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WHAT IS AN EN 
PRIMEUR OFFER?
En primeur offers involve the
purchasing of wines that are still 
maturing in cask, lying in cellars in their 
country of origin.

The wines arrive in the UK after they 
have been bottled, usually the year 
after they are first offered for sale, 
around two years after the vintage.

WHY BUY  
THEM NOW?
Buying wine this way means you can
secure your share of in-demand
wines that may sell out later, and
purchase them at opening prices. 

WHERE SHOULD I 
KEEP THE WINES?
Many of the wines offered en primeur 
need a number of years’ ageing once 
they arrive in this country. 

The Society’s purpose-built 
temperature-controlled cellars,
Members’ Reserves, provide an ideal
environment for the wines of 
members who do not have a cellar at
home.

You can choose to store the wines 
under bond and pay the duty & VAT 
later, or pay the duty & VAT when the 
wines arrive.

HOW LONG DO 
YOU NEED TO 
KEEP THE WINES?
The Society’s buyers always provide 
suggested drinking windows; 
ultimately, however, deciding when to
pull the cork is a matter of personal
taste. You may prefer the more
robust, fruity character of youth, or 
tend towards a smoother, more 
developed style. Buying a case also
gives you the opportunity to enjoy 
bottles in turn over a longer period.

WHAT DOES THE 
PRICE INCLUDE?
En primeur wines are usually given
‘in-bond’ prices, which include: 

Shipping to the UK.
Delivery to any UK address.

Payment of duty and VAT at the 
prevailing rate will be requested
when the wines arrive at Stevenage. 
(Currently £25.01 duty per 12
75cl-bottle case, £12.50 per six-bottle 
case) 

OUR GUARANTEE
The Wine Society has been
successfully selling wines in this way
to its members since the 1975 
vintage. The wine is delivered to you
direct from source via our 
temperature-controlled cellars, so its
provenance and quality is assured.

In the exceptional circumstances of 
wines being destroyed by accident or 
lost or damaged in transit, you would 
receive full compensation at the 
current market rate.

Ripe, concentrated, balanced wines of high quality 
This is a seductive vintage of ripe wines, some fresh and some 
powerful, but all very satisfying and balanced. It is a warm vintage 
but it is not like the excessively hot 2003 which was overripe, and 
it is fresher and better balanced than the 2009 vintage. Producers 
said that the quality of the grapes was amongst the best they had 
ever seen and no sorting was necessary. 

Balanced wines 
The Côte d’Or and Côte Chalonnaise had perhaps the best of the 
weather. It was warm and dry yet enough rain fell at the right time. 
François D’Allaines recorded moderate alcohols of 12.5%–13.7%. 
Yields were reasonable as there was no hail or rot. 

There was less rain in the Mâconnais and the yields are lower, and 
the wines are correspondingly richer as one expects. Château de 
Beauregard averaged yields of 48hl/ha (55hl/ha usually authorised) 
with the best crus producing between 40 and 45hl/ha, and the cooler 
and more humid spots between 50 and 55hl/ha. Alcohol levels ranged 
between 13.5% and 15%. Despite this, acidity levels are surprisingly 
high and the thick skins (caused by the sunshine and heat) have given 
a wonderful grip and structure from the dry extract. The combination 
of richness and structure has produced a wonderful vintage which 
will keep well. 

thewinesociety.com/whiteburgundy
WBJULY16/1

The weather 
After a normal winter, April was warm leading to an early budbreak. 
May too was hot and fl owering was early and successful, and was 
completed at the beginning of June, suggesting a harvest around 
10th September. June, July and August were hotter and drier than the 
average with some water stress observed delaying véraison (the start 
of the ripening process). This was more marked in the Mâconnais 
which was even drier, for example there was just 14mm of rain in July 
as opposed to the average of 73mm. Thankfully rain fell in August to 
unblock the vines and then ripening proceeded quickly in the hot 
August days. 

Harvest began in excellent conditions around the 28th August. Good 
weather extended to the middle of September by which time most 
had fi nished the harvest. The second fortnight of September was rainy, 
with above average precipitation and lower temperatures than normal. 

Toby Morrhall 
Society Buyer
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2015 WHITE BURGUNDY

A SEDUCTIVE, RIPE VINTAGE 
EN PRIMEUR
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WHAT IS EN PRIMEUR?

En primeur offers (also known as ‘opening’ or ‘in-bond’ offers) involve 
the purchasing of wines that are still maturing in cask, lying in cellars in 
their country of origin. These wines will arrive in Stevenage in 2017. 
You pay the price of the wine now and Duty and VAT are paid when 
the wines are withdrawn from Stevenage.

WHY BUY EN PRIMEUR?

Buying wine this way means you can secure your share of in-demand 
wines that may sell out later, and purchase them at opening prices. 
Here’s what some of your fellow members have said about buying 
wine en primeur from The Society:

• ‘I didn’t realise when I fi rst started it was going to be so much fun.’

• ‘The beauty of it is that when you come to receive it, you’ve 
forgotten you’ve paid for it.’

• ‘I love seeing the evolution of the wine.’

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

HOW EN PRIMEUR OFFERS WORK:

• Select and order your wines (our team of wine advisers 
is here to help should you need any advice).

• We confi rm your order and take payment.

• The wines arrive in Stevenage in summer 2017, when you will be 
asked if you would like to store the wines with us or have them 
delivered to you.

• Drink and enjoy the wines based on our annually updated 
drink dates.

For more information, including a fl owchart of how the process works, 
visit thewinesociety.com/whiteburgundy

WE’RE HERE TO HELP

If you require any advice on choosing your wine, or any other 
aspect of this offer, please telephone our Member Services team 
on 01438 741177 or e-mail memberservices@ 
thewinesociety.com

To order thewinesociety.com/whiteburgundy 01438 741177
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For members looking for a variety of wines, we include a six-bottle 
case priced at just £63.

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

For information regarding this offer after the close date please e-mail 
memberservices@thewinesociety.com or telephone 
The Society on 01438 741177.

ONCE THE WINES ARRIVE

We are now giving members the opportunity to store their en 
primeur wines with The Society ‘in bond’. 

When the wines from this offer arrive in Stevenage in 2017 
members will be given three options: 
1. To take delivery of the wines. Duty and VAT will be payable 
 immediately. 
2. To store the wines in duty-paid Members’ Reserves. Again, 
 duty and VAT will be payable immediately. 
3. To store the wines in our new ‘in-bond’ Reserves area. 
 With this option, duty and VAT will only be payable (at the 
 prevailing rate) when the wines are fi nally withdrawn*. 

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

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

8PM TUESDAY 30TH AUGUST 2016

To order thewinesociety.com/whiteburgundy 01438 741177

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

François D’Allaines, Demigny
What struck me here was the lively freshness that François has maintained in his wines, despite the warm weather. The best producers always 
mitigate the excesses of the year by picking early, avoiding bâtonnage (lees stirring) and by using the right amount of lees for the right amount 
of time, and choosing the best time to bottle. This is a super range of wines, again. All are bottled with Diam corks.

1 BU63051  Bourgogne Blanc Côte Chalonnaise  £85
  Despite the warm year this has a lovely fresh and fl oral nose with a ripe and full palate of excellent quality for 
  a wine of its modest price. 100% barrel fermented and matured. 2017–2020. 

2 BU63061 Rully ‘Tête de Cuvée’   £135
  Usually 100% from the Saint-Jacques vineyard, this year due to lower yields it makes up 80% of the wine. Having
  said that, this is a very good blend. Again it is fresh and lemony with quite a sophisticated, mineral and grippy palate.
  100% barrel fermented and matured. 2018–2021. 

3 BU63151  Santenay Blanc ‘Les Bras’   £175
  This superb wine comes from François’ own domaine and yielded just 35hl/ha. Rich, ripe and lightly buttery. 
  20% new barrels give this a hint of oak and despite the relatively long barrel ageing, 18 months, it remains discreet. 
  2018–2022. 

4 BU63081 Auxey-Duresses   £175
  Excellent assemblage of Auxey-Duresses. Over a third comes from the appellation’s best vineyard, Les Autés. Intense 
  honeysuckle-scented nose, rich and powerful palate and good length of fl avour. 100% fermented, then matured 
  approximately a year in barrel (15% new oak). 2017–2020. 

5 BU63071 Saint-Aubin Premier Cru Sur Gamay  £210
  Always one of the stars of the cellar, this has such potential that it gets 18 months in barrel. There is an evident 
  sophistication and elegance about Saint-Aubin that puts it very close in style and quality to a good Puligny village. 
  Elegant and fl oral on the nose, it has a fi ne creamy palate. Its lovely balance beckons another glass. 2018–2022.  

Olivier Lefl aive, Puligny-Montrachet
Franck Grux chose to pick relatively early, harvesting 28th August–11th September, to conserve the acidity. For him the quality of the grapes 
was as good as he has seen since he began vinifying in 1984. He also decided to block some of the malolactic fermentation to keep as much 
acidity as possible. This is a range of excellent, balanced wines. All bottled with Diam corks. 

The strength of a good négociant is that they can assemble the fi nal cuvée from a wide palette of styles and fl avours to achieve the house 
style. This is how Les Sétilles is made: it comes principally, about 88%, from vineyards classifi ed as Bourgone Blanc situated below Meursault and 
Puligny with the balance from the Hautes Côtes to contribute freshness. In 2015 approximately two-thirds is barrel fermented and one-third 
tank-fermented wine. In all there are about 65 different lots, each fermented separately. 

6 BU63121 Bourgogne Les Sétilles, Bourgogne Blanc  £110
  The 2015 is a great success. The Meursault and Puligny elements contribute richness, while the Hautes Côtes 
  fraction adds a little freshness. Ripe yet balanced, this has a lovely rich fl avour without being over the top. 2017–2020. 

7 BU63101 Auxey-Duresses  £165
  Opulent, creamy Burgundy. This is big and full with the signature richness and power of the vintage. 2018–2022. 

 Ref  In-bond price, UK delivered, per dozen

8 BU63141 Meursault  £285
  This is a very successful cuvée. Franck Grux draws from both the fl at and the hillside vineyards to produce a typically 
  buttery yet broad wine, with good grip and structure supporting the ample fruit. Well balanced. 2019–2024. 

9 BU63111 Puligny-Montrachet, Les Enseignères  £335
  Enseignères is a very well-placed vineyard, situated just below grand cru Bâtard-Montrachet. This comes from a 1ha 
  parcel where Lefl aive manage the vineyard. Despite the heat this has retained the fl oral, honeysuckle Puligny character. 
  Apple-fresh palate. 2019–2024.

MACONNAIS
Château de Beauregard, Fuissé
Frédéric Burrier continues to make superb wines every year due to his attention to detail and meticulous work in the vineyard. The wines here 
are exceptionally good and unusual in style. They are very rich and powerful and the highish levels of alcohol are well integrated because of the 
relatively good levels of acidity, some malolactic fermentations were blocked to preserve this, and the high quantity of dry extract from the thick-
skinned grapes. This combination of ripeness and impressive structure has produced unusually constituted wines with good keeping qualities. 
All are bottled with Diam corks.

10 BU63171 Saint-Véran La Roche  £112
  A little riper and richer in style than a normal year but has good grip and retains a lovely fresh balance. A great 
  success. Fermented 50% in barrel and 50% in tank. 2017–2020. 

11 BU63181 Pouilly-Fuissé Classique  £160
  This 2015 is a particularly good. Intense fruity aroma of pears, rich yet balanced palate which supports the ripe fruit. 
  Very good length of fl avour. Attractive blend of 45% tank and 55% barrel-fermented wine. 2018–2021. 

12 BU63191 Pouilly-Fuissé Vers Pouilly  £195
  There’s something special about Vers Pouilly, which lies in Fuissé but on the border with Pouilly. It is the marnes, a clay 
  soil with a high limestone content, which produces fi ne-fl avoured yet powerful wines. Rich, dense palate and great 
  aromatic complexity. 2019–2023. 

Château du Clos, Pouilly
This property lies at the heart of the Pouilly-Fuissé appellation. Some of the greatest vineyards are situated close to and even straddling the 
border between Pouilly and Fuissé eg Les Clos, Ménétrières-Insarts, Vers Pouilly (known by some as Tournant de Pouilly) and Pouilly, the latter 
the name of Château du Clos’ vineyard. These vineyards are situated on soils of marnes, a clay high in limestone. It produces wines which seem 
to unite the power of Fuissé with the elegance of Pouilly.

Château du Clos 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 2.95 ha of which 2.70ha is classifi ed Pouilly-Fuissé and the name of the parcel is ‘Pouilly’. 
The remaining 0.25 ha is classifi ed Mâcon Solutré-Pouilly. The sloping vineyard faces east and north-east and the oldest vines date from 1936 
(the average age is 40 years old). The wines are aged for a year in 228-litre barrels, and three to six months in tank thereafter. 2015 is another 
successful vintage here. Both wines are bottled with Diam corks.

13 BU63201 Pouilly-Fuissé, Pouilly  £195
  Big, powerful, fi rm and dense yet with a velvety texture this is superbly balanced and will develop well. 2019–2023.  

14 BU63211 Pouilly-Fuissé, Hommage a Léonard Chandon  £225
  From the oldest vines of the Clos, the most ancient planted in 1936, others in the 1950s, this is even richer and more 
  powerful than the Pouilly above. It is big, muscular and well proportioned. The clay soils and thick-skinned grapes 
  contribute structure and a high dry extract for a long life. 2019–2023. 

15. 2015 GOOD-VALUE WHITE 
BURGUNDY CASE 

Drinking Window: 2018–2020 †

OC4166 at £63

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

Château de Beauregard, Saint-Véran La Roche

François D’Allaines, Rully ‘Tête de Cuvée’

Olivier Lefl aive, Bourgogne Les Sétilles 
Bourgogne Blanc

MIXED CASE

† 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.

Frédéric Burrier made rich and powerful Mâcons in 2015
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For members looking for a variety of wines, we include a six-bottle 
case priced at just £63.

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

For information regarding this offer after the close date please e-mail 
memberservices@thewinesociety.com or telephone 
The Society on 01438 741177.

ONCE THE WINES ARRIVE

We are now giving members the opportunity to store their en 
primeur wines with The Society ‘in bond’. 

When the wines from this offer arrive in Stevenage in 2017 
members will be given three options: 
1. To take delivery of the wines. Duty and VAT will be payable 
 immediately. 
2. To store the wines in duty-paid Members’ Reserves. Again, 
 duty and VAT will be payable immediately. 
3. To store the wines in our new ‘in-bond’ Reserves area. 
 With this option, duty and VAT will only be payable (at the 
 prevailing rate) when the wines are fi nally withdrawn*. 

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

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

8PM TUESDAY 30TH AUGUST 2016

To order thewinesociety.com/whiteburgundy 01438 741177

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

François D’Allaines, Demigny
What struck me here was the lively freshness that François has maintained in his wines, despite the warm weather. The best producers always 
mitigate the excesses of the year by picking early, avoiding bâtonnage (lees stirring) and by using the right amount of lees for the right amount 
of time, and choosing the best time to bottle. This is a super range of wines, again. All are bottled with Diam corks.

1 BU63051  Bourgogne Blanc Côte Chalonnaise  £85
  Despite the warm year this has a lovely fresh and fl oral nose with a ripe and full palate of excellent quality for 
  a wine of its modest price. 100% barrel fermented and matured. 2017–2020. 

2 BU63061 Rully ‘Tête de Cuvée’   £135
  Usually 100% from the Saint-Jacques vineyard, this year due to lower yields it makes up 80% of the wine. Having
  said that, this is a very good blend. Again it is fresh and lemony with quite a sophisticated, mineral and grippy palate.
  100% barrel fermented and matured. 2018–2021. 

3 BU63151  Santenay Blanc ‘Les Bras’   £175
  This superb wine comes from François’ own domaine and yielded just 35hl/ha. Rich, ripe and lightly buttery. 
  20% new barrels give this a hint of oak and despite the relatively long barrel ageing, 18 months, it remains discreet. 
  2018–2022. 

4 BU63081 Auxey-Duresses   £175
  Excellent assemblage of Auxey-Duresses. Over a third comes from the appellation’s best vineyard, Les Autés. Intense 
  honeysuckle-scented nose, rich and powerful palate and good length of fl avour. 100% fermented, then matured 
  approximately a year in barrel (15% new oak). 2017–2020. 

5 BU63071 Saint-Aubin Premier Cru Sur Gamay  £210
  Always one of the stars of the cellar, this has such potential that it gets 18 months in barrel. There is an evident 
  sophistication and elegance about Saint-Aubin that puts it very close in style and quality to a good Puligny village. 
  Elegant and fl oral on the nose, it has a fi ne creamy palate. Its lovely balance beckons another glass. 2018–2022.  

Olivier Lefl aive, Puligny-Montrachet
Franck Grux chose to pick relatively early, harvesting 28th August–11th September, to conserve the acidity. For him the quality of the grapes 
was as good as he has seen since he began vinifying in 1984. He also decided to block some of the malolactic fermentation to keep as much 
acidity as possible. This is a range of excellent, balanced wines. All bottled with Diam corks. 

The strength of a good négociant is that they can assemble the fi nal cuvée from a wide palette of styles and fl avours to achieve the house 
style. This is how Les Sétilles is made: it comes principally, about 88%, from vineyards classifi ed as Bourgone Blanc situated below Meursault and 
Puligny with the balance from the Hautes Côtes to contribute freshness. In 2015 approximately two-thirds is barrel fermented and one-third 
tank-fermented wine. In all there are about 65 different lots, each fermented separately. 

6 BU63121 Bourgogne Les Sétilles, Bourgogne Blanc  £110
  The 2015 is a great success. The Meursault and Puligny elements contribute richness, while the Hautes Côtes 
  fraction adds a little freshness. Ripe yet balanced, this has a lovely rich fl avour without being over the top. 2017–2020. 

7 BU63101 Auxey-Duresses  £165
  Opulent, creamy Burgundy. This is big and full with the signature richness and power of the vintage. 2018–2022. 

 Ref  In-bond price, UK delivered, per dozen

8 BU63141 Meursault  £285
  This is a very successful cuvée. Franck Grux draws from both the fl at and the hillside vineyards to produce a typically 
  buttery yet broad wine, with good grip and structure supporting the ample fruit. Well balanced. 2019–2024. 

9 BU63111 Puligny-Montrachet, Les Enseignères  £335
  Enseignères is a very well-placed vineyard, situated just below grand cru Bâtard-Montrachet. This comes from a 1ha 
  parcel where Lefl aive manage the vineyard. Despite the heat this has retained the fl oral, honeysuckle Puligny character. 
  Apple-fresh palate. 2019–2024.

MACONNAIS
Château de Beauregard, Fuissé
Frédéric Burrier continues to make superb wines every year due to his attention to detail and meticulous work in the vineyard. The wines here 
are exceptionally good and unusual in style. They are very rich and powerful and the highish levels of alcohol are well integrated because of the 
relatively good levels of acidity, some malolactic fermentations were blocked to preserve this, and the high quantity of dry extract from the thick-
skinned grapes. This combination of ripeness and impressive structure has produced unusually constituted wines with good keeping qualities. 
All are bottled with Diam corks.

10 BU63171 Saint-Véran La Roche  £112
  A little riper and richer in style than a normal year but has good grip and retains a lovely fresh balance. A great 
  success. Fermented 50% in barrel and 50% in tank. 2017–2020. 

11 BU63181 Pouilly-Fuissé Classique  £160
  This 2015 is a particularly good. Intense fruity aroma of pears, rich yet balanced palate which supports the ripe fruit. 
  Very good length of fl avour. Attractive blend of 45% tank and 55% barrel-fermented wine. 2018–2021. 

12 BU63191 Pouilly-Fuissé Vers Pouilly  £195
  There’s something special about Vers Pouilly, which lies in Fuissé but on the border with Pouilly. It is the marnes, a clay 
  soil with a high limestone content, which produces fi ne-fl avoured yet powerful wines. Rich, dense palate and great 
  aromatic complexity. 2019–2023. 

Château du Clos, Pouilly
This property lies at the heart of the Pouilly-Fuissé appellation. Some of the greatest vineyards are situated close to and even straddling the 
border between Pouilly and Fuissé eg Les Clos, Ménétrières-Insarts, Vers Pouilly (known by some as Tournant de Pouilly) and Pouilly, the latter 
the name of Château du Clos’ vineyard. These vineyards are situated on soils of marnes, a clay high in limestone. It produces wines which seem 
to unite the power of Fuissé with the elegance of Pouilly.

Château du Clos 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 2.95 ha of which 2.70ha is classifi ed Pouilly-Fuissé and the name of the parcel is ‘Pouilly’. 
The remaining 0.25 ha is classifi ed Mâcon Solutré-Pouilly. The sloping vineyard faces east and north-east and the oldest vines date from 1936 
(the average age is 40 years old). The wines are aged for a year in 228-litre barrels, and three to six months in tank thereafter. 2015 is another 
successful vintage here. Both wines are bottled with Diam corks.

13 BU63201 Pouilly-Fuissé, Pouilly  £195
  Big, powerful, fi rm and dense yet with a velvety texture this is superbly balanced and will develop well. 2019–2023.  

14 BU63211 Pouilly-Fuissé, Hommage a Léonard Chandon  £225
  From the oldest vines of the Clos, the most ancient planted in 1936, others in the 1950s, this is even richer and more 
  powerful than the Pouilly above. It is big, muscular and well proportioned. The clay soils and thick-skinned grapes 
  contribute structure and a high dry extract for a long life. 2019–2023. 

15. 2015 GOOD-VALUE WHITE 
BURGUNDY CASE 

Drinking Window: 2018–2020 †

OC4166 at £63

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

Château de Beauregard, Saint-Véran La Roche

François D’Allaines, Rully ‘Tête de Cuvée’

Olivier Lefl aive, Bourgogne Les Sétilles 
Bourgogne Blanc

MIXED CASE

† 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.

Frédéric Burrier made rich and powerful Mâcons in 2015
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WHAT IS AN EN 
PRIMEUR OFFER?
En primeur offers involve the
purchasing of wines that are still 
maturing in cask, lying in cellars in their 
country of origin.

The wines arrive in the UK after they 
have been bottled, usually the year 
after they are first offered for sale, 
around two years after the vintage.

WHY BUY  
THEM NOW?
Buying wine this way means you can
secure your share of in-demand
wines that may sell out later, and
purchase them at opening prices. 

WHERE SHOULD I 
KEEP THE WINES?
Many of the wines offered en primeur 
need a number of years’ ageing once 
they arrive in this country. 

The Society’s purpose-built 
temperature-controlled cellars,
Members’ Reserves, provide an ideal
environment for the wines of 
members who do not have a cellar at
home.

You can choose to store the wines 
under bond and pay the duty & VAT 
later, or pay the duty & VAT when the 
wines arrive.

HOW LONG DO 
YOU NEED TO 
KEEP THE WINES?
The Society’s buyers always provide 
suggested drinking windows; 
ultimately, however, deciding when to
pull the cork is a matter of personal
taste. You may prefer the more
robust, fruity character of youth, or 
tend towards a smoother, more 
developed style. Buying a case also
gives you the opportunity to enjoy 
bottles in turn over a longer period.

WHAT DOES THE 
PRICE INCLUDE?
En primeur wines are usually given
‘in-bond’ prices, which include: 

Shipping to the UK.
Delivery to any UK address.

Payment of duty and VAT at the 
prevailing rate will be requested
when the wines arrive at Stevenage. 
(Currently £25.01 duty per 12
75cl-bottle case, £12.50 per six-bottle 
case) 

OUR GUARANTEE
The Wine Society has been
successfully selling wines in this way
to its members since the 1975 
vintage. The wine is delivered to you
direct from source via our 
temperature-controlled cellars, so its
provenance and quality is assured.

In the exceptional circumstances of 
wines being destroyed by accident or 
lost or damaged in transit, you would 
receive full compensation at the 
current market rate.

Ripe, concentrated, balanced wines of high quality 
This is a seductive vintage of ripe wines, some fresh and some 
powerful, but all very satisfying and balanced. It is a warm vintage 
but it is not like the excessively hot 2003 which was overripe, and 
it is fresher and better balanced than the 2009 vintage. Producers 
said that the quality of the grapes was amongst the best they had 
ever seen and no sorting was necessary. 

Balanced wines 
The Côte d’Or and Côte Chalonnaise had perhaps the best of the 
weather. It was warm and dry yet enough rain fell at the right time. 
François D’Allaines recorded moderate alcohols of 12.5%–13.7%. 
Yields were reasonable as there was no hail or rot. 

There was less rain in the Mâconnais and the yields are lower, and 
the wines are correspondingly richer as one expects. Château de 
Beauregard averaged yields of 48hl/ha (55hl/ha usually authorised) 
with the best crus producing between 40 and 45hl/ha, and the cooler 
and more humid spots between 50 and 55hl/ha. Alcohol levels ranged 
between 13.5% and 15%. Despite this, acidity levels are surprisingly 
high and the thick skins (caused by the sunshine and heat) have given 
a wonderful grip and structure from the dry extract. The combination 
of richness and structure has produced a wonderful vintage which 
will keep well. 

thewinesociety.com/whiteburgundy
WBJULY16/1

The weather 
After a normal winter, April was warm leading to an early budbreak. 
May too was hot and fl owering was early and successful, and was 
completed at the beginning of June, suggesting a harvest around 
10th September. June, July and August were hotter and drier than the 
average with some water stress observed delaying véraison (the start 
of the ripening process). This was more marked in the Mâconnais 
which was even drier, for example there was just 14mm of rain in July 
as opposed to the average of 73mm. Thankfully rain fell in August to 
unblock the vines and then ripening proceeded quickly in the hot 
August days. 

Harvest began in excellent conditions around the 28th August. Good 
weather extended to the middle of September by which time most 
had fi nished the harvest. The second fortnight of September was rainy, 
with above average precipitation and lower temperatures than normal. 

Toby Morrhall 
Society Buyer

BY 8PM TUESDAY 30TH AUGUST 2016

PLACE ORDE RS BY
WEBSITE, TELEPHONE, POST, FAX

2015 WHITE BURGUNDY

A SEDUCTIVE, RIPE VINTAGE 
EN PRIMEUR

8PM TUESDAY 30TH AUGUST 2016

WHAT IS EN PRIMEUR?

En primeur offers (also known as ‘opening’ or ‘in-bond’ offers) involve 
the purchasing of wines that are still maturing in cask, lying in cellars in 
their country of origin. These wines will arrive in Stevenage in 2017. 
You pay the price of the wine now and Duty and VAT are paid when 
the wines are withdrawn from Stevenage.

WHY BUY EN PRIMEUR?

Buying wine this way means you can secure your share of in-demand 
wines that may sell out later, and purchase them at opening prices. 
Here’s what some of your fellow members have said about buying 
wine en primeur from The Society:

• ‘I didn’t realise when I fi rst started it was going to be so much fun.’

• ‘The beauty of it is that when you come to receive it, you’ve 
forgotten you’ve paid for it.’

• ‘I love seeing the evolution of the wine.’

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

HOW EN PRIMEUR OFFERS WORK:

• Select and order your wines (our team of wine advisers 
is here to help should you need any advice).

• We confi rm your order and take payment.

• The wines arrive in Stevenage in summer 2017, when you will be 
asked if you would like to store the wines with us or have them 
delivered to you.

• Drink and enjoy the wines based on our annually updated 
drink dates.

For more information, including a fl owchart of how the process works, 
visit thewinesociety.com/whiteburgundy

WE’RE HERE TO HELP

If you require any advice on choosing your wine, or any other 
aspect of this offer, please telephone our Member Services team 
on 01438 741177 or e-mail memberservices@ 
thewinesociety.com

To order thewinesociety.com/whiteburgundy 01438 741177
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