
2012 is a high-quality vintage for whites. Low yields, a cool year and 
a healthy crop have produced wines that are ripe and concentrated, 
with moderate alcohol and an appealing freshness due to the cool 
temperatures. 2012 follows in the same style as the cool years with 
harvests in September and October, like 2008 and 2010.

Weather and yields
Yields were generally down for white Burgundy principally due 
to a poor fl owering, which reduces the crop but increases quality. 
The Côte de Beaune was particularly badly affected by frost, poor 
weather at fl owering and many hailstorms, and has produced about 
half a normal crop, or 25-30hl/ha.

The Mâconnais escaped with the least damage. Frédéric Burrier 
reports yields of about 50hl/ha, like 2010, whereas he normally 
achieves about 55hl/ha. 

Flowering
Cool weather disrupted the fl owering, which was protracted, taking 
place over three weeks, and there were both fewer and smaller 
berries, reducing the crop by 30-40%. The benefi ts for grape quality 
stem from the fact that open bunches are more resistant to rot, and 
small berries have a relatively high ratio of skin to pulp, and additionally 
the small grapes were thick-skinned too. It is in the skin that fl avour 
and phenols, which contribute structure, reside, so the 2012s have 
intense fl avours and an attractive fi rmness. 

Hail storms
A hail storm on 30th June hit the lower parts of Meursault and 
Auxey-Duresses. 
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July was generally cool and wet with 83mm of rain, as opposed to 
an average of about 25mm. Throughout the growing season the 
conditions were ripe for fungal attacks of mildew and oidium. 
The best growers sprayed when necessary to prevent the onset 
of these diseases. Then, between 26th to 28th July, the temperature 
reached 40°C, scorching some berries. These dried up and fell off 
the vines or were removed on sorting tables and so had no ill effects 
on the wines.

On 31st July and 1st August there was a big hail storm which came 
down the valleys of St Aubin and St Romain in a pincer movement 
destroying parts of Auxey-Duresses and St Aubin by up to 90%, 
and then hitting many hillside vineyards in Puligny and Meursault. 
The bottom parts of Puligny classifi ed as village Puligny escaped. 
Unfortunately, there was no Auxey-Duressses nor St Aubin Sur 
Gamay from Olivier Lefl aive to offer this year, as their growers’ 
vineyards were destroyed by the hail.

Excellent weather in August and September
The potential of the vintage changed from average to excellent 
as the weather improved in the last ten days of August, with higher 
temperatures and the arrival of the north wind. September was 
generally very good, albeit with a few showers, and the small harvest 
reacted quickly to the onset of good weather, ripening beautifully. 

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

2012 WHITE BURGUNDY
POWERFUL , CONCENTR ATED

AND BALANCEDIN-BOND

PLACE ORDERS BY WEBSITE, TELEPHONE
POST, FAX BY 9PM TUESDAY 20TH AUGUST

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 £24 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 2014. 

• 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.

For information regarding this offer after this date please contact 
The Society on 01438 740222 
or e-mail memberservices@thewinesociety.com
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How this offer works
Orders by telephone, website, post and fax and will be 
accepted. If you would like to order online, visit thewinesociety.
com/openingoffer. You will be required to log in with your rr
password to place an order. If you need a new password visit 
thewinesociety.com/forgottenpassword. Orders need to 
arrive at Stevenage by 9pm, Tuesday 20th August, 2013 and will 
be processed thereafter. Members whose orders have been received 
by this date will receive confi rmation of their purchase by 
9th September, 2013 at the latest. 

Members whose orders have been received after this time will 
receive notifi cation by 18th September, 2013. 

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

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

Members’ Reserves
The Society’s Members’ Reserves is a purpose-built, temperature-
controlled facility offering members access to optimum storage 
conditions. The annual rental charge (currently £7.92 per dozen if paid 
by direct debit, £9.12 if not) includes VAT and insurance at 
replacement value. Any wine bought from The Society, by the unmixed 
or pre-mixed dozen, may be added or removed at any time. Members 
can also remove a few bottles of a full case stored in Reserves. 

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

To order thewinesociety.com/openingoffer 01438 740222
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Château de Beauregard – a lovely vintage



 Ref  In-bond price, UK delivered, per dozen

Olivier Lefl aive, Puligny-Montrachet
Lovely quality here due to the small yields. Winemaker Franck Grux reports that a lot of sorting was required to remove berries damaged by 
the hail and the scorching. Given the wines were rich he did no lees stirring (bâtonnage). There is no Auxey-Duresses nor St Aubin Sur Gamay 
as they were destroyed by hail, but the replacement St Aubin village wine is excellent.

5 BU54091 Bourgogne Les Sétilles  £89
  One of the best recent vintages for Les Sétilles, made principally from vineyards classed as Bourgogne situated just 
  below those of Puligny and Meursault. 70% is barrel fermented. Pedigree junior Côte d’Or white Burgundy. 
  2014–2016.

6 BU54101 St Aubin   £165
  The premier cru Sur Gamay vineyard we normally buy was wiped out by hail, but this village wine, made from low 
  yields, is exceptionally good. Lovely tension from the play of acidity against richness. 2014–2017.

7 BU54111 Meursault  £210
  Meursault produced just half a crop, about 25hl/ha, and you can taste the richness from the ripe grapes due to the 
  low yields. Opulent, buttery wine but with lovely grip from thick-skinned grapes. 2015–2018.  

8 BU54121 Puligny-Montrachet Les Enseignères  £260
  Olivier Lefl aive made 12 barrels this year, instead of the usual 31. Pure, fresh, fl oral Puligny but with good structure, 
  grip and freshness. Very good. 2015–2018.

MACONNAIS

Château de Beauregard, Pouilly-Fuissé
Lovely vintage here, less affected by hail than the Côte d’Or, with yields about 10% lower than usual. Frédéric Burrier thinks this is quite similar 
to the wonderful 2010, but not quite as intense. The very long maturation in cool weather has produced a fi rm, fi ne and elegant vintage. 
He picked from 15th September to 4th October, waiting patiently for each vineyard to ripen, the consequence of the spread-out three-week 
fl owering. Another super range of wines this year. It is often diffi cult to select wines here as they are all delicious, so we offer a mixed case too.

9 BU54131 St Véran La Roche  £98
  Lovely blend of 50% tank and 50% barrel-fermented wine. Rich, full and powerful, and yet the fi nish is fresh and clean. 
  Excellent value for money. 2014–2017.

10 BU54141 Pouilly-Fuissé Classique  £140
  50% tank fermented for freshness and 50% barrel fermented for richness, the blend is better than either separately. 
  Ripe and full, its ample frame is well supported and balanced by the fi rmness of the fruit. 2014–2017. 

11 BU54151 Pouilly-Fuissé Vers Pouilly   £185
  As the name suggests this is a Fuissé vineyard on the border with Pouilly, and is a fi ne synthesis of the richness of 
  Fuissé with the elegance of Pouilly. 100% barrel fermented. 2015–2018.

12 BU54161 Pouilly-Fuissé Vers Cras  £185
  From the limestone plateau on which Château de Beauregard sits, Vers Cras was harvested on the fi rst day 
  of harvest, 15th September, at 12.7%. It is a lovely ripe wine, yet shot through with an invigorating freshness. 
  100% barrel fermented. 2015–2018. 

The wind and the loose bunches of small grapes prevented any 
botrytis. The best producers started harvesting from about the 15th 
September bringing in small, ripe, thick-skinned, healthy grapes of high 
quality. The long drawn out fl owering meant maturity was 
heterogeneous and the best producers waited for each parcel of vines 
to reach maturity before picking. Frédéric Burrier harvested his last 
grapes on 4th October.

The wines
The result of all this is that the Côte de Beaune produced half a crop 
of white wines, which are concentrated and well structured, not only 
because the cool year produced fresh wines with balanced acidity but 
also because the small grapes and thick skins have a high phenolic 
content which gives a certain fi rmness and grip to the wines, which 
will allow them to develop well. In the Mâconnais at Château de 
Beauregard the wines are similar in quality and quantity to the 
excellent 2010 vintage. 

Toby Morrhall 
Society Buyer

Orders by website, telephone, post and fax
will be accepted. If you would like to order online, visit 
thewinesociety.com/openingoffer. rr
For information regarding this offer after the close date please e-mail 
memberservices@thewinesociety.com or telephone 
The Society on 01438 740222. Our fax number is 01438 761167.

COTE DE BEAUNE
 Ref  In-bond price, UK delivered, per dozen

François D’Allaines, Demigny
François likes this concentrated vintage. He notes the aromatic precision of the wines as there was no botrytis this year. Another attractive 
range here this year.

1 BU54051  Bourgogne Blanc Côte Chalonnaise  £81
  Appealing, 100% barrel-fermented wine. Ripe yet fresh. Most attractive. 2014–2016. 

2 BU54061 Rully St Jacques  £110
  This is a success every vintage. It has rich peachy fruit, underpinned by both acidity for freshness and grip for lift 
  and structure. 2014–2017. 

3 BU54071 Auxey-Duresses   £150
  François normally makes 25 barrels of this. There were just eight in 2012 because of extensive hail damage. 
  The small yield has concentrated the fl avour and this is opulent and powerful. 100% barrel fermented. 2014–2017. 

4 BU54081 St Aubin Premier Cru Sur Gamay  £175
  The cool valley of St Aubin gets better each year as the climate warms. Floral, honeysuckle-scented wine, stylistically 
  similar to Puligny yet much cheaper. 2014–2017. 

THE WINES 

9PM, TUESDAY 20TH AUGUST, 2013

Olivier Lefl aive and Franck Grux

Signs to Pouilly and Fuissé, with the rock of Solutré in the background

MIXED CASE

13. 2012 POUILLY-FUISSÉ CASE

Drinking Window: 2015–2017 †

OC3426 at £89

A six-bottle case containing two bottles each 
of the following three white wines:

Pouilly-Fuissé Classique

Pouilly-Fuissé Vers Pouilly

Pouilly-Fuissé Vers Cras

† Drink dates 
for this 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.
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  2014–2016.

6 BU54101 St Aubin   £165
  The premier cru Sur Gamay vineyard we normally buy was wiped out by hail, but this village wine, made from low 
  yields, is exceptionally good. Lovely tension from the play of acidity against richness. 2014–2017.
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2012 is a high-quality vintage for whites. Low yields, a cool year and 
a healthy crop have produced wines that are ripe and concentrated, 
with moderate alcohol and an appealing freshness due to the cool 
temperatures. 2012 follows in the same style as the cool years with 
harvests in September and October, like 2008 and 2010.

Weather and yields
Yields were generally down for white Burgundy principally due 
to a poor fl owering, which reduces the crop but increases quality. 
The Côte de Beaune was particularly badly affected by frost, poor 
weather at fl owering and many hailstorms, and has produced about 
half a normal crop, or 25-30hl/ha.

The Mâconnais escaped with the least damage. Frédéric Burrier 
reports yields of about 50hl/ha, like 2010, whereas he normally 
achieves about 55hl/ha. 

Flowering
Cool weather disrupted the fl owering, which was protracted, taking 
place over three weeks, and there were both fewer and smaller 
berries, reducing the crop by 30-40%. The benefi ts for grape quality 
stem from the fact that open bunches are more resistant to rot, and 
small berries have a relatively high ratio of skin to pulp, and additionally 
the small grapes were thick-skinned too. It is in the skin that fl avour 
and phenols, which contribute structure, reside, so the 2012s have 
intense fl avours and an attractive fi rmness. 

Hail storms
A hail storm on 30th June hit the lower parts of Meursault and 
Auxey-Duresses. 
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July was generally cool and wet with 83mm of rain, as opposed to 
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conditions were ripe for fungal attacks of mildew and oidium. 
The best growers sprayed when necessary to prevent the onset 
of these diseases. Then, between 26th to 28th July, the temperature 
reached 40°C, scorching some berries. These dried up and fell off 
the vines or were removed on sorting tables and so had no ill effects 
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down the valleys of St Aubin and St Romain in a pincer movement 
destroying parts of Auxey-Duresses and St Aubin by up to 90%, 
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The bottom parts of Puligny classifi ed as village Puligny escaped. 
Unfortunately, there was no Auxey-Duressses nor St Aubin Sur 
Gamay from Olivier Lefl aive to offer this year, as their growers’ 
vineyards were destroyed by the hail.

Excellent weather in August and September
The potential of the vintage changed from average to excellent 
as the weather improved in the last ten days of August, with higher 
temperatures and the arrival of the north wind. September was 
generally very good, albeit with a few showers, and the small harvest 
reacted quickly to the onset of good weather, ripening beautifully. 
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