
Overview
2013 fi ts the pattern of the lovely 2008, 2010 and 2012 crops which 
were small and harvested late in the season. The best producers 
made lovely, pure, crystalline wines that are highly recommended.

The weather
Winter and spring were cold and wet. The fl owering was late and 
very spread out, occurring between mid-June and the beginning of 
July, leading to a dramatic loss of 25–40% of the grape berries by 
coulure (poor fruit set causing small grapes to fall off the bunches) 
and millerandage (when large and small berries develop within the 
same bunch). July was very wet with double the normal rainfall in the 
Mâconnais (109mm, average 58mm). On 23rd July in the Côte d’Or 
1,500ha of vineyards, mostly red, from Corton down to the northern 
boundary of Meursault, were devastated by a violent hailstorm. 
August was very hot and dry, at last allowing the grapes to catch up 
in the ripening cycle. September was cloudy, but with less rain than 
normal and slightly higher temperatures. October was cloudier but 
warmer than usual, and was notable for a storm on the 4th/5th. 

Factors for success
Poor weather at fl owering, which only affects quantity not quality, 
set a tiny crop, which was fortuitous because the weather would not 
have ripened a big crop. There was a constant threat of mildew, 
requiring treatment at the right time. Only the best producers were 
able to manage this successfully. Château de Beauregard treated the 
organic vineyards 17 times, and the conventional ones 13 times. With 
hindsight the best wines were made from grapes picked before the 
October storm, or at the very least by 7th October, when botrytis 
began to attack some of the grapes. 

The resulting wines
Post global warming, chardonnay needs relatively modest amounts of 
sun to ripen well. The grapes were harvested between 11.5% and 13% 
with attractive levels of acidity and good phenolic maturity. After the 
malolactic fermentations the wines have a lovely balanced feel to 
them of lowish to medium alcohol and fresh, balanced acidity. The 
fl avours are ripe yet fresh, quite apple-like in character. Those picked 
before the 7th October have a fi ne, crystalline purity of fl avour. They 
will develop a little weight from the continuing maturation on the lees 
and make very attractive wines, which are fresh and balanced. 

Toby Morrhall 
Society Buyer
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thewinesociety.com/openingoffer. 
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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 £24.60 

duty per 12 75cl-bottle case, £12.30 per six-bottle case and 20% 
VAT payable on wine and duty) will be requested once the wines 
arrive at Stevenage. This is expected to be summer 2015. 

• 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. 
• Wines are offered in cases of 12 or six 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.

This offer will close at 9pm, Tuesday, 19th August, 2014
For information regarding this offer after this date please contact 
The Society on 01438 740222 or e-mail memberservices@
thewinesociety.com

9PM TUESDAY 19TH AUGUST 2014

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 rr
place an order. If you need a new password visit thewinesociety.
com/forgottenpassword. Orders need to arrive at Stevenage by 
9pm, Tuesday 19th August, 2014 and will be processed thereafter. 
Members whose orders have been received by this date will receive 
confi rmation of their purchase by 8th September, 2014 at the latest.

Members whose orders have been received after this time will receive 
notifi cation by 17th September, 2014 at the latest. 

Direct ebits for pening ffers
Those members who have already set up a direct debit instruction for 
their Wine Society purchases may be interested to know that you can 
now also use this method of payment when ordering wines from our 
opening offers. If you have not yet set up a direct debit you can do so 
on our website by selecting ‘Manage Payments’ under ‘My Account’ or 
by telephoning Member Services on 01438 741177. Once the direct 
debit has been set up, within fi ve working days, you can place an order 
online or by telephone and elect to pay by direct debit. Find out more 
at thewinesociety.com/benefi ts

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

If demand exceeds supply 
The Society has a long relationship with many of the producers 
in Burgundy 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 

THE SOCIETY’S PROMISE
Uncork with confi dence
The Wine Society is a mutual organisation, so our members’ 
pleasure 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
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MACONNAIS
 Ref  In-bond price, UK delivered, per dozen

Château de Beauregard, Pouilly-Fuissé
Frédéric Burrier has managed to produce lovely wines from just 37hl/ha overall – his lowest-yielding year along with 2003 (in 2012 he made 
45hl/ha). In 2013, he produced pure, fi ne-fl avoured wines with good structure. With hindsight, the best wines were those harvested before 
the storm of the 4th/5th October, after which the grapes turned in colour and became fragile. Some were then attacked by botrytis. With 
moderate yields and ploughed vineyards, where the roots are cut and the remaining ones encouraged to go down deep into the soil, Frédéric’s 
grapes ripened early. He began harvesting on the 28th September and had picked most of the best vineyards before the 50mm of rain fell. 
Thereafter because his vines are deep-rooted they did not suck up the abundant water on the surface of the soil, burst the grapes and attract 
botrytis like many did. They held up well and made good wines. We selected two single-vineyard Pouilly-Fuissés, harvested before the rains, 
of contrasting styles but equally delicious: the elegant Vers Cras and the powerful Vers Pouilly.

10 BU57101 Saint-Véran La Roche  £110
  Harvested on 3rd October, with yields of 40hl/ha instead of 55hl/ha, this is lovely fi rm, fresh, structured Saint-Véran 
  fermented 50% in barrel and 50% in tank for an ideal balance of freshness and richness. 2016–2019. 

11 BU57111 Pouilly-Fuissé  £155
  Fresh and tense and crystalline. Frédéric Burrier and I played around with some blends and preferred 60% barrel 
  and 40% tank to the normal 50:50, as it just added a little richness. As such, this blend will be bottled uniquely for 
  The Wine Society. Lovely. 2016–2019.

12 BU57131 Pouilly-Fuissé Vers Cras  £195
  From the limestone plateau beside the château, and the fi rst to be harvested, on the 28th September, the 2013 Vers 
  Cras is wonderfully bright and crystalline, with pure intense, lemon-scented fruit. A thing of beauty. 2016–2020.

13 BU57121 Pouilly-Fuissé Vers Pouilly   £195
  Harvested on the 2nd October, Vers Pouilly which lies in Fuissé but on the border with Pouilly, on clay and limestone 
  soils, has a wonderfully fl oral nose with a rich, full and dense palate. 2016–2020.

Château du Clos, Fuissé
This is a new producer suggested to us by Frédéric Burrier, who has signed a 20-year agreement to manage the vines, and make and distribute 
the wine. It was bought by Louis Montpir in 1782, and now the eighth generation, in the form of Jean-François Combier, runs the property.
One of the famous names of the family was Léonard Chandon, whose brother married Adélaïde Moët forming the Champagne house. 
The vineyard is a true Clos, a walled vineyard, of 2.95ha of which 2.70ha is classifi ed Pouilly-Fuissé and the name of the parcel is ‘Pouilly’. 
The remaining 0.25ha is classifi ed Mâcon Solutré-Pouilly. The sloping vineyard faces east and north-east. Soil is an interesting limestone-clay mix 
of a type called marnes, very high in limestone. The oldest vines date from 1936, and the average age is about 40 years old and the vineyard is 
cultivated organically. Wines are aged for about a year in 228-litre barrels, and three to six months in tank thereafter, and the wines seem to 
unite the usually contradictory forces of freshness and power in an original and remarkable fashion.

14 BU57141 Pouilly-Fuissé Pouilly  £195
  Intense, powerful aroma of ripe fruit, on the palate a big, full powerful wine, with excellent structure made from 
  yields of just 30hl/ha. 2016–2020.

15 BU57151 Pouilly-Fuissé Hommage à Léonard Chandon  £220
  From the oldest vines of the Clos, the most ancient planted in 1936, others in the 1950s, this is rich and powerful 
  too, but fresher and purer than the normal bottling. A remarkable uniting of freshness and power. Only 3,000 bottles 
  produced. 2016–2021.

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

François D’Allaines, Demigny
Another excellent range of wines here, as ever. Year on year, François D’Allaines improves his sources of supply and the relationships with his 
growers. Those who don’t perform are dropped. His knowledge and skill in the fi ne art of élevage, or maturation of his wines, is developing. 
He makes precise judgements on how much lees to leave in the barrel, how much sulphur to add, when to rack into tank and when to bottle. 
This year the Saint-Aubin will get an extra six months  maturation before bottling. 

1 BU57011 Bourgogne Blanc Côte Chalonnaise  £79
  A blend of wines from three different vignerons all 100% fermented in 228-litre barrels and matured for about eight 
  months on their fi ne lees. An excellent baby Burgundy at an attractive price. 2016–2018. 

2 BU57021 Rully Saint-Jacques  £110
  Always a star performer in the D’Allaines line up, this punches above its weight. Medium-bodied, elegant, very classy 
  for the Côte Chalonnaise, with a long fi nish. 2016–2019.

3 BU57031 Auxey-Duresses   £140
  Auxey-Duresses remains excellent value for money. It comes from vineyards just behind Meursault in the valley 
  which leads up to Saint-Romain. Full yet rich, round yet fresh, this is a lovely wine. 2016–2019. 

4 BU57041 Saint-Aubin Premier Cru Sur Gamay  £175
  Really stylish premier cru Saint-Aubin, which comes from the valley just behind Puligny, whose fl oral, fi ne-boned 
  yet persistent character it mirrors. Global warming has been good for this enclosed valley allowing more regular 
  ripening whilst still maintaining an appealing freshness. This year François will extend the time in barrel from 12 to 
  18 months as the wine merits the extra time to develop its full potential. 2016–2020.

Olivier Lefl aive, Puligny-Montrachet
Franck Grux’s wines are quite superb this year. While blending is contrary to 
the Burgundian practice of bottling each vineyard separately, it is rare that a 
wine cannot be improved by clever blending. When this is sympathetically done 
by a skilled blender with the aim to improve the fi nal wine, it can really increase 
the quality. Just for the Les Sétilles there are 72 grape suppliers. This provides 
a palette of fl avours for winemaker Franck Grux to select and blend to achieve 
a style he is looking for each year. The sternest test of a wine company is their 
entry-level wine. The great wines look after themselves, but the lesser ones 
need a guiding hand. Les Sétilles is always a lovely junior Burgundy with true 
Côte d’Or pedigree. 

5 BU57051 Bourgogne Les Sétilles Bourgogne Blanc  £95
  The fi nal blend is yet to be done but I tasted an assemblage likely to be close in style to the fi nal wine. Made 
  principally from barrel-fermented Bourgogne blanc vineyards situated below Puligny, 35%, and Meursault, 
  55%, together with 10% tank-fermented for freshness, this is creamy and generous on the palate with a lovely 
  fresh fi nish. Excellent-value Burgundy. 2016–2018. 

6 BU57061 Auxey-Duresses  £145
  A welcome return this year, after none was made in 2012 due to hail damage. The 2013 is a lovely, full, round 
  and ripe barrel-fermented Burgundy. 2016–2019.

7 BU57071 Saint-Aubin   £150
  Fresh, fi ne-fl avoured wine, imbued with a lovely fl oral aroma that is tinged with honey. 2016–2019.

8 BU57081 Meursault  £220
  This is a blend of three different elements. The malolactic fermentation was late and the wine is still on its 
  fermentation lees at the time of writing. Despite that, it is already rich and honeyed on the nose with a pleasing 
  tension of richness and freshness on the palate. This will be very good indeed. 2017–2020.

9 BU57091 Puligny-Montrachet Les Enseignères  £275
  From a one-hectare parcel where Lefl aive manage the vineyard, this is a lovely taut and fi ne-fl avoured Puligny 
  which will develop aromas of honey with some bottle age. Enseignères is a very well-placed vineyard, situated 
  just below grand cru Bâtard-Montrachet. 2017–2020.

THE WINES 

François D’Allaines Frédéric Burrier

From right to left: Jean Soubeyrand, managing director of Olivier 
Lefl aive, with owner Olivier Lefl aive and winemaker Franck Grux

MIXED CASE

16. CHATEAU DE BEAUREGARD 
POUILLY-FUISSÉ CASE

Drinking Window: 2016–2019 †

OC3686 at £95

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

Pouilly-Fuissé

Pouilly-Fuissé Vers Pouilly

Pouilly-Fuissé Vers Cras

† The drink date for this mixed case refers to the period when all 
the wines will be at their peak. Please refer to the individual wine 
for its recommended drink date window.
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MACONNAIS
 Ref  In-bond price, UK delivered, per dozen

Château de Beauregard, Pouilly-Fuissé
Frédéric Burrier has managed to produce lovely wines from just 37hl/ha overall – his lowest-yielding year along with 2003 (in 2012 he made 
45hl/ha). In 2013, he produced pure, fi ne-fl avoured wines with good structure. With hindsight, the best wines were those harvested before 
the storm of the 4th/5th October, after which the grapes turned in colour and became fragile. Some were then attacked by botrytis. With 
moderate yields and ploughed vineyards, where the roots are cut and the remaining ones encouraged to go down deep into the soil, Frédéric’s 
grapes ripened early. He began harvesting on the 28th September and had picked most of the best vineyards before the 50mm of rain fell. 
Thereafter because his vines are deep-rooted they did not suck up the abundant water on the surface of the soil, burst the grapes and attract 
botrytis like many did. They held up well and made good wines. We selected two single-vineyard Pouilly-Fuissés, harvested before the rains, 
of contrasting styles but equally delicious: the elegant Vers Cras and the powerful Vers Pouilly.

10 BU57101 Saint-Véran La Roche  £110
  Harvested on 3rd October, with yields of 40hl/ha instead of 55hl/ha, this is lovely fi rm, fresh, structured Saint-Véran 
  fermented 50% in barrel and 50% in tank for an ideal balance of freshness and richness. 2016–2019. 

11 BU57111 Pouilly-Fuissé  £155
  Fresh and tense and crystalline. Frédéric Burrier and I played around with some blends and preferred 60% barrel 
  and 40% tank to the normal 50:50, as it just added a little richness. As such, this blend will be bottled uniquely for 
  The Wine Society. Lovely. 2016–2019.

12 BU57131 Pouilly-Fuissé Vers Cras  £195
  From the limestone plateau beside the château, and the fi rst to be harvested, on the 28th September, the 2013 Vers 
  Cras is wonderfully bright and crystalline, with pure intense, lemon-scented fruit. A thing of beauty. 2016–2020.

13 BU57121 Pouilly-Fuissé Vers Pouilly   £195
  Harvested on the 2nd October, Vers Pouilly which lies in Fuissé but on the border with Pouilly, on clay and limestone 
  soils, has a wonderfully fl oral nose with a rich, full and dense palate. 2016–2020.

Château du Clos, Fuissé
This is a new producer suggested to us by Frédéric Burrier, who has signed a 20-year agreement to manage the vines, and make and distribute 
the wine. It was bought by Louis Montpir in 1782, and now the eighth generation, in the form of Jean-François Combier, runs the property.
One of the famous names of the family was Léonard Chandon, whose brother married Adélaïde Moët forming the Champagne house. 
The vineyard is a true Clos, a walled vineyard, of 2.95ha of which 2.70ha is classifi ed Pouilly-Fuissé and the name of the parcel is ‘Pouilly’. 
The remaining 0.25ha is classifi ed Mâcon Solutré-Pouilly. The sloping vineyard faces east and north-east. Soil is an interesting limestone-clay mix 
of a type called marnes, very high in limestone. The oldest vines date from 1936, and the average age is about 40 years old and the vineyard is 
cultivated organically. Wines are aged for about a year in 228-litre barrels, and three to six months in tank thereafter, and the wines seem to 
unite the usually contradictory forces of freshness and power in an original and remarkable fashion.

14 BU57141 Pouilly-Fuissé Pouilly  £195
  Intense, powerful aroma of ripe fruit, on the palate a big, full powerful wine, with excellent structure made from 
  yields of just 30hl/ha. 2016–2020.

15 BU57151 Pouilly-Fuissé Hommage à Léonard Chandon  £220
  From the oldest vines of the Clos, the most ancient planted in 1936, others in the 1950s, this is rich and powerful 
  too, but fresher and purer than the normal bottling. A remarkable uniting of freshness and power. Only 3,000 bottles 
  produced. 2016–2021.

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

François D’Allaines, Demigny
Another excellent range of wines here, as ever. Year on year, François D’Allaines improves his sources of supply and the relationships with his 
growers. Those who don’t perform are dropped. His knowledge and skill in the fi ne art of élevage, or maturation of his wines, is developing. 
He makes precise judgements on how much lees to leave in the barrel, how much sulphur to add, when to rack into tank and when to bottle. 
This year the Saint-Aubin will get an extra six months  maturation before bottling. 

1 BU57011 Bourgogne Blanc Côte Chalonnaise  £79
  A blend of wines from three different vignerons all 100% fermented in 228-litre barrels and matured for about eight 
  months on their fi ne lees. An excellent baby Burgundy at an attractive price. 2016–2018. 

2 BU57021 Rully Saint-Jacques  £110
  Always a star performer in the D’Allaines line up, this punches above its weight. Medium-bodied, elegant, very classy 
  for the Côte Chalonnaise, with a long fi nish. 2016–2019.

3 BU57031 Auxey-Duresses   £140
  Auxey-Duresses remains excellent value for money. It comes from vineyards just behind Meursault in the valley 
  which leads up to Saint-Romain. Full yet rich, round yet fresh, this is a lovely wine. 2016–2019. 

4 BU57041 Saint-Aubin Premier Cru Sur Gamay  £175
  Really stylish premier cru Saint-Aubin, which comes from the valley just behind Puligny, whose fl oral, fi ne-boned 
  yet persistent character it mirrors. Global warming has been good for this enclosed valley allowing more regular 
  ripening whilst still maintaining an appealing freshness. This year François will extend the time in barrel from 12 to 
  18 months as the wine merits the extra time to develop its full potential. 2016–2020.

Olivier Lefl aive, Puligny-Montrachet
Franck Grux’s wines are quite superb this year. While blending is contrary to 
the Burgundian practice of bottling each vineyard separately, it is rare that a 
wine cannot be improved by clever blending. When this is sympathetically done 
by a skilled blender with the aim to improve the fi nal wine, it can really increase 
the quality. Just for the Les Sétilles there are 72 grape suppliers. This provides 
a palette of fl avours for winemaker Franck Grux to select and blend to achieve 
a style he is looking for each year. The sternest test of a wine company is their 
entry-level wine. The great wines look after themselves, but the lesser ones 
need a guiding hand. Les Sétilles is always a lovely junior Burgundy with true 
Côte d’Or pedigree. 

5 BU57051 Bourgogne Les Sétilles Bourgogne Blanc  £95
  The fi nal blend is yet to be done but I tasted an assemblage likely to be close in style to the fi nal wine. Made 
  principally from barrel-fermented Bourgogne blanc vineyards situated below Puligny, 35%, and Meursault, 
  55%, together with 10% tank-fermented for freshness, this is creamy and generous on the palate with a lovely 
  fresh fi nish. Excellent-value Burgundy. 2016–2018. 

6 BU57061 Auxey-Duresses  £145
  A welcome return this year, after none was made in 2012 due to hail damage. The 2013 is a lovely, full, round 
  and ripe barrel-fermented Burgundy. 2016–2019.

7 BU57071 Saint-Aubin   £150
  Fresh, fi ne-fl avoured wine, imbued with a lovely fl oral aroma that is tinged with honey. 2016–2019.

8 BU57081 Meursault  £220
  This is a blend of three different elements. The malolactic fermentation was late and the wine is still on its 
  fermentation lees at the time of writing. Despite that, it is already rich and honeyed on the nose with a pleasing 
  tension of richness and freshness on the palate. This will be very good indeed. 2017–2020.

9 BU57091 Puligny-Montrachet Les Enseignères  £275
  From a one-hectare parcel where Lefl aive manage the vineyard, this is a lovely taut and fi ne-fl avoured Puligny 
  which will develop aromas of honey with some bottle age. Enseignères is a very well-placed vineyard, situated 
  just below grand cru Bâtard-Montrachet. 2017–2020.

THE WINES 

François D’Allaines Frédéric Burrier

From right to left: Jean Soubeyrand, managing director of Olivier 
Lefl aive, with owner Olivier Lefl aive and winemaker Franck Grux

MIXED CASE

16. CHATEAU DE BEAUREGARD 
POUILLY-FUISSÉ CASE

Drinking Window: 2016–2019 †

OC3686 at £95

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

Pouilly-Fuissé

Pouilly-Fuissé Vers Pouilly

Pouilly-Fuissé Vers Cras

† The drink date for this mixed case refers to the period when all 
the wines will be at their peak. Please refer to the individual wine 
for its recommended drink date window.
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Overview
2013 fi ts the pattern of the lovely 2008, 2010 and 2012 crops which 
were small and harvested late in the season. The best producers 
made lovely, pure, crystalline wines that are highly recommended.

The weather
Winter and spring were cold and wet. The fl owering was late and 
very spread out, occurring between mid-June and the beginning of 
July, leading to a dramatic loss of 25–40% of the grape berries by 
coulure (poor fruit set causing small grapes to fall off the bunches) 
and millerandage (when large and small berries develop within the 
same bunch). July was very wet with double the normal rainfall in the 
Mâconnais (109mm, average 58mm). On 23rd July in the Côte d’Or 
1,500ha of vineyards, mostly red, from Corton down to the northern 
boundary of Meursault, were devastated by a violent hailstorm. 
August was very hot and dry, at last allowing the grapes to catch up 
in the ripening cycle. September was cloudy, but with less rain than 
normal and slightly higher temperatures. October was cloudier but 
warmer than usual, and was notable for a storm on the 4th/5th. 

Factors for success
Poor weather at fl owering, which only affects quantity not quality, 
set a tiny crop, which was fortuitous because the weather would not 
have ripened a big crop. There was a constant threat of mildew, 
requiring treatment at the right time. Only the best producers were 
able to manage this successfully. Château de Beauregard treated the 
organic vineyards 17 times, and the conventional ones 13 times. With 
hindsight the best wines were made from grapes picked before the 
October storm, or at the very least by 7th October, when botrytis 
began to attack some of the grapes. 

The resulting wines
Post global warming, chardonnay needs relatively modest amounts of 
sun to ripen well. The grapes were harvested between 11.5% and 13% 
with attractive levels of acidity and good phenolic maturity. After the 
malolactic fermentations the wines have a lovely balanced feel to 
them of lowish to medium alcohol and fresh, balanced acidity. The 
fl avours are ripe yet fresh, quite apple-like in character. Those picked 
before the 7th October have a fi ne, crystalline purity of fl avour. They 
will develop a little weight from the continuing maturation on the lees 
and make very attractive wines, which are fresh and balanced. 

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. 
This offer closes at 9pm, Tuesday 19th August, 2014. 
For information regarding this offer after this date please e-mail 
memberservices@thewinesociety.com or telephone 
The Society on 01438 740222. Our fax number is 01438 761167. 
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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 £24.60 

duty per 12 75cl-bottle case, £12.30 per six-bottle case and 20% 
VAT payable on wine and duty) will be requested once the wines 
arrive at Stevenage. This is expected to be summer 2015. 

• 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. 
• Wines are offered in cases of 12 or six 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.

This offer will close at 9pm, Tuesday, 19th August, 2014
For information regarding this offer after this date please contact 
The Society on 01438 740222 or e-mail memberservices@
thewinesociety.com

9PM TUESDAY 19TH AUGUST 2014

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 rr
place an order. If you need a new password visit thewinesociety.
com/forgottenpassword. Orders need to arrive at Stevenage by 
9pm, Tuesday 19th August, 2014 and will be processed thereafter. 
Members whose orders have been received by this date will receive 
confi rmation of their purchase by 8th September, 2014 at the latest.

Members whose orders have been received after this time will receive 
notifi cation by 17th September, 2014 at the latest. 

Direct ebits for pening ffers
Those members who have already set up a direct debit instruction for 
their Wine Society purchases may be interested to know that you can 
now also use this method of payment when ordering wines from our 
opening offers. If you have not yet set up a direct debit you can do so 
on our website by selecting ‘Manage Payments’ under ‘My Account’ or 
by telephoning Member Services on 01438 741177. Once the direct 
debit has been set up, within fi ve working days, you can place an order 
online or by telephone and elect to pay by direct debit. Find out more 
at thewinesociety.com/benefi ts

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

If demand exceeds supply 
The Society has a long relationship with many of the producers 
in Burgundy 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 

THE SOCIETY’S PROMISE
Uncork with confi dence
The Wine Society is a mutual organisation, so our members’ 
pleasure 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
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