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RED & WHITE BURGUNDYRED & WHITE BURGUNDY
 Extrovert, balanced, ripe and fresh



2018 RED & WHITE BURGUNDY  

I had read that 2018 was a very warm year before I visited 
and had expected to taste overripe wines. In fact, they are 
ripe, fresh, balanced and will give enormous pleasure. 
Whites: fi rm, muscular and ripe

The white wines are well balanced. 
Harvest started around 26th August 
and most whites were picked by about 
3rd September at around 13% alcohol. 
This means the fruit character is fi rm and 
muscular, not fat. Acidities are average or 
slightly below average but, perhaps because 
of the fi rm fruit, one perceives the acidity 
as higher than it is. In many respects they 
resemble the 2011s, which are so delicious 
now, but the 2018s are a tad riper.
Reds: rich and sensual

While the style of the reds is more variable, 
the best are deeply coloured and sensual 
wines. Ripe black fruit prevails and some 
have a damson-like richness and intense, 
deep fl avours, but they are not too sweet 
and, like the white wines, they fi nish freshly. 
The tannins are soft and unobtrusive. 
Throughout my tastings, the words ‘ripe’ 
and ‘fresh’ kept cropping up in my notes.
There are four reasons for the variation in 
style. Yields varied and the weather was so 
good that growers were able to choose 
from a wide range of picking dates. Thirdly, 

sugar ripeness occurs before fl avour and 
tannin ripeness in warm vintages. Picking 
early gives lower alcohols but less fl avour 
and more rustic tannins. Later picking gives 
ripe fl avours and sweet tannins but higher 
alcohols. Fourthly, Nuits and Vosne had 
a little benefi cial rain on 5th September 
and this has given their wines an excellent 
balance.
Having said all that, the high-quality growers 
we deal with make good decisions, and I 
have tried to describe the style of the wine 
they made in their individual sections. The 
best kept the majority of the alcohols to 
around 13.5% and yields no higher than 
45hl/ha. A few wines reached 14% and 
only one or two were at 14.5%. Only one 
grower we usually deal with made poor 
wine. It was wine over 15% and suffered 
the spoilage yeast brettanomyces. Needless 
to say, we did not buy it.
The weather

It was a reasonably easy year for the 
grower with little disease. It was a very 
warm, sunny and early-ripening year with 
record temperatures and high sunshine 

hours. Good water reserves (very high 
rainfall +120% and +190% in January and 
March in the Côte d’Or) avoided water 
stress from April to October when virtually 
no rain fell. Some hailstorms in July did 
some severe but localised damage in Nuits.
It was that rare year when good quality and 
above average quantity, usually inversely 
proportional, were possible.
The main challenge was to mitigate the 
effects of the heat and to decide the date 
of the harvest, particularly with the red 
wines. Pick too early and the tannins were 
not ripe. Pick too late and risk high alcohol.
Beating the heat

The wines taste ‘cooler’ and better balanced 
than the raw fi gures might suggest, for 
several reasons. Good water reserves in the 
soil avoided water stress. Above average 
yields meant the grapes were brought 
to full ripeness but avoided overripeness. 
Growers are now used to warm years and 
anticipated the ripening and picked earlier. 
They also have better cooling equipment 
for the white wines than previously, and 
some malolactic fermentations were 
blocked. In red wine vinifi cation there was 
less extraction and shorter vatting. Happily, 
in warm years when stems are very ripe 
(lignifi ed) they are in the perfect condition 
to use in whole-bunch fermentation 
techniques which increases the perception 
of freshness.
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HOW THIS OFFER WORKS
Please order by telephone, website or post. If you would like to order via the website, visit thewinesociety.com/enprimeur. 
Orders need to arrive at The Wine Society in Stevenage by 8pm, Tuesday 17th March, 2020 and will be processed thereafter. 
Members whose orders have been received by this date will receive confi rmation of their purchase by 14th April, 2020 at the latest.

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 is £9.24 and 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. Please visit thewinesociety.com/reserves for more detail.



Toby Morrhall
Buyer for Burgundy

The white wines are consistently good 
across the price spectrum and regions. So 
you can choose with impunity. Fichet, Jadot, 
Gagnard, Prudhon, Sauzet and Vincent are 
personal favourites of mine.

When speaking about the vineyards, I occasionally mention the soil. I have put together a 
brief guide on how the soils in Burgundy affect the wines, which you can read at the back 
of this offer.

Our advice is to buy the best you can 
afford. Premiers crus often offer the best 
value for money. However, there are some 
very good Bourgognes rouges in this warm 
vintage. Lying at the bottom of the slope, 
often with cold, water-retaining clay soils, is a 
disadvantage in most years as potential yield 
is high and ripening ability is low. It’s a vicious 
circle. In a very warm and dry year like 2018, 
the cold clay soil heats up and the water in 
the soil avoids heat stress and Bourgognes 
are riper than usual and as good as they get. 
But, to be clear, that does not mean that 
they are better than village wines.
As clay soils do well in warm years, 
Pommard, Aloxe and Nuits are very 
successful. Both Nuits and Vosne got some 
benefi cial rain in September and did well. 
Gevrey-Chambertin also performed well 
in 2018. In the Côte de Beaune, Comte 
Armand, Bellene, Henri Boillot, Chanson, 
Tollot Beaut and Vincent were personal 
favourites.

WHAT TO BUY?

WHITES

Soils: how do they affect the wines?

REDS

The weather favoured the Côte de Nuits 
(the east facing vineyards are cooler than 
the southeast facing vineyards of the 
Côte de Beaune). My favourites included 
Bachelet, Chevillon, Chauvenet, Grivot, 
Château de Marsannay, Mortet, Pataille 
and Tawse.
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Diam corks 
We continue to be 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 in 
Burgundy, and we have noted in this offer which ones. I am also now giving longer 
drinking dates for white wines closed with Diam corks than natural corks. For more 
information, visit thewinesociety.com/diam

WHAT THE PRICE INCLUDES
Prices shown include delivery to a UK address. They do not include excise duty or VAT. 
Payment of duty and VAT, at the prevailing rate (currently £26.78 duty per 12 75cl-bottle case, £13.39 per six-bottle case and 20% 
VAT payable on wine and duty) will be requested once the wines are removed for delivery or collected from Stevenage. The wines 
will arrive at Stevenage in spring 2021. Once the wines arrive, members may opt to have them delivered within the UK or stored 
in Members’ Reserves.

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, three or one bottle as indicated. Please read the full terms and conditions on our website 
before placing your order.

OR

Secure your share of 
in-demand wines that are 
still maturing in cellars in 
their country of origin. 

Sold ‘in-bond’ at 
fi rst-release prices

The wines arrive in the 
UK after they’ve been 
bottled, a year or two 

after the vintage

...Utilise our 
purpose-built members’ 

reserves facility for those 
without a cellar

of their own
(duty & VAT payable either 

immediately or upon 
delivery to you)

Each wine has a 
suggested drinking 
window; ultimately, 

however, 
deciding when

to pull the cork
is a matter of 
personal taste

Choose to take 
delivery of your wines 
once they are in the 

UK (duty & 
VAT payable) 

THIS OFFER WILL CLOSE AT 8PM, TUESDAY 17TH MARCH, 2020
For information regarding this offer after the close date please contact us on 01438 741177

or email memberservices@thewinesociety.com 

PLEASE NOTE: We are now required under new payment procedures to validate and authorise the total value of your 
order at the time it is placed. We will then take payment following the allocation of the wines, which will be around 14th April. 

Payment will, of course, only be taken for the value of the wines allocated.



MÂCONNAIS

BU75271
 w 

Viré-Clessé Cuvée Spéciale
Rich and concentrated flavour yet fresh and balanced finish. This is made from 50 to 
75-year-old vines. About 70% was barrel fermented and aged for 14 months on its lees – 
mostly in 400-litre barrels – before bottling. Drink from 2021 to 2026.

– £95

BU74481 
 w

Pouilly-Fuissé Clos Varambon
Made from 15 to 50-year-old vines and aged in foudres and pièces (different sized oak 
barrels), this is a ripe yet fresh 2018 with a hint of richness to the palate. Drink from 2022 
to 2025. 

£103 –

BU74491 
 w

Pouilly-Fuissé Les Birbettes
A powerful Pouilly-Fuissé with a firm, muscular palate. This is Rontets’ top wine and comes 
from a vineyard originally planted in the 1920s, with some replanting since. The wine is 
given about 20 months’ maturation in pièces. Drink from 2023 to 2026.

£155 –

BU74501 
 w

Mâcon-Chardonnay Terroirs Pluriels
This is the same wine offered in previous years, but now with a different name to indicate 
where it comes from; namely, a number of different parcels of deep-rooted vines on soils 
high in limestone. As one expects from a Mâcon in a warm year, this is satisfyingly round 
and full, with a rich dry palate. Unoaked. Drink from 2021 to 2024.

£65 –

BU74511 
 w

Pouilly-Fuissé Vieilles Vignes
The large crop and early picking date mitigated the very warm conditions, giving a wine 
that is ripe but actually a little fresher tasting than usual. 30% was fermented in 228-litre 
pièces and 70% in tanks. Drink from 2021 to 2024.

£80 –

Domaine Bonhomme, Viré
André Bonhomme’s grandson Aurélien Palthey has been at the helm for the last six years or so at this top domaine. He is making 
some of the best wines ever produced here, but prices remain modest. Bottled with Diam corks.

Château des Rontets, Fuissé
These cool, high-altitude, north-facing vineyards offset the heat in 2018 producing ripe yet balanced wines. Bottled with Diam corks. 

Domaine Saint-Denis, Lugny
One-man band Hubert Laferrère takes on every role from pruner to sales manager at Domaine Saint-Denis. He even builds or 
adapts his own farm machinery, being an agricultural engineer by training. Quality and ecological awareness are the watchwords here. 
Harvest began on 16th September and alcohols ranged from 13% to 13.5%. Bottled with a synthetic cork.

Domaine de la Soufrandise, Fuissé
This domaine makes a number of wines but we buy their best bottling, principally from their oldest vines, mostly planted between 
1928 and 1983. The vineyard here is just six hectares but divided into 21 parcels! Picking and fermenting each separately gives a great 
palette of different flavours, and the success of the wine most years is due to great skill in the assemblage of the different elements. 
Harvest began on 1st September. Bottled with Diam corks.

REF In-Bond Delivered Price six dozen
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BU75011 
 w

Chablis
Always offering excellent quality for a village wine, this is a pretty, floral, fresh-flavoured Chablis. It’s 
a big step up from their négociant bottling. 10% barrel fermented. Drink from 2021 to 2024.

£80

BU75031 
 w

Chablis Premier Cru Vaillons
Like the Montmains below, 30% of this wine is barrel fermented. However, it is little fruitier than 
Montmains with lovely white-peach aromas. Drink from 2022 to 2025.

£160

BU75021 
 w

Chablis Premier Cru Montmains
This has firm fruit and a fresh minerality in 2018. 30% barrel fermented. Drink from 2022 to 2025.

£170

BU75041 
 w

Chablis Premier Cru Montée de Tonnerre
A baby brother to the grand cru Les Clos in style, this is a linear Chablis but slightly riper than usual 
in 2018. Drink from 2023 to 2028.

£225

Samuel Billaud
Samuel continues to make some of the best wines of Chablis. He was the brains and the winemaker behind the Billaud-Simon 
domaine which, after a sad family feud, was sold to Faiveley. However, Samuel retained his share of the vineyards which he 
complements with grapes bought in from vineyards where he is heavily involved in the viticulture and harvesting. Some of the wines 
are unoaked, while others use oak; however, it is not new wood, and is used to develop the flavours of the wine with the greater 
amount of oxygen derived from maturation in barrel than tank. As a result, these wines are not marked by oak. All are bottled with 
Diam corks.

Domaine William Fèvre
Fèvre started on 3rd September and picked ripe and healthy grapes between 12% and 13.5% alcohol. These wines are all from 
Fèvre’s domaine vineyards. They are either partly or wholly fermented in barrels that have an average age of five years. This opens up 
the wines without marking them with any wood flavour. Bottled with Diam corks.

BU73651 
 w

Chablis Les Grands Terroirs  
An excellent unoaked village Chablis with fresh fruit and good grip on the palate. Drink from 2020 
to 2024. Magnums (BU73654 at £85 per three) available.

£70

BU73671 
 w

Chablis Premier Cru Vaillons Vieilles Vignes 
A taut, tank-fermented Chablis, this is made from two parcels of vines, one 60 years old and one 80 
years old, giving a wine with good structure to the palate and intense aromas and flavours of white 
peach. Drink from 2022 to 2026.

£115

BU73681
 w

Chablis Premier Cru Butteaux  
Butteaux is an enclave of the premier cru Montmains vineyard and makes firmer and drier wines 
than those from the surrounding vines. Made from 60-year-old vines, this is very fresh and bright for 
the vintage. Fermented and matured in two 600hl demi-muids barrels, first used in 2010, but no oak 
flavour is apparent. Drink from 2022 to 2026. 

£115

BU73691
 w

Chablis Premier Cru Séchet Vieilles Vignes  
One of the stars of the cellar, this comes from 90-year-old vines planted on marl soils in this sub-
section of the Vaillons vineyard, giving a wonderfully mineral flavour and firm palate more typical of 
the firmer, drier right-bank Chablis wines (e.g. Montée de Tonnerre, Mont de Milieu, Vaulorent and 
all the grands crus) than the wines on the left bank of the River Serein (like Vaillons and Montmains), 
which are usually a little fruitier and softer. Tank fermented. Drink from 2023 to 2028. 

£127

BU73701
 w

Chablis Premier Cru Mont de Milieu 
One of the best Mont de Milieus I taste every year. This right-bank wine faces due south and is 
one of the first vineyards to be picked to capture its freshness. Fermented 80% in tank and 20% 
in 450-litre barrels, this begins rich and quite broad in the mouth then finishes with a firmer and 
fresher palate than one expects. Drink from 2022 to 2026. 

£127

BU73711
 w

Chablis Premier Cru Montée de Tonnerre 
Fine, linear wine, made from two parcels aged 40 and 45 years old. 80% was fermented in tank, 
while the remaining 20% was fermented and matured in 450-litre barrels. Drink from 2023 to 2028.

£145

CHABLIS

REF In-Bond Delivered Price six

To order visit thewinesociety.com/burgundyep or call 01438 741177  5



BU75051
w

Chablis Premier Cru Vaulorent
Big, broad, powerful and close to grand cru quality. Drink from 2024 to 2029.

– £250 

BU75061
w

Chablis Grand Cru Preuses
Preuses offers a lovely balance of density and fruitiness. A wine with proper grand cru 
structure and weight on the palate. Drink from 2024 to 2030.

– £350 

BU75071
w

Chablis Grand Cru Côte Bouguerots
Remarkable freshness and fi nesse for a warm year. This comes from a 2.2ha parcel from 
some of the steepest slopes in Chablis – so steep that the plough has to be winched up 
the hillside! Drink from 2024 to 2032.

– £385 

BU75081
w

Chablis Grand Cru Les Clos
Les Clos is the driest, fi rmest and most ageworthy Chablis of them all, and 2018 is an 
excellent vintage. As usual, 100% barrel fermented yet without a hint of oak to the fl avour. 
Drink from 2025 to 2030.

– £435 

Comte Armand, Domaine des Epeneaux, Pommard
This was one of the wines of the vintage. Paul Zinetti’s gentle winemaking which, combined with global warming, has sweetened 
Pommard’s tannins. No longer is Pommard a rough bruiser. It is now a wine of great fi nesse.

Domaine Denis Bachelet, Gevrey-Chambertin
Superb wines here again in a ripe yet fresh style. Bachelet’s remarkably modest cellars are located in an old building which was the 
local posthouse during the reign of Louis XIV. They house the whole of the domaine’s production, the fruit of just four hectares of 
vines he took over from his father as a teenager. Bachelet harvested between 2nd-7th September.  As usual, the wines are 100% 
destemmed.

BU74891
r

Pommard Premier Cru Clos des Epeneaux
Paul Zinetti showed me all the elements separately and then the approximate fi nal blend: 
the ‘young vines’ cuvée (from 35-year-old vines), one of 55-65 years old, 75 years old, 85-
92 years old and the press wine. The blend of these elements is greater than the sum of its 
parts. Yields were just 33hl/ha this year and 35% new oak was used. One of the top wines 
of 2018. Drink from 2028 to 2038.

– £550 

BU74901
r

Côtes de Nuits-Villages
Fresh and pretty for the vintage with bright red-fruit fl avours on the palate. 35% new oak. 
Drink from 2024 to 2030.

– £200  

BU74911
r

Gevrey-Chambertin Vieilles Vignes
Successful early-picked style with fresh fruit and ripe but fi rm tannins. 45% new oak. Drink 
from 2026 to 2034.

– £335  

BU74921
r

Gevrey-Chambertin Premier Cru Les Corbeaux Vieilles Vignes
More clay in the soil here gives a slightly bigger and more structured wine than Denis’ 
straight Gevrey. The 2018 has bright fruit with a fi rm palate at present but it will be bottled 
in March, and so will have softened considerably by then. Drink from 2027 to 2036.

£300 – 

CÔTE D’OR

REF In-Bond Delivered Price three six
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BU75091
r

Bourgogne Rouge
One of the best Bourgognes made by one of the top producers, vinifi ed and matured for a 
year in barrel with the same care and attention as Barthod’s top premiers crus. The accent 
is on fruit not structure, so this is a fi ne-boned wine with a pretty red-fruit perfume. Drink 
from 2025 to 2030.

– £125 

BU75111
r

Chambolle-Musigny
Light, fragrant yet persistent wine for those who prize elegance over power. Drink from 
2026 to 2033.

– £265 

BU75121
r

Chambolle-Musigny Premier Cru Aux Beaux Bruns
A rounder and softer style here, thanks to Beaux Bruns’ position on the middle of the 
slope and richer alluvial soil. Drink from 2027 to 2034.

£207 – 

BU75101
r

Chambolle-Musigny Premier Cru Combottes
A step up the hierarchy, this offers a little extra sweetness and roundness than Barthod’s 
village Chambolle above. Drink from 2027 to 2035.

£207 – 

BU75131
r

Chambolle-Musigny Premier Cru Les Cras
The opposite in style to Beaux Bruns, from a rocky vineyard high up the slope with a large 
percentage of limestone. 70-year-old vines produce a wine of unforced concentration. 
Firm and linear in its youth, it will blossom like an aromatic fl ower when mature. Drink 
from 2030 to 2038.

£222 –

BU73021
r

Bourgogne ‘Maison Dieu’
This is a very good Bourgogne which has benefi tted from the warmer conditions and is 
benefi cially riper and richer than in a normal year. 25% whole-bunch fermentation was 
used to contribute some freshness to the ripe fruit, and the wine was aged a year in barrel. 
Drink from 2024 to 2029.

– £58 

BU73031
r

Côtes de Nuits-Villages Vieilles Vignes
This excellent wine is sold under a rather generic-sounding appellation. Our advice is to 
forget the name and enjoy what is a high-quality bottling, made from three 70-year-old 
vineyards just south of Nuits premier cru Clos de La Maréchale. Drink from 2025 to 2030.

– £85 

BU73051
r

Savigny-lès-Beaune Premier Cru Hommage á Jean Ferté
A lovely blend of two small premiers crus, Haut Jarrons and Peuillets. Rich and full with 
silky tannins. Drink from 2025 to 2031.

– £140

BU73061
r

Beaune Premier Cru Grèves
From a remarkable vineyard planted in 1904, this is a lovely extrovert, sweet, round and 
rich Beaune. Drink from 2025 to 2035.

– £205 

BU73081
r

Nuits-Saint-Georges Premier Cru Aux Chaignots
From a vineyard planted in 1985, this has beautiful silky texture, sweet fruit and lovely 
length of fl avour here. It comes from the north side of the appellation and shares its 
characteristics more with Vosne’s voluptuous side than Nuits’ more structured southern 
style. Drink from 2028 to 2037.

– £283 

BU73091
r

Vosne-Romanée Premier Cru Les Suchots
Ripe, succulent and velvety this has a caressing texture of great quality and appeal. From a 
vineyard planted in 1937. Drink from 2028 to 2037.

– £480 

Domaine Ghislaine Barthod, Chambolle-Musigny
Ghislaine’s son Clément made the wines in 2018 and decided to pick early to preserve the characteristic freshness of Chambolle. 
Harvest took place between 26th August and 4th September.

Domaine de Bellene, Beaune
Nicolas Potel has made very good wines in 2018, with yields of 50hl/ha for reds. He waited for full ripeness, harvesting 7th-14th 
September, so the wines have lovely sweet tannins at slightly higher alcohol levels of 13.2-14.2%, but which do not unbalance the 
wines. He takes a lot of care with his more modest wines and his Bourgogne rouges are successful this year. See below for Maison 
Roche de Bellene, which is his négociant company where he buys in mainly grapes but some wine too.

REF In-Bond Delivered Price three six
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BU73111 
 w

Montagny
A delicious Montagny made from vineyards on sloping hillsides, bought by Nicolas as grapes and 
fermented in tank. This has a lovely balance between freshness on the nose and ripeness on the 
palate. Montagnys are finer than most of the wines of the Mâconnais but cheaper than those of the 
Côte de Beaune. This is a well-priced white Burgundy that gives a lot of bang for your buck. Drink 
from 2021 to 2024.

£55

BU73121 
 w

Saint-Aubin
A fresh and fine-flavoured Saint-Aubin. This cool valley has benefitted from global warming and is 
making excellently balanced wines. Drink from 2021 to 2024.

£95

BU73101 
 r

Bourgogne Cuvée Réserve
An attractive and well-priced wine. Made from five growers’ wines, from Bourgognes close to 
Savigny and Chorey, the blend was matured in the larger 600-litre foudres to develop and soften 
the flavour and tannin while still capturing the fruit. Drink from 2023 to 2028.

£43

BU73331 
 w

Puligny-Montrachet Premier Cru Clos de la Mouchère
Concentrated yet fine with great length of flavour in 2018, Clos de la Mouchère offers grand cru 
weight and density yet somehow wears it lightly. Drink from 2023 to 2026.

£500

BU73311 
 r

Volnay Premier Cru Chevrets
A pretty and perfumed wine despite its considerable concentration. 50% new oak. Drink from 2025 
to 2035.

£375

BU73321 
 r

Volnay Premier Cru Les Caillerets
For many, Caillerets is Volnay’s greatest vineyard and Boillot’s 2018 personifies its graceful style. Ripe 
yet fine flavoured. Drink from 2027 to 2037.

£440

BU74931 
 r

Vosne-Romanée
With a pretty pinot perfume, this was picked at the right time to preserve the freshness. It comes 
from just 0.85 hectares spread over five different plots of between 30 and 70 years of age. Drink 
from 2026 to 2032.

£60
per

bottle

BU74941 
 r

Vosne-Romanée Premier Cru En Reignots
This round and seductive wine is made from vines planted in 1997 on soils with a bit of sand, giving 
a fresher, softer and less tannic style. Drink from 2028 to 2035.

£175
per

bottle

BU74951 
 r

Vosne-Romanée Premier Cru En Orveaux
Wonderful freshness and energy. This is made from 65-year-old vines planted on soils high in 
limestone, with a cool north-easterly exposure but very good plant material which ripens well. 
Drink from 2028 to 2036.

£175
per

bottle

BU74961 
 r

Vosne-Romanée Premier Cru Les Malconsorts
From 30-year-old vines, this has an extra density of flavour and even more finesse. Perhaps the 
most complete and powerful of all the premiers crus in this cellar. Drink from 2030 to 2040.

£283
per

bottle

Maison Roche de Bellene, Beaune
This is Nicolas Potel’s négociant business where wines are made from bought-in grapes, must or wine, often from the same sources 
each year. Nicolas buys cleverly and runs a tight ship, so the wines are well priced and of excellent quality. All bottled with Diam corks.

Domaine Henri Boillot, Volnay
Superb wines here as always. The whites were picked early, from 29th August, with a yield of about 50hl/ha and alcohol levels of  
13-13.5%.  A new vertical press has further improved quality and the whites are fermented in 350-litre barrels (the traditional pièce  
is 228 litres) to reduce oxygen uptake and oakiness. The reds were picked from 7th September at 35hl/ha. These wines are now  
being fermented, then matured, in pièces which Henri’s son Guillaume, who makes the reds, thinks makes for better integration of  
oak and wine.

Domaine Sylvain Cathiard, Vosne-Romanée
Another excellent vintage here. This domaine’s great renown belies its tiny size of just four hectares. Sébastien Cathiard has reduced 
some of the new oak here and continues to make the wines in a fresher and firmer style with greater clarity of fruit. He picked 
between 8th and 11th September to capture the freshness and harvested wines between 12.8-13.5% at an average of 48hl/ha, 
conserving a good acidity of pH3.45.
Please note: unfortunately quantities are so tiny that we have to limit members to one bottle only.

REF In-Bond Delivered Price six
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BU74081 
 r

Bourgogne Rouge
Chanson produce a very good Bourgogne. They vinify just 10% themselves but carefully buy in the 
rest. The 2018 has pretty pinot perfume and fresh and fruity palate, with 30% new oak giving a hint 
of vanilla. Most appealing. Drink from 2022 to 2025.

£50

BU74091 
 r

Côte de Nuits Villages
This is a little star, made principally from bought-in grapes from the well situated and unusually 
named Queue de Hareng (herring tail) vineyard in Brochon, which borders the excellent Gevrey 
vineyard Evocelles. Beautiful, sweet pinot fruit and silky tannins. 100% whole-bunch fermented. 
Drink from 2024 to 2028.

£83

BU74101 
 r

Pernand-Vergelesses Premier Cru Les Vergelesses
A great success. This comes from Chanson’s own 5ha vineyard which is at the bottom of the cru 
where there is more clay soil. This soil type, which is cool and retains water, performed well in the 
warm 2018 vintage and the wine has a very deep colour and a rich and powerful palate, yet is not 
heavy. Drink from 2024 to 2028.

£133

BU74121 
 r

Beaune Premier Cru Clos du Marconnets
This is exceptionally good. From Chanson’s own vineyard of 3.8ha, it has a rich and concentrated 
palate. Drink from 2026 to 2031.

£143

BU74131 
 r

Beaune Premier Cru Grèves
From Chanson’s own two-hectare vineyard, situated quite high on the hill this is sweet, silky 
and charming wine, whose intense aromas are contributed in part by the use of whole-bunch 
fermentation. Drink from 2026 to 2031.

£160

Chanson
Another excellent vintage here made in a ripe and balanced style. Chanson harvested between 29th August and 7th September. 
Yields were low, just 33hl/ha for the reds, and the wines are rich and concentrated. Alcohols range from 13.5 to 14.5% but do not 
taste excessive given the opulence of fruit. Winemaker Jean-Pierre Confuron uses 100% whole-bunch fermentation for the domaine 
reds, which mitigates the ripeness and contributes pure, fresh and intensely aromatic character.  They harvest quite late in order to get 
ripe stems. 
Founded in 1750, this is one of the great historic producers of Burgundy. Jean-Pierre Confuron has made these wines from 45 
hectares of domaine vineyards and bought-in grapes. Many of the wines are made and matured in the defence tower, the Bastion, 
which dates from the 15th century. Some of the walls are eight metres thick!

BU74181 
 r

Nuits-Saint-Georges
One of the best-value wines of the 2018 vintage. Made from the Allots, St Julien and Petite 
Charmotte vineyards north of the village where the tannins are sweeter, it has a rich plummy, black-
fruited palate, which is concentrated and generous for a village wine. Drink from 2025 to 2031.

£123 

BU74191 
 r

Nuits-Saint-Georges Premier Cru Rue de Chaux
Quite a fine expression of Nuits, coming from an old vineyard planted in 1936. A pretty wine for 
Nuits, offering more freshness and minerality than sheer power. Drink from 2028 to 2036.

£225

BU74201 
 r

Nuits-Saint-Georges Premier Cru Les Damodes
A lovely ripe and silky-textured wine from a tiny holding of just 0.28ha on the northern (Vosne) side 
of the appellation. Drink from 2028 to 2036.

£243

BU74211 
 r

Nuits-Saint-Georges Premier Cru Les Vaucrains
Ripe, opulent wine with black damson fruit and sweet, frictionless tannins. From a hillside location 
on poor soil, this big, broad-shouldered Nuits is the most powerful and richly flavoured wine in 
Chauvenet’s range. Drink from 2028 to 2040.

£280

Domaine Jean Chauvenet, Nuits-Saint-Georges
Christophe Drag has made excellent wines again in 2018. The village Nuits is one of the best-value wines of the vintage. Global 
warming has been very good to the communes which hitherto made more structured wines from cool clay soils like Pommard and 
the southern part of Nuits. Southern Nuits suffered hail damage on 2nd and 15th July reducing the crop by around 25% but quality 
was not affected. There was a little rain, about 10mm, in early September in Nuits which benefitted the parched vines, allowing the 
ripening process to proceed and tannins to soften. He began harvest on 6th September. Yields for the village wines were 50hl/ha 
village and 48hl/ha for premier crus. Alcohols range from 13.8% to 14.2%.

REF In-Bond Delivered Price six
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BU74621
r

Nuits-Saint-Georges Vieilles Vignes
A delightful pinot noir from vines averaging 55 years old, with intense fl oral aromas and 
kirsch notes on the palate. Drink from 2026 to 2030.

– £183 

BU74631
r

Nuits-Saint-Georges Premier Cru Les Perrières
Perfumed and fragrant in 2018, this is a delicate yet persistent pinot noir. Drink from 2028 
to 2033.

– £270

BU74651
r

Nuits-Saint-Georges Premier Cru Les Roncières
An intensely aromatic red with exquisite red-fruit aromas. The fruit is sweeter and softer 
the Perrières above. Drink from 2028 to 2033.

– £270 

BU74641
r

Nuits-Saint-Georges Premier Cru Les Pruliers
A step up in the hierarchy, this is fi rmer and fuller. The tannins are more structured yet 
they remain ripe and silky. Drink from 2030 to 2035.

– £270

BU74661
r

Nuits-Saint-Georges Premier Cru Les Cailles
A big and powerful wine from a vineyard that was replanted in 2000, and where 25% hail 
damage meant a small crop in 2018, ripening to 14.1%. Drink from 2030 to 2040.

£196 –

BU74671
r

Nuits-Saint-Georges Premier Cru Les Vaucrains
Dense, opulent with grand cru-like power and concentration. Made from a 1.5ha plot, this 
is superb in 2018. Drink from 2028 to 2038.

£196 –

Domaine Robert Chevillon, Nuits-Saint-Georges
One of the best cellars of the vintage. There are exquisite wines with remarkable perfume and energy. It does not taste like a warm 
vintage here. Unfortunately, however, there was signifi cant hail damage on 2nd and 15th June, destroying 25-30% of the top vineyards 
in the south of the appellation. Harvest took place between the 5th and 15th September, with alcohols between 13% and 14.2%.

BU74691
r

Marsannay Les Grasses Têtes
A rich, round and succulent delight. The red clay soils of Grasses Têtes lend this wine 
considerable power. Drink from 2023 to 2028.

– £140 

BU74681
r

Savigny-lès-Beaune Premier Cru La Dominode
About 40% of this wine comes from the original 1902 planting and 60% from vines aged 
about 40 years old. As always, this is fi rm in its youth but will soften and then blossom 
with time in bottle. Drink from 2028 to 2037.

– £245

BU74701
r

Morey-Saint-Denis En La Rue de Vergy
Bright and red fruited despite the warm year. A high-altitude vineyard excellently situated 
above grand cru Clos de Tart and planted in 1980. Drink from 2028 to 2033.

– £270

BU74711
r

Chambolle-Musigny Les Véroilles
From a vineyard situated on the slope above Bonnes Mares, this is light-boned and red-
cherry scented in 2018. Drink from 2028 to 2033.

– £270

BU74721
r

Vosne-Romanée Les Champs Perdrix
This comes from a cool hillside vineyard high on the slope above Malconsorts. It is always 
the last to be picked each year but the cooler exposition and less soil that comes with a 
hillside location produces silky tannins and an elegant and fi ne-boned style. Drink from 
2028 to 2033.

– £330

Domaine Bruno Clair, Marsannay
2018 is another lovely vintage here, in quite a fresh style for the year. Most vineyards were picked between 1st and 10th September, 
with yields of 30-40hl/ha. 30% whole-bunch fermentation was used to contribute freshness to the red wines.

REF In-Bond Delivered Price three six
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BU74731
r

Gevrey-Chambertin Premier Cru Clos du Fonteny
From well-sited vines next to the grand cru Ruchottes Chambertin (quite high up the slope 
and adjoining the Combe de Lavaux), with considerable limestone in the soil producing an 
understated wine with both mineral and fl oral characteristics. Drink from 2028 to 2035.

– £430

BU74741
r

Gevrey-Chambertin Premier Cru Clos-Saint-Jacques
This is a graceful and exquisite wine, even in the warm 2018 vintage, where all elements 
are present in harmonious proportions with no one element dominating. Perhaps the 
reason this special cru produces consistently brilliant and balanced wines is because each of 
the fi ve growers has rows of vines running from the bottom to the top of the slope. Clair 
have two plots, one planted in 1957 and the other in 1972. Drink from 2030 to 2040.

£450 –

BU74761
r

Bonnes Mares
This comes predominantly from a 1.64ha block near the Morey boundary with more white 
limestone soil giving quite a light boned style with sweet tannins for Bonnes Mares. Drink 
from 2030 to 2040.

£675 –

BU74751
r

Chambertin Clos-de-Bèze Grand Cru
A wine of gentle power with an opulent texture. Beneath the puppy fat there is the 
structure to develop in bottle. Drink from 2030 to 2040.

£712 –

BU74281
w

Bourgogne Chardonnay
There was quite a big chardonnay crop at Bourgogne Blanc level in 2018 and the wines were just 
ripe and quite fresh and appley. This was matured in 600-litre barrels and a large foudre to minimize 
the impact of oak on the wine and to capture the fresh fruit character. Drink from 2020 to 2022.

£65

BU74231
w

Auxey-Duresses
Auxey-Duresses lies in a valley which is cooled by night-time air fl ows from Saint Romain. Crisp and 
fl oral chardonnay matured in 228-litre pièces, of which 30% were new. Drink from 2021 to 2024.

£115

BU74241
w

Meursault
A wine with greater richness and an appealing scent of melon and pears. Drink from 2021 to 2024.

£153

BU74251
w

Meursault Ormeau
A rounder and fuller Meursault from an early-ripening vineyard, which although situated low down 
the slope, near the Château de Meursault, has a warm, well-drained gravelly soil. Drink from 2021 
to 2024.

£160

BU74261
w

Meursault Premier Cru Charmes
Made from vines of 80 years old and over which produced smaller yields than the younger vines, 
this has an attractive balance combining richness and grip in equal measure. Drink from 2022 to 
2025.

£260

BU74271
w

Meursault Premier Cru Gouttes d’Or
Premier crus are situated mid slope and their poorer soils give more concentrated grapes and wine. 
As such, this represents a step up in both richness and structure from the village wines. Drink from 
2022 to 2025.

£270

BU74221
r

Meursault Rouge
A juicy pinot noir with intense red-cherry aromas, light to medium-bodied palate. Coche-Bizouard’s 
red Meursault puts the emphasis on the fruit rather than the structure and is made for enjoying in 
its refreshing youth. Drink from 2021 to 2023.

£110

Domaine Coche-Bizouard, Meursault
The generous size of the chardonnay crop, especially at Bourgogne level, surprised some producers. Coche-Bizouard started 
harvesting on 7th September. This year their best wines came from the lower-yielding old vines, especially the premiers crus. The 
wines are bottled with Diam corks.

REF In-Bond Delivered Price three six

REF In-Bond Delivered Price six
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BU74771
r

Gevrey-Chambertin
Very easy to like, this is an intensely perfumed wine, aided by 25% whole-bunch 
fermentation. Round, rich and ripe. Drink from 2025 to 2029.

– £165 

BU74781
r

Gevrey-Chambertin Premier Cru Lavaux Saint-Jacques
Picked quite ripe in 2018, this is full-bodied and opulent, and no whole-bunch fermentation 
is used. Drink from 2026 to 2032.

£131 –

BU74791
r

Latricières-Chambertin Grand Cru
Lovely freshness for the year, with lively red-fruit character and impressive length of 
fl avour. This elegant wine comes from a vineyard cooled by air currents from the Combe 
de Grisard. 25% whole-bunch fermentation. Drink from 2028 to 2036.

£244 –

BU74801
r

Bonnes Mares Grand Cru
This Bonnes Mares is from that part of the vineyard with red clay which gives quite a 
structured wine. However, the warm year has produced a very soft fruity style and the 
tannins are ripe and smooth. Big and generous. 25% whole bunch. Drink from 2029 
to 2039.

£325 –

BU74811
r

Chambertin Clos-de-Bèze Grand Cru
Concentrated, powerful and opulent this is a decadent wine in 2018 and a step up the 
quality hierarchy. A noble wine of great class. 25% whole-bunch fermented. Drink from 
2030 to 2040.

– £625

BU74431
w

Bourgogne Blanc
Well-balanced, ripe yet vibrant Bourgogne, fermented in 500 and 600-litre barrels to 
maintain freshness. Drink from 2021 to 2022.

– £75

BU74441
w

Bourgogne Blanc Vieilles Vignes
Jean-Philippe’s old-vine Bourgogne produced less in 2018. It has an extra concentration 
and offers greater length of fl avour, making it a very good buy. Drink from 2020 to 2022.

– £93

BU74451
w

Meursault
This has lovely weight and balance in 2018. Two-thirds of the fruit is sourced from hillside 
vineyards for freshness and concentration (Les Cloux and Narvaux) while the other third 
comes from lower-lying vineyards for richness and breadth (Limosin, Crotots and Criots). 
Drink from 2021 to 2024.

– £180

BU74461
w

Meursault Meix Sous Le Château
This comes from a 60-year-old vineyard with high levels of clay in the soil, resulting in 
a more opulent, broad-fl avoured style, making for a delicious contrast to the straight 
Meursault above. The clay soil performed well in this warm vintage, retaining moisture and 
resisting the heat. Drink from 2021 to 2024.

– £193

BU74471
w

Meursault Les Chevalières
This is a wonderful vineyard and often produces the best wine of the cellar, as is the case 
this year. Situated on a hillside, it has a stony soil high in limestone, and this gives a quite 
taut and tense young wine, but one that broadens and deepens over time. Structured yet 
pleasantly ripe, this will develop beautifully. Drink from 2021 to 2024.

– £250

Domaine Drouhin-Laroze, Gevrey-Chambertin
The younger generation, Caroline and Nicolas, continue to drive quality upwards at this domaine. These wines are rich and ripe in 
2018. They began the harvest on 3rd September, and alcohols are in the range of 12.5-13.5%. The use of new oak has been reduced 
(the premiers crus now get 50% and grands crus have been reduced from 100% to 70%) and they have continued experimenting 
with whole-bunch fermentation (see the notes below for the percentages).

Jean-Philippe Fichet, Meursault
A good result for this perfectionist grower, whose 2018s have an attractive balance of richness and ripeness.

REF In-Bond Delivered Price three six
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BU74141
w

Chassagne-Montrachet Champ Derrière
Bright yet rich and long on the fi nish. This was made from a yield of 50hl/ha this year. Drink 
from 2021 to 2023.

– £190

BU74161
w

Chassagne-Montrachet Premier Cru Clos de la Maltroie
Drier and more mineral in style than Chaumées, this is a bright, crystalline Chassagne. 
Drink from 2022 to 2024.

– £285

BU74151
w

Chassagne-Montrachet Premier Cru Les Chaumées
This premier cru is a step up in richness, but it has a fi rm and taut palate and fi nishes 
freshly. Drink from 2022 to 2024.

– £290

BU74171
w

Chassagne-Montrachet Premier Cru Les Caillerets
Outstanding. If some Chassagne is a bit chunky and foursquare, this has a remarkable 
fi nesse and elegance and persistence that sets it apart. This honeysuckle-scented Burgundy 
comes from a great vineyard rivalling the best sites in Puligny. High on the slope, the 
limestone soil in Caillerets produces elegant wines with great length of fl avour. Drink from 
2022 to 2025.

– £525 

BU74291
r

Bourgogne Rouge
With sweet tannins and a gentle, fresh fi nish, this is very good quality for a Bourgogne. 
Drink from 2026 to 2030.

– £133 

BU74301
r

Vosne-Romanée
Medium-bodied, fl oral and aromatic with lovely, silky tannins. Few village Vosnes are this 
good. Drink from 2027 to 2035.

– £238 

BU74311
r

Nuits-Saint-Georges Premier Cru Les Pruliers
This is a wonderful Nuits in 2018: big and rich yet with gentle tannins. Drink from 2028 
to 2038.

– £510

BU74321
r

Vosne-Romanée Premier Cru Les Brûlées
A soft and sensual Vosne with a seductive caressing texture. Drink from 2028 to 2038.

– £725 

BU74331
r

Clos de Vougeot Grand Cru
In 2018 this has a fi ne, exquisite texture and a wonderfully fresh fi nish. Drink from 2030 
to 2040.

– £900

BU74341
r

Vosne-Romanée Premier Cru Les Suchots
Sleek and silky wine with a remarkable freshness for the vintage. Drink from 2030 to 2040.   

£450 –

Domaine Jean-Noël Gagnard, Chassagne-Montrachet
Top quality and one of the best cellars in 2018. The wines are usually matured in traditional 228-litre pièces for 14-18 months, but this 
year the maturation period has been shortened to 12-14 months to capture the fruit. Caroline Lestimé has continued the traditions 
her father implemented while making some signifi cant adjustments along the way. No chemical fertilisers or herbicides are used in 
accordance with her utmost respect for the environment and her determination to create a modern, dynamic domaine based on 
these principles. Harvest started on 26th August.

Domaine Jean Grivot, Vosne-Romanée
One of the best cellars of 2018, Grivot took the decision to remove some grapes from their vines three weeks before the harvest, 
leaving 14-16 bunches per vine. Nuits and Vosne were favoured in 2018 by the weather. While most communes had no rain for 
months before the harvest, Vosne received 22mm of rain on 6th September. It was just enough to unblock the ripening process and 
allow an extra sweetness to the tannins. The same phenomenon had occurred here in 2003. They waited fi ve days and then started 
picking on the 11th September. From yields of 42-45hl/ha they harvested balanced grapes with 13-14% alcohol and good acidity of 
pH3.48-3.55. The pH got lower as the vintage proceeded due to evaporation of the water which concentrated the acidity. These are 
ripe but balanced wines. With this level of richness the slightly higher alcohols are subsumed into the opulent texture of the wines.
As in 2017 Etienne’s daughter Mathilde was in charge of the vintage and these slighter richer and softer wines seem to be a small 
departure in style from her father’s more cerebral wines. Extraction is gentle and the domaine has recently invested in a top-quality 
destemmer. Nearly all the grapes arrive whole in the vats, which has also improved the quality of the tannins. The wines are matured 
for 15 months in barrel, are only fi ltered if necessary and are not fi ned.

REF In-Bond Delivered Price three six
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BU73541 
 w

Puligny-Montrachet Premier Cru Clos de la Garenne (Magenta)
Magical! This muscular, rich, firm yet fresh Puligny comes from old, low-yielding vines 
between 60 and 100 years of age, situated just above Clos de la Mouchère and adjacent to 
Folatières. Drink from 2023 to 2029.

– £325

BU73561 
 w

Corton-Charlemagne Grand Cru (Héritiers)
Opulent and rich wine yet broad and taut too. It comes from the south-facing Pougets 
vineyard near Aloxe-Corton. Drink from 2025 to 2032.

£353 –

BU73571 
 w

Chevalier Montrachet Les Demoiselles Grand Cru (Héritiers)
This is opposite in style to the Corton-Charlemagne above. It has a fine linear palate with 
crystalline fruit. Picked in the first week of September, the vineyard is at the top of the 
slope where there is outcropping of the rock. The resultant wine has an exquisitely dry, 
pure and mineral aspect and needs time to open out. Drink from 2026 to 2035.

£1050 –

BU73441 
 r

Chambolle-Musigny Premier Cru Les Baudes (Gagey)
Soils high in clay like this succeed well in hot years like 2018. Situated just below grand cru 
Bonnes Mares, this is ripe but has kept an excellent freshness and vitality to it. Very good. 
Drink from 2028 to 2040.

– £388

BU73451 
 r

Gevrey-Chambertin Premier Cru Lavaux Saint Jacques (Jadot)
This is outstanding. It offers bright fruit and a rich and satisfying palate. Gevreys from the 
cool Combe de Lavaux such as Cazétiers and Clos Saint Jacques (below) have intense and 
complex aromas and an attractive sense of energy and finesse. Drink from 2028 to 2038.

– £388

BU73461 
 r

Gevrey-Chambertin Premier Cru Estournelles Saint Jacques (Jadot)
Lovely rich and fleshy wine underpinned by silky tannins that glide frictionlessly over the 
palate. A delight. Drink from 2028 to 2038.

– £388

BU73471 
 r

Gevrey-Chambertin Premier Cru Clos Saint Jacques (Jadot)
Innately graceful, with a scented nose and ethereal palate. Perfectly situated in this cool 
valley, Clos Saint Jacques is the king of this Combe, and a candidate for elevation to grand 
cru. Drink from 2028 to 2042.

– £725

BU73491 
 r

Charmes-Chambertin Grand Cru (Jadot)
Well named, Charmes is an extrovert wine, ripe and full and sensual, with an extra density 
and grip that puts it in the grand cru class. Drink from 2028 to 2042.

£475 –

BU73501 
 r

Chapelle-Chambertin Grand Cru (Jadot)
Remarkably voluptuous wine of true grand cru quality. This is made from vines planted in 
1920 and 1921 which produce beautifully ripe, tiny berries. This high proportion of skin to 
pulp results in abundant colour and sweet tannins. Drink from 2028 to 2042.

– £950

BU73481 
 r

Bonnes Mares Grand Cru (Jadot)
A big, burly wine from clay soil, this does well in the ripe years when the tannins soften 
and sweeten yet have the supporting structure to uplift the ripe fruit. Over time it softens 
and it releases its tannic grip, the sediment falls and the aromas rise free. This is a wine that 
rewards the patient. Drink from 2030 to 2045.

£800  –

Louis Jadot, Beaune
Another successful year here. Jadot make comparatively big (yet balanced and satisfying) wines which appeal to those who like 
this style of Burgundy. The reds have a long vinification in vat, which increases tannin, and the whites often have blocked malolactic 
fermentations, as in 2018 where about 80% was suppressed, which increases the acidity. However, both are given 18 months in barrel 
to soften and develop. This was once the typical length of maturation but is now increasingly rare. Diam corks are used for all of the 
white wines here.
A note on the names of these wines: those ending ‘(Jadot)’ come from Louis Jadot’s own domaine, ‘(Héritiers)’ from Les Héritiers 
de Louis Jadot and ‘(Gagey)’ from domaine Henri Gagey. They have a long-term lease with the Duc de Magenta – ‘(Magenta)’ – for a 
number of vineyards. Those without such a name come from bought-in grapes or wine, but don’t assume these are inferior.

BU74351 
 r

Echézeaux Grand Cru
Echézeaux is a success in 2018 and this has beautifully ripe fruit. The palate is rich and deep 
and the tannins are sweet. Drink from 2028 to 2034.

£300 –

Domaine François Lamarche, Vosne-Romanée
Nicole Lamarche continues to raise quality and consistency even further here. Harvest occurred between 7th and 14th September. 
Alcohols reached a maximum of 13.6%. 30% whole-bunch fermentation is used for all the wines, which are neither fined nor filtered.

REF In-Bond Delivered Price three six
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BU74361 
 r

Clos de Vougeot Grand Cru
Lamarche have vines in the bottom, middle and top of the Clos and make a good example 
each year. Like Nuits-Saint-Georges, it has benefitted from global warming and the texture 
of this wine has become finer and the tannins sweeter. This has the signature ripe yet fresh 
fruit of the vintage. Drink from 2028 to 2038.

£300 –

BU74371 
 r

La Grande Rue Grand Cru
One of the summits of Burgundy, from a vineyard superbly situated between La Tâche and 
La Romanée-Conti, currently closed down by its considerable structure but one senses 
its power and potential. It will blossom after a decade of maturation in bottle. Drink from 
2030 to 2040.

£1350 –

BU73131 
 w

Bourgogne Blanc 
Sourced from three plots, Les Parties, Les Houlières and La Plante des Champs,  
Leflaive’s Bourgogne has aromas of white peach and a fresh and taut palate. Drink from 
2021 to 2025.

– £131
per

three

BU73141 
 w

Puligny-Montrachet
Light on its feet, floral on the nose and bright and refreshing on the palate. This is 
produced from six plots planted between 1955 and 2003 and which extend to 4.6 
hectares. Drink from 2023 to 2027.

– £232
per

three

BU73151 
 w

Puligny-Montrachet Premier Cru Clavoillon
Powerful but not clumsy with a bright and refreshing palate. The clay soil retained moisture 
in 2018 and has produced an excellent Clavoillon. The vineyard was planted between 1959 
and 1988. Despite being superbly situated, this has quite a lot of clay in the soil (pinot noir 
was planted here in the past). Drink from 2024 to 2028.

– £115
per

bottle

BU73161 
 w

Puligny-Montrachet Premier Cru Les Folatières
Quintessential Puligny. This comes from 1.6 hectares with plantings dating back to 1962. 
This wonderful hillside vineyard is cool and high in limestone, producing an intense and 
floral aroma and a taut mineral palate. Drink from 2024 to 2028.

– £191
per

bottle

BU73171 
 w

Puligny-Montrachet Premier Cru Les Pucelles
Pucelles is almost of grand cru stature. A broad and powerful wine with a firm palate. 
Drink from 2025 to 2029.

– £225
per

bottle

BU73191 
 w

Bienvenues Bâtard-Montrachet Grand Cru
An extra density indicates this is of grand cru stature but it remains lively and is not 
heavy or coarse. This is made from two plots planted in 1958 and 1959 amounting to 1.15 
hectares. Drink from 2026 to 2032.

– £429 
per

bottle

BU73181 
 w

Bâtard-Montrachet Grand Cru
From two parcels, one above Bienvenues and one below Le Montrachet on the Chassagne 
side. Bâtard sits well down below the surface of the road which separates it from Le 
Montrachet above, marking a fault in the rock and a transition to more clay in the soil, Clay 
soils helped retain some freshness in the wines grown on it. This is big, broad and powerful 
but retains a spark of freshness. Drink from 2027 to 2034.

– £458  
per

bottle

BU73201 
 w

Chevalier-Montrachet Grand Cru
Pure, linear and uncompromising wine made from 1.79 hectares with vines dating back to 
1955. Chevalier sits at the top of the slope where there is outcropping of the limestone 
rock and little soil. A bright, luminous wine with a crystalline purity of fruit. Less is more.  
Drink from 2027 to 2036.

– £562  
per

bottle

Domaine Leflaive, Puligny-Montrachet 
Leflaive practised a green harvest in the summer to remove excess grapes. They began on 26th August and have made ripe but  
fresh wines. Like many, they were surprised by the size of the crop but the warm year was able to ripen a large crop without a  
sense of dilution.
After 23 years of biodynamic viticulture, they feel the wines have better acidity. All are matured for a year in 228-litre pièces then 
six months in tanks on the fermentation lees to add extra texture and complexity before bottling. Since the 2014 vintage Domaine 
Leflaive have been using Diam corks (Diam 10 for Bourgogne and village, and Diam 30 for premiers and grands crus). 
Please note: unfortunately quantities are so tiny that we have to limit members to either three or one bottle only.

REF In-Bond Delivered Price three six
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BU73981 
 r

Bourgogne Rouge 
Pretty, medium-bodied and with delicate red-fruit character. Principally from the Vignes Blanches 
vineyard, this offers good quality for Bourgogne. Drink from 2023 to 2028.

£83

BU73991 
 r

Gevrey-Chambertin
A vibrant, bright Gevrey from plots with high-ish levels of limestone and pebbles. Drink from 2024 
to 2034.

£190

BU74001 
 r

Gevrey-Chambertin en Pallud 
Rich and full with a fresh finish, this is a very impressive wine from 55-year-old vines, well situated 
mid-slope and adjacent to premier cru Corbeaux. Drink from 2025 to 2031.

£225

BU73261 
 r

Bourgogne du Château
An excellent Bourgogne from a 2ha vineyard. There was 30% whole-bunch fermentation used in 
2018, and the wine has fresh black-cherry like aromas, not to mention impressive depth of flavour 
for its price. Drink from 2022 to 2027.

£85

BU73271 
 r

Marsannay Rouge
Excellent value for money here. Ripe fruit and sweet tannins with a silky texture. Drink from 2023 
to 2028.

£92

BU73281 
 r

Marsannay Favières
Rich yet fresh, the telltale character of the vintage, this is made from a sunny vineyard. To balance 
the ripeness this is made with 100% whole-bunch fermentation. Drink from 2024 to 2029.

£128

BU73291 
 r

Marsannay Langeroies
Rich and sensual black-cherry fruit and a lovely silky texture to the tannins sets this apart as one of 
the top vineyards of Marsannay. Drink from 2024 to 2029.

£135

BU73301 
 r

Gevrey Chambertin
Yield was just 28hl/ha here and you can taste the wonderful concentration of the fruit made from 
vines over 50 years of age. This is made from a number of vineyards (including Clos de la Justice and 
Billards.). A wine of gentle, natural concentration. 15% whole bunch. Drink from 2025 to 2032.

£165

Domaine Bertrand Maume
Most of this domaine was sold to Moray Tawse in 2013 (see page 21), but a small part was retained and Bertrand Maume continues 
to make wine. He picked relatively early this year and has retained a pleasing freshness in the wines. They are given 16-18 months’ 
élevage to further soften the tannins and round out the palate.

Château de Marsannay, Marsannay
An up-and-coming domaine owned by the same proprietor as Château de Meursault. Gifted winemaker Sylvain Pabion is making 
some lovely wines here.

BU73211 
 w

Meursault Limozin
Round, full and generous Meursault. Rich flavour and a hint of vanilla from the oak. An excellent 
example. Drink from 2022 to 2027.

£195

BU73221 
 w

Meursault Clos des Grands Charrons
Ripe yet firm fleshed and grippy. Grand Charrons is one of Meursault’s playfully named deuxièmes 
crus – better than most village wines but not quite at premier cru level. This excellent hillside 
vineyard produces more concentrated and fresher-tasting wines than those on the flatter lands. 
Drink from 2022 to 2027.

£205

BU73231 
 w

Meursault Premier Cru Charmes Dessus
From Dessus, the upper and best part of Charmes, this has a lovely generous palate shot through 
with an intense fruitiness. Drink from 2023 to 2029.

£285

Château de Meursault, Meursault
We have been buying from this property since the 2012 vintage and I think these are the best wines they have made so far. New 
owners and management have transformed quality by setting high standards and investing in cellar equipment. A couple of vineyards 
were picked on the 24th and 25th August, but the main harvest took place between 27th August and 7th September. All wines are 
bottled with Diam corks.

REF In-Bond Delivered Price six
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BU73241 
 w

Puligny-Montrachet Premier Cru Champs Canet
Fine and floral aromas, and a taut, fresh and long palate of great finesse. Champs Canet is rather 
underestimated, perhaps because few of the top names other than Sauzet have vines here. It is 
situated adjacent to Meursault Perrières but over the dividing line into Puligny. Drink from 2024  
to 2029.

£400   

BU73871 
 w

Bourgogne Le Clos du Château
Fermented and matured in 600-litre barrels, this has a nice balance of ripe fruit, a hint of oak and a 
fresh finish. Drink from 2020 to 2023.

£98

BU73881 
 w

Saint-Aubin Premier Cru En Remilly
Ripe and generously fruity yet without excess. Made in 600-litre barrels with 15% new oak. Drink 
from 2020 to 2023.

£160

BU73891 
 w

Puligny-Montrachet  
Top-quality village Puligny with more depth and grip than most whilst retaining a lovely freshness. 
Made in 600-litre barrels with 15% new oak. Drink from 2020 to 2027.

£225

BU73841 
 w

Meursault ‘Saint Christophe’
This is an impressive, fine, fresh, tense wine with a long finish. A blend of three hillside vineyards 
(50% Casses Têtes, 25% Narvaux and 25% Petits Charrons) offers a complimentary blend of wines. 
Half of the wine was made in 600-litre barrels and the other half 228-litre barrels, with 20% new 
oak. Drink from 2023 to 2027.

£238

BU73901 
 w

Puligny-Montrachet Premier Cru Folatières
Quintessential Puligny with intense floral aromas and a fresh, taut palate with good length of flavour. 
Drink from 2021 to 2028.

£405

BU73851 
 w

Puligny-Montrachet Premier Cru Le Cailleret
Midway to a grand cru in structure. Cailleret is a superb vineyard which borders Le Montrachet. 
The 2018 offers white-peach aromas and a firm, muscular palate. Drink from 2023 to 2028.

£488

BU73861 
 w

Corton-Charlemagne Grand Cru
Excellent, big and ripe wine from the south-facing Pougets vineyard. This remains firm on the palate 
with a pleasing tension. Drink from 2025 to 2030.

£490 

BU73721 
 r

Bourgogne Rouge
A delicate, floral, aromatic and fine-boned style of pinot noir. The last wine to be picked, on 9th 
September, this comes from vineyards below Volnay and Puligny classed as Bourgogne and aged 
between 45 and 55 years of age. 33% whole bunch. Drink from 2024 to 2030.

£98

BU73731 
 r

Beaune Premier Cru Les Sizies
Deep in colour and with a soft, sweet and round palate, this is a pleasingly forward, extrovert 
Beaune. 33% whole-bunch fermented. Drink from 2024 to 2031.

£188

BU73751 
 r

Nuits-Saint-Georges Aux Saints-Juliens
New this year, this very successful Nuits comes from the north side of the village where the tannins 
are sweeter. A richly flavoured wine with delicious ripe black fruit. Drink from 2025 to 2032.

£188   

BU73741 
 r

Beaune Premier Cru Les Grèves
Ripe and opulent wine from 55-60 year-old vines on a vineyard with more clay than the Sizies 
above, producing a bigger and more powerful wine. 50% whole-bunch fermented. Drink from 2025 
to 2032.

£260

BU73761 
 r

Nuits-Saint-Georges Premier Cru Les Thorey
With lovely, fresh bright fruit, this is exquisite. Les Thorey is high on a scrubby hillside with little soil 
over the limestone bedrock, making for a pretty, aromatic and fine-boned wine. 66% whole-bunch 
fermented. Drink from 2026 to 2033.

£288

BU73771 
 r

Volnay Premier Cru Les Champans
Round on the palate yet fresh, this owes its fine balance to the mix of soils (sand, marl and clay). 
50% whole-bunch fermented. Drink from 2026 to 2033.

£415

Domaine de Montille, Volnay 
This year, wines previously sold as Château de Puligny are now being sold under the Domaine de Montille label. They harvested 
between 28th August and 9th September. Yields are approximately 45hl/ha for red and 55hl/ha for whites, and alcohols are between 
12.9 and 13.3%. Diam corks are used for all white wines.

REF In-Bond Delivered Price six
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Domaine Denis Mortet, Gevrey-Chambertin 
A lovely balanced vintage here with no excess. Arnaud Mortet began the harvest on 3rd September, making similar yields to last year, 
45hl/ha for village and 40hl/ha for premiers crus, with a maximum alcohol of 13.6%.

BU73781 
 r

Pommard Premier Cru Pezérolles  
A Pommard that always tastes like a silky Volnay, and a little softer and riper than usual 
in this vintage while remaining fine-boned and pretty. It comes from two parcels on 
limestone-based soil: one is from 65-year-old vines which was 100% whole-bunch 
fermented, the other 30 years old which was 33% whole-bunch fermented. Drink from 
2026 to 2033.

– £415

BU73791 
 r

Volnay Premier Cru Les Taillepieds  
One of the stars of the cellar, this is soft and seductive with silky tannins that glide over 
the palate. Taillepieds’ 80-year-old vines yield exceptional fruit and serve to replicate new 
stock for the domaine and the soil is gravel over limestone. 100% whole-bunch fermented. 
Drink from 2027 to 2035.

– £418

BU73801 
 r

Pommard Premier Cru Rugiens-Bas  
Ripe, powerful, opulent and seductive. The clay soil of Rugiens (beautifully translated by 
wine writer Hugh Johnson as ‘ruddy’!) is coloured red by iron. Red clay produces wines 
with sweet and round tannins and Bas is the best part. From 45-year-old vines which saw 
no water stress in 2018. 66% whole-bunch fermented. Drink from 2028 to 2038.

– £525

BU73831 
 r

Corton Grand Cru Clos du Roi  
A well-balanced wine which has resisted the heat of the vintage and produced an elegant 
understated wine with fine fruit and relatively sweet tannins. The vines, planted in clay over 
limestone, are between 65 and 75 years old, and of excellent quality, producing regular 
yields. 66% whole-bunch fermented. Drink from 2027 to 2036.

£275 –

BU73811 
 r

Vosne-Romanée Premier Cru Aux Malconsorts  
Vosne had the best of the weather in 2018 and has made wonderful wines. There is 
seductively ripe fruit and a velvety mouthfeel but without going over the top. 66% whole-
bunch fermented. Drink from 2028 to 2038.

£550 –

BU73821 
 r

Vosne-Romanée Premier Cru Aux Malconsorts Cuvée Christiane  
This has everything the straight Malconsorts above has… and then just a little bit more! 
Named after Etienne’s mother, this is a block that touches grand cru La Tâche. 66% whole-
bunch fermented. Drink from 2029 to 2040.

£900 –

BU75141 
 r

Bourgogne Cuvée de Noble Souche  
A soft and ripe pinot, reflecting the warmth of the vintage in an appealing way. 25% new 
wood. Drink from 2026 to 2031.

£66 –

BU75151 
 r

Marsannay Les Longeroies 
Black-fruited Marsannay with good concentration for a wine of this price and silky tannins. 
25% new oak. Drink from 2027 to 2032.

– £160

BU75161 
 r

Fixin  
This is produced from two complementary vineyards: Champs de Charmes, whose stony 
soil produces elegant wines, and Champs Pennebaut, where dark soils give wines with 
more structure. Quite fresh for the vintage with a slightly firmer palate than the Marsannay 
above. 30% new oak. Drink from 2027 to 2032.

£92 –

BU75171 
 r

Gevrey-Chambertin Mes Cinq Terroirs 
A very superior village wine. First made in 2013, this amalgamates Arnaud Mortet’s 
standard and his vieilles vignes cuvées into a single wine, and works very well. Previously 
the basic village wine was just a little subpar, while some of the vieilles vignes cuvées rivalled 
the premiers crus. The Cinq Terroirs (five vineyards) in this wine are Au Vellé, En Motrot, 
Combes du Dessus, En Champs and En Deré, and their assemblage produced rich and 
powerful wine in 2018 with a creamy texture. 30% new oak. Drink from 2028 to 2036.

– £270

BU75181 
 r

Chambolle-Musigny Premier Cru Beaux Bruns  
This has an attractive freshness for the vintage and retains a pretty, light-boned structure 
consistent with Chambolle. 60% new oak. Drink from 2030 to 2040.

£312 –

REF In-Bond Delivered Price three six
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BU75191 
 r

Gevrey-Chambertin Premier Cru Les Champeaux  
From a lovely east-facing vineyard from the cool Combe de Lavaux, this has excellent 
tension between the ripeness of the vintage and the freshness of the vineyard. 60% new 
oak. Drink from 2030 to 2040.

£337 –

BU75201 
 r

Gevrey-Chambertin Premier Cru Lavaux Saint-Jacques  
Beautifully balanced. This vineyard is beautifully situated in the Combe de Lavaux, a cool 
spot as cold air drains down into the combe (or valley) at night, but with a warm south-
east exposition which intercepts more morning sun. A superb wine with a little more 
length than the Champeaux above. 60% new oak. Drink from 2030 to 2042.

£425 –

BU75211 
 r

Clos Vougeot Grand Cru  
Historically this has tended to be quite a firm wine but global warming is changing its 
character. The 2018 has sweet tannins and an alluring velvety texture reflecting the 
warmth of the vintage. 70% new oak. Drink from 2032 to 2045.

£675 –

Domaine Sylvain Pataille, Marsannay
Sylvain made excellent wines in 2018. They are ripe, but not overripe. He picked his whites from 3rd September and the reds from 
the 10th September – a little later than planned as he had to replace a beam in the roof in his cuverie. The reds were made from 
yields of about 40hl/ha and alcohols of about 14%. He has used 30-100% whole-bunch fermentation which contributes significant 
freshness to the wines.

BU72951 
 r

Bourgogne Rouge
A pleasantly round, plumpish wine from attractively ripe grapes, yet with a fresh finish.  
This is made with 100% whole-bunch fermentation and no new barrels. Drink from 2021 
to 2024.

– £68

BU72961 
 r

Marsannay
Ripe and soft in 2018, yet the use of 10% new wood and 70% whole-bunch fermentation 
lends this a lovely freshness. Drink from 2022 to 2027.

– £92

BU72971 
 r

Marsannay Longeroies
Concentrated and succulent, this is deliciously moreish. Longerois is a complete and 
balanced cru of top quality and this is made with 20% new barrels and 100% whole-bunch 
fermentation. Drink from 2023 to 2030.

– £133 

BU72981 
 r

Marsannay Clos du Roy
Clos du Roy is an excellent vineyard producing one of the firmer and more structured 
wines of the commune, and this gives welcome support to the rich and generous fruit. 
Drink from 2026 to 2032.

– £133

BU73011 
 r

Bourgogne Clos du Chapitre
Ripe, black-fruited pinot with a dense yet silky palate. This superb cru has been neglected 
by many because it is in Chenôve, but next year this will be upgraded to a village Marsannay. 
Made using 40% new barrels and 100% whole-bunch fermentation. Drink from 2024 to 2030.

– £133

BU72991 
 r

Marsannay L’Ancestrale
This is Sylvain’s cuvée of the domaine’s oldest vines, from a number of different vineyards, 
which are approximately 80 years old. Old vines produce beautifully balanced grapes with 
a natural unforced concentration. 40% new barrels and 100% whole-bunch fermentation 
helps to produce a powerful wine with finesse. Drink from 2027 to 2037.

– £260

Domaine Henri Prudhon, Saint-Aubin  
As ever, lovely understated wines here, and at modest prices. They started the harvest on 1st September and brought in perfectly ripe 
grapes with a potential alcohol of 13%. The whites are bottled with Diam corks.

BU74391 
 w

Saint-Aubin Premier Cru Les Meurgers Dents des Chien
Pretty aromas of white peach and melon, fresh and balanced palate. A meurger is the wall 
around a vineyard made from rocks cleared from it, while Dents de Chien, or ‘dog’s teeth’, 
suggests they are sharp and angular. Drink from 2021 to 2024.

– £100

BU74401 
 w

Saint-Aubin Premier Cru Les Perrières
A firm, muscular Saint-Aubin with ripeness and freshness, made from 40-year-old vines. 
Drink from 2021 to 2024.

– £100

REF In-Bond Delivered Price three six
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BU74411
w

Puligny-Montrachet Les Enseignères
A fl oral honeysuckle-scented Puligny with a fresh and taut palate. Enseignères is a well-sited vineyard 
adjoining grand cru Bâtard-Montrachet. Drink from 2022 to 2026.

£185

BU74381
r

Saint-Aubin Premier Cru Sur le Sentier du Clou
The predominantly limestone soils of Saint-Aubin produce a lightish style of red with the accent on 
the aromatic and pretty red-fruit aromas. This one, made from 70-year-old vines, has a little extra 
weight from the warm 2018 vintage. Light to medium-bodied red-fruited pinot with minimal tannins 
and a spark of fresh acidity. Drink from 2024 to 2028.

£85

BU74821
w

Puligny-Montrachet
A classic Puligny with fl oral aromas and a fresh, mineral palate. The balance is assured by the 
assemblage, which utilises the fruit of 12 different plots. 15% new oak. Drink from 2021 to 2024.

£230

BU74831
w

Puligny-Montrachet Premier Cru La Garenne
Perhaps the ripest wine of the series, this has a little hint of the aromas and fl avours of white and 
yellow-fl eshed peaches, and a lightly honeyed palate. Drink from 2021 to 2024.

£325

BU75221
r

Chambolle-Musigny
A little riper than usual in 2018, with a black-fruit character to the fl avours and a soft and velvety 
palate. Drink from 2025 to 2030.

£50
per

bottle

BU75231
r

Morey-Saint-Denis Premier Cru Clos de la Bussière
Christophe replanted this vineyard over a decade starting in 1984, replacing the existing vines which 
gave quite a chunky wine with high-quality clones. The 2018 shows generous, ripe damson-like fruit. 
Drink from 2025 to 2035.

£65
per

bottle

BU75241
r

Chambolle-Musigny Premier Cru Les Cras
This vineyard is situated at the top of the slope where there is outcropping of the rock, and very 
little soil, which is high in limestone (cras means craie or chalk). There is a freshness here to offset 
the ripeness. Drink from 2027 to 2038.

£84
per

bottle

BU75251
r

Bonnes Mares Grand Cru
Some amendments to the vineyard holding means that from 2016 the soil type is now two-thirds 
terres blanches (more limestone) and one-third terres rouges (more clay). Prior to this, it was 
approximately 50:50. This is ripe and succulent but balanced by an attractive freshness from the 
limestone and richness from the red clay. Drink from 2030 to 2038.

£334 
per

bottle

BU75261
r

Chambolle-Musigny Premier Cru Amoureuses
A stunning, sensual wine with a seductive palate of voluptuous fruit. All enveloping. Drink from 2030 
to 2038.

£342 
per

bottle

Domaine Georges Roumier, Chambolle-Musigny 
Christophe Roumier began his harvest on the 5th September. He reports thick skins and deep colours, and was careful not to over 
extract. At village and lesser premiers crus level these are a little softer than the normal crunchy Chambolle style, yet attractive in 
their way.  The top premiers crus and grands crus have the structure to take the extra ripeness in their stride.
Please note: unfortunately quantities are so tiny that we have to limit members to one bottle only.

Etienne Sauzet, Puligny-Montrachet 
An excellent vintage for Sauzet with Benoît Riffault continuing to raise the quality. He suggests yields were approximately 50hl/ha for 
premiers crus in 2018 and 55hl/ha for villages. They harvested from 25th August to 1st September. Alcohols range between 13% and 
13.2% and PH 3.25-3.32. The wines spend 12 months in barrel and 4-6 months in tank before bottling. These are very much in the 
classic mould.

REF In-Bond Delivered Price six
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BU74841
w

Puligny-Montrachet Premier Cru Champ Gain
From a high-altitude vineyard with highish amounts of clay, situated near La Truffi ère, and 
surrounded by a forest, this has a pleasing minerality on the palate. Drink from 2021 to 2024.          

£190 –

BU74851
w

Puligny-Montrachet Premier Cru Les Referts
This vineyard is sited near the bottom of the slope and has more clay in the soil. This 
means that it produces quite a broad and grippy wine and the wine has a good dense mid 
palate with a bit more breadth in 2018. Drink from 2022 to 2025.

– £425

BU74871
w

Puligny-Montrachet Premier Cru Les Folatières
Attractively concentrated wine which has a certain balanced density without heaviness. It 
comes from one of the highest bits of Folatières (En La Richarde) with shallow limestone 
soils. Drink from 2021 to 2026. 

£230 –

BU74861
w

Puligny-Montrachet Premier Cru Champ Canet
Deep in colour with hints of butter and nuts, this comes from a 1.2ha holding across four 
plots, with vines ranging from 28 to 93 years of age (the average is about 65 years). This 
well-sited vineyard, adjacent to Meursault Perrières, produces lots of millerands (small 
golden berries), and the wine is powerful, fi rm and muscular. Drink from 2022 to 2025.

£230 –

BU74881
w

Puligny-Montrachet Premier Cru Les Combettes
The star of the cellar. A wine of controlled power: intensely perfumed and with a dense, 
opulent palate. Combettes is beautifully situated mid slope and has well-drained soil, and is 
quite high in clay which performs well in hot years like 2018. Drink from 2021 to 2026.

£300 –

BU74521
r

Gevrey-Chambertin
Sumptuous wine: rich and ripe yet balanced. A cuvée of eight parcels (including Roncevie, 
La Justice, Clos Prieur Bas and Combes) picked last, between 10th and 12th September, 
hence the highest in alcohol (13.9%). Yield was 38hl/ha and 15% whole-bunch fermentation 
was used. Drink from 2025 to 2034.

– £180

BU74531
r

Gevrey-Chambertin en Etelois
A rich and succulent wine with ripe damson fruit. From a well-situated vineyard under 
grand cru Griotte Chambertin. No whole-bunch fermentation. Drink from 2025 to 
2035. 13.8%

– £195

BU74541
r

Gevrey-Chambertin en Pallud
Made from 55-year-old vines, this is always a rich, powerful and quite a structured wine 
in its youth, which needs a little time to come around, but rewards patience handsomely. 
Picked on 7th September, made without whole-bunch fermentation. Drink from 2028 to 
2036. 13.6%

– £195

BU74551
r

Gevrey-Chambertin Premier Cru Champeaux
Exquisite. The fi rst wine to be picked on 8th September, this is from a cool spot in the 
Combe de Lavaux at 400m altitude, planted in 1983 on soils high in limestone. Really fi ne 
and fresh aromas, sweet tannins and a creamy palate. Drink from 2028 to 2036. 13.1%

– £335

BU74561
r

Gevrey-Chambertin Premier Cru Lavaux Saint-Jacques
Picked at 13.4% alcohol, this has red-fruit character, a fi rm palate and a certain limestone 
freshness to it. Old vines give an extra dimension of sophistication and beautifully silky 
tannins. No whole-bunch fermentation. Drink from 2028 to 2036.

– £395

BU74571
r

Mazoyères-Chambertin Grand Cru
A beautiful wine that will repay the extended keeping it needs. The 60 to 80-year-old 
vines here produce small, concentrated berries, and the wine is dark in colour. There is 
ripe fruit, fi rmish tannins and a fresh fi nish. Picked on 9th September at 13.6% and made 
without whole-bunch fermentation. Drink from 2029 to 2038.

– £765

Domaine Tawse, Gevrey-Chambertin
This is one of the best cellars of the vintage. The wines are highly recommended. Canadian Moray Tawse bought Domaine Maume in 
2013. The wines which follow are mostly made from vineyards previously owned by Maume. Englishman Mark Fincham has day-to-day 
responsibility for vineyards and winemaking. The domaine is in conversion to biodynamic viticulture. Horses plough the grands crus 
and the trellising has been renewed and raised to increase leaf surface area.
The harvest lasted between 7th and 12th September for the Gevrey wines and red yields were about 38hl/ha. Alcohols noted for 
each wine below where known. The range is 13.1 – 13.9%. These are pretty normal, some just less than half a degree more alcohol 
than an average year but these rich wines absorb it without it showing.
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BU74581 
 r

Mazis-Chambertin Grand Cru
Superb wine. This is poised and balanced with an elegant palate and a long finish. Made from three 
parcels of vines aged 35, 60 and 80 years of age, from shallow soil and good plant material known as 
pinot tordu (pinot with small yields but difficult to train as its growth habit is irregular and ‘twisted’). 
Picked on 8th September at 13.4% alcohol. Drink from 2030 to 2040.

£925

BU74591 
 r

Chorey-lès-Beaune
A generous and ripe wine with sweet tannins and a fresh finish. Made from six hectares spread over 
14 different parcels with a yield of approximately 45hl/ha and 13.8% alcohol. 25% new oak. Drink 
from 2023 to 2030.

£99

BU74601 
 r

Savigny-lès-Beaune Premier Cru Lavières
An absolute belter, this sweet and round and seductive wine comes from a vineyard planted in 1943 
and makes good use of 35-40% new oak. Drink from 2023 to 2030.

£155

BU74611 
 r

Aloxe-Corton
The star of the cellar and another great success from heavier clay soils that can be rustic in a cool 
year but fabulous in a warm year. With deep, dark, damson fruit, it has exceptional richness and 
depth of flavour for a village wine. 30-40% new oak. Drink from 2024 to 2031. 

£155

Domaine Tollot-Beaut, Chorey-lès-Beaune  
Tollot-Beaut made wonderful wines in 2018. Indeed, they were one of the best cellars of the Côte de Beaune. Recent investment on 
a superb Pellenc destemmer and optical sorter (trialled in 2014 and bought in 2015) has increased the quality of fruit and tannin.

Jean-Marc Vincent, Santenay
Jean-Marc has made classic whites in 2018. He has lower yields than most (40-45hl/ha) and he harvested between 28th and 
31st August at about 13% alcohol. For the reds, he waited a little to get full flavour ripeness and harvested between 4th and 6th 
September at yields of 38hl/ha and alcohols of 14-14.5%. It is a phenomenon of warm years that flavour ripeness lags behind sugars, 
so one makes a choice to harvest earlier for lower alcohols or later for ripe tannins. 50% whole-bunch vinification and shorter 
macerations were used for all the reds to moderate their richness. The reds are riper than normal but very attractive nonetheless.  
This year he is extending the maturation of all the wines, except the Bourgognes, from 12 months to 18 months before bottling.  
For the final six months, two-thirds of the whites will be in barrels of 300 and 400 litres, and one-third in tank. For the reds, virtually all 
will be in 228-litre barrels. This will allow these concentrated wines to soften and develop further aromatic complexity. The wines are 
bottled with Diam corks.

BU75371 
w

Saint-Aubin Premier Cru
This has a creamy richness on the palate with a fine and elegant finish. Made from bought-in grapes. 
Drink from 2022 to 2025.

£156 

BU75381 
w

Auxey-Duresses Les Hautés
A firm and muscular wine which magically combines concentration with freshness. It comes from a 
lovely mature, north-east facing vineyard (70% of the vines were planted in 1936, and 30% 30 years 
old) bordering Meursault. Drink from 2022 to 2025.

£160

BU75391 
w

Santenay Premier Cru Beaurepaire Blanc
Outstanding freshness and grip in 2018. This tense and fresh wine comes from vines planted on a 
patch of marnes soil, which gives firm, dry, structured chardonnay. Drink from 2022 to 2025.

£160

BU75401 
w

Puligny-Montrachet Corvée des Vignes
Fragrant, honeysuckle-scented wine with a ripe and concentrated palate. Drink from 2022 to 2025.

£223

BU75311 
r

Santenay Rouge Premier Cru Le Passetemps
Sumptuous, damson-scented wine. This comes from a dense vineyard of 14,000 vines/ha (10,000 
is normal) planted in 2004, now producing fruit of impressive complexity and rivalling the old-vine 
Gravières wine below. Drink from 2024 to 2030.

£158

BU75321 
r

Santenay Rouge Premier Cru Les Gravières
An opulent and powerful wine with excellent length of flavour. This is from a vineyard with three 
old-vine parcels, planted in 1949, 1950 and 1951. These vines produce grapes with a wonderful 
natural balance. Drink from 2024 to 2030.

£163

REF In-Bond Delivered Price six
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2018 WHITE BURGUNDY CASE

2018 ETIENNE SAUZET PULIGNY-MONTRACHET CASE 

2018 RED BURGUNDY CASE

2018 INTRODUCTION TO WHITE BURGUNDY CASE 

2018 INTRODUCTION TO RED BURGUNDY CASE 

*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.

Drink from 2022 to 2024.* A six-bottle case containing one bottle each of the following six white wines:

Drink from 2023 to 2024.* A six-bottle case containing one bottle each of the following six white wines:

Drink in 2027.* A six-bottle case containing one bottle each of the following six red wines:

Drink from 2021 to 2022.* A 12-bottle case containing three bottles each of the following four white wines:

Drink from 2023 to 2024.* A 12-bottle case containing three bottles each of the following four red wines:

MIXED CASES

ref OC5066

ref OC5076

£130

£170

• Domaine Samuel Billaud, Chablis Les Grands Terroirs 
• Domaine Saint-Denis, Mâcon-Chardonnay Terroirs   
 Pluriels

• Domaine Sylvain Pataille, Bourgogne Rouge 
• Château de Marsannay, Bourgogne Rouge

• Domaine Coche-Bizouard, Bourgogne Chardonnay 
• Maison Roche de Bellene, Montagny

• Domaine Bertrand Maume, Bourgogne Rouge 
• Domaine Tollot-Beaut, Chorey-lès-Beaune

ref OC5096

ref OC5106

ref OC5086

£106

£444

£149

• Domaine Henri Prudhon, Saint-Aubin Premier Cru   
 Perrières 
• Domaine Coche-Bizouard, Meursault
• Domaine Bonhomme, Viré-Clessé Cuvée Spéciale

• Etienne Sauzet, Puligny-Montrachet Les Combettes 
• Etienne Sauzet, Puligny-Montrachet Premier Cru  
 La Garenne
• Etienne Sauzet, Puligny-Montrachet Premier Cru  
 Les Referts

• Domaine de Bellene, Côtes de Nuits-Villages Vieilles  
 Vignes 
• Domaine Tawse, Gevrey-Chambertin
• Domaine Sylvain Pataille, Marsannay Rouge

• Domaine William Fèvre, Chablis 
• Domaine Jean-Marc Vincent, Auxey-Duresses Les Hautés
• Domaine de la Soufrandise, Pouilly-Fuissé Vieilles Vignes 

• Etienne Sauzet, Puligny-Montrachet Premier Cru  
 Champ Canet 
• Etienne Sauzet, Puligny-Montrachet Premier Cru 
 Les Folatières
• Etienne Sauzet, Puligny-Montrachet Premier Cru Champ  
 Gain Les Folatières

• Domaine Jean-Marc Vincent, Santenay Rouge Premier Cru  
 Les Gravières 
• Domaine Jean Chauvenet, Nuits-Saint-Georges 
• Domaine Jean Grivot, Vosne-Romanée

To order visit thewinesociety.com/burgundyep or call 01438 741177  23



How vineyard soils infl uence the wines in Burgundy  
In speaking of vineyards, I occasionally mention the soil, situation or exposition. This is an attempt to describe how the soils affect the 
taste of the wine.
Although it is currently thought that different soils do not directly affect fl avour, their thermal properties can infl uence ripeness, 
and their ability to supply a more or less constant source of water to the vine in conditions of excess or insuffi cient humidity are 
important to the wine. Different soil types do seem to infl uence the texture of a wine.
Speaking very simply Burgundy’s soils are principally a mix of greater or lesser proportions of clay and limestone. 
• Soils high in clay generally suit pinot noir and increase the tannic structure and substance of a wine. This gives a rounder feel to 

the palate. They are also colder as they retain more water and can accumulate at the bottom of the slope. Red clays, such as those 
found in Pommard Rugiens Bas, seem to contribute slightly sweeter tannins. White wines planted on clay soils, such as Chassagne 
Morgeot, tend to be quite big, broad or spherical, offering more power than fi nesse. There are many different types of clay with 
differing water-holding capacities and surface areas offering different properties. Those that retain a lot of water can increase 
production and slow down ripening leading to green wines with dry tannins. However, in very hot years they can retain water and 
supply it to the vine and produce well-balanced grapes and, therefore, wines. Burgundy is full of exceptions. So Kimmeridgian clay, 
named after a Dorset village where it was fi rst identifi ed, is found in Chablis. It is heavily studded with small limestone comma-
shaped fossils and gives the grands crus their breadth and power. 

• Limestone-based soils are well drained and so relatively warm and tend to produce more linear wines with a certain ‘minerality’. 
This is a term that is perhaps overused and poorly defi ned but is diffi cult to avoid. It may produce dry and bright wines with a 
crystalline aspect and a linear palate. At the top of the slope where there is outcropping of limestone in vineyards like Chevalier 
Montrachet which can produce very fi ne linear wines with a palate of great length and little width. Red wines planted on wines 
high in limestone like Saint-Aubin, or Nuits-Saint-Georges Clos de Thorey, can be light-bodied and fragrant with some fresh acidity 
and low tannin.

• Sandy soils, such as Beaune Clos du Roy, advance maturity and produce ripe but light wines with light structure. They can suffer 
from water stress in hot years.

Overly fertilised soils with high nitrogen content lead to vegetative growth at the expense of ripeness. Vines are best not stressed but 
allowed a limited uptake of certain substances to moderate their vigour but be strong enough to fi ght fungal diseases. They perform 
best on soils of limited fertility, but which is managed by additions of compost when necessary, with good friable structure (avoiding 
soil compaction from heavy tractors) and plenty of microbial life.
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