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Fresh, concentrated, firm wines 
of excellent quality
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HARVEST DATE
The warm year meant fl owering began early, between 15th and 
25th May. Véraison, when the grapes turn colour, was delayed 
by the hydric stress, but the harvest took place between 
21st and 31st August at Lefl aive and from 24th August to 9th 
September at Château de Beauregard. The grapes were ripe 
and healthy with relatively low pH (resulting in fresh levels of 
acidity) relative to ripeness.

NOTES ON ALCOHOL LEVELS AND 
TASTING THE WINES
We have given alcohol degrees where known, but as the 
wines are still in cask they are not yet fi nished, so they are 
approximate and may change after the fi nal pre-bottling 
analysis. All the wines were tasted in the UK from samples 
sent from the suppliers because of travel restrictions.

This is the best white Burgundy vintage since 
the excellent 2017. The wines are fi rm, fresh and 
concentrated with normal alcohol levels. Yields are 
below average and the quality is excellent. They will 
be enjoyable quite early but will keep well. Flavours 
are in the normal apple to white peach spectrum and 
are supported by fi rm fruit on the palate and good 
supporting structure. Pouilly-Fuissé obtained its 
premier cru classifi cation in 2020. 

At present only half a crop, due to frost, is estimated 
for the 2021 vintage, so we highly recommend buying 
2020 for its innate quality and good availability.

THE WEATHER
The most signifi cant aspect of the weather was the low level of 
precipitation. It was 62% lower than a normal year in the Côte 
d’Or and 28% lower in the Mâconnais. The vines shut down 
because of water stress at the most extreme times. They close 
their stomata to stop evaporation, and preserve water in the 
plant, and this stops photosynthesis and therefore ripening. 
This maintains acidity and explains why the wines taste much 
fresher than one might suppose. It was a very warm year but 
the heat distribution meant this was not directly translated 
into fruit ripeness. The months that were 100-120% hotter 
than usual were January and February before the grapes were 
formed. The warm winter advanced the ripening cycle but has 
less eff ect than when warm temperatures occur in the growing 
period. Most months were only about 10% hotter than normal.

2020

BURGUNDY   white

DIAM CORKS 
All the wines in this off er are bottled with Diam corks, and 
we continue to be pleased with the performance of these 
closures. 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, as indicated in the notes below. For more 
information, please visit thewinesociety.com/diam

Les Murgers vineyard

THIS OFFER WILL CLOSE AT MIDDAY, 
THURSDAY 7TH OCTOBER, 2021
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 fi rst-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

Château Beaumont

The details

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

You will be required to log in with your password to place an order. If you need a new 
password, visit thewinesociety.com/forgottenpassword

The deadline for orders is Thursday 7th October, 2021. Once we have all members’ 
orders and have double-checked availability, we’ll send you a confi rmation of your 
purchase by 11th October, 2021 at the latest. 

IF DEMAND EXCEEDS SUPPLY 
The Society has long relationships with many of the producers in this off er and access 
to good quantities of wine. It is possible however that demand may exceed supply 
for some individual wines. If this happens, we share out the available stock equally 
amongst ordering members (sometimes down to one bottle per member). Ordering 
large quantities of a wine will therefore not increase your chances of obtaining some. 
If this still does not allow every member to have some wine, then as a fi nal resort we 
allocate the available stock by groupings. These are calculated via members’ level of 
support for The Wine Society (taking into consideration quantity of wine bought, spend 
and also any unsuccessful orders from previous off ers). Members who have given 
greater support to The Society will therefore 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). We will off er a similar wine as a substitute if the original choice 
cannot be provided. Indicating you are happy to be off ered the substitute will not 
lessen your chance of receiving the original wine.

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 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 the UK in spring 2022. Once the wines arrive, members may 
opt to have them delivered within the UK or stored in Members’ Reserves.

Replacing la bonde after racking at Château de Beauregard

thewinesociety.com/thewinesociety.com/thewinesociety.com/
epwhiteburgundyepwhiteburgundyepwhiteburgundyepwhiteburgundyepwhiteburgundyepwhiteburgundyepwhiteburgundyepwhiteburgundyepwhiteburgundy
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THE WINES
Mâconnais
CHÂTEAU DE BEAUREGARD, Fuissé
2020 is an excellent vintage here. Frédéric Burrier picked from 
24th August to 9th September. He comments that the key 
aspect was the dry year and estimates they lost between 10 
and 15 hl/ha during the last two months. By picking early, he 
preserved the acidity. 

The 2020s are ripe but with a good level of acidity, better than 
recent early vintages (2015, 2017, 2018 and 2019). They are also 
intense and complex because of the fi nal reduction of yields, 
which averaged 48hl/ha. Alcohols are normal.

 REF  DOZ

Saint-Véran La Roche  BU79081 £135
A top-notch south Saint-Véran from 
Chasselas, west of Fuissé. This is as good 
as some producers’ Pouilly-Fuissés. 
Fermented half in barrel and half in concrete 
tank, it is ripe yet fresh with peach-scented 
fruit and a firm, dense palate. Drink from 
2023 to 2026. 13.5%

Pouilly-Fuissé  BU79091 £175
This is one of the best entry-level Pouilly-
Fuissés I have tasted here, with impressive 
levels of ripeness for a wine of this level. It is 
ideally balanced, fermented 50% in a tiled 
concrete vat and 50% in barrel. Drink from 
2023 to 2027. 13%

Pouilly-Fuissé Premier Cru Vignes BU79071 £210
Blanches
From the Fuissé amphitheatre, Vignes 
Blanches’ water-retaining and cool clay soils 
coped well with the dry year, and it lends this 
a certain structure to support the ripe and 
ample fruit. Drink from 2024 to 2028. 13.5%

Pouilly-Fuissé Premier Cru Les Reisses BU79181 £210
Accorded premier cru status, this was 
renamed after the classification, perhaps 
because its previous name, Vers Pouilly, 
might be confused with neighbouring 
commune Pouilly. It’s a shame as Vers 
Pouilly, meaning towards Pouilly, is a helpful 
description: it lies on the Fuissé side of the 
border running between it and Pouilly. This 
has a very particular soil, also found in Le 
Pouilly, and at neighbouring Château du 
Clos, called marnes. It is an exceptional clay 
soil made up of laminated layers that impart 
power and freshness in equal measure. This 
has a beautiful tension between richness 
and freshness and has grip and a long finish. 
Drink from 2024 to 2028. 13%

CHÂTEAU DU CLOS, Pouilly
This is a wonderful property with some of the best soil in 
the commune of Pouilly. The vineyard is a true clos, a walled 
vineyard, of which 2.7ha is classifi ed Pouilly-Fuissé, and the 
name of the parcel is ‘Pouilly’, like the commune. Frédéric 
Burrier makes the wine here. As with Les Reisses, the layered 
clay marnes soil produces wines that seem to unite the power 
of Fuissé with the elegance of Pouilly.

 REF  DOZ

Pouilly-Fuissé, Premier Cru Pouilly  BU79151   £210
Big, broad and opulent, rich yet firm. 
A powerful muscular wine with no flab. 
Drink from 2023 to 2027. 13%

Pouilly-Fuissé Premier Cru Pouilly  BU79161 £255
Hommage à Léonard Chandon
From the oldest vines of the clos – the most 
ancient planted in 1936, others in the 1950s 
– this is similar in style to the wine above but 
has even more power. Dense and weighty 
but not heavy. Drink from 2025 to 2029. 13%

Frédéric Burrier 

Château du Clos
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François d’Allaines

Côte Chalonnaise and 
Côte de Beaune
FRANÇOIS D’ALLAINES, Demigny
François reckons this is his best harvest for many years, citing 
its wonderful density and freshness. His main harvest began 
on 24th August, apart from Rully Les Saint-Jacques which 
was picked on 15th August because the small yield of 25hl/ha 
advanced the maturity. Grapes were small with thick skins. 
The fl avour resides in the skins not the pulp, so small berries 
with high skin-to-pulp ratio are particularly fl avoursome. 

 REF  DOZ

Bourgogne Blanc Côte Châlonnaise BU78951 £95
Ripe and concentrated for a wine of this 
level. Fermented entirely in barrel and 
matured on its lees for about nine months to 
enrich the flavour. The lesser appellations 
are usually in cooler spots and so do well in 
warm years. Drink from 2023 to 2026. 

Rully Tête de Cuvée  BU78941  £145
This assemblage of three vineyards – Les 
Saint-Jacques, En Varot and Chaponnière 
– has a surprising freshness for the vintage, 
and the quality level exceeds what one 
expects of Rully. Drink from 2023 to 2026. 

Saint-Aubin Premier Cru Sur Gamay  BU78971 £240
The cool, steep-sided valley of Saint-Aubin 
sees less sun than vineyards on the main 
slope and has benefitted from global 
warming. This is ripe but retains a pleasing 
freshness and is close to village Puligny in 
quality. Drink from 2024 to 2028. 

 REF  SIX

Auxey-Duresses   BU78961 £100
Essentially a baby Meursault. A ripe and 
generously fruity blend of La Macabré, Les 
Autés, Le Closeau and Les Boutonnières. 
Drink from 2023 to 2027. 

OLIVIER LEFLAIVE, Puligny-Montrachet
These are excellent 2020s and one of the best vintages I have 
tasted here in recent times. Winemaker Franck Grux is at the 
top of his game.

 REF  DOZ

Bourgogne Les Sétilles  BU78991 £140
A lovely baby Burgundy of predominantly 
Côte d’Or parentage. This year, because 
of the small crop, 65% is fermented in barrel 
(usually it’s about 50%) and 35% in tank. 
Fresh, firm and fine. One of the best recent 
vintages of this wine. Drink from 2023 to 
2026. 12.5-13%

Meursault  BU79011 £395
A well-proportioned Meursault, the exquisite 
balance of which is not a matter of chance. 
Franck Grux draws from both the flatter 
vineyards (Limozin, Millerands, Sous la Velle) 
which give more richness, and the hillside 
vineyards (Vireuils, Clous, Tillets and Meix 
Chavaux) which contribute grip, freshness 
and concentration. This has a lovely buttery 
richness supported by a firm and refreshing 
structure. Excellent quality. Drink from 2024 
to 2029. 13.5%

Puligny-Montrachet Les Enseignères  BU79021 £475
Enseignères is a very well-placed vineyard, 
situated just below grand cru Bâtard-
Montrachet. This comes from a one-hectare 
parcel managed by Olivier Leflaive. Fine, 
fresh and floral and with a long, elegant, 
linear finish. 20% new oak. Drink from 2024 
to 2029. 13.5%   

 REF  SIX

Auxey-Duresses  BU79001 £107
This is made principally from three superbly 
situated vineyards which lie on or very close 
to the border with Meursault (La Macabré, Les 
Autés and Les Vireux). These vineyards are 
north-east facing so have maintained an 
impressive freshness despite there being just 
a third of a normal crop here. 100% was barrel 
fermented and 15% of the barrels were new. 
Ripe and fresh with good length of flavour 
and a lovely balance. Drink from 2024 to 
2027. 12.5-13% 

Meursault

To order, visitTo order, visit
thewinesociety.com/thewinesociety.com/
epwhiteburgundyepwhiteburgundy or epwhiteburgundy or epwhiteburgundy

callcall 01438 741177
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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 off er a credit, a replacement or a 

refund. thewinesociety.com/promise

UNCORK
   with       confi dence

The Society’s Promise 

thewinesociety.com
@THEWINESOCIETY1874

Château de Beauregard

MEMBERS’ RESERVES
The Society’s Members’ Reserves is a purpose-built, 
temperature-controlled facility off ering members access 
to optimum storage conditions. The annual rental charge 
is £9.24 per case per year inclusive of VAT and insurance at 
replacement value. Members can also remove a few bottles 
of a full case stored in Reserves. Please visit our website 
thewinesociety.com/reserves for more details. 

IN-BOND RESERVES
Members can store their en primeur wines with us ‘in bond’. 
Duty and VAT on wines stored in this way will be payable only 
when the wines are withdrawn from Reserves. Please visit our 
website thewinesociety.com/inbondreserves for more details. 

NOTES 
Wines are off ered in cases of 12 or six as indicated. 

*Drinking window: 2024-2026

A 12-bottle case containing two bottles of each of the 
following:

� Olivier Leflaive, Bourgogne Blanc Les Sétilles 

� Château de Beauregard, Saint-Véran La Roche 

� Château de Beauregard, Pouilly-Fuissé 

� François d’Allaines, Auxey-Duresses 

� Château de Beauregard, Pouilly-Fuissé Premier Cru 
Les Reisses 

� François d’Allaines, Bourgogne Blanc Côte Châlonnaise 

ref OC5446 | £162

* The drinking window refers to the period when all the wines 
will be at their peak. Please refer to the individual wine note for 
its recommended drink date.

THIS OFFER WILL CLOSE AT MIDDAY, 
THURSDAY 7TH OCTOBER, 2021
For information regarding availability after this date, 
please contact us on 01438 741177.


