
 Don’t be put off by the basic-sounding name – the wine is really very good! Ripe yet fresh. 2017–2022.

24 BU57431 Savigny-lès-Beaune Premier Cru Les Haut-Jarrons £95
 A new selection this year. From soil quite high in limestone so this is light, fresh and mineral. 2017–2021. 

25 BU57441 Volnay Les Grands Poisots £98
 Fresh, bright and sappy. 2016–2022. 

26 BU57471 Beaune Premier Cru Les Teurons * £105
 Round, sweet and succulent. A lovely Beaune from one of the best rated premiers crus and a mature vineyard, 
 ideally situated mid slope.  2018–2024. 

27 BU57451 Nuits-Saint-Georges Vieilles Vignes £115
 Made from the sweeter, fi ner-tasting vineyards north of Nuits, and matured in 500-litre barrels to capture the fruit, 
 this is a ripe and full style of Nuits with no dryness. 2018–2025.

28 BU57461 Vosne-Romanée Quartier des Nuits £165
 Few villages Vosnes have this sweetness and depth. A good example. 2017–2024

29 BU57481 Nuits-Saint-Georges Premier Cru Aux Chaignots £198
 More Vosne-like than Nuits, Chaignots produces sensual, velvety wines and this 2013 is stunning. 2019–2029.

30 BU57491 Vosne-Romanée Premier Cru Les Suchots £320
 Sweet, soft and velvety palate. Excellent example of a Vosne premier cru. 2023–2033.

Red wine White wine * These wines feature in mixed cases on pages 18 and 19.R W

Vaulted cellars, Domaine de Bellene Paul Zinetti, new winemaker at Comte Armand
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The church at Chablis seen from grand cru Preuses

2013_BurgundyOpeningOffer_v2.indd   52013_BurgundyOpeningOffer_v2.indd   5 04/02/2015   15:0704/02/2015   15:07



Page 6

In-bond price, UK delivered, per six

Domaine Henri Boillot, Volnay
Lovely wines here. The whites were picked 25th to 28th September and the reds 29th September to 3rd October. Son Guillaume has been
making the reds for the last few years and has greatly reduced extraction by shortening the length of the pre-fermentation maceration, 
which results in fi ner fl avours. In 2013 there was no pre-fermentation maceration at all.

Ref   Six

31 BU59091 Puligny-Montrachet  £200
  From well-sited vineyards Enseignères, Charmes and Ouillères, this has an attractive scent of honeysuckle. 
  2016–2019. 

32 BU59101 Puligny-Montrachet Premier Cru Clos de la Mouchère  £365
  Big, broad and rich to start then narrows to a fi ne and piercing fi nish of enormous fi nesse and concentration. 
  Excellent. 2017–2020.

33 BU59111 Puligny-Montrachet Premier Cru Les Perrières  £370
  Fine, elegant understated Puligny. Taut bright palate. 2016–2020. 

34 BU59121 Puligny-Montrachet Premier Cru Les Combettes  £380
  Rich and creamy mid palate then the fi rm fi nish appears. 2016–2020.

35 BU59131 Puligny-Montrachet Premier Cru Les Pucelles  £405
  A wine of great length with impressive supporting structure. 2016–2021.

36 BU59061 Beaune Premier Cru Clos du Roi  £198
  Henri’s last vintage of this cru. Severely hailed but this has soft tannins and the round, soft texture which comes 
  from the sandy soil of this vineyard. 2017–2022.

37 BU59071 Volnay Premier Cru Les Chevrets  £305
  Only eight instead of the usual 40 barrels from this 2ha parcel. Tiny yields have produced a very sweet and round 
  Volnay. 2018–2025.

38 BU59081 Volnay Premier Cru Les Caillerets  £335
  Elegant, mineral and understated wine from perhaps the fi nest Volnay premier cru vineyard. 2019–2027. 

Clos de la Mouchère, Domaine Henri Boillot Jean Charles Le Bault de la Morinière, Bonneau 
du Martray

Red wine White wine * These wines feature in mixed cases on pages 18 and 19.R W
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Domaine Bonneau du Martray, Pernand-Vergelesses
Just 13hl/ha produced here in 2013 due to a poor fl owering then the devastating hailstorm of 23rd July which destroyed 50% of the crop
in 45 minutes. Harvested between 10th and 11th October.

In-bond price, UK delivered, per three and per six

Ref  Three Six

39 BU57791 Corton-Charlemagne Grand Cru – £450
 Ripe and concentrated showing a generosity of fruit in inverse proportion to the yield. Behind the
 weight of fruit there is the steely acidity of Corton-Charlemagne. I tasted this with the 2010 and 
 it wasn’t outclassed, it was just different. The 2010 was a little more understated while the 2013
 was a little bit richer. 2020–2024.

Domaine Alain Burguet, Gevrey-Chambertin
The domaine has managed to buy an extra two hectares, mainly of Bourgogne but with a little premier cru Champeaux. True to their style, 
they picked late in 2013, beginning on 9th October. 

40 BU58961 Gevrey-Chambertin Mes Favorites Vieilles Vignes – £170
 Made from many small parcels of vines over 60 years old, what lends this its rich, lush, powerful 
 character is the very late picking date and then the severe sorting of grapes on various sorting tables. 
 Rich, generous wine with soft tannins and full body. 2019–2026.

Domaine Sylvain Cathiard, Vosne-Romanée
A very successful vintage made by Sebastien Cathiard. The wines are rich and muscular. He introduced a post-fermentation maceration 
where the wines were held at 33ºC for four to seven days before pressing. The harvest begun on 5th October.

41 BU58881 Vosne-Romanée – £245
 Made from fi ve different plots aged between 30 and 70 years of age. Rich and soft. 2019–2025. 

42 BU58891 Vosne-Romanée Premier Cru En Orveaux £275 –
 65-year-old vines planted on soil high in limestone. Fresh, fi ne, mineral style. 2020–2028.

43 BU58901 Vosne-Romanée Premier Cru En Reignots £275 –
 17-year-old vines planted on soils with a bit of sand, giving a fresher, less tannic style, with an open 
 texture. 2019–2026.

44 BU58911 Vosne-Romanée Premier Cru Les Malconsorts – £925
 30-year-old vines. Rich, sumptuous wine with great density of fl avour without being heavy or clumsy. 
 2021–2033.

To order thewinesociety.com/openingoffer 01438 740222
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The Jadot logo, Bacchus Sebastien Cathiard
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In-bond price, UK delivered, per six

Domaine Jean Chauvenet, Nuits-Saint-Georges
Only 40hl/ha produced here overall in 2013.

Ref   Six

45 BU57981 Nuits-Saint-Georges *  £98
 From vineyards to the north of the village (including Allots, Saint-Jacques, Saint-Pierre) where the tannins are
 sweeter, this is medium-bodied with soft tannins but highish acidity, so it tastes fresher than usual. 2020–2027.

46 BU57991 Nuits-Saint-Georges Premier Cru Aux Argillas  £185
 Rich, soft, round and succulent Burgundy showing all the virtues of the vintage. 2018–2027.

47 BU58001 Nuits-Saint-Georges Premier Cru Les Perrières  £203
 Rich yet fresh, this has a lovely natural sweetness to it. 2020–2027.

48 BU58011 Nuits-Saint-Georges Premier Cru Les Damodes  £203
 From a tiny holding of just 0.28ha comes this lovely, ripe and rich Damodes from the northern (Vosne) side 
 of the appellation. 2020–2028.

49 BU58021 Nuits-Saint-Georges Premier Cru Les Vaucrains  £245
 Powerful Nuits from a hillside location layered with a generous covering of ripe sweet fruit. 2020–2030.

Domaine Robert Chevillon, Nuits-Saint-Georges
Bertrand began the harvest on 3rd October and confi rms there were lots of millerands (small berries) in 2013. The old vines suffered badly 
at fl owering and set tiny crops, so stocks, alas, are extremely limited. 

50 BU58381 Nuits-Saint-Georges Vieilles Vignes  £135
 As normal the house style is for a sweet and pretty style of Nuits. 2016–2022.

51 BU58391 Nuits-Saint-Georges Premier Cru Les Perrières  £188
 Fresh and quite mineral for a red wine, this has more length than breadth. 2018–2027.

52 BU58411 Nuits-Saint-Georges Premier Cru Les Roncières  £188
 Fresh, silky fi ne-boned texture. Very pretty. 2018–2027. 

53 BU58401 Nuits-Saint-Georges Premier Cru Les Pruliers  £188
 Lovely ripe, succulent fl eshy wine that nonetheless conceals good supporting structure from the ripe but 
 unobtrusive tannins. 2018–2028.

To order thewinesociety.com/openingoffer 01438 740222

Walled vineyard, Savigny Fountain detail, Meursault The Hotel de Ville Meursault

R

R

R

R

R

R

R

R

R

2013_BurgundyOpeningOffer_v2.indd   82013_BurgundyOpeningOffer_v2.indd   8 04/02/2015   15:0704/02/2015   15:07



Page 9

In-bond price, UK delivered, per six and per dozen

 Ref  Six Dozen

54 BU58421 Nuits-Saint-Georges Premier Cru Les Cailles £248 –
 Though elegant and exquisite, this graceful wine develops beautifully with bottle age growing ever more
 complex. 2020–2030.

55 BU58431 Nuits-Saint-Georges Premier Cru Les Vaucrains £248 –
 Bold, burly Burgundy, supported by sweet tannins. 2023–2031.

Domaine Bruno Clair, Marsannay
29hl/ha produced in 2013. The harvest started on 7th October. There was some rot so there was quite a lot of sorting to do but well 
worth the effort as this is a very good range of wines.

56 BU58481 Marsannay Les Grasses Têtes £98 –
 Red clay soils here give the wine some power yet it is the lovely fat and sweetness of the vintage 
 that dominates. 2017–2021.

57 BU58441 Morey-Saint-Denis en la Rue de Vergy £198 –
 Well situated above grand cru Clos de Tart this vineyard produced a lovely ripe and rich wine in 2013. 
 2018–2028

58 BU58451 Chambolle-Musigny Les Véroilles £198 –
 Intense, pretty, fi ne-boned Chambolle from a vineyard situated on the slope above Bonnes Mares. 
 2020–2028.  

59 BU58461 Savigny-lès-Beaune Premier Cru La Dominode £205 –
 A substantial parcel of the original 1902 planting has been replaced, so the average age is now about
 30 years. The younger vines have sweeter tannins than the old and so this is more succulent, more 
 typical Savigny than before. Only 15hl/ha produced due to hail. 2017–2024.

60 BU58471 Vosne-Romanée Les Champs Perdrix £235 –
 Situated high on the slope above Malconsorts. Very fresh and silky in 2013. 2019–2026.

61 BU58491 Gevrey-Chambertin Premier Cru Clos du Fonteny £325 –
 Rich, fat and dense because of the high percentage of millerands, berries which remain small and 
 produce wine with lots of colour and less tannin. 2020–2030.

62 BU58501 Gevrey-Chambertin Premier Cru Clos-Saint-Jacques £600 –
 Exquisite and graceful wine from this magical vineyard. 2024–2034. 

63 BU58511 Chambertin Clos-de-Bèze Grand Cru £875 –
 Big, powerful wine of true grand cru stature with lovely freshness and very long fi nish. 2024–2035.

Domaine Coche-Bizouard, Meursault
Another good series of wines here from this reliable supplier. Harvesting started on 5th October. Bottled with Diam corks.

64 BU58981 Bourgogne Chardonnay * – £99
 Lovely barrel-fermented Bourgogne, rich and fresh. 2016–2019.

65 BU58991 Auxey-Duresses £90 –
 Stylish white Burgundy. Lovely grip and structure. 2017–2020.

66 BU59001 Meursault * £113 –
 Ripe, peachy fruit with impressive length and a fresh fi nish. 2017–2022.

67 BU59011 Meursault Ormeau £125 –
 Round and rich from a warm vineyard due to gravel soils. 2017–2022.

68 BU59021 Meursault Premier Cru Charmes £198 –
 Ripe fruit but supported by a fi rm structure. 2018–2025.

69 BU59031 Meursault Premier Cru Gouttes d’Or £198 –
 A pleasing tension between ripeness and freshness. Ideally balanced. 2018–2025.

70 BU58971 Meursault Rouge £80 –
 Light, fresh, juicy pinot to be enjoyed young. 2016–2018.

Red wine White wine * These wines feature in mixed cases on pages 18 and 19.R W
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In-bond price, UK delivered, per six

Domaine Drouhin-Laroze, Gevrey-Chambertin
Attractive and supple wines produced here this year. They will start bottling a little earlier than usual, January as opposed to March, to 
capture the fruit. The harvest began on 2nd October.

 Ref   Six

71 BU58621 Gevrey-Chambertin £130
 Sweet and juicy Gevrey. Pure pleasure. 2016–2024.

72 BU58631 Gevrey-Chambertin Premier Cru Lavaux Saint-Jacques £198
 Vibrant wine with lots of energy. Ripe and pretty. 2018–2024.

73 BU58641 Latricières-Chambertin Grand Cru £325
 From a vineyard cooled by air currents from the Combe de Grisard, this is an elegant, understated Burgundy. 
 Silky texture. 2019–2025.

74 BU58651 Bonnes-Mares Grand Cru £390
 Big, structured wine with a long fi nish driven by the fruity acidity. 2020–2027.

75 BU58661 Chambertin Clos-de-Bèze Grand Cru £435
 A powerful and generous wine of true grand cru proportions with a long fi nish. 2024–2030.

Jean-Philippe Fichet, Meursault
Jean-Philippe found the vintage very fresh and mineral and so pressed the grapes at higher pressure than usual to increase the solids
in the must, used more lees in the fermentation after settling and practised some lees-stirring.

76 BU58031 Bourgogne Blanc £63
 Rich and round wine from soils rich in clay. Fermented in 500 and 600-litre barrels. 2016–2018.

77 BU58041 Bourgogne Blanc Vieilles Vignes £83
 A superior Bourgogne, sophisticated for the price. Lovely tension between freshness and richness. 2016–2019.

78 BU58051 Meursault £148
 Lovely assemblage of two thirds hillside vineyards for freshness and concentration and one third lower-lying 
 vineyards for richness and breadth. 2017–2019.

79 BU58061 Meursault Meix Sous Le Château £155
 A vineyard high in clay soil giving a broad style of Meursault yet tinged with the freshness of the year. 2017–2019.

80 BU58071 Meursault Les Chevalières £210
 The stony soil, high in limestone, gives a quite taut and tense wine in its youth which broadens and deepens 
 over time. Very elegant. 2018–2020.

Red wine White wine * These wines feature in mixed cases on pages 18 and 19.R W
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In-bond price, UK delivered, per six

Domaine Jean-Noël Gagnard, Chassagne-Montrachet
Lovely, balanced wines as always. Harvested between 1st and 10th October.

Ref   Six

81 BU57961 Chassagne-Montrachet Champ Derrière £148
 Ripe, grippy, concentrated but not heavy. 2017–2020. 

82 BU59051 Chassagne-Montrachet Les Chaumes £160
 Rich, full, lightly honeyed. Lots of matter for a village wine. 2017–2020.

83 BU57691 Chassagne-Montrachet Premier Cru Les Caillerets £315
 High on the slope, Caillerets’ limestone soil produces elegant wines with great length of fl avour. Tight and elegant. 
 2019–2021.

Domaine Jean Grivot, Vosne-Romanée
Etienne Grivot noted that the quality and maturity of the grape skins was remarkable given the coolish year. He started on 5th October. 
Superb wines this year.

84 BU58081 Bourgogne Rouge £110
 Medium-full body, good structure and long, fresh fi nish. 2018–2022.

85 BU58091 Vosne-Romanée * £198
 Rounder and riper than the typical Grivot style and more supple. 2019–2027.

86 BU58101 Nuits-Saint-Georges Premier Cru Les Pruliers £438
 Firm, fresh and fi ne fl avour. Quite sweet tannins for Nuits. 2020–2028.

87 BU58111 Vosne-Romanée Premier Cru Les Brûlées £525
 Typical Vosne sweetness and velvety palate. Most attractive. 2020–2031.

88 BU58121 Clos de Vougeot Grand Cru £700
 Like the 2012, this is quite a silky style for Vougeot, emphasising the sweetness of fruit and minimising the tannic 
 structure. 2020–2035.

89 BU58131 Vosne-Romanée Premier Cru Les Suchots £725
 Lush, rich, succulent fruit with a refi ned fi nish. 2020–2033.

To order thewinesociety.com/openingoffer 01438 740222

The Lavoir, Chablis Walled vineyard, Gevrey-Chambertin
Clos Saint-Jacques
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In-bond price, UK delivered, per six 

Louis Jadot, Beaune
Jadot harvested between 25th September and 12th October. The cool vintage produced ripe wines in the better-sited vineyards. I found 
the best wines principally in the premiers and grands crus. I tasted 90 wines and selected 14. These are what I consider the crème de
la crème. Diam corks are used for all the white wines. Jadot’s domaine vineyards are owned by various different legal entities. (Domaine)
means it comes from their own domaine, (Héritiers) from Les Héritiers de Louis Jadot, (Domaine Gagey) from Domaine Henri Gagey. 
They have a long-term lease with the Duc de Magenta (Magenta). Those without such a name come from other unspecifi ed bought-in 
grapes or wine. Don’t assume these are inferior. The Bâtard-Montrachet, for example, is one of the best Bâtards I taste most years. 

Ref   Six

90 BU59421 Pernand-Vergelesses Clos de la Croix de Pierre (Domaine)  £100
 This is a blend of both village and premier cru. Lovely freshness and energy. 2017–2022.

91 BU59431 Saint-Aubin Premier Cru Les Murgers Dents des Chien  £130
 One of the best premiers crus in Saint-Aubin, this is taut and mineral. 2017–2022.

92 BU59231 Puligny-Montrachet Premier Cru Folatières (Héritiers)  £255
 From the En la Richarde sub-division of Folatières situated high on the hill, this is crystalline Puligny with an intense 
 fl oral scent. 2017–2023.

93 BU59461 Puligny-Montrachet Premier Cru Clos de la Garenne (Magenta)  £255
 Fresh and intense but with serious structure and concentration from the 90-year-old vines, this is suberb. 2018–2022.

94 BU59481 Corton-Charlemagne Grand Cru (Héritiers)  £438
 From the south-facing Pougets vineyard this is powerful and rich. At Jadot it is tasted after Le Montrachet and is not 
 embarrased in this elite company. 2021–2028.

95 BU59401 Bâtard-Montrachet Grand Cru  £975
 Big, broad and rich yet with a seam of freshness too. Very good. 2021–2028.

96 BU59491 Chevalier-Montrachet Les Demoiselles Grand Cru (Héritiers)  £1225
 From soils high in limestone comes this exquisite, mineral wine with a spark of brilliance. Oustanding. 2021–2028.

97 BU59301 Beaune Premier Cru Clos des Couchereaux (Héritiers)  £133
 In a line-up of eight Beaune premiers crus this and the Cras stood out. This well-exposed south-facing vineyard high 
 up the slope produces ripe but fresh-tasting wines. It produced small dark berries in 2013 and the resulting wine is 
 ripe and rich. 2018–2022.

98 BU59311 Beaune Premier Cru Cras (Domaine Gagey)  £170
 Made from 45-year-old vines that were bought from the Château de Chorey, this is a lovely scented, rich and round 
 Beaune. 2018–2024.

To order thewinesociety.com/openingoffer 01438 740222

Frédéric Barnier winemaker at Jadot The La Grand Rue vineyard, one of the summits of Burgundy
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In-bond price, UK delivered, per six

 Ref   Six

99 BU59331 Gevrey-Chambertin Premier Cru Lavaux Saint-Jacques £305
 The cool Combe de Lavaux produces ripe wines with a seam of freshness shot through them. Lovely density of fruit 
 here in 2013. 2021–2029.

100 BU59341 Chambolle-Musigny Premier Cru Les Baudes (Domaine Gagey) £315
 Lovely depth of fl avour and considerable power from this well-situated vineyard just below grand cru Bonnes-Mares. 
 2021–2029.

101 BU59361 Gevrey-Chambertin Premier Cru Clos Saint-Jacques (Domaine) £485
 A candidate for grand cru, this is a wine of great distinction, impressing by its exquisite fl avour and perfect 
 proportions. 2021–2031.

102 BU59371 Chapelle-Chambertin Grand Cru £665
 Fine and elegant fl avour with fi rm supporting structure which will develop well with keeping. 2023–2035.

103 BU59381 Clos de la Roche Grand Cru £665
 Sensuous wine which is beautifully ripe and has a sumptuous, fl eshy palate. 2023–2035.

Domaine François Lamarche, Vosne-Romanée 
This is winemaker Nicole Lamarche’s tenth vintage working at the domaine. She began the harvest on 6th October and used 30% whole 
bunches in the fermentation vats for each wine.

104 BU58141 Echézeaux Grand Cru £440
 Sweet and creamy palate, ample and delicious. 2023–2034. 

105 BU58151 Clos de Vougeot Grand Cru £440
 Lamarche have vines in the bottom, middle and top of the Clos and make a good example each year. 
 Quite structured and fi rm at present but will shed its tannins and release aroma and fl avour after a decade in bottle. 
 2024–2036.

106 BU58161 La Grande Rue Grand Cru £1350
 Superbly situated between La Tâche and La Romanée-Conti, La Grande Rue is one of the summits of Burgundy. 
 Big, powerful wine with a rich and ripe palate. 2025–2038.

Domaine Lefl aive, Puligny-Montrachet
Lefl aive harvested on 28th September to 5th October and have produced very fresh-tasting and supremely elegant wines this year. 
Due to the tiny quantities available we have limited these wines to one bottle only per member.rr

In-bond price, UK delivered, per bottle

Ref   Per bottle

107 BU57711 Bourgogne Blanc £24
 Fresh, pretty wine with attractuve fl oral aromas. 2016–2019.

108 BU57721 Puligny-Montrachet £40
 Taut and mineral style which will soften and broaden with a bit of bottle age. 2018–2020.

109 BU57731 Puligny-Montrachet Premier Cru Clavoillon £55
 Perhaps the most improved wine in the Lefl aive line up. Despite being superbly situated, this used to be a little 
 chunky and angular but is now very fi ne and elegant, with excellent length of fl avour. 2018–2022.

110 BU57741 Puligny-Montrachet Premier Cru Les Folatières £100
 Rich and lightly honeyed, medium-full palate, long fi nish. 2018–2021. 

111 BU57751 Puligny-Montrachet Premier Cru Les Pucelles £117
 Taut, fi rm and concentrated, this is very backward but one senses the latent power. Will be superb. 2019–2022.

112 BU57761 Bienvenues Bâtard-Montrachet Grand Cru £209
 Quite closed at at the moment with structure more present than fruit, which is normal for a grand cru
 at this stage. Good length of fl avour indicates this just needs time. 2019–2023.

113 BU57771 Bâtard-Montrachet Grand Cru £213
 Broad-shouldered, powerful wine, opulent with great density of fl avour. 2019–2023.

114 BU57781 Chevalier-Montrachet Grand Cru £267
 Bright, crystalline, mineral, linear wine of the utmost elegance. 2019–2023.

Red wine White wine * These wines feature in mixed cases on pages 18 and 19.R W
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In-bond price, UK delivered, per six

Domaine Maume Tawse, Gevrey-Chambertin 
The Canadian Moray Tawse bought Maume in 2011. Pascal Marchand directs the winemaking and Betrand Maume is still involved, advising 
and contributing his experience. The old label design is still recognisable; however, they did add ‘Tawse’ after ‘Domaine Maume’ last year 
without letting us know so we are not quite sure what to expect this time! The wines continue very much in the same ripe and appealing 
style but are now a little purer and more consistent. They harvested between 7th and 12th October and produced just 24hl/ha, 25% less 
than in 2012, due to poor fl owering of the old vines. 

 Ref   Six

115 BU58171 Gevrey-Chambertin *  £148
  Because volumes were tiny, this year Etelois has been blended into this cuvée, which includes La Justice and 
  Combes. Ripe, fresh and perky, this is lovely. 2018–2022.

116 BU58181 Gevrey-Chambertin en Pallud  £160
  Always quite a structured wine in its youth, this is fi rm, concentrated and balanced. 2023–2028.

117 BU58191 Gevrey-Chambertin Premier Cru Champeaux  £248
  Fresh, fi ne wine with lots of energy and life. 2023–2030. 

118 BU58201 Gevrey-Chambertin Premier Cru Lavaux Saint-Jacques  £320
  Ripe, black-fruit aromas and rich palate. 2023–2030. 

119 BU58211 Mazoyères-Chambertin Grand Cru  £498
  Wonderful aromatic complexity, black cherry in character, with a sweet and ripe palate. 2023–2032.

120 BU58221 Mazis-Chambertin Grand Cru  £700
  Rich, ripe, brown-sugar nose. Palate is opulent and full yet mouthwateringly fruity. 2026–2034.

Domaine de Montille, Volnay
The harvest started on 29th September. On the day of the tasting, the wines were quite closed, especially the Vosnes, which usually show
well young having a fl eshy character. I have no reason to think these will not be excellent but I give my notes as tasted. The Pommard 
Rugiens and Pézerolles were very awkward at the tasting and so I have not offered them en primeur. For red wines de Montille are 
advocates of using whole bunches, ie no destemming, when the stems are ripe. It allows for a naturally extended pre-fermentation
maceration, as the berries are slowly crushed by the weight of grapes in the vat, allowing an intra-cellular fermentation which extracts
increased colour. Although this method analytically reduces acidity, one perceives them as tasting fresher. Some tannins are leached from the 
stems, but there is less extraction of the bitter tannins from the pips, as the wines taste rounder. Well executed, it reduces acidity, leads to 
softer tannins, and can contribute a rose-like aroma after some development in bottle. I note the percentage of whole bunches for each 
wine where known. Diam corks are used for all wines.

121 BU57911 Puligny-Montrachet Premier Cru Le Cailleret  £398
  Cailleret is a superb vineyard. It borders Le Montrachet. Firm fruit and fresh acidity provides an excellent 
  structure for development in bottle. 2018–2024.

122 BU57921 Corton-Charlemagne Grand Cru  £400
  From the south-facing Pougets vineyard, this is ripe, full-fl avoured with a fresh fi nish. 2020–2025.

123 BU57811 Beaune Premier Cru Les Sizies  £138
  Light pretty pinot. Ripe. No whole bunch. 2017–2022. 

124 BU57821 Beaune Premier Cru Les Grèves  £198
  Fine boned, ripe tannins, fresh palate. No whole bunch. 2018–2024. 

125 BU57831 Nuits-Saint-Georges Premier Cru Les Thorey  £230
  Rich and ripe. Sensuous style of Nuits. 40% new oak, 66% whole bunch. 2018–2030.

126 BU57841 Volnay Premier Cru Les Champans  £285
  Nose closed but round and ripe on the palate. 20% new oak, no whole bunch. 2020–2028.

127 BU57861 Volnay Premier Cru Les Taillepieds  £298
  Taillepieds’ gravel-over-limestone soils gives a fi ne, racy wine with energy and impressive length of fl avour. 
  30% whole bunch. 2022–2031.

128 BU57871 Corton Grand Cru Clos du Roi  £398
  Very attractive wine from one of the best vineyards of Corton. Ripe, fresh and succulent. 50% new oak, 
  66% whole bunch. 2022–2028.

Red wine White wine * These wines feature in mixed cases on pages 18 and 19.R W
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In-bond price, UK delivered, per six

Ref   Six

129 BU57891 Vosne-Romanée Premier Cru Aux Malconsorts  £725
 Closed when tasted, but its latent quality is discernible. 40% new oak, 66% whole bunch. 2023–2035.

130 BU57901 Vosne-Romanée Premier Cru Aux Malconsorts Cuvée Christiane  £1350
 Diffi cult to judge as very closed. Should be very good. 50% new oak, 66% whole bunch. 2020–2037. 

Domaine Denis Mortet, Gevrey-Chambertin
Another excellent vintage here. Arnaud has found his feet and is harvesting small crops of healthy grapes, then extracting and oaking the 
wines less resulting in harmonious wines that are beautifully proportioned. He harvested 26th September to 6th October. 40hl/ha for village 
wines and 33–35hl/ha for premiers and grands crus. 

131 BU58671 Bourgogne Cuvée de Noble Souche  £90
 Pretty, fi ne-fl avoured Burgundy. 12 months in 20% new oak. 2017–2022. 

132 BU58681 Marsannay Les Longeroies  £125
 Fresh, mouthwateringly fruity pinot. So easy to enjoy. 20% new oak. 2018–2025.

133 BU58691 Fixin  £150
 A great success this year. Sweet, ripe almost plummy fruit. 20% new oak. 2018–2024.

134 BU58701 Gevrey-Chambertin Mes Cinq Terroirs  £210
 This year Arnaud has amalgamated the standard and the vieilles vignes cuvées. Principally made from Au Vellé, 
 En Motrot, Combes du Dessus, En Champs and En Deré. Ripe with lovely density of fruit, rich yet not heavy, this 
 is beautiful Gevrey. About 30% new oak. 2021–2027.

135 BU58721 Gevrey-Chambertin Premier Cru Les Champeaux  £445
 Intense and fi ne-fl avoured Gevrey. Great length of fl avour. 50% new oak. 2021–2030.  

136 BU58731 Chambolle-Musigny Premier Cru Les Beaux Bruns  £450
 Beaux Bruns is quite a full plump wine for Chambolle. However Arnaud has made it fi ner and with less pronounced   
 oak than previously. 40% new oak. 2021–2030.

137 BU58741 Gevrey-Chambertin Premier Cru Lavaux Saint-Jacques  £500
 Dense and concentrated wine, yet with the freshness conferred by the cool air descending the Combe de Lavaux. 
 70% new oak. 2020–2030.

To order thewinesociety.com/openingoffer 01438 740222

Arnaud Mortet, another excellent vintageThe old town walls, Beaune
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In-bond price, UK delivered, per three and per six

Domaine Sylvain Pataille, Marsannay 
I think this domaine, along with Jean-Marc Vincent in Santenay, is making some of Burgundy’s best-value wines. Sylvain aims for low yields, 
making 35 to 40hl/ha for reds in 2013, yet sells for very reasonable prices. In fact they must go up as he is only just covering his costs. They
are exceptionally good in 2013, the year the weather smiled on the Côte de Nuits. He began the harvest on 27th September starting with
some white wine. Curiously, Marsannay currently has no premiers crus but a dossier has been submitted and the INAO’s decision is awaited.

Ref  Three Six

138 BU59501 Bourgogne Rouge – £48
 Ripe, fruity, oh so pretty pinot. In my view this is as good as its gets at this price. 2016–2019.

139 BU59511 Marsannay * – £60
 Round, sweet ‘plumptious’ pinot. I think this is a world beater. 2017–2021.

140 BU59521 Marsannay Les Longeroies – £85
 Longeroies, a likely candidate for premier cru, makes lovely round sweet-textured pinot. 2018–2025.

141 BU59531 Marsannay Clos du Roy – £85
 Clos du Roy, another top vineyard and candidiate for premier cru, is a little more structured and fi rmer 
 than Longeroies. Both are superb in their own different ways. Take your pick! 2018–2027.

142 BU59541 Marsannay L’Ancestrale – £178
 This is Sylvain’s cuvée of the domaine’s oldest vines, approximately 80-years-old, drawn from Longeroies, 
 Clos du Roy and Clémengeot. This is more serious, with greater density of fruit, and needs some bottle 
 age but will be superb. Just 20hl/ha. Vinifi ed with 100% whole bunches. 2023–2031.

Domaine Henri Prudhon, Saint-Aubin 
Another lovely range of wines from this modestly priced producer. Harvested 1st to 10th October. The whites are bottled with Diam corks.

143 BU58261 Saint-Aubin Premier Cru Les Meurgers Dents des Chien – £78
 Intense, elegant wine with impressive length of fl avour. 2016–2019.

144 BU58271 Saint-Aubin Premier Cru Les Perrières * – £78
 Lovely Saint-Aubin from 40-year-old vines. Fresh, fi ne, linear and mineral. 2016–2019.

145 BU58241 Saint-Aubin Premier Cru Sur le Sentier du Clou – £65
 Soft, light-boned red-fruit pinot from 70-year-old vines. 2016–2020.

Domaine Rollin, Pernand-Vergelesses
25hl/ha, half of a normal crop, caused principally by the hail on 23rd July. 

146 BU58311 Pernand-Vergelesses * – £80
 Rich, structured, grippy Pernand with telltale steely acidity. Excellent. Diam cork. 2017–2025.

147 BU58291 Pernand-Vergelesses Premier Cru Les Fichots – £115
 Red Pernand is something of a marathon runner – it seems lean and sinewy but can go the distance. 
 It puts on weight as it matures. 2019–2028.

Domaine Georges Roumier, Chambolle-Musigny
The story of the year, repeated: tiny yields, 23hl/ha, and superb wines.

148 BU58751 Chambolle-Musigny – £250
 Bright, racy, kirsch-scented Chambolle. 2018–2027.

149 BU58761 Morey-Saint-Denis Premier Cru Clos de la Bussière £175 –
 Deeper fl avours, with lovely density of fruit without the dryness that once characterised this wine. 
 2020–2028.

150 BU58771 Chambolle-Musigny Premier Cru Les Cras £225 –
 Unusual richness in a young Cras, which is normally taut and tense. Velvety palate and graceful fi nish. 
 2023–2032.

To order thewinesociety.com/openingoffer 01438 740222
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In-bond price, UK delivered, per three and per six

 Ref  Three Six

151 BU58781 Bonnes-Mares Grand Cru £625 –
 Powerful wine but the tannins are sweet and frictionless. Superb. 2026–2036.

152 BU58791 Chambolle-Musigny Premier Cru Amoureuses £675 –
 Sumptuous and sensuous. Exquisite silky tannins and impressive length of fl avour. 2026–2036.

Etienne Sauzet, Puligny-Montrachet
Yields of 30-35hl/ha. Harvested 26th September to 2nd October. 

153 BU58821 Puligny-Montrachet Premier Cru Champ Gain * – £275
 From a vineyard near La Truffi ère, this is ripe and peachy. 2017–2019.

154 BU58831 Puligny-Montrachet Premier Cru La Garenne * – £275
 The last vineyard harvested in 2013, this is ripe and lightly honeyed. 2017–2019.

155 BU58841 Puligny-Montrachet Premier Cru Les Referts * – £310
 From vines planted in 1964 on this clay-rich soil that produces broad, ample wines. 2017–2019.

156 BU58851 Puligny-Montrachet Premier Cru Champ Canet * – £355
 This vineyard produced lots of millerands, small golden berries, which produce deep-coloured wines 
 with breadth and grip. 2018–2021.

157 BU58861 Puligny-Montrachet Premier Cru Les Folatières * – £355
 From one of the highest bits of Folatières (En La Richarde) with shallow limestone soils this is brisk, 
 mineral and scintillating. 2018–2021.

158 BU58871 Puligny-Montrachet Premier Cru Les Combettes * – £475
 Seductive, creamy, egg-custard nose, like a crème brûlée taken straight out of the oven, supported by 
 good structure from the well-drained soil, quite high in clay. 2018–2021.

Domaine Tollot-Beaut, Chorey-lès-Beaune
No Savigny-lès-Beaune Premier Cru Lavières this year – it was destroyed by the hail. A little extra new oak was used this year to sweeten 
the tannins and add a little fat. A very successful practice.

159 BU58361 Chorey-lès-Beaune * – £83
 Soft, ripe, forward Chorey. Most attractive. 2017–2020.

160 BU58371 Aloxe-Corton – £135
 Replanted in 2007 with a broad selection of high-quality clones, this is fi rm and grippy but not dry. 
 2019–2022.

Jean-Marc Vincent, Santenay
Santenay escaped the hail but coulure (when small berries fall off the vine) reduced the crop to 32hl/ha for the reds and 37hl/ha for the
whites. Harvested 28th September to 7th October. Diam corks.

161 BU58581 Auxey-Duresses Les Hautés * – £110
 From a fi ne vineyard bordering Meursault this has a lovely balance – ripe yet fi ne-fl avoured. 
 2017–2022. 

162 BU58611 Puligny-Montrachet Corvée des Vignes – £170
 Fresh, fl oral, lemony wine with excellent length of fl avour. 2017–2019.

163 BU58531 Santenay Rouge Premier Cru Les Gravières * – £120
 This vineyard produced lots of millerands (small berries) and just 30 hl/ha. Rich, dense, velvety texture. 
 60% whole bunch. 2019–2027. 

164 BU58541 Santenay Rouge Premier Cru Le Passetemps * – £120
 Densely planted vineyard, 14,000 vines/ha (10,000 is normal). Ripe and concentrated. Lovely Santenay. 
 50% whole bunch. 2019–2027.

Red wine White wine * These wines feature in mixed cases on pages 18 and 19.R W
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MIXED CASES

165. 2013 INTRODUCTION TO WHITE 
BURGUNDY CASE

† Drinking window 2017 to 2018

ref OC3786 at £110
A 12-bottle case containing three bottles each
of the following four white wines:

Domaine André Bonhomme, Viré-Clessé 
Cuvée Spéciale

Domaine Saint-Denis, Mâcon-Chardonnay

Domaine Coche-Bizouard. Bourgogne Chardonnay

Domaine Henri Prudhon, Saint-Aubin Premier Cru 
Les Perrières

166. 2013 INTRODUCTION TO RED 
BURGUNDY CASE

† Drinking window 2019 

ref OC3796 at £154
A 12-bottle case containing three bottles each
of the following four red wines:

Domaine de Bellene, Bourgogne Pinot Noir Vieilles
Vignes Clos Bardot

Domaine Sylvain Pataille, Marsannay

Domaine Tollot-Beaut, Chorey-lès-Beaune

Domaine Jean-Marc Vincent, Santenay Rouge
Premier Cru Les Gravières

Page 18

The cellars of Jean-Marc Vincent, Santenay
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MIXED CASES

169. 2013 ETIENNE SAUZET PULIGNY-
MONTRACHET CASE 

†*Drinking window 2018 to 2019

ref OC3826 at £344

A six-bottle case containing one bottle each 
of the following six white wines:

Etienne Sauzet Puligny-Montrachet Premier Cru
Champ Gain

Etienne Sauzet, Puligny-Montrachet Premier Cru 
La Garenne

Etienne Sauzet Puligny-Montrachet Premier Cru
Les Referts

Etienne Sauzet Puligny-Montrachet Premier Cru
Champ Canet

Etienne Sauzet Puligny-Montrachet Premier Cru
Les Folatières

Etienne Sauzet, Puligny-Montrachet Les Combettes

167. 2013 WHITE BURGUNDY CASE

† Drinking window 2018

ref OC3816 at £83

A six-bottle case containing one bottle each
of the following six white wines:

Domaine de la Soufrandise, Pouilly-Fuissé
Vieilles Vignes

Domaine William Fèvre, Chablis

Domaine de Bellene, Saint-Romain

Domaine Coche-Bizouard, Meursault

Domaine Rollin, Pernand-Vergelesses 

Domaine Jean-Marc Vincent, Auxey-Duresses 
Les Hautés

168. 2013 RED BURGUNDY CASE 

† Drinking window 2020 

ref OC3806 at £128

A six-bottle case containing one bottle each
of the following six red wines:

Domaine de Bellene, Beaune Premier Cru 
Les Teurons

Domaine Jean Chauvenet,  Nuits-Saint-Georges

Domaine Jean Grivot, Vosne-Romanée

Domaine Maume Tawse, Gevrey-Chambertin

Domaine Tollot-Beaut, Chorey-lès-Beaune

Domaine Jean-Marc Vincent, Santenay Rouge
Premier Cru Le Passetemps

† Drink dates for these mixed cases refer to
the period when all the wines will be at their 
peak. Please refer to the individual wine for its
recommended drink date.

Page 19

To order thewinesociety.com/openingoffer 01438 740222

Walled vineyard, Santenay
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IN-BOND RESERVES – A NEW SERVICE
We are launching a new service to give members the opportunity 
to store their opening offer wines from this offer with The Society 
‘in bond’. This means that for wines stored in this way, duty and VAT
will only be payable when the wines are withdrawn from Reserves. 

What the price includes
• Prices shown include delivery to a UK address. They do not include 

excise duty or VAT (currently £24.60 duty per 12 75cl-bottle case, 
£12.30 per six-bottle case and 20% VAT payable on wine and duty). 

• When the wines arrive in Stevenage (expected to be spring
2016) members will be given three options: 
• To take delivery of the wines. Duty and VAT will be payable

immediately. 
• To store the wines in duty-paid Members’ Reserves. Again, duty 

and VAT will be payable immediately. 
• To store the wines in our new ‘in-bond’ Reserves area. With this

option, duty and VAT will only be payable (at the prevailing rate)
when the wines are fi nally withdrawn*. 

Please visit our website for more details: thewinesociety.com/
inbondreserves

* Unless you are exporting the wines or transferring them to another 
in-bond storage facility – for which a small administration charge
would be payable.

Notes 
• Members, especially those living overseas, should note that only 

unmixed cases may be exported or transferred to an outside bond. 
• Wines are offered in cases of 12, six, or three or one bottle

as indicated. 
• Please note that these wines cannot be collected from our 

showroom in Montreuil.

Please read the full terms and conditions for this offer set out on the
enclosed order form and on our website before placing your order.

For information regarding this offer after the close date please 
contact  The Society on 01438 740222 or e-mail
memberservices@thewinesociety.com

9PM TUESDAY 10TH MARCH 2015

How this offer works
Orders by telephone, website, post and fax will be accepted. If 
you would like to order via the website, visit thewinesociety.com/
openingoffer. You will be required to log in with your password to rr
place an order. If you need a new password visit thewinesociety.
com/forgottenpassword. Orders need to arrive at Stevenage by 
9pm, Tuesday 10th March, 2015 and will be processed thereafter. 
Members whose orders have been received by this date will receive
confi rmation of their purchase by 2nd April, 2015 at the latest. 

Members whose orders have been received after this time will receive
notifi cation by 13th April, 2015. 

If you wish to receive e-mail notifi cations for this and subsequent 
opening offers, and have not already notifi ed us, please see the order 
form for instructions. 

If demand exceeds supply 
The Society has a long relationship with many of the growers in this
offer and access to good quantities of wine. It is possible however that 
demand may exceed supply for individual wines, in which case we will
share out (as far as is practical) the available stock equally amongst
ordering members. If this still does not allow every member to have 
some wine, then as a fi nal resort we divide members into groups
depending on their level of support for The Society (quantity of wine
bought, spend, orders placed etc). Members who have given greater 
support to The Society will have a better chance (but no certainty) of 
being allocated wine, and those who have given less support will have 
a lesser chance (but still a chance). The Society will offer a similar wine 
as a substitute if the original choice cannot be provided, or members
may nominate their own substitute when ordering. Doing so will not 
lessen the chance of receiving the original wine. 

Members’ Reserves
The Society’s Members’ Reserves is a purpose-built, temperature-
controlled facility offering members access to optimum storage 
conditions. The annual rental charge (currently £7.92 per dozen if 
paid by direct debit, £9.12 if not) includes VAT and insurance at
replacement value. Any wine bought from The Society, by the unmixed
or pre-mixed dozen, may be added or removed at any time. Members
can also remove a few bottles of a full case stored in Reserves. Wines 
removed in this way need to be made up into 12-bottle cases using 
no more than four different wines from the member’s unmixed cases
stored in Reserves. Please visit our website thewinesociety.com/
reserves for more detail. 

To order thewinesociety.com/openingoffer 01438 740222

THE SOCIETY’S PROMISE
Uncork with confi dence

The Wine Society is a mutual organisation, so our members’ 
satisfaction is paramount. If, for any reason, you haven’t enjoyed a 
wine we want to hear about it and will happily offer a credit, a
replacement or a refund. thewinesociety.com/promise

Fax number 01438 761167
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