
An Opening Offer of

2011 White
Burgundy In Bond

Ripe, fruity and full-flavoured wines, 
yet with balancing freshness

Only the best-tended vines coped with the challenging alternating conditions of drought then flood. Their
grapes produced highly attractive, extrovert wines. The wines are ripe, with intense aromas, often of pears, and
have full and fruity palates. Though not analytically high in acidity the wines finish with a welcome freshness.
Their intense fruitiness will render them very enjoyable in their youth and in the mid-term.

Drought
March, April and May were very dry and sunny, with some water stress observed in the younger vines. 
The vines budded two to three weeks earlier than in 2010. Flowering was very early, around 18th May in 
the Côte d’Or, and successful with fruit set on the generous side. At this point the forecast harvest date was
mid-August (like 2003, the earliest harvest for 500 years). 

Flood
The tables then turned and from the beginning of June in the Côte d’Or and the end of June in the Mâconnais
it was cold and rainy, with almost double the usual rainfall in July for example. Conditions, which continued
to the beginning of August, were ideal for rot, and vigilance was required to treat vines when necessary to
protect them. On 12th July a big hailstorm destroyed 80% of the crop in Rully. 

Better August, sunny September
August began with cool weather, and continued hot and stormy but overall temperatures and sunlight hours
reached the seasonal average, although it was slightly wetter than is the norm. At last the grapes were ripening.
Towards the end of the month came some very hot weather advancing, then eventually blocking, maturity, as
the temperature reached a maximum of 38°C on the 25th August culminating in a storm. Good weather then
returned for the rest of the month and for September.
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THE WINES
COTE D’OR

François D’Allaines, Demigny
François has made a lovely range of wines in 2011. He was lucky that the Rully escaped much of the damage
of the hailstorm on the 12th July. His grape growers are selected very carefully and dropped if they do not
come up to scratch. François is very skilful and precise about when to rack and how long to leave on fine 
lees before bottling. This, allied to his keen pricing, makes his wines excellent value for money.

1. BU51351 Bourgogne Blanc Côte Chalonnaise £75
Really full and round Bourgogne, with ripe and balanced fruit. 100% barrel 
fermented. Offered at a very fair price for a wine of this quality. 2013–2015. 

2. BU51361 Rully St Jacques £95
This escaped the hail that destroyed most of the crop in Rully. This is a top 
example of a Chalonnais wine, with good density of fruit, the rounded character 
of the 2011 vintage and a fresh finish. 100% barrel fermented. 2013–2015. 

3. BU51371 Auxey-Duresses Les Autés £110
Situated on the Meursault border, and similarly rich and buttery in style yet with 
good underlying grip, Auxey offers excellent value for money. 100% barrel 
fermented and aged for 12–14 months. 2013–2015.

4. BU51381 St Aubin Premier Cru Sur Gamay £145
If Auxey is a baby Meursault, a St Aubin premier cru is a baby Puligny, with 
lovely floral aromas and a fine linear, but not austere, shape in the mouth. 
Barrel fermented and aged about 14 months in barrel. 2013–2016. 

Olivier Leflaive, Puligny-Montrachet
This is another good series of wines from meticulous winemaker Franck Grux. He makes fine wines, with oak
well judged and never dominant. The wines I tasted with him in April had not yet been racked, and though
they showed well, they will taste even better after this, as the separation from the lees will give them even
greater purity, finesse and energy.

5. BU51301 Bourgogne Les Sétilles £75
The blend this year will be approximately 70% barrel-fermented wine and 
30% tank. The barrel portion is quite rich and the tank element gives a lovely 
lift and energy to the blend. This is made from Côte d’Or vineyards situated 
below Meursault and Puligny classified as Bourgogne. 2013–2015. 

Harvest: at the end, ripe and attractive grapes
Harvest began at the end of August or the beginning of September and ended, with some stopping and 
starting, around the 17th September. The best producers’ grapes were ripe and healthy.

Keys to success in 2011: well-managed vineyards, the best soils and old vines
To grow well a vine needs a regular and sufficient supply of water, but much less than most crops. Its growth
can be compromised without enough water and the roots can be asphyxiated if the soil floods. The best soils,
especially those with ‘sponge like’ limestone, are able to store a certain quantity of water, and supply it to the
vine’s roots during drought but are well drained in flood conditions. Cultural practices such as ploughing,
which cuts the superficial roots and encourages the main root system to explore a large and deep volume 
of soil, and grassing down between rows can help too. Old vines with deep root systems fared better than
superficially rooted young vines. Thus the best soils, oldest vines and best producers made the most successful
wines in 2011.

Toby Morrhall
Society Buyer

Orders by website, telephone, post and fax will be accepted. If you would like to order online any of the
wines listed here, please visit thewinesociety.com/openingoffer. 

This offer closes at 9pm, Tuesday 21st August, 2012. For information regarding this offer after this date please 
e-mail memberservices@thewinesociety.com or telephone The Society on 01438 740222.
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6. BU51311 Auxey-Duresses £115
Round and fruity Auxey with a lovely rich aroma like that of crème brûlée when 
it comes out of the oven. 100% barrel fermented and aged for about 12 months. 
2013–2015. 

7. BU51321 St Aubin Premier Cru Sur Gamay £160
Lovely, elegant St Aubin. Exquisite yet persistent baked-apple aromas. 
100% barrel fermented and aged for about 12 months. 2013–2016. 

8. BU51331 Meursault £180
Rich yet balanced Meursault, buttery but balanced by a seam of freshness. 
100% barrel fermented and aged for about 12 months. 2013–2017. 

9. BU51341 Puligny-Montrachet Les Enseignères £220
Slightly closed at present, yet shot through with an invigorating, taut energy 
which will be released when the barrels are racked. Enseignères is well situated 
just below grand cru Bâtard Montrachet. 100% barrel fermented and matured 
for 12 months. 2013–2017. 

MACONNAIS

Château de Beauregard, Pouilly-Fuissé
Every year owner and winemaker Frédéric Burrier seems to make better
and better wines. His policy of ploughing, cutting the superficial roots
which sends the remaining roots deep in the earth, was doubly rewarded 
in 2011. In the dry period these roots explore a large volume of soil and
find water from deep in the earth. In flood, the absence of superficial roots
means they do not suck up excess water which can lead to dilution and, 
in extreme cases, burst berries and consequent rot. The St Véran La Roche is
very close to the superb 2010 in quality, and the Pouilly-Fuissé Classique is exceptionally good this year.
Vers Cras from the limestone soil near the château was very successful, and Vers Pouilly, a little richer in
style, is very good too. Yes, I know I am not helping you select a wine but they were all lovely!

10. BU51261 St Véran La Roche £90
Impressive south-facing vineyard which ripened its crop well in 2011. White 
peach aromas and ripe palate which finishes freshly. 50% tank for freshness 
and 50% barrel for richness. 2013–2016. 

11. BU51271 Pouilly-Fuissé Classique £125
Very impressive Classique this year. Another 50% tank and 50% barrel blend. 
Lovely fruity aromas of pears, full mid palate and long refreshing finish. Excellent 
value for money. 2013–2016. 

12. BU51281 Pouilly-Fuissé Vers Pouilly £168
Vers Pouilly is a wine from Fuissé, but situated right on the border with Pouilly, 
and combines the buttery amplitude of the former with the finesse and freshness 
of the latter. 100% barrel fermented and aged for 12 months. 2014–2017. 

13. BU51291 Pouilly-Fuissé Vers Cras £168
Just 48 hl/ha this year, less than many Meursaults, this comes from the 
remarkable limestone plateau on which Château de Beauregard stands. 
This vineyard’s limestone soil was well able to cope with the alternating 
conditions as it acts like a sponge, soaking up water and supplying it to the 
vine in drought and letting excess water drain away in flood conditions. 
Concentrated wine with intense ripe fruit yet it possesses a crystalline purity 
and finesse and a long finish. 100% barrel fermented and aged for 12 months. 
2014–2017. 

Ref In-bond price, UK delivered, per dozen
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This offer will close at 9pm, Tuesday, 21st August 2012.

For information regarding this offer after this date please e-mail memberservices@thewinesociety.com
or telephone Member Services on 01438 740222.

How this offer works
Orders by telephone, website, post and fax will be accepted. If you would like to order online, visit 
thewinesociety.com/openingoffer. You will be required to log in with your password to place an order. 
If you need a new password visit thewinesociety.com/forgottenpassword. Orders need to arrive at Stevenage
by 9pm, Tuesday 21st August, 2012 and will be processed thereafter. Members whose orders have been
received by this date will receive confirmation of their purchase by 10th September, 2012 at the latest. 

Members whose orders have been received after this time will receive notification by 19th September, 2012. 

Notifications by e-mail 
If you wish to receive e-mail notifications for this and subsequent opening offers, and have not already 
told us, please see the order form for instructions. 

If demand exceeds supply 
The Society has a long relationship with 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 final 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. 

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 £22.81 duty per 12 75cl-bottle case, and 
20% VAT payable on wine and duty) will be requested once the wines arrive at Stevenage. This is expected 
to be spring 2013. 
• Once the wines arrive at Stevenage, members may opt to have them delivered within the UK or stored 
in duty-paid Members’ Reserves. 

Notes 
• Members, especially those living overseas, should note that only unmixed cases may be exported 
or transferred to an outside bond and an administration charge will apply. 
• Wines are offered in cases of 12 bottles 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.

The Society’s Guarantee
Drinking wine bought from The Wine Society should be a pleasurable experience. If at any time 
you are dissatisfied, we would like to hear from you. Contact us and we will be pleased to help.

The International Exhibition Co-operative Wine Society Limited, 
Registered Office: Gunnels Wood Road, Stevenage, Hertfordshire SG1 2BT
Register Number: 1824R(IP)
Website thewinesociety.com
Enquiries 01438 741177
Orders 01438 740222
Fax 01438 761167
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