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Ripe yet fresh in character,  
excellent in quality

AN IN-BOND OFFER
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BURGUNDYred &  
white



More wines online
We also have a number of wines with  
low stocks listed online. Please visit  
thewinesociety.com/burgundyep or scan:
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Personal preference may determine which you prefer. The 
earlier-picked wines have pure, fresh pinot noir aromas and 
remarkable freshness on the palate. Slightly firm tannins 
with soften with time in barrel. The later-picked wines have 
less initial perfume but have greater weight and opulence on 
the palate, sometimes with a creamy mouthfeel. Even these, 
thanks to low pHs, are not over the top.

I give picking dates where known. Sometimes the start of 
the harvest relates to a few reds on sandy soils which were 
beginning to raisin. The main harvest sometimes started a 
few days later. Be careful when comparing them as everyone’s 
maturity level will differ due to vineyard soils, plant material, 
yield, etc.

THE WEATHER
It remains difficult to explain why the wines from this warm 
year taste like a much cooler year. There are some mitigating 
factors. Firstly, there was a normal crop for the whites, and to 
a slightly lesser degree the reds. Unlike 2019, which was half 
a crop and also hot, 2020’s larger crop will reduce maturity 
relative to a smaller harvest. Secondly, it is a year with one of 
the highest average temperatures. However, more important 
than the average is the distribution of the heat, and, most of 
this occurred before the grapes appeared so did not directly 
translate into ripeness. The warm winter brought the ripening 
cycle forward with a very early flowering on 21st May for 
chardonnay and 23rd May for pinot noir (compared to 2019’s 
12th and 14th June respectively). Harvest dates varied but if one 
takes starting dates of 19th-24th August for Côte de Beaune 
and 28th-31st August for Côte de Nuits, then the flowering 
to mid-harvest cycle is 90-95 and 96-100 days. So, shorter 
than the old norm of 100 days, but the warm year’s greatest 
influence was the cycle beginning very early.

Thirdly, red yields were down due to 62% less precipitation than 
normal and 27% more sunlight hours. Evaporation of water in the 
red grapes concentrated sugar and acidity, and may explain why 
the reds have such low pHs, giving excellent balance. Compared 
to 2019, there was less water stress, and the nights towards the 
end of August were cooler. Growers are now used to August 
harvests and brought in healthy, balanced grapes.

WHITE WINES 
Overall, the white wines are consistently excellent, and in 
some cases possibly great. Despite the warm year, yields and 
alcohols were at near normal levels and the wines have a 
classic balance to them. It is difficult to explain why. There is 
none of the overripeness one can find in 2003, 2015 and 2016. 
It’s the best year since 2017 and possibly 2014. It’s difficult to 
go wrong in 2020. I highly recommend them.

RED WINES
There are some great wines in 2020, but quality is less 
homogenous than the whites. Record levels of colour and 
tannins were registered, and for the most part the tannin 
character is ripe and sweet. Also, the acidity levels have 
remained high for the level of ripeness (most below pH4.5). 
This gives ripe yet balanced wines with great depth of flavour 
while retaining freshness. There is a lot more use of whole-
bunch fermentation, which reduces extraction and promotes 
perceived freshness. There are virtually no figgy or jammy wines.

The variability in character and quality of the reds is often 
due to the picking date. In red wines, sugar levels – and thus 
alcohol levels post fermentation – are largely proportional to 
photosynthesis, which is determined mainly by heat and light. 
But tannin maturity often needs a certain amount of time and 
is much less related to weather conditions. In warm years one 
often gets grapes with ideal sugar ripeness of say 13-13.5%, but 
the tannins may be green or slightly unripe. The dilemma is 
either to pick at ideal alcohol levels and have slightly unripe 
tannins or wait until full tannin ripeness but with alcohols 
a little higher than desired, perhaps 14-14.5%. There are 
successes at both extremes, and between them. 

A very warm dry year with no frost produced beautifully ripe grapes which 
nevertheless retained good levels of acidity given the maturity level.

2020

BURGUNDYred &  
white

Toby Morrhall 

THIS OFFER WILL CLOSE AT MIDDAY,  
TUESDAY 15TH MARCH, 2022
For information regarding availability after this date,  
please contact us on 01438 741177.
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Secure your share of  
in-demand wines that are still 

maturing in cellars in their 
country of origin, sold ‘in-bond’ 

at first-release prices

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

Choose to take delivery of 
your wines once they are in 
the UK (duty & VAT payable) 

Make use of our purpose-built 
Members’ Reserves facility for those 
without a cellar of their own (duty & 
VAT payable either immediately or 

upon delivery to you)

Each wine has a suggested 
drinking window; ultimately, 
however, deciding when to 
pull the cork is a matter of 

personal taste.

Order

Bottling

Delivery

Storing

Drinking

OR

HOW THIS OFFER WORKS
Orders by telephone, website and post will be accepted. If you would like to order via 
the website, visit thewinesociety.com/enprimeur

Orders need to arrive at Stevenage by midday, Tuesday 15th March, 2022 and will be 
processed thereafter.

Members whose orders have been received by this date will receive confirmation of 
their purchase by 22nd March, 2022 at the latest.

WHAT THE PRICE INCLUDES
Prices shown include delivery to a UK address. They do not include excise duty or VAT.

Payment of duty and VAT, at the prevailing rate (currently £26.78 duty per 12 75cl-
bottle case, £13.39 per six-bottle case and 20% VAT payable on wine and duty) will be 
requested once the wines are removed for delivery or collection from Stevenage.  
The wines will arrive in spring 2023. Please see the website for more precise timings 
nearer the time.

Once the wines arrive, members may opt to have them delivered within the UK or 
stored in Members’ Reserves.

IF DEMAND EXCEEDS SUPPLY
The Society has a long relationship with many of the growers in this offer and access 
to good quantities of wine. It is possible however that demand may exceed supply for 
individual wines, in which case we will share out (as far as is practical) the available 
stock equally amongst ordering members. If this still does not allow every member to 
have some wine, then as a 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). Provided members have selected to accept 
substitute wines, and a suitable substitute (in terms of style and price) is available, The 
Society will offer a similar wine if the original choice cannot be provided. Doing so will 
not lessen the chance of receiving the original wine.

The details
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Mâconnais
DOMAINE ANDRÉ BONHOMME, Viré 
2020 is wonderful here but we have less than half the volume 
we had last year. This remarkable domaine offers unusually 
firm wines for the Mâconnais, which benefit from keeping and 
represent excellent value. Aurélien Palthey has been at the 
helm for the last seven years or so and is making some of the 
best wines ever produced here. Bottled with Diam corks.

 REF  SIX

 Viré-Clessé Cuvée Spéciale BU81861 £50
Superb wine, paradoxically ripe yet fresh.  
This is a signature of the vintage in white 
wines so I will go into detail here to explain it. 
Just to show this impression is borne out by 
the analysis, I give the numbers here. Given 
alcohol of 13.5% the pH3.25 is low, indicating 
fresh acidity, and the total acidity 4g/l 
(expressed as sulphuric) is good for this level 
of ripeness. This is made from 50 to 75-year-
old vines. About 70% was barrel fermented 
and aged for 14 months on its lees – mostly in 
400-litre barrels – before bottling. Drink from 
2024 to 2028. 

CHÂTEAU DES RONTETS, Fuissé
Beautiful wines here. The high altitude and north-facing 
exposition overlooking the hamlet of Fuissé offered some 
moderating influence in the hot year. Alcohols are 13-13.5%. 
The yield was 35hl/ha and they started picking on 24th August. 
Bottled with Diam corks. 

 REF  SIX

 Pouilly-Fuissé Clos Varambon  BU80901 £105
Firm and taut wine with good grip. No 
flabbiness. Varambon is made from 15 to 
50-year-old vines, aged in foudres and pièces 
(different sized oak barrels), and has a hint of 
richness to the palate. Drink from 2024 to 
2028. 

 Pouilly-Fuissé Les Birbettes  BU80911 £160
Old vines and the low yield of the year give  
a wonderfully concentrated wine that is firm 
and fresh with impressive intensity of flavour. 
Rontets’ top wine comes from a vineyard 
originally planted in the 1920s, with some 
replanting since. It is given about 20 months’ 
maturation in pièces. 13.5%. Drink from 2025 
to 2030.

DOMAINE DE LA SOUFRANDISE, Fuissé
A normal-sized crop helped put the brake on maturity.  
The vineyard is just six hectares but divided into 21 parcels! 
Picking and fermenting each separately gives a great palette of 
different flavours, and in most years the success of the wine is 
due to great skill in the assemblage of the different elements. 
They make a number of wines, but we buy their best bottling, 
principally from the oldest vines, mostly planted between 1928 
and 1983. Bottled with Diam corks.

 REF  SIX

 Pouilly-Fuissé Vieilles Vignes  BU79981 £65
Ripe, full yet balanced, and a great example of 
the appellation. Approximately one-third was 
fermented in 228-litre pièces and two-thirds in 
tanks. Drink from 2024 to 2026. 

Pouilly-Fuissé 

Claire 
and Fabio 

Gazeau-
Montrasi 

of Château 
des Rontets

More wines online
We also have a number of wines with  
low stocks listed online. Please visit  
thewinesociety.com/burgundyep or scan:
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Chablis
DOMAINE WILLIAM FÈVRE
Lovely fresh-tasting wines here. They began picking on 25th 
August and the wines range between 11.8% and 12.9% alcohol. 
These are all from Fèvre’s domaine vineyards and carry a 
premium over their négociant wines. They are either partly or 
wholly fermented in barrels that have an average age of five 
years. Bottled with Diam corks.

 REF  SIX

 Chablis  BU81181  £88
A very fresh and balanced example of a  
village Chablis. About 10% barrel fermented. 
Drink from 2024 to 2027. 

 Chablis Premier Cru Beauroy  BU81201  £168
From vines of between 55 and 60 years of 
age, this has white-peach aromas and a ripe 
and fruity palate. Drink from 2024 to 2028. 

 Chablis Premier Cru Montmains  BU81211  £175
This comes from three plots and needs time to 
ripen so is one of the last wines to be picked, 
which perhaps explains its bright fresh fruit and 
firm grip. About 30% was barrel fermented. 
Drink from 2024 to 2028. 

 Chablis Premier Cru Vaillons BU81191 £175
A typically ripe south-bank wine with a fuller 
palate and softer fruit than the drier, more 
austere wines of the north bank. 30% barrel 
fermented. Drink from 2024 to 2028. 

 Chablis Premier Cru Montée de  BU81221 £255 
Tonnerre
This is a baby brother to the Les Clos in style. 
Currently closed, but one can just discern its firm 
texture and linear shape. It will need time to 
unfold. Drink from 2025 to 2030. 

 Chablis Premier Cru Vaulorent  BU81231 £270
This abuts Preuses and is thus physically and 
stylistically almost a grand cru. If Montée de 
Tonnerre is a rapier this is a broadsword. It has 
great breadth as well as length of flavour. 
Drink from 2026 to 2032. 

 REF  THREE

 Chablis Grand Cru Bougros  BU81241 £142
Big, powerful and broad, with extra power and 
grand cru depth. Drink from 2026 to 2032.

 Chablis Grand Cru Vaudésir  BU81251 £190
This complex Chablis first impresses with its 
weighty richness which transforms into a firm, 
dry, mineral finish. Drink from 2026 to 2032. 

 Chablis Grand Cru Preuses  BU81261 £198
Fèvre make an excellent Preuses. It is round  
and generously fruity with a broad and 
persistent palate. Drink from 2026 to 2032. 

 REF  THREE

 Chablis Grand Cru Côte Bouguerots  BU81271  £217
Powerful, firm, dry and mineral. Impressive. 
This comes from a 2.2ha parcel from some of 
the steepest slopes in Chablis. Drink from 
2027 to 2033. 

 Chablis Grand Cru Les Clos  BU81281 £246
Bright, linear and mineral. 100% barrel 
fermented yet without a hint of oak to the 
flavour. Superb. Drink from 2028 to 2034.

SAMUEL BILLAUD
Some of the wines here are unoaked, while others see some 
barrel. However, it is not new wood, and is used to develop the 
flavours of the wine with the greater amount of oxygen derived 
from maturation in barrel than tank. As a result, these wines 
are not marked by oak. All are bottled with Diam corks.

 REF  SIX

 Chablis Les Grands Terroirs  BU80021  £75
As usual, this is a blend of three excellent village 
vineyards: Pargues, Cartes and Bas de 
Chapelot. Fresh and firm with good structure 
and balance. Drink from 2023 to 2027.

 Chablis Premier Cru Vaillons   BU80031 £130 
Vieilles Vignes  
A tense and grippy Vaillons. From two parcels of 
vines, one 60 years old and one 80 years old, 
(half owned, half bought in). Tank fermented. 
Drink from 2024 to 2029. 

 Chablis Premier Cru Butteaux  BU80041 £130
A concentrated wine of substance but keeping 
the Chablis structure and not tending to richness. 
Fermented and matured in 600-hectolitre 
demi-muids, first used in 2010, so no oak flavour 
is apparent. Drink from 2024 to 2029. 

 Chablis Premier Cru Séchet  BU80061  £143 
Vieilles Vignes
This comes from 90-year-old vines planted on  
marl soils in this sub-section of the Vaillons 
vineyard, giving an uncompromisingly dry 
palate and mineral character. Tank fermented. 
Drink from 2025 to 2030.

 Chablis Premier Cru Mont de Milieu  BU80051 £143
This is one of the best examples of this 
vineyard I taste every year. From three parcels 
of 80, 55 and 35 years of age. Fermented 
80% in tank and 20% in 450-litre barrels.  
Drink from 2024 to 2029. 

 Chablis Premier Cru Montée de  BU80071 £155 
Tonnerre
This has a bright linear palate and a spark of 
brilliance. Made from two parcels, aged 40 and 
45 years. 80% was fermented in tank, while the 
remaining 20% was fermented and matured in 
450-litre barrels. Drink from 2025 to 2030.



Pommard:  
No longer a  
rough bruiser”

“
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COMTE ARMAND, DOMAINE DES 
ÉPENEAUX, Pommard
Another superb effort. Paul Zinetti’s gentle winemaking which, 
combined with global warming, has sweetened Pommard’s 
tannins. No longer is Pommard a rough bruiser. Very low yields 
of just 20 hl/ha, (after 24 hl/ha in 2019 and 33hl/ha in 2018). 
The vintage started on 24th August. 

 REF  SIX

 Pommard Premier Cru Clos des BU81391  £600 
Épeneaux
Big and powerful palate supported by  
firm grainy tannins. 10-15% whole-bunch 
fermentation offsets the ripeness. It has 14.7% 
alcohol, but it’s hidden in the great mass of 
this wine. Drink from 2030 to 2042. 

DOMAINE DENIS BACHELET,  
Gevrey-Chambertin
Lovely wines in the classic register of Burgundian flavours. 
Denis and Nicolas Bachelet harvested quite early, between 
27th and 31st August. Yields were around 28hl/ha and alcohols 
were normal at 13%, as was the pH of 3.45. 

 REF  SIX

 Côte de Nuits-Villages  BU80771 £210
Fresh and fine-flavoured wine offering 
excellent quality for a modest appellation. 
Drink from 2027 to 2034. 

 Gevrey-Chambertin Vieilles Vignes BU80781 £350
Made from 85-90-year-old vines, which give 
intensity of flavour and a silky texture while 
remaining understated and belying the warm 
vintage. Drink from 2030 to 2040. 

 Gevrey-Chambertin Premier Cru  BU80791 £650 
Les Corbeaux Vieilles Vignes
Lovely freshness here again for the year,  
with good depth of flavour from the low yields 
and a long, persistent finish. Drink from 2030 
to 2040. 

Côte d’Or

To order visit 
thewinesociety.com 
/burgundyep or call 

01438 741177
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DOMAINE DE BELLENE, Beaune
Unfortunately, a fire in one of the cuveries meant Nicolas 
Potel had to rack and move most of his red wines to his other 
winemaking site. In the process the sediment got shaken up.  
I tasted here twice, but, despite filtering, the wines remain very 
turbid and difficult to taste. The whites, lodged in a different 
building, were unaffected, and the two reds below had already 
been racked into tanks and were fine. I will taste the remaining 
reds in the spring and if good will make an offer then.

 REF  SIX

 Saint-Romain  BU80831 £95
An excellent year for this cool vineyard at a 
high altitude of 376m, which offset the heat 
and allowed the grapes to ripen well. Made 
from 1.8ha of vines planted in 1963, this has 
fresh, appley aromas and a bright, taut palate. 
Drink from 2024 to 2027. 

 Bourgogne ‘Maison Dieu’  BU80811 £75
Ripe black fruit yet supported by a firmish 
palate. Aged a year in barrel. Despite its  
lowly appellation, this is worth cellaring for  
a few years. It is made from a 3ha plot near 
Pommard, planted in 1950, where the soil has 
quite a lot of clay. In a warm year, it beneficially 
retains water and supplies it to the vine in dry 
conditions. Drink from 2027 to 2032. 

 Côte de Nuits-Villages Vieilles  BU80821 £95  
Vignes
A well-balanced wine with concentrated black 
fruit, yet it retains freshness. It is made from 
three vineyards planted in 1942 just south of 
Nuits premier cru Clos de La Maréchale. 
Forget the rather generic sounding 
appellation: this punches well above its 
weight. Drink from 2028 to 2032. 

MAISON ROCHE DE BELLENE, Beaune
High-quality wines from Nicolas Potel’s négociant business. 
Made from bought-in grapes, must or wine, usually from the 
same sources each year. All bottled with Diam corks.

 REF  SIX

 Montagny  BU80841 £60
A delicious Montagny made from vineyards on 
sloping hillsides. It was bought as grapes and 
80% was fermented in tank, 20% in 600-litre 
barrels. Bright, fresh and floral, this is a 
well-priced white Burgundy offering excellent 
value for money. Drink from 2024 to 2027.

 Saint-Aubin Vielles Vignes  BU80851 £95
Appley fruit with a hint of oak derived from 
maturation in 600-litre barrels. This coolish 
valley does well in warm years, maintaining its 
fine flavour. Drink from 2025 to 2028. 

 Meursault Premier Cru Genevrières BU80871 £350
This combines rich and attractive oatmealy 
flavours, derived from lees contact, with a firm 
and structured palate. It will develop well in 
bottle. Drink from 2025 to 2030. 

 Meursault Premier Cru Les Charmes BU80881 £350
Really fine-flavoured Charmes balancing 
freshness with richness. Superb. Drink from 
2025 to 2030. 

 Puligny-Montrachet Premier Cru  BU80891 £365  
Folatières
Ideally positioned mid slope, Folatières is 
quintessential Puligny, combining a floral 
scent with a crisp freshness in the mouth. 
Refined and elegant, with a long finish.  
Drink from 2025 to 2030. 

DOMAINE ALAIN BURGUET
This domaine continues to make big and rich wines from very 
ripe, late-harvested grapes which appeal to those who enjoy 
a powerful style of Burgundy. The vintage began on the 4th 
September, yielding 35hl/ha.

 REF  SIX

 Gevrey-Chambertin Mes Favorites BU80801 £215
Ripe and seductive Gevrey with a rich, 
powerful character and caressing velvety 
mouthfeel. Made from approximately 30  
small parcels of vines of 70–100 years of age 
situated in seven different lieux-dits (named 
vineyards). 20 months’ maturation in barrels 
softens the tannins until they are sweet and 
round. Drink from 2028 to 2036.

THIS OFFER WILL CLOSE AT MIDDAY,  
TUESDAY 15TH MARCH, 2022
For information regarding availability after this date,  
please contact us on 01438 741177.



Horses plough  
the grands crus at 
Domaine Lècheneaut”

“
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DOMAINE CHANSON 
There is a slight change of style here, as a new winemaker 
has been appointed and while there are still a lot of whole 
bunches used, it is not 100% every year as previously. Founded 
in 1750, this is one of the great historic producers of Burgundy, 
who have 45 hectares of domaine vineyards. Many of the 
wines are made and matured in the defence tower, the 
Bastion, which dates from the 15th century. Some of the walls 
are eight metres thick! Tiny yields of 22hl/ha from their own 
domaine in 2020 with a least 50% whole-bunch fermentation.

 REF  SIX

 Pernand-Vergelesses Premier Cru BU82031 £120 
Les Vergelesses
An excellent Pernand from Chanson’s  
own 5ha vineyard at the bottom of the cru, 
where there is more clay soil. This soil type, 
which is cool and retains water performs 
exceptionally well in warm years like 2020. 
Lovely bright and expressive nose and ripe 
tannins. Drink from 2027 to 2032.

 Savigny-lès-Beaune Premier Cru  BU82041 £125 
La Dominode
This has an intense and fresh perfume with 
bright and pristine fruit on the palate. Made 
from their own 2.1ha plot of vines. Lots of 
energy and verve for the vintage. Drink from 
2026 to 2030. 

 Beaune Premier Cru Clos des  BU82051 £130 
Marconnets 
Made from Chanson’s own vineyard of 3.8ha, 
this lesser-known cru is a star in Chanson’s 
hands. One of the most structured Beaunes in 
Chanson’s range, it benefits from warm years 
when the tannins ripen and become round 
and sweet. Drink from 2029 to 2034. 

 Beaune Premier Cru Grèves  BU82061 £143
Beaunes are pleasing wines with a friendly 
and alluring character. This is also from 
Chanson’s own vineyard of 2ha, situated quite 
high on the hill. Round and sweet yet fresh. 
Drink from 2029 to 2034. 

DOMAINE JEAN CHAUVENET,  
Nuits-Saint-Georges
Christophe Drag began the harvest on 29th August, his earliest 
ever date and a month earlier than in 2019. Yield was about 
30hl/ha, alcohols 13.5-14% with good pHs of 3.45-3.50. Good 
wines here. The village Nuits is one of the best villages wines 
of the vintage.

 REF  SIX

 Nuits-Saint-Georges  BU80671 £135
Excellent quality for a village wine. This is  
a blend of vineyards in the northern part of 
the appellation, which makes softer wines 
than the southern part. I was allowed to make 
a blend, unique to The Wine Society, with  
the help of Roy Richards and Christophe.  
It’s mainly Allots, planted in 1950s and some 
Saint-Jacques, planted in 1920s, with 30% 
new oak. Rich, dense and concentrated yet 
not without some freshness and energy.  
Drink from 2028 to 2032. 



More wines online
We also have a number of wines with  
low stocks listed online. Please visit  
thewinesociety.com/burgundyep or scan:
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 REF  SIX

 Nuits-Saint-Georges Premier Cru  BU80681 £245 
Rue de Chaux
Planted in 1936, this has a noticeable and 
most attractive freshness given the vintage, 
with some floral and red fruit notes. The palate 
is silky and fine-boned. 2028 to 2036.

 Nuits-Saint-Georges Premier Cru  BU80691 £260 
Les Damodes
A round, soft wine and one of the more 
velvety expressions of Nuits on its northern 
side. Drink from 2028 to 2035.

 Nuits-Saint-Georges Premier Cru  BU80701 £300 
Les Vaucrains
Christophe’s top wine is deeply coloured and 
has a damson character. It’s concentrated and 
grippy yet has some freshness too and the 
structure for extended cellaring. Drink from 
2030 to 2040.

DOMAINE ROBERT CHEVILLON,  
Nuits-Saint-Georges
As well as the heat, there was a hailstorm in Nuits on 1st 
August which further reduced quantities. The harvest started 
on 26th August and finished on 3rd September with quantities 
down 30% for the village and 50% for the premiers crus. The 
resulting wines number 13.5-14% alcohol.

 REF  SIX

 Nuits-Saint-Georges Vieilles Vignes  BU81521 £220
Intense and pretty aromas in the typically 
elegant, understated Chevillon house style, 
yet with enough structure to warrant medium-
term cellaring. Drink from 2028 to 2033. 

 REF  THREE

 Nuits-Saint-Georges Premier Cru  BU81531 £152 
Les Perrières
Les Perrières was a little closed and tricky to 
taste when I visited. This vineyard was hit by 
hail and the tannins are a little firm, but not 
green, and will soften with four or so more 
months’ maturation in barrel following the 
tasting. Drink from 2029 to 2035. 

 Nuits-Saint-Georges Premier Cru  BU81551 £152 
Les Roncières
Really intense, fine-flavoured fruit, with energy 
and drive. Drink from 2029 to 2035. 

 Nuits-Saint-Georges Premier Cru  BU81541 £152 
Les Pruliers
From the south side of the appellation, this  
is characteristically quite a structured wine 
with, for the moment, some firm tannins  
which need time to soften. Drink from 2030  
to 2040. 

 Nuits-Saint-Georges Premier Cru  BU81561 £207 
Les Cailles
Really silky, lithe wine in the Chevillon style. 
Glides frictionlessly over the palate with a 
caressing, sensual texture. Drink from 2031  
to 2041.

 Nuits-Saint-Georges Premier Cru  BU81571 £207 
Les Vaucrains
A beautiful wine with intense perfume, some 
floral aromas and fresh blueberry fruit on the 
palate. It is concentrated but not heavy or 
blunt edged, and the tannins are sweet and 
round. Drink from 2032 to 2042. 

Cabotte, vineyard hut, Savigny



The village of Meursault
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DOMAINE FABIEN COCHE, Meursault
Excellent wines here. Fabien reports starting the harvest on 
24th August with normal yields of 50-55hl/ha. The wines are 
bottled with Diam corks.

 REF  SIX

 Bourgogne Chardonnay  BU81591  £75
Fermented and matured half in foudres of 
about 2,000 litres and half in 500-litre barrels. 
Fresh and taut with good grip. Drink from 
2024 to 2026. 

 Auxey-Duresses  BU81601 £128
Lovely tension between ripeness and 
freshness. Matured in 228-litre pièces, of 
which about 30% were new. Auxey-Duresses 
lies in a valley cooled by night-time air which 
flows down from Saint-Romain. Drink from 
2025 to 2028. 

 Meursault  BU81611 £175
Ripe, broad and buttery on the palate with  
an attractive note of oak. Excellent typicity. 
Drink from 2026 to 2029.

 Meursault Ormeau  BU81621 £188
Soft, plump and ample, this has an opulent 
caressing texture. The vineyard, situated  
low down the slope near the Château de 
Meursault, has a warm, well-drained gravelly 
soil. Drink from 2026 to 2029. 

 REF  SIX

 Meursault Premier Cru Charmes  BU81631 £305
Charmes by name, charming by nature. This is 
a welcoming extrovert wine. It has a natural 
concentration derived from the old vines 
(approximately 80 years old) and combines 
richness and grip in equal measure. Drink 
from 2027 to 2030.

 Meursault Premier Cru Goutte d’Or  BU81641  £315
A late malolactic fermentation in September 
2021 means this was quite backward when 
tasted compared to the other wines, but it  
will soon catch up. It had a lovely rich flavour  
to start, followed by an appley freshness. 
Drink from 2027 to 2030. 

 Meursault Rouge  BU81581 £135
Coche’s red Meursault continues to improve. 
Quite closed at present, but it has good, deep 
colour and has benefitted from the warm  
year, with a little more matter than usual. 
Nevertheless, it remains a relatively light red 
with black-cherry fruit to the fore. Drink from 
2026 to 2029.

To order visit 
thewinesociety.com 
/burgundyep or call 

01438 741177
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JEAN-PHILIPPE FICHET, Meursault
Excellent wines here as usual, despite a significant fire.  
Jean-Philippe spent 38,000€ on analysis for smoke taint.  
None was found. He started on 24th August and reports 
normal yields of 55hl/ha.

 REF  SIX

 Bourgogne Blanc  BU82071 £80
Lovely. The warm year favours the cooler and 
lesser sites, giving extra weight and depth of 
flavour. Fermented in 500 and 600-litre 
barrels. Drink from 2024 to 2027. 

 Bourgogne Blanc Vieilles Vignes BU82081 £103
The old vines with deep roots have resisted 
the vintage warmth well, giving a wine with 
floral aromas and crisp appley fruit on the 
palate. Drink from 2024 to 2027.

 Meursault Meix Sous Le Château BU82101 £220
This comes from a 60-year-old vineyard with 
high levels of clay in the soil, resulting in an 
opulent, broad-flavoured wine in a big, 
old-school style, yet with a clean and fresh 
finish. Drink from 2025 to 2028. 

 Meursault Les Chevalières BU82111 £290
This hillside vineyard has a stony soil, high in 
limestone, giving a quite taut and tense young 
wine, but one that broadens and deepens 
over time. Concentrated yet not heavy. Drink 
from 2025 to 2028.

DOMAINE JEAN-NOËL GAGNARD, 
Chassagne-Montrachet
One of the top cellars of the vintage. Harvest began on 23rd 
August with average yields of 40hl/ha and alcohols of 13-13.5%.

 REF  SIX

 Chassagne-Montrachet Champ  BU81401 £225 
Derrière
Excellent quality for a village wine. It is very 
concentrated in flavour yet, magically, wears  
it lightly. Drink from 2024 to 2026. 

 Chassagne-Montrachet Premier Cru  BU81411 £345 
Les Chaumées 
The old vines gave a yield of just 22hl/ha  
this year. An opulent wine with great density 
of fruit without being heavy. Drink from 2024 
to 2027. 

 Chassagne-Montrachet Premier Cru BU81421 £348 
Clos de la Maltroie
This is long, fine and linear in profile with pure 
and taut fruit. Drink from 2024 to 2027. 

 Chassagne-Montrachet Premier Cru BU81431 £600 
Les Caillerets 
Richly fruity yet supported by a firm and grippy 
structure. Very long finish. Superb. Drink from 
2024 to 2028. 

THIS OFFER WILL CLOSE AT MIDDAY,  
TUESDAY 15TH MARCH, 2022
For information regarding availability after this date,  
please contact us on 01438 741177.

DOMAINE DROUHIN-LAROZE,  
Gevrey-Chambertin
The younger generation, Caroline and Nicolas, continue to 
drive quality upwards and pricing this year reflects the new 
level achieved. They began on 26th August and report alcohols 
of about 13% in the Gevrey wines. There is some whole-bunch 
fermentation, between 25-40%. Pigeage is now all by foot 
which is a very gentle method. The use of new oak has been 
reduced (the village gets 30%, the premiers crus now get 50% 
and grands crus have been reduced from 100% to 70%). 

 REF  SIX

 Gevrey-Chambertin Dix Climats  BU79791 £200
Ripe and rich with a hint of spice. The palate 
has a lovely velvety mouthfeel and is fresh 
too. A very good example of a village wine. 
Drink from 2026 to 2030.

 REF  THREE

 Gevrey-Chambertin Premier Cru  BU79801 £185 
Lavaux-Saint-Jacques
Situated in the cool Combe de Lavaux,  
this cool spot in a warm year gives a lovely 
balance, offering ripe fruit with a fresh finish. 
Drink from 2028 to 2035. 

 Latricières-Chambertin Grand Cru  BU79811 £300
One of my favourite wines in the line-up: 
elegant and bright with a mineral freshness 
and long, linear palate. It comes from a 
vineyard cooled by air currents from the 
Combe de Grisard, and with a stony soil with  
a high limestone content. Excellent typicity. 
Drink from 2030 to 2038. 

 Bonnes-Mares Grand Cru  BU79821 £400
Generalising very broadly, Bonnes-Mares has 
two predominant soil types. One is known as 
terres rouges, with more red clay which gives 
power, and the other terres blanches, with 
more limestone which gives freshness. This is 
approximately 60% of the former and 40% of 
the latter, which lends a lovely balance of 
powerful black fruit, fine tannins and a fresh 
finish. Global warming has been good to 
Bonnes-Mares, rounding out the tannins 
which could previously be rather angular. 
Drink from 2030 to 2040. 

 REF  SIX

 Chambertin Clos-de-Bèze Grand Cru BU79831 £825
Big, broad and opulent, this has true grand cru 
dimensions and presence. A lovely bloom of 
fruit and a deep mid-palate set this apart. 
Outstanding. Drink from 2030 to 2040. 
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DOMAINE JEAN GRIVOT, Vosne-Romanée
I consider this is one of the cellars of the vintage in the later-
picked style, as it was last year. They waited for tannin maturity, 
harvesting from 3rd to 11th September, and made opulent, 
flamboyant wines. The water in the grapes evaporated, 
reducing volume and concentrating flavour and acidity. 
Alcohols were between 13.2-13.7% apart from Pruliers, which 
was 14.5%. These are balanced by very good pHs, which 
measures the force of the acidity, of 3.40-3.45, indicating 
relatively high acidity for wines of this ripeness. Such wines 
split opinion. Later-picked wines have less initial delicacy 
and perfume than those picked earlier, but they deliver much 
sweeter tannins and a richer, more sumptuous and velvety 
palate. If you like rich wines, these are for you. Matured for  
15 months in barrel, they are filtered only if necessary and  
not fined. 

 REF  SIX

 Bourgogne Rouge  BU80711 £155
One of the last vineyards to be harvested,  
this is one of the richest Bourgognes I have 
ever tasted. Dense and concentrated.  
What opulence for entry-level Burgundy!  
Drink from 2027 to 2032. 

 Vosne-Romanée  BU80721 £305
Ripe and full. The late picking has 
concentrated both the fruit and the acidity. 
Dense yet fresh. Drink from 2030 to 2037. 

 Nuits-Saint-Georges Premier Cru  BU80731 £575 
Les Pruliers 
Voluptuous wine! Pruliers’ tannins are sweet 
and ripe, and support the sumptuous texture 
which conceals the alcohol. Drink from 2030 
to 2040.

 REF  THREE

 Vosne-Romanée Premier Cru  BU80741 £500 
Les Brûlées
Les Brûlées lies in the path of the cool night  
air that descends the Combe de Concoeur, 
moderating acid loss as the vines respire at 
night. This wine exhibits the paradoxical 
balance of the vintage. It is very ripe yet 
attractively fresh, two qualities that are usually 
diametrically opposed but, remarkably, not in 
2020. Drink from 2030 to 2040. 

 Vosne-Romanée Premier Cru  BU80751 £625 
Les Suchots
Perhaps the star of the cellar in 2020. Suchots 
is a coolish vineyard which excels in a warm 
vintage. Bright, vivid fruit and a velvet textured 
palate. Amazing. Drink from 2032 to 2042. 

 Clos de Vougeot Grand Cru  BU80761 £687
The clay soils retained the scarce supplies of 
water. Surprisingly intense aromas and a big, 
broad and generous palate. Drink from 2034 
to 2044.

LOUIS JADOT, Beaune
Frédéric Barnier was an early picker, starting the reds on the 
19th August with yields of 30hl/ha, and the whites on 26th 
August with yields of 40-45hl/ha. Alcohols are between 13 and 
13.5%. He noted very low bunch weights of 70g (as opposed 
to 170g in 2021). Picking began at 6am and was finished by 
midday. The grapes went straight into chillers and fermentation 
began in the afternoons. Diam corks are used for all white wines. 

The domaine names in brackets denote different legal 
ownerships, which are given exactly the same care and 
attention: ‘(Jadot)’ come from Louis Jadot’s own domaine, 
‘(Héritiers)’ from Les Héritiers de Louis Jadot and ‘(Gagey)’ 
from Domaine Henri Gagey. They have a long-term lease with 
the Duc de Magenta – ‘(Magenta)’ – for a number of vineyards. 
Sadly, the Puligny La Garenne contract ends with the 2020 
vintage. Those without such a name come from must, bought-
in grapes or wine, but don’t assume these are inferior. 

 REF  SIX

 Pernand-Vergelesses Clos de la BU81101 £133 
Croix de Pierre (Domaine Jadot)
From a steep hillside plot, which straddles 
both village and premier cru appellations,  
this has intense aromas and a crisp, appley 
palate. Fresh and appealing. Drink from 2024 
to 2028. 

 Meursault Premier Cru Blagny  BU81111 £310 
(Domaine Jadot)
From a cool vineyard situated high up the 
slope, and bought as must, it has lovely fresh 
and floral aromas and a bright, crystalline 
palate. Drink from 2026 to 2030. 

 Meursault Premier Cru Genevrières  BU81141 £375 
(Domaine Jadot)
Ripe yet firm Meursault with grip and structure. 
This will develop well with cellaring. Drink 
from 2027 to 2031. 

 Puligny-Montrachet Premier Cru  BU81131 £375 
Folatières (Domaine Jadot) 
Quintessential Puligny, with lovely floral nose, 
taut, linear palate and impressive length.  
Drink from 2026 to 2031. 

 Puligny-Montrachet Premier Cru  BU81121 £375 
Clos de la Garenne (Magenta) 
A muscular Puligny with honeysuckle aromas, 
ripe, melony palate and firm, grippy structure. 
From old, low-yielding vines between 60-100 
years of age situated just above Clos de la 
Mouchère and adjacent to Folatières. Drink 
from 2026 to 2031. 

 REF  THREE

 Chevalier Montrachet Grand Cru  BU81151   £1300 
Les Demoiselles (Héritiers) 
From high on the slope, where the 
outcropping of the limestone bedrock 
produces dry, mineral wines of crystalline 
purity with a spark of brilliance. Scintillating. 
Drink from 2030 to 2039.
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 REF  SIX

 Beaune Premier Crus Aux Cras  BU81041 £205 
(Domaine Gagey) 
Made from a 50-year-old vineyard that 
produces small berries which have a high 
skin-to-pulp ratio, giving good colour and 
structure to support its ripe black-cherry fruit. 
Drink from 2028 to 2034. 

 Pommard Premier Cru Grands  BU81061 £330 
Épenots 
Pommard has benefited from global warming 
and now has sweet tannins. A plump, 
generous and ripe wine, enlivened by a hint 
of freshness. Drink from 2029 to 2035.

 REF  THREE

 Chambolle-Musigny Premier Cru  BU81011 £227 
Les Baudes (Gagey) 
Situated just below Bonnes-Mares, with which 
it shares a similar structure (albeit on a lesser 
scale), Les Baudes is quite firm for Chambolle 
in its youth. But it blossoms beautifully after 
ten or more years, when it sheds its tannins 
and reveals a perfumed nose and generous 
palate. Drink from 2030 to 2040.

 Nuits-Saint-Georges Premier Cru BU81021 £185 
Les Boudots (Domaine Gagey) 
Boudots borders Vosne-Romanée 
Malconsorts and is quite Vosne like in  
style with its soft, gentle and velvety palate. 
Drink from 2030 to 2038.

 Gevrey-Chambertin Premier Cru  BU81071  £210 
Estournelles Saint Jacques  
(Domaine Jadot)
The cool Combe de Lavaux offsets the heat 
of this warm vintage, producing a wine with 
firm tannins which support the ripe fruit, 
contributing a welcome grip. Drink from 2030 
to 2040.

 Gevrey-Chambertin Premier Cru  BU81081 £412 
Clos Saint Jacques (Domaine Jadot)
Innately graceful wine with an intense set  
of aromas, combined with a caressing silky 
texture on the palate. A fine texture is a 
marker of quality in Burgundy. Perfectly 
situated in this cool valley, Clos Saint Jacques 
is the king of this Combe, and a candidate  
for elevation to grand cru. Drink from 2032  
to 2045.

 Chapelle-Chambertin Grand Cru BU81091 £550 
(Domaine Jadot)
This is made from vines planted in 1920  
and 1921 which produce beautifully ripe,  
tiny berries. The wine has true grand cru 
dimensions, and a soothing, luxurious old-vine 
palate. Drink from 2035 to 2045.

 REF  SIX

 Marsannay Clos du Roy (Domaine BU81001 £110 
Gagey)
Clos du Roy has greater tannic structure  
than most Marsannays and it supports the  
rich fruit of the 2020 vintage. Drink from 2028 
to 2034. 

 Pernand-Vergelesses Premier Cru  BU81031 £128 
Clos de la Croix de Pierre (Héritiers) 
Named after a stone cross, this vineyard is 
part of En Caradeux. It’s a cool site and offsets 
the heat of the vintage, producing a wine with 
welcome firmness and freshness. Drink from 
2028 to 2034. 

 Beaune Premier Clos des  BU81051 £128 
Couchereaux (Héritiers) 
This well-sited vineyard produces balanced 
wines thanks to its combination of high 
altitude yet south facing slope. Round and 
creamy palate yet lifted by a certain freshness. 
Drink from 2028 to 2034. 

 Savigny-lès-Beaune Premier Cru BU80991 £138 
Clos des Guettes (Domaine Gagey) 
From a steep sloping vineyard, this has  
pretty floral and black-fruit aromas and  
a concentrated palate. Drink from 2027  
to 2032. 

 Savigny-lès-Beaune Premier Cru BU80981 £155 
La Dominode (Domaine Jadot)
Dominode is from the south of the appellation 
and borders Beaune. Both geographically  
and stylistically, is sits closer to riper, fuller  
and softer style of Beaune than it does to the 
cooler, fresher flavours of Savigny. Drink from 
2028 to 2034. 

More wines online
We also have a number of wines with  
low stocks listed online. Please visit  
thewinesociety.com/burgundyep or scan:
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DOMAINE LÉCHENEAUT,  
Nuits-Saint-Georges
Lécheneaut fly under the radar. They have mainly village wines 
so not all journalists visit, but Jasper Morris gives them good 
scores. They make decent, honest wines: not flashy, but sound. 
They began the harvest on 26th August, averaging yields of 
27hl/ha, and reporting very small grapes with little juice. 80% 
of their barrels are from François Frères. The villages wines get 
20-30% new oak and premiers crus 35-50%.

 REF  SIX

 Bourgogne  BU80571 £88
Excellent quality for a Bourgogne, rich  
and soft with forthcoming sweet fruit. This 
comes from three parcels of vines near 
Nuit-Saint-Georges. Matured a year in barrel. 
Unfortunately, this is made in small quantities. 
Drink from 2025 to 2028. 

 Chorey-Lès-Beaune  BU80581 £133
From the Champlong vineyard, this is rich  
and full but has a fresh finish. Drink from 2027 
to 2031. 

 Nuits-Saint-Georges  BU80591 £188
A nice balance of ripe black fruit, firm but  
not dry tannins and a long finish. This well- 
put-together wine comprises half from north 
of the village for fruit (Saint Jacques and 
Herbues), and half from the south for structure 
(Chaliots and Maladières). Drink from 2029  
to 2033. 

 Gevrey-Chambertin  BU80621 £203
From old vines in Charreux and Seuvrée,  
this has a lovely perfume and a concentrated 
palate without heaviness. Drink from 2029  
to 2035. 

 Nuits-Saint-Georges ‘Au Chouillet’ BU80611 £205
‘Au Chouillet’ is situated north of the village, 
where the tannins are sweeter. The vines are 
80 years old and give small bunches. One 
can taste the natural, unforced concentration 
from the old vines, which give less but 
better-quality fruit as they age. Wonderfully 
succulent! Drink from 2030 to 2035. 

 Vosne-Romanée BU80631 £220
Made from the Raviolles vineyard, this wine’s 
ripe fruit gives way to an attractive velvety 
texture on the palate, which is the hallmark  
of Vosne. Drink from 2029 to 2035.

 REF  SIX

 Chambolle-Musigny  BU80641 £220
Pretty, fine-boned Chambolle with ripe yet 
fresh fruit. Made from three parcels of 
60–80-year-old vines which give lots of 
millerands (shot berries) which are beneficial 
to quality. Drink from 2028 to 2032.

 Nuits-Saint-Georges Premier Cru  BU80651 £335 
Les Damodes
High on the slope and situated north of Nuits 
towards the border with Vosne, Damodes has 
more Vosne character than Nuits. The soil 
combines sand and limestone. The high 
altitude gives this a floral perfume, and the 
fruit is soft and gentle with a caressing texture. 
Drink from 2030 to 2037. 

 Nuits-Saint-Georges Premier Cru  BU80661  £335 
Les Pruliers
Situated south of Nuits, Pruliers’ soil is clay, 
which retained water. Lots of millerands (shot 
berries) produce a deep suave and opulent 
flavour. Impressive. Drink from 2030 to 2038. 

THIS OFFER WILL CLOSE AT MIDDAY,  
TUESDAY 15TH MARCH, 2022
For information regarding availability after this date,  
please contact us on 01438 741177.

Cellars at Château de Meursault
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CHÂTEAU DE MEURSAULT, Meursault
They report an early flowering between 15th-20th May, so the 
harvest is a little earlier than the normal 100 days but not by 
much. Harvest began on 20th August for reds as yields were 
very low (between 15 and 20hl/ha). Whites were harvested 
from 26th August, cropping 40 hl/ha, with alcohols of about 
13.5%. All wines are bottled with Diam closures.

 REF  SIX

 Meursault Premier Cru Les  BU80181 £325 
Charmes Dessus
This begins round and sensual, with a deep 
mid-palate and long finish. An excellent, 
appealing wine from Dessus, the upper  
and best part of Charmes. Drink from 2026  
to 2032. 

 Meursault Premier Cru Perrières  BU80191 £410
Made from a mature vineyard planted in 1970, 
this has fresh aromas but is currently quite 
closed. Its firm, taut, dry palate is powerful and 
backward: Perrières is a slow developer and 
rewards keeping. Drink from 2027 to 2032. 

 Savigny Les Beaune Premier Cru  BU80131 £163 
Les Peuillets 
This has intense black-cherry aromas and a 
pretty, fine-boned palate with sweet tannins. 
The Peuillets vineyard has vines averaging  
40 years of age, with some as old as 80. 
Combined with its gravelly soil, it produces  
a balanced, powerful wine. Drink from 2028 
to 2034. 

 Pommard Clos de la Platière  BU80141 £195
Rich and powerful aromas and ripe yet fresh 
on the palate, with soft tannins and good 
length of flavour. Owing to the effects of 
global warming, Pommard is on the up.  
The extra maturity rounds out the tannins. 
Drink from 2028 to 2034.

 Beaune Premier Cru Toussaints  BU80151 £195
Forward, extrovert and very pleasing, this is 
easy to like. Soft, round and sweet on the 
palate, typical of Beaune. Drink from 2029  
to 2035.

CHÂTEAU DE MARSANNAY, Marsannay 
Gifted winemaker Sylvain Pabiot is making some impressive 
wines at this up-and-coming domaine owned by the same 
proprietor as Château de Meursault. The vintage began on 1st 
September. Crop averaged 28-30hl/ha. They are beginning the 
organic certification process which should be complete for 
the 2022 vintage. They have moved to Diam corks for all their 
wines, beginning with this vintage.

 REF  SIX

 Bourgogne Côte d’Or BU80081 £90
An excellent Bourgogne from a 2ha vineyard. 
The low yields in the vintage give a really 
concentrated wine for a Bourgogne. Matured in 
300 and 400-litre barrels, it offers soft, ripe fruit 
and a round palate. Drink from 2025 to 2028.

 Bourgogne Rouge du Château  BU80091 £100
Aged in a large 12-hectolitre foudre (large oak 
barrels) and 400-litre barrels to preserve the 
fruit, this has freshness and an appealing 
tension. It has a mineral element which 
emphasises the bright fruit and forms a long, 
linear palate. Drink from 2025 to 2028.

 Marsannay Rouge BU80101 £105
From 12 different terroirs, this is an attractive 
and complete wine balancing richness with 
freshness. Drink from 2026 to 2031.

 Marsannay Clos de Jeu  BU80121 £145
Round and ripe with a gentle caressing texture. 
Very appealing. Drink from 2027 to 2032.

 Marsannay Les Favières BU80111 £148
This is a step up in structure and density. 
Lovely and floral on the nose, while the tannins 
are firm but not dry and will benefit from some 
bottle age. Drink from 2027 to 2031.
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DOMAINE DE MONTILLE, Volnay
An impressive range from de Montille this year. They began  
on 22nd August, with reasonably normal yields, as in 2018.  
All alcohols are between 12.8% and 13.2% apart from Corton 
Clos du Roy, which was 13.4%. For the red wines it was a year 
where a lot of whole-bunch fermentation was practised, to 
freshen the wines and reduce extraction, with 14-16 days  
of maceration.

 REF  SIX

 Bourgogne Le Clos du Château  BU80461 £105
A ripe and sensual Bourgogne, generously 
fruity yet with a fresh finish. Drink from 2024  
to 2027. 

 Saint-Aubin Premier Cru En Remilly BU80481 £188
One of the best Saint-Aubins we buy and as 
good as many a village Puligny. Floral on the 
nose and fresh and linear on the palate. 
Impressive. Drink from 2026 to 2029. 

 Puligny-Montrachet  BU80491 £265
80% of this honeysuckle-scented Puligny 
comes from a declassified premier cru, 
Chalumeaux. Taut and crystalline. Drink from 
2025 to 2028. 

 Meursault ‘Saint-Christophe’  BU80501 £290
A complementary blend of three hillside 
vineyards (Casse-Têtes, Narvaux and Petits 
Charrons), producing a complete wine with 
firmer flesh, greater concentration and more 
minerality than the lower-lying vineyards. 
Drink from 2025 to 2028. 

 Puligny-Montrachet Premier Cru  BU80511 £490 
Folatières
Ideally situated mid slope, Folatières has the 
extra concentration of a premier cru, resulting 
in a wine of greater intensity yet maintains the 
floral aromas and the linear, crystalline palate 
typical of the appellation. Drink from 2026  
to 2029.

 Puligny-Montrachet Premier Cru  BU80521 £575 
Le Cailleret 
Cailleret is a superb vineyard which borders 
Le Montrachet and is midway to a grand cru  
in structure. A hint of oak adds a note of 
vanilla while the palate has the flavour of firm 
fleshed white peaches. Superb. Drink from 
2027 to 2031. 

 Corton-Charlemagne Grand Cru  BU80531 £650
Excellent. Big and powerful wine from the 
south-facing Pougets vineyard. It is closed  
at present: one tastes only its grippy, taut 
structure now. The flavour will open up and 
blossom with bottle age. Drink from 2029  
to 2035. 

 REF  SIX

 Bourgogne  BU80341 £105
Another lovely Bourgogne. Rich black fruit 
and considerable substance for a lowly 
appellation. 25% whole-bunch fermented. 
Drink from 2026 to 2029. 

 Beaune Premier Cru Les Sizies  BU80351 £205
Bright and fresh wine whose 33% whole-
bunch fermentation has lifted the aromatics 
and freshened up the palate. Drink from 2027 
to 2032. 

 Nuits-Saint-Georges Aux Saints- BU80361 £205 
Juliens
Lovely ripe black fruit, with juicy pretty fruit and 
gentle tannins. 50% whole-bunch fermentation. 
Global warming has transformed Nuits’ hard, 
agricultural tannins to something much more 
refined. Drink from 2027 to 2032. 

 Beaune Premier Cru Les Grèves  BU80371 £300
There is more clay and iron in the soil here, 
with some limestone, which gives a bigger 
structure than the same grower’s Sizies. 
Lovely intense and pretty aromas (helped by 
50% whole-bunch fermentation). From three 
plots of vines of 85, 45, the majority, and ten 
years of age. Drink from 2028 to 2033. 

More wines online
We also have a number of wines with  
low stocks listed online. Please visit  
thewinesociety.com/burgundyep or scan:
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 REF  SIX

 Nuits-Saint-Georges Premier Cru  BU80381 £340 
Les Thorey
The high limestone content of the soil gives 
this pretty floral and fruity aromas, and a fresh, 
bright crystalline palate of great energy. 50% 
whole-bunch fermented. Drink from 2039  
to 2036. 

 Volnay Premier Cru Les Champans BU80391 £490
De Montille’s plot of Champans descends 
50m. The top part is the best and has roughly 
equal parts of sandy limestone, marl and clay. 
The bottom bit is predominantly clay, which 
gives firmer tannins. So, winemaker Brian 
Sieve is extracting less, and the resulting wine 
has silkier tannins and a finer texture than 
previously. 50% whole-bunch fermented. 
Drink from 2028 to 2035. 

 Pommard Premier Cru Les BU80401 £493 
Pézerolles 
Soil varies a lot in Pommard, and not all of it is 
the heavy clay which produces the caricature 
wines with firm tannins. Pézerolles could not 
be more different: its sandy, limestone soil 
gives lifted aromatics, and a pretty, fine-
boned, linear palate with silky tannins which is 
quite Volnay like. It is quite beautiful in 2020. 
Drink from 2029 to 2036. 

 Volnay Premier Cru Les Taillepieds BU80411 £525
Lovely floral, racy Volnay. Though the fruit  
is delicate and fine, there is great persistence 
and length of flavour. Wonderful. 90% whole-
bunch fermented. Drink from 2029 to 2036. 

 REF  THREE

 Pommard Premier Cru Rugiens-Bas BU80421 £312
The iron-rich red clay over limestone of 
Rugiens (which Hugh Johnston beautifully 
translates as ‘ruddy’) gives power without  
dry tannins. From 50-year-old vines, this  
is a serious, backward wine: dense and 
concentrated yet fine. A very good Rugiens. 
100% whole-bunch fermented. Drink from 
2030 to 2040. 

 Corton Grand Cru Clos du Roi BU80431 £337
An elegant Clos du Roy. It can have slightly 
rustic tannins, but the warmth of the vintage 
has sweetened them, giving an appealing 
gloss to the palate. 66% whole-bunch 
fermented. Drink from 2030 to 2040. 

 Vosne-Romanée Premier Cru BU80441 £675 
Aux Malconsorts
Exquisite, perfumed aromas and an intensely 
flavoured palate which is concentrated 
without heaviness. Ethereal. 66% whole-
bunch fermented. Drink from 2030 to 2040. 

 Vosne-Romanée Premier Cru  BU80451 £1100  
Aux Malconsorts Cuvée Christiane
Cuvée Christiane is the part of Malconsorts, 
which borders La Tâche, and is named after 
Etienne’s mother. Sharing the characteristics 
of the same grower’s straight Malconsorts,  
but with and an even greater sensuality and 
depth of flavour, this is wonderful. 80% 
whole-bunch fermented. Drink from 2032  
to 2042. 

To order visit 
thewinesociety.com 
/burgundyep or call 

01438 741177
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DOMAINE SYLVAIN PATAILLE, Marsannay 
Excellent wines here again. Sylvain has lacked cellar space but 
since last year he has managed to rent a large cellar so that he 
can keep wines which need more time for 18 months or more 
in barrel. This will add a further gloss to an already high level of 
quality. He has also found some suitable land and is planning 
to build a new fermentation cellar, as his current one is rather 
cramped. There was a little bit of heat stress in Marsannay for 
the reds this year, but he has used quite a lot of whole-bunch 
fermentation, which contributes freshness and reduces 
extraction. We have also bought a range of his single-vineyard 
aligotés, his rosé and some chardonnays, which are not included 
in this offer, but which we will sell next year, duty paid.

 REF  SIX

 Bourgogne Rouge  BU81661 £70
Light, quite delicate, unadorned pinot noir. 
Made partly from domaine and part bought-in 
fruit (mostly destemmed) from the usual good 
regular sources. Drink from 2024 to 2028.

 Marsannay  BU81671 £98
Lovely village Marsannay with ripe black fruit, 
freshened with 70% whole-bunch fermentation. 
This will get a long maturation to round out 
the edges until July or August. Drink from 
2024 to 2028. 

 Marsannay Longeroies  BU81681 £170
One of the best-balanced vineyards in 
Marsannay producing a round and complete 
wine which is easy to appreciate. 100% 
whole-bunch fermented. Drink from 2027  
to 2033.

 Marsannay Clos du Roy  BU81691 £170
Clos du Roy is a top vineyard producing one 
of the firmer and more structured wines of the 
commune. A ripe but balanced wine whose 
sweet tannins support rich fruit. 100% whole-
bunch fermented. Drink from 2028 to 2035. 

 Marsannay Le Chapitre  BU81701 £170
This superb cru has been neglected because it 
is in Chenôve. Last year it was been upgraded 
from a Bourgogne to a village Marsannay.  
Tiny yields of 20hl/ha have been mitigated by 
using 100% whole-bunch fermentation to 
reduce extraction and contribute some 
freshness. Drink from 2028 to 2033. 

 Marsannay L’Ancestrale  BU81711 £375
This is Sylvain’s cuvée of the domaine’s oldest 
vines, from a number of different vineyards, 
which are approximately 80 years old. These 
are all tressé, a system whereby the tips of the 
branches are not cut to a neat hedge shape 
but allowed to grow on taller trellising and the 
branches are rolled. This keeps berries small, 
increases acidity and reduces water loss. This 
is a wine of great density, with sweet tannins 
and a sumptuous, caressing texture. Drink 
from 2030 to 2040.

DOMAINE HENRI PRUDHON,  
Saint-Aubin 
This small family domaine started on 24th August harvesting 
normal yields of 50hl/ha and alcohols of 12.5-13%. They 
continue to quietly produce lovely wines and offer them at 
reasonable prices. Bottled with Diam corks.

 REF  SIX

 Saint-Aubin Premier Cru Les  BU80951 £105 
Murgers des Dents des Chien
Full and fruity on the palate, yet supported by 
a firm grippy structure. A murger is the wall 
around a vineyard made from rocks cleared 
from it, while Dents de Chien, or ‘dog’s teeth’, 
suggests they are sharp and angular. Drink 
from 2024 to 2027. 

 Saint-Aubin Premier Cru  BU80961 £105 
Les Perrières
Fine and intense appley aromas, lightly 
honeyed ripe fruit on the palate and then a 
taut, mineral finish. Made from 40-year-old 
vines. Drink from 2024 to 2027. 

 Puligny-Montrachet Les  BU80971 £193 
Enseignères
Enseignères is a well-sited vineyard adjoining 
grand cru Bâtard-Montrachet. Floral and 
honeyed aromas, and a rich palate balanced 
with a seam of lemony acidity. Drink from 
2024 to 2027.

 Saint-Aubin Premier Cru Sentier BU80931 £88 
du Clou
Deep colour and full-bodied palate for 
Saint-Aubin, redolent of black cherries and 
plums. Drink from 2027 to 2031. 

Chanson buildings in Beaune
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DOMAINE TAWSE, Gevrey-Chambertin 
This is one of the cellars of the vintage. Canadian Moray Tawse 
bought Domaine Maume in 2013 and the wines which follow 
are mostly made from vineyards previously owned by Maume. 
Englishman Mark Fincham has day-to-day responsibility for 
vineyards and winemaking. The domaine has been converted 
to organic farming and certified for the 2019 vintage. Horses 
plough the grands crus and the trellising has been renewed 
and raised to increase leaf surface area. The harvest began on 
the 30th August, with most of the domaine wines averaging 
35hl/ha, alcohols mostly between 13 and 13.5 %, with very low 
pHs of frequently 3.26-3.38. The wines have intense fresh 
perfume, pure and bright pinot flavours with sweet tannins 
and fresh palates.

 REF  SIX

 Gevrey-Chambertin  BU80211 £193
A cuvée of eight parcels (including Roncevie, 
La Justice, Clos Prieur-Bas and Combes). 
Pure, intense and precise red and black-fruit 
pinot aromas, ripe tannins and a bright and 
fresh palate. pH3.38. 13.4%. Drink from 2027 
to 2034. 

 Gevrey-Chambertin Aux Etelois  BU80221 £225
A silky wine with rich, deep flavour and a 
damson-like fruit character. pH 3.26. 14%. 
Drink from 2028 to 2037. 

 Gevrey-Chambertin Premier Cru BU80231 £375 
Champeaux 
This is from a cool spot in the Combe de 
Lavaux at 400m altitude, planted in 1983 on 
soils high in limestone. Exquisite floral aromas, 
bright raspberry, and black cherry fruit. Made 
with 50% new oak and 20% whole-bunch 
fermentation. pH3.24. 13.1% Drink from 2029 
to 2039.

 REF  SIX

 Gevrey-Chambertin Premier Cru BU80241 £450 
Lavaux-Saint-Jacques
Superb. Rich and creamy with a very  
sensual old-vine texture. A cooler site  
than Champeaux but planted with very old 
vines which give impressive density and 
concentration. 50% new oak. pH3.34. 13.1% 
Drink from 2030 to 2040. 

 Mazoyères-Chambertin Grand Cru BU80251 £825
Made from 60 to 80-year-old vines that 
produce small, concentrated berries.  
Fine and pretty with more intensity of  
flavour than out-and-out power. Drink from 
2032 to 2047. 

 Mazis-Chambertin Grand Cru  BU80261 £950
One of the best wines of the vintage. Made 
from three parcels of vines aged 35, 60 and 
80 years of age, from shallow soil and good 
plant material known as pinot tordu (pinot with 
small yields but difficult to train as its growth 
habit is irregular and ‘twisted’). Even more 
intensity, delicacy and innate grace than the 
Mazoyères. Drink from 2032 to 2045.

THIS OFFER WILL CLOSE AT MIDDAY,  
TUESDAY 15TH MARCH, 2022
For information regarding availability after this date,  
please contact us on 01438 741177.

Vineyards in Gevrey-Chambertin
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MARCHAND-TAWSE,  
Gevrey-Chambertin
This is the négociant arm of Canadian Moray Tawse’s 
company, run by Pascal Marchand. We have bought two  
wines from them for the first time.

 REF  SIX

 Nuits-Saints-Georges BU80281 £175 
Made from Allots, Lavières, Charmottes, 
Poisset and Argillas, this has intense fruity 
aromas and dense, opulent black fruit on the 
palate. Made using 50% new barrels and 
100% whole-bunch fermentation. 14% Drink 
from 2027 to 2033.

 Pommard Les Sausilles BU80271 £193
The Marchand-Tawse team picked the grapes 
from this old vineyard of between 65 and 90 
years of age. Really refined Pommard with 
sweet tannins and a deep-flavoured palate. 
Drink from 2026 to 2033.

DOMAINE TOLLOT-BEAUT,  
Chorey-lès-Beaune
Tollot-Beaut harvested between 21st and 28th August.  
Alcohols are between 14 and 15% but good levels of tartaric 
acid help balance the wines.

 REF  SIX

 Chorey-lès-Beaune  BU80541 £118
Made from 6ha spread over 14 different 
parcels, this is a big and powerful wine with 
black-fruit character, yet finishes freshly.  
Drink from 2027 to 2031.

 Savigny-lès-Beaune Premier Cru  BU80551 £183 
Lavières
From a vineyard planted in 1943, this has  
less of the vintage effect, a hint of freshness 
tempering the richness. Drink from 2023  
to 2030.

 Aloxe-Corton  BU80561 £183
This has a fresher and finer nose. On the 
palate, structural support from the ripe tannins 
contains the power of the wine. Drink from 
2030 to 2040.

JEAN-MARC VINCENT, Santenay
Faced with a small 6.5ha domaine in an unfashionable 
appellation of Santenay, the way to get noticed is to aim  
for high quality. Jean-Marc, ably supported by his wife  
Anne-Marie, is a driven man. Blessed with a great intellect  
and a large capacity for hard work, he has produced  
wonderful wines. 

He has been inspired by his friend Olivier Lamy, whose 
incredible work in the vineyard, including high-density 
planting of around 15-17,000 vines/ha (and in one case 30,000 
vines/ha) has created wines which transcend the quality and 
prices of Saint-Aubin. Jean-Marc has planted high-density 
vineyards, settling at around 15,000 vines/ha, trained his vines 
double the normal height, employed tressage for the reds (not 
cutting the branch tips to a neat hedge but allowing them to 
grow, which reduces berry size, improves acidity and requires 
less water), preserved 70–80-year-old pinot noir vines, worked 
the vineyard with low impact caterpillar tractors, extended 
maturation in barrel from 12 to 18 months for the top wines, etc. 

He spends 900 hours/ha, double that of the norm, yet 
produces 30% less volume than average. So, after years of 
practising grand cru viticulture he has raised prices for the 
2020 vintage by an average of 50%. He began at the domaine 
over 20 years ago, inspired by a superb 1947 red Santenay 
made by his grandfather. I have been lucky to taste that  
wine too. Jean-Marc reckons the 2020 are comparable to the 
1947 or 1959. He began on 24th August for whites harvesting 
40-45hl/ha, alcohols 12.5-13.5% and pH3.20. He waited for 
tannin maturity in the reds, so alcohols are 14-14.5% with yields 
of 33hl/ha.

Natalie Tollot of Tollot-Beaut
To order visit 

thewinesociety.com 
/burgundyep or call 

01438 741177
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 REF  SIX

 Bourgogne Blanc  BU81931 £118 
Fresh floral aromas and a taut, fine-flavoured 
palate. Drink from 2024 to 2028. 

 Montagny Premier Cru  BU81981 £143
A rich yet firm-fleshed wine with vivid acidity. 
Made from the Creux de Beaux Champs and 
Mont Laurent vineyards. Drink from 2025  
to 2031. 

 Santenay Blanc Les Potets  BU81991 £188
This was the vineyard that first convinced me 
that excellent white wines could be made in 
Santenay. Pretty aromas of white flowers, 
while the palate is fresh, taut and has a long 
finish. Drink from 2026 to 2032. 

 Santenay Blanc ‘Vignes Denses’ BU82001 £233
The wine is concentrated but neither ‘thick’ in 
texture nor heavy, showing more intensity of 
flavour than sheer power. Made from vines in 
Passetemps and Prarons, planted to a density 
of 14,000 vines/ha with good plant material 
(both clones and massale selections). Drink 
from 2026 to 2032.

 Santenay Blanc Premier Cru  BU81951 £238 
Le Beaurepaire Blanc
Tense and fresh wine from vines planted  
on a patch of marnes soil, which produces 
structured chardonnay. It is matured in a 
combination of 500-litre barrels, which keep 
the wine a little fresher, and 300-litre barrels 
where the wine appears richer and grippier. 
Drink from 2026 to 2032. 

 REF  SIX

 Auxey-Duresses Blanc Les Hautés  BU81941 £255
This cool north-east facing vineyard, bordering 
Meursault, tempers the heat of the vintage. 
The old vines (70% of which were planted in 
1936, and the remaining 30% are 30 years old) 
lend the wine a natural concentration from the 
lower yields yet maintain the freshness. Drink 
from 2026 to 2033. 

 REF  THREE

 Santenay Blanc Premier Cru  BU81961 £132 
Gravières Blanc
The density, grip and energy of this wine is 
remarkable. Auxey-Duresses Les Hautés 
used to be the star white in this cellar. But it’s 
amazing how quickly Jean-Marc’s new 
high-density vineyards (14-17,000 vines/ha, 
planted with excellent plant material) have 
begun to rival it. Drink from 2026 to 2033. 

 Puligny-Montrachet Corvée des BU81971 £152 
Vignes
This wine is much improved. By late pruning 
the yield has been reduced from 50hl/ha to 
40hl/ha. It has pretty honeysuckle aromas and 
a mineral, linear palate of good length. Drink 
from 2026 to 2033. 

 REF  SIX

 Santenay Rouge Vieilles Vignes  BU81871 £183
Impressive black-cherry and damson fruit and 
a rich and concentrated palate for a village 
wine. Drink from 2027 to 2031. 

 Auxey-Duresses Rouge Premier Cru  BU81881 £225 
Les Bretterins
This has the ripe and powerful aromas of 
late-picked fruit and a rich and creamy palate. 
Drink from 2026 to 2032. 

 Santenay Rouge Premier Cru  BU81891 £260 
Le Passetemps
A pretty mix of red and black-fruit aromas,  
with a ripe yet fresh palate. Drink from 2030 
to 2040.

 Santenay Rouge Premier Cru BU81911 £298 
Les Gravières
A wine of controlled power and impressive 
depth of flavour. Planted in 1949, 1950 and 
1951, these vines produce grapes with a 
wonderful natural concentration which is 
graceful and unforced. Drink from 2030  
to 2040.

More wines online
We also have a number of wines with  
low stocks listed online. Please visit  
thewinesociety.com/burgundyep or scan:
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2020 Introduction to white Burgundy 
case 
*Drink from 2024 to 2026

A 12-bottle case containing three bottles each of the 
following four white wines:
●	 Samuel Billaud, Chablis Les Grands Terroirs
●	 Domaine Bonhomme, Viré Clessé Cuvée Spéciale
●	 Fabien Coche, Bourgogne Chardonnay
●	 Maison Roche de Bellene, Montagny

ref OC5596 | £133

2020 Introduction to red Burgundy case
*Drink from 2027 to 2028

A 12-bottle case containing three bottles each of the 
following four red wines:
●	 Sylvain Pataille, Bourgogne Rouge
●	 Sylvain Pataille, Marsannay
●	 Domaine de Bellene, Bourgogne ‘Maison Dieu’
●	 Domaine Tollot Beaut, Chorey-Lès-Beaune

ref OC5606  | £183

2020 white Burgundy case
*Drink from 2026

A six-bottle case containing one bottle each of the following 
six white wines:
●	 Domaine Henri Prudhon, Saint-Aubin Premier Cru Perrières
●	 Fabien Coche, Meursault
●	 Maison Roche de Bellene, Montagny
●	 Domaine Fèvre, Chablis
●	 Domaine de la Soufrandise, Pouilly-Fuissé Vieilles Vignes
●	 Domaine Bonhomme, Viré Clessé Cuvée Spéciale

ref OC5626  | £94

2020 red Burgundy case 
*Drink from 2028

A six-bottle case containing one bottle each of the following 
six red wines:
●	 Domaine de Bellene, Côte de Nuits Villages Vieilles Vignes
●	 Domaine Tawse, Gevrey-Chambertin
●	 Sylvain Pataille, Marsannay Rouge
●	 Domaine Chanson, Pernand-Vergelesses Premier Cru Les 

Vergelesses
●	 Domaine Jean Chauvenet, Nuits-Saint-Georges
●	 Domaine de Bellene, Savigny-lès-Beaune Premier Cru  

La Dominode

ref OC5616 | £130

MIXED CASES

*Drink dates for these mixed cases refer to the period when 
all the wines will be at their peak. Please refer to the individual 
wine for its recommended drink date.

Beautifully 
ripe pinot 
noir grapes”

“

THIS OFFER WILL CLOSE AT MIDDAY,  
TUESDAY 15TH MARCH, 2022
For information regarding availability after this date,  
please contact us on 01438 741177.

To order visit 
thewinesociety.com 
/burgundyep or call 

01438 741177 Clos Saint Jacques



thewinesociety.com
@THEWINESOCIETY1874

MEMBERS’ RESERVES
The best-value temperature-controlled wine storage facility in 
the UK

●	 Thanks to members’ continued support, we’ve held our 
storage prices for the second year in a row. Storage costs  
just £9.24 per dozen per year, including VAT and insurance 
at replacement value.

●	 What’s more, Reserves is now even more flexible with a 
reduced minimum storage quantity and you can now 
remove a few bottles to try as they mature.

●	 Visit thewinesociety.com/reserves for more details.

NOTES 
Wines are offered in cases of 12, six or three as indicated. 

Please read the full terms and conditions for this offer set out 
on our website before placing your order.

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

UNCORK
   with        confidence

The Society’s Promise 

ALCOHOL LEVELS
We are including indicative alcohol levels for some of the wines 
in this offer. Please note however that these are intended as a 
guideline and may differ once the wine is in bottle. 

DIAM CORKS
These are manufactured from cork using patented processes, 
and have solved the problem of cork taint and variable 
porosity. Many high-quality producers are using them in 
Burgundy, and we have noted in this offer which ones. I am 
also now giving longer drinking dates for white wines closed 
with Diam corks than natural corks. For more information, visit 
thewinesociety.com/diam

If undelivered, please return to:
International Exhibition Co-operative Wine Society Limited, 
Gunnels Wood Road, Stevenage, Hertfordshire, SG1 2BT

THIS OFFER WILL CLOSE AT MIDDAY,  
TUESDAY 15TH MARCH, 2022
For information regarding availability after this date,  
please contact us on 01438 741177.


