
1

Burgundy 2017
~ en primeur ~





Burgundy

The 2017 VinTage



Terms and Conditions for En Primeur Purchases

Wines purchased “en primeur”, prior to being shipped, will be delivered up to 18 months after 
release, depending on the region. 2017 Burgundies will be shipped in Spring and Autumn 2019.

Prices for wines sold en primeur are quoted “in bond”, exclusive of UK Duty, VAT and onward 
delivery but including shipping. Payment terms are 30 days from date of invoice. Unless 
otherwise stated, prices quoted are per case of 12 bottles (12x75cl). 

Cancellation of an order for en primeur wines will be accepted by Private Cellar only if made 
within seven working days from receipt of your invoice, in writing, to 57 High Street, Wicken, 
Cambridgeshire CB7 5XR.

Wines are offered subject to availability and may be subject to allocation. Please confirm 
your eventual delivery instructions at the time of your order. When shipped, your wines 
can be delivered to you and you will be invoiced for Duty, delivery and VAT at the prevailing 
rate. Alternatively, your wines can be stored in bond in the Private Cellar Reserves LLP 
account at the specialist wine storage facility, Vinothèque, for an annual storage fee.

Orders for en primeur wines may be made by telephone, e-mail or post and confirmation of 
your order or allocation will be on the issue of our invoice.

Please visit www.privatecellar.co.uk for our full terms & conditions

E&OE

Cover photo, courtesy of Domaine Chevrot
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Burgundy 2017 - Vintage Report
by Nicola Arcedeckne-Butler MW

‘On est contente – it is a long time since we said that!’  These were Marion Javillier’s opening words when we visited in late November. 
The Burgundians have put on an incredibly stoic face over the past eight years as natural disasters piled misery on their vineyards 
with a dull regularity, but now that they have two good vintages under their belts, 2017 and 2018, they are allowing themselves to be 
more honest about just how tough this decade has been.

The 2017 Growing Season:
A relatively dry early winter was followed by average rainfall in February and March, with temperatures which rose early; Olivier 
Lamy went so far as to call it a ‘hot’ spring compared to normal. The relatively dry soils warmed up quickly and allowed budburst to 
happen much earlier than usual although a cold snap at the end of April brought things to an abrupt halt, bringing frost to some less 
fortunate vineyards and the threat of frost right across the Côte d’Or. 

After the destruction wrought by frost in 2016, the growers were ready for action in 2017; most villages came together and 
placed damp 600kg straw bales strategically around the vineyards and organised alarms so that when the temperature reached 
danger levels the bales could be lit. The aim in this situation is to produce smoke, not heat, so that when the sun rises the next 
morning the rays don’t reach the frozen leaves and turn them to mush, instead allowing them to thaw naturally. On 25th April, 
the alarms sounded and the fires were lit; frost damage was avoided, although no-one was entirely sure if it was because of the 
countermeasures or if it wouldn’t have happened anyway, but there were no regrets for the time spent protecting their crops. Some 
areas, like St Aubin and Maranges, were less fortunate because the angle of the slope and wind direction pushed the smoke on an 
unexpected course, and these areas did see a significant loss in yield. 

Having been a good two weeks ahead of the norm, the cold weather in April pushed the vines back to around where they should 
have been. Flowering started at the end of May and was swift and smooth, not to mention abundant – plants which had had no 
flowers in 2016 compensated by producing more flowers the following year, something not seen for some time. June was cool to 
start with, then hot and dry with no water in the Côte de Beaune until mid-July; in Vosne it was some 2oC warmer than usual during 
June. July saw intermittent rain, then August was hot and dry right until the end, with heavy rainfall coming at the end of the month 
to relieve the by now thirsty vines.

At almost every Domaine we visited, the white harvest began in the final days of August, normally a hot year indicator, however the 
analyses for 2017 show it to be anything but, with correct acidity and none of the baked flavours associated with overripe / overly 
hot fruit. Some reds were harvested in the first couple of days of September, whilst the majority were brought in between the first 
and second weeks, when there had been some rain resulting in some vines taking up more water than they perhaps needed.
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The Quality Question:
It is human nature to want to compare a new release to something we already know, and nowhere is this more prevalent than 
in the wine regions; everyone is always on the lookout for the next 1947. In Burgundy, the question has two parts because the 
requirements for a good white vintage are not the same as those for a good red harvest. We were told by many growers that 2017 
was an ‘année solaire’, confirmed by the early harvest, yet the wines retain the energy, freshness and acidity of a cooler, later-picked 
vintage. There was a divergence of opinion as to which white vintage 2017 most resembles, with some describing it as having the 
racy freshness of 2014 and some of the weight of 2015, whilst Domaine Leflaive compared it to 2007, a vintage which has stood the 
test of time, and 2017 could replicate its ageing potential. What is clear is that the wines have an incredible degree of purity allied 
with plumpness and, more than even in 2016 or 2014, show the differences between the individual climats and crus. Most growers 
recommend drinking their 2015s before the 2016s, and both before the 2017s.

For the reds the picture is more varied, however all of the wines have a beautiful immediacy of fresh berry fruit, with no overripe 
or jammy flavours to be found; tannins are there and supple but not hugely structured, offering wines which will drink very well 
in the medium term but without the structure to make very old bones. Several growers remarked on how the reds developed in 
barrel over the months, with Géraldine Godot of Domaine de l’Arlot scarcely daring to admit that she hadn’t liked them at all at the 
time of going into barrel, only to find the wines growing in breadth and stature each time she tasted; whilst the barrel is part of the 
refining process, it is not normally responsible for such a positive, wholesale change in quality and complexity. What the wines lack 
in backbone they make up for in charm and deliciously direct Pinot flavours, a perfect recipe. The most frequent comparison was 
2007 ++, but many growers felt that there was no directly comparable recent vintage. What is sure is that they will drink well from 
an early age and are unlikely to close down; whilst they may age gracefully in the longer term, they are just so delicious now that it 
seems unlikely they will be allowed to do so.

Market Conditions:
Over the past several years, Burgundians have been hit by the double whammy of small or even non-existent vintages and growing 
global demand for their wines. It would be a fool who did not increase their prices to compensate for the short harvests and the 
new appetite, but even so the price increases have not been on the sort of scale witnessed elsewhere in en primeur campaigns. 
Grands crus remain as expensive as ever, but given that most growers produce no more than one or two barrels of any grand cru, it 
is clear that the lack of economies of scale as well as pressure to perform at the top puts additional cost pressures on the grower. 
Nonetheless, and despite 2017 being a good vintage, many growers have held their prices or even reduced them because they know 
they have a copious 2018 vintage in the cellar which will allow them to make up some of the financial ground lost over the past 
eight years. And with this in mind, we encourage you to fill your cellars too.

To discuss the vintage, learn more about the wines and for help in preparing your wish list, please call us on 01353 721 999 or 
contact your usual sales person using the details on the following page.

The Burgundy 2017 vintage is offered in bond and will be shipped in the spring and autumn of 2019.
Please let us know at the time of ordering if you would like to store your wines with

Private Cellar Reserves LLP or take delivery of the wines Duty Paid.



Map produced by Encompass Graphics Ltd

Our Contact Details
to place an order or for advice and assistance in choosing your wines

 
James Naylor T: 01353 721 993 M: 07920 096 707 E: james@privatecellar.co.uk

Amanda Skinner T: 01353 721 608 M: 07920 080 042 E: amanda@privatecellar.co.uk

Camilla Shepherd T: 01353 721 999 M: 07919 095 799 E: camilla@privatecellar.co.uk 

Charlie Stanley-Evans T: 01353 977 995 M: 07949 088 292 E: charlie@privatecellar.co.uk

Andrew Gordon T: 01353 721 999 M: 07795 973 371 E: andrew@privatecellar.co.uk

Laura Taylor T: 01353 977 997 M: 07702 905 137 E: laura@privatecellar.co.uk 

Nicola Arcedeckne-Butler MW T: 01353 721 999 M: 07889 598 577 E: nicola@privatecellar.co.uk

Peter McCalmont T: 01353 721 999 M: 07803 296 544 E: peter@privatecellar.co.uk

www.privatecellar.co.uk
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Domaine de l’Arlot
As with many Domaines, the vines at Domaine de l’Arlot rebelled against the 2016 frost by producing 
lots of flowers for 2017, resulting, finally, in a decent sized vintage for the first time in several years 
and including both of their delectable white wines. Géraldine Godot told us very frankly how she was 
somewhat out of love with the reds when they first went into barrel but she has been astonished by 
how they have grown and fleshed out during the maturation period in a way she had not seen before, 
particularly as they required – and received – no intervention during the barrel ageing; they just seemed 
to tick over and get on with the job in hand. Géraldine describes the 2017 reds as classy but not 
massively structured, despite the warm summer and ripe fruit, and this year she has included very few 
stems in her fermentations to retain the natural freshness of the wines.

Côtes de Nuits Villages Blanc, Au Leurey * 2017 6 per case £120

Bright gold with a light lactic note on the nose at first, then honey and honeysuckle come through with sweet ripe tropical fruits, 
lovely perfume, rich and really alluring with a distant grilled hint; on the palate ripe yet lemony fruit, fresh and racy with lovely 
plumpness behind, rich and again a light tropical note, honeysuckle and white flowers, going to a long, racy finish. Delicious. 
Drink 2019 - 2021

Nuits St Georges Blanc, 1er Cru Clos de l’Arlot (Monopole) * 2017 6 per case £325

Bright green gold with a fabulous nose of honey, white peach, even white pear, underlined by a grilled, crème pâtissière note; really 
stunning and intense, totally immersing. On the palate deliciously rich and ripe fruit, honeyed, grilled, with again a vanillin note, 
intense, and fresh with lovely balance. This is superb. Drink 2019 - 2024

Côte de Nuits Villages Clos du Chapeau 2017 6 per case £135

Pale red to the rim, vibrant, with a gorgeous nose of just warmed raspberry and strawberry, really primary, hugely alluring, with more 
complex fruits and even a touch of loganberry; on the palate more of the same juicy red fruits, fresh and racy with a refreshing leafy 
twist, supple, ripe, moderate tannins and no hard edges going to a really mouth-watering, immediate finish. Drink 2019 - 2023

Nuits St Georges 1er Cru Mont des Oiseaux 2017 6 per case £230

Deep vibrant red, limpid, with a nose of juicy, rich red fruits – redcurrant, raspberry – wonderfully precise Pinot Noir, really 
attractive and perfumed with a distant grilled note leading to more of the same on the palate, rich and fresh, sweetly fruited but not 
mouth-coating, with perfumed red berries and some distant black fruit notes, incredibly supple ripe tannins, juicy and fresh and with 
a lovely perfume which pervades the whole palate. This is only the second release of Mont des Oiseaux. Drink 2020 - 2024

 £ per case
 in bond

* Wines marked with an asterisk will be subject to allocation to customers
buying across the quality range.



10

Nuits St Georges 1er Cru Clos des Forêts bottles 2017 6 per case £320
St Georges (Monopole) magnums  3 per case £325

Fully de-stemmed prior to fermentation, Clos des Forêts is deeper in colour, limpid with a fabulous nose of really alluring black 
cherry fruit, rich with a light grilled note and dense fruit behind, inky, with a refreshing leafy touch and black cherry notes topping 
it all. On the palate big, perfumed black fruit on entry, more supple tannins, sweet and intense, with light acidity and a hint of cherry 
kernel leading to a complex, evolving finish which keeps on going. Delicious. Drink 2023 - 2029

Nuits St Georges 1er Cru Clos de l’Arlot * 2017 6 per case £325

40% whole bunch fermentation here, deeper in colour with a black hint, limpidly clear with a nose of wilder black fruits – sloe, 
damson – and spiced grilled new wood, very perfumed but more masculine, leading to a palate of intense stony black fruits, mineral 
and rich, less forgiving than the Mont des Oiseaux, with lovely fruited back notes; substantial and plentiful tannins lead to a really 
long, balanced, mineral finish. Drink 2022 - 2028

Vosne Romanée 1er Cru Les Suchots * 2017 6 per case £495

15% whole bunch fermented and slightly paler to the rim, limpid and vibrant with a nose of tight, rich red fruits followed by ripe 
black ones, floral, classic Pinot Noir, complex and ripe leading to a more reined-in palate of cooler, more distant fruit, fresh and racy, 
with supple tannins completely masked by the fruit, rich and sweet, really intense, with green tea and floral notes, incredibly elegant 
with subtle power behind leading to a long, densely fruited finish auguring a long life ahead. Drink 2023 - 2029

Romanée St Vivant Grand Cru * 2017 6 per case £1,750

40% whole bunch fermentation and deeper in colour, limpid and beautifully jewel-like, with a nose of tight red and black fruits, very 
restrained, with notes of black fruit jelly. The palate starts with a massive fruit attack with big tannins just behind, supple but very 
marked, with grilled and perfumed notes too – lots of different sensations just peering around the edges but not yet overt, leading 
to a really intense, dense, alluring finish. This achieved a double ‘wow!’ on first tasting. Drink 2023 - 2031

 £ per case
 in bond

* Wines marked with an asterisk will be subject to allocation to customers
buying across the quality range.

To order, or for advice and assistance, please contact your salesperson
or call us on 01353 721 999
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Domaine Lucien Boillot
Pierre Boillot is always wonderfully sanguine to taste with – stoic about natural disasters, but equally well 
disposed towards better vintages, such as 2017; not given to hyperbole, when asked about how 2017 was 
for him, the answer was a simple ‘bien passé, pas de soucis’ – it went well, no worries. 2017 yielded him an 
additional 40% more volume than in previous years, comparable to the substantial 2009, with the whites 
more abundant than the reds. Pierre also noted an unusual phenomenon in that every plant produced 
generously this year – often in vineyards there will be several vines in a row underperforming or sitting 
the vintage out, carrying only one or two bunches for the other vines’ six, but this year every vine carried 
its maximum, something Pierre attributes to the post-frost flowering rebound. As ever, Pierre’s wines are 
as enigmatic as him – beautifully constructed, giving very little away in their youth, but promising finesse 
and elegance to come. As in previous years, we are offering Pierre’s rare Pinot Beurot, aka Pinot Gris, which grows in his Volnay 
vineyards and was previously included in the red wine.

Pinot Beurot 2018 6 per case £100

This had just finished fermenting when we tasted, and had yet to start its malolactic fermentation; sweet juicy white berry fruit on 
the nose, rich and plump on the palate with a light green zip, very primary fruit, lovely and juicy with a vibrant finish. Delicious. 
Drink 2019 - 2021

Puligny Montrachet 1er Cru Les Perrières  2017 6 per case £365

This spends a full year in barrel but with no new oak and will be bottled in mid-December. Pale gold with gorgeously honeyed fruit 
on the nose with notes of marzipan and grilled hazelnut, some lychee, really appealing and semi-exotic in tone. Beautifully sweet on 
entry, ripe and rich with again some lychee notes, attractively plump with acidity behind, layered and grilled with butterscotch notes 
and a lovely textured finish. Deliciously alluring. Drink 2019 - 2025

Volnay 2017 12 per case £340

Pierre has just one parcel in Volnay, Les Grands Poisots, on the Pommard boundary, which is where his Pinot Beurot is also planted, 
accounting for some 15% of the vineyard. Deep red black with a nose of tight, mineral black fruits, quite firm, sweetly spiced with a 
hint of new wood, leading to a really intense palate of structured black fruits, spiced again, mineral and almost stony, fresh with very 
supple tannins in the background and going to a lovely fragrant finish. Very supple yet tight at the same time. Drink 2020 - 2026

Gevrey Chambertin 2017 12 per case £385

A blend of different parcels throughout the villages appellation; very deep in colour with dense black fruit on the nose, perfumed and 
racy, really inviting with notes of oriental spice and some wood spice too, leading to a fresh, floral palate with substantial ripe tannins 
behind, supple yet considerably less overt or accessible than the Volnays, going to a rich, intense, perfumed and spiced finish. The 
power of soil! Drink 2021 - 2027

 £ per case
 in bond
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Gevrey Chambertin les Evocelles 2017 12 per case £470

From vines in the Brochon commune on the northern side of Gevrey, a commune with no premiers crus, however the soil is the 
same and the wines share much of the same attributes so the growers have put in the request for Evocelles to be promoted to 
premier cru. Deep red black with a nose of cool, spiced black fruit, sweet and lightly floral, leading to a rich and intense palate with 
substantial supple tannins, some spice behind, balanced and racy, so interesting with dense yet leafy red and black fruit on the 
finish. A real step up and highly recommended. Drink 2022 - 2029

Volnay 1er Cru Clos des Angles 2017 12 per case £495

Due to be bottled in early Spring 2019. Deep red black, limpid, with notes of pine, red and black fruits, intense and with a lovely 
perfume, leading to a palate of cool black fruit, ripe and again with a pine note, fresh and racy with supple tannins behind; rich 
without being fat or overt, going to a sweet, floral finish. A picture of elegance. Drink 2022 - 2028

Gevrey Chambertin 1er Cru Les Corbeaux 2017 12 per case £585

A prized location marching alongside Grand Cru Mazy Chambertin. Deep vibrant red black with superb inky dark fruits on the nose, 
perfumed and spiced, cool and mineral too, leading to an equally effusive palate of sweet, rich black fruit, intense and ripe, with dark 
fruit tannins, power with freshness with some distant animal notes, going to a tarry, perfumed finish.  Really lovely wine.
Drink 2023 - 2030

Volnay 1er Cru Les Caillerets 2017 12 per case £595

In the southern part of the village, close to the Meursault border. Dense red, vibrant and limpid, with a gorgeously effusive nose of 
sweet, ripe red and black fruits, again some pine notes, then ripe and curranty on the palate with a hint of Christmas spice, sweet yet 
racy still with an almost port-like intensity, so very different to Clos des Angles! Rich and intense, with supple tannins behind and a 
gorgeously long, evolving finish. Drink 2023 - 2029

 £ per case
 in bond

Map produced by Encompass Graphics Ltd
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Domaine Jean Chartron
2017 was essentially light relief for the brother and sister team at Domaine Chartron after the 
horror of the 2016 frost, which smashed through the slopes of Puligny and Chassagne, where almost 
all the Chartron vineyards are to be found. Anne-Laure Chartron, in charge of the vineyards, took 
the decision to prune the vines hard after the frost and not allow second generation fruit to develop 
in order to allow the vines time to regroup; this meant that their 2017 was slightly lower yielding 
than it could have been but of excellent quality.
 
The Chartron wines are in some of the most favoured sites – even the Bourgogne Blanc luxuriates in 
a vineyard in the middle of Puligny – with many of their premiers crus being exclusive clos. However, 
sometimes it is useful to have wines which are not quite so illustrious to sell at more modest prices 
to keep the dedicated Burgundy drinker in the style to which they might be accustomed, so Jean-
Michel does an exchange of fruit with various growers in the immediate vicinity to broaden his 
offering. One such is his Santenay Champ Perrier, just over the boundary from Chassagne, in a similar style to Chassagne but at 
almost half the price – what’s not to like?

Bourgogne Blanc Clos de la Combe 2017 12 per case £130

Bright gold with a lovely juicy white fruit nose, with hints of white pepper and notes of confit white fruits, really complex for this 
level, yet fresh and racy too. On the palate, broad white stone fruits, racy acidity, really tasty and delicious and already showing layers, 
going to a long, spiced finish. Drink 2019 - 2022

Santenay Blanc Champs Perrier 2017 12 per case £245

Bright green gold, with a nose of tight, chalky mineral white fruit, very intense but giving little away at this stage, leading to a palate 
of equally intense white fruits, some spice, layered and rich, sweeter than the nose implies, with ripe white fruits backed up by racy 
acidity, really mineral too, going to a long, sweet, rich finish with a lovely mineral twist. Great value. Drink 2020 - 2023+

Chassagne Montrachet Les Benoîtes 2017 12 per case £435

Lying just below Premier Cru Abbaye de Morgeot and close to the Santenay border. Paler gold with a nose of aniseed and white stone 
fruits, very restrained yet ethereal, leading to a palate of rich, creamy, citrus and white stone fruits, some grilled notes, really intense 
and layered, a wine which amplifies on the palate going to a long, alluring finish. Drink 2020 - 2024

Puligny Montrachet 2017 12 per case £480

Bright gold with a green tinge and a nose of very tight white stone fruits, some chalky and leafy notes too, lightly creamed but 
essentially giving little away at this stage. A complete contrast on the palate with lovely white stone fruit, perfumed and floral, rich 
and intense, layered with lemony acidity, gorgeously concentrated and it just grows on the palate. Delicious. Drink 2020 - 2025

 £ per case
 in bond
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Puligny Montrachet 1er Cru Clos de la Pucelle (Monopole) * 2017 6 per case £350

Very pale gold with a nose of tight white stone fruits, flinty and mineral, some smoky perfume and peachy notes, still pretty shy, 
leading to a palate of more of the same and hugely mineral, racy and broad with good acidity behind, rich, intense, really layered and 
grows and grows. Real pedigree here, stylish and lemony fresh, so very different to the villages level. Wow again! Drink 2021 - 2026

Puligny Montrachet 1er Cru Clos du Cailleret (Monopole) * 2017 6 per case £350

Pale gold-green with a very tight, stony nose with citrus and peachy fruits, leading to an equally cool, stony palate, much tighter than 
the other Pulignys, fresh and racy, and then perfumed, floral notes start to show, lightly grilled with very focused citrus tones, lots 
going on, and a zingy, lemony fresh finish – a really good, tight wine. Drink 2021 - 2026

Chevalier Montrachet Grand Cru Clos des Chevaliers (Monopole) * 2017 6 per case £1,400

Bright pale gold with a green glint, floral and perfumed on the nose, a hint of fennel, lightly creamed yet closed at present. The palate 
is gorgeously expressive with anise and white flowers, plump and rich yet still racy, with plumper creamed white fruits behind and a 
distant grilled note, really alluring and with a hugely long finish which goes on developing, but still with restraint to the fore. Lovely 
wine. Drink 2021 - 2028

 £ per case
 in bond

* Wines marked with an asterisk will be subject to allocation to customers
buying across the quality range.

To order, or for advice and assistance, please contact your salesperson
or call us on 01353 721 999
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Domaine Chevrot
Every year our intention to focus our offer on fewer wines comes off the rails when we visit Domaine 
Chevrot. There is something about the place, the modesty of the area – Maranges is so very different to 
the rest of the Côte de Beaune, with vines on the slopes above wheat fields and pasture – combined with 
the modesty of the Chevrots, not to mention their magic touch when it comes to winemaking, which 
makes us want to list everything we taste. They have more appellations than just these and we really have 
tried to exercise a bit of restraint, yet we can’t resist things like their Aligoté – possibly the best we have 
ever tried. 

In 2016 the Chevrots had to make the heart-breaking decision of either losing their organic status or their entire crop to mildew, 
not frost, so from 2017 they are again in conversion to organic production. That said, they still only used the minimum of non-
organic materials to stabilise their vineyards in 2016 and for the rest of the season continued their organic practices. They have 
been using horse power here since 2003, long before it became fashionable, but many of the vineyards are on slopes too extreme 
for normal plough horses – Pablo is looking for a nippy little pony to till the steeper slopes but it is work in progress for now.

Bourgogne Aligoté 2017 12 per case £120

Unusually, harvesting at Domaine Chevrot had to stop so that the Aligoté could be bottled – the mobile bottling line had been 
booked in April in anticipation of a late harvest, not knowing how the heat of the season would bring things forward. Pale gold with 
lovely creamed white fruit on the nose, sweet and attractive, chalky and leafy too, leading to a racy, fresh palate of creamed white 
fruit, deliciously sweet and attractive with bright acidity but not too much, going to a very creamy, leafy, finish. Mouth-wateringly juicy. 
Drink 2019 - 2021

Maranges Blanc 2017 12 per case £220

Pale gold again with a green glint and a nose of tight white stone fruits, white flowers, some creamed and lightly honeyed notes, 
subtly toasty, restrained – it had only just been bottled when we tasted. On the palate the sweet white floral fruit is rich and 
creamed with a delicious lemon zip, fresh and vibrant, eminently drinkable already. Drink 2019 - 2022

Santenay Blanc Comme Dessus 2017 12 per case £250

Pale gold with a fabulous nose of grilled white stone fruits, really alluring, citrus and white peach, perfumed, leading to a palate 
of fresh white stone fruits, again white peach and pear, racy yet plump and gorgeously expressive with mineral zip behind, and a 
deliciously long finish. Drink 2019 - 2022

Maranges Blanc 1er Cru La Fussière 2017 6 per case £180

Slightly more gold and less green in the glass with a nose of tight chalky white stone fruits, closed at present (again, this was bottled 
just before we tasted) before opening up to semi-exotic, grilled, nougat notes; on the palate much broader with sweet white stone 
fruits, citrus and creamed with some leafy notes too; exotic and with some spice behind, this wine is really alluring with a zippy 
lemon note on the end. Drink 2020 - 2024

 £ per case
 in bond
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Maranges Rouge sur le Chêne 2017 12 per case £180

Deep red black with a glorious nose of red and black fruit, juicy, supple, hugely attractive and alluring, perfumed with a lovely herbal 
touch behind – light and spiced. On the palate, the soft supple red fruits are easy and fresh with light acidity behind and really ripe 
but present tannins, soft, supple and truly delicious. Pinot Noir as it should be. Drink 2019 - 2024+

Maranges Rouge 1er Cru La Fussière 2017 12 per case £235

Deep vibrant red black, jewel-like, with a nose of gorgeously perfumed, intense, spiced red fruits, really alluring and real Pinot Noir, 
with a lovely herbal note, leading to an initially soft palate before it picks up steam, with enticing, tightly grilled black fruits, spiced, 
with big supple tannins behind, rich and grilled, savoury and tight, with a long, smoky, flinty finish. Really well done, sweet and long. 
Drink 2020 - 2026

Maranges Rouge 1er Cru Le Croix Moines  2017 6 per case £175

Deep red black with a light tawny shade on the rim; rich and dense on the nose with savoury, leafy notes, herbal, really inviting but 
restrained, leading to a palate of incredibly dense and ripe fruit, floral too – roses – with supple tannins covered by sweet fruit going 
to a leafy and perfumed finish. Drink 2020 - 2025

 £ per case
 in bond

To order, or for advice and assistance, please contact your salesperson
or call us on 01353 721 999
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Domaine Laurent Cognard
Slowly but surely Laurent Cognard’s empire is growing, with a further four plus hectares taken in 
hand in the Mâconnais which will eventually give him wines from Pouilly Fuissé and Mâcon Loché plus 
additional vines in Pouilly Loché, all of which were planted in 1935. At the same time, work on his new 
cellar in the Château de Buxy is now complete so instead of rootling around for space anywhere it 
could be found in the footings of the fortified town walls, he now has a purpose-built cellar with space 
allocated individually to his stainless steel tanks, barrels and bottle storage.

Laurent is very excited about his 2017s and believes his Montagny Premier Cru Les Bassets is the best 
he has ever made from that vineyard; he is adamant that it should be drunk after his delectable 2016s. 
Montagny didn’t suffer from the 2016 frosts but, like all of Burgundy, they did suffer from the terrible 
spring weather which reduced their yield considerably, so we are happy to report that 2017 ran a 
straight course.

Pouilly Loché aux Barres 2017 12 per case £185

Pale gold with a green glint; on the nose sweet, fresh, semi-tropical white stone fruits, mineral yet rich, leading to a palate of dense, 
intense, sweet white stone fruit, toasty and tasty, juicy and bright with some semi-tropical notes and a deliciously long, fresh finish. 
Drink 2019 - 2023

Montagny 1er Cru Les Bassets 2017 12 per case £200

Pale gold with a green glint; on the nose fresh, semi-tropical fruit, rich and grilled, really intense, leading to a ripe, juicy palate with a 
broad, almost lactic note, sweet and rich, powerful and so gloriously Laurent in character with a lovely citrus weave behind. 
Drink 2019 - 2024+

Mercurey Les Deux Terres 2017 12 per case £200

Red black to the rim, deep, with a nose of sweet, juicy black fruit, tight, leading to a sweetly fruited palate redolent of black cherry 
with mineral notes behind, distantly grilled, balanced and fresh with a substantial structure and a long, persistent, toasty finish. 
Drink 2021 - 2024

Mercurey 1er Cru Clos du Paradis 2017 12 per case £265

Clos du Paradis is the highest premier cru in this part of Mercurey; deep, rich in colour with a nose of lovely red berry fruit, some 
black cherry too but not opulent, leading to a palate of sweet black fruit, fresh and racy, really intense, with substantial tannins 
behind, not as sweet as in previous years, but really stylish and fresh with a long, structured finish. Drink 2021 - 2025

 £ per case
 in bond

Please ask us for details of our stocks of older vintages of red and white Burgundy,
or visit the Fine Wine List page of our website at www.privatecellar.co.uk
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Domaine Fontaine Gagnard
Céline Fontaine describes the 2017 harvest as a ‘grand millésime en blanc, millésime étonnant’, all the more 
unexpected because they had originally anticipated harvesting in mid-September but began earlier than 
that; with the heat and drought and the earlier harvest, they were braced for the richness of a hot vintage 
but were pleasantly surprised to discover elegance and acidity instead. 

There are changes afoot at Fontaine Gagnard. In line with what we are seeing elsewhere in the Côte de 
Beaune, Céline is looking to extend the time the white wines age prior to bottling; currently they spend 
11 months in barrel and are bottled just before harvest, but the intention is to leave the wines for at least 
another year in tank before bottling to allow them to harmonise and pull themselves together, not to 
mention giving the opportunity to reduce sulphur usage. Space constraints currently don’t permit holding 
two harvests out of bottle but watch this space…

Bourgogne Passetoutgrains 2017 12 per case £100

With naturally high acidity, this vineyard is always one of the last to be harvested, and even this was brought in on 10th September 
under almost hot conditions. Always 50 / 50 Pinot Noir and Gamay, and never with any new wood, this is limpid ruby red in colour, 
with a lovely savoury nose of red fruits, spice, leaning more towards typical Pinot Noir in character, with fresh red cherry notes; 
deliciously succulent on the palate, leafy red fruits, bright and juicy with mouth-watering acidity on the end and refreshingly light at 
just 12%. Drink 2019 - 2024

Chassagne Montrachet Rouge 2017 12 per case £275

From a combination of six different parcels on a variety of soils, 1.5 hectares to the south of the village and a further 2 hectares 
towards Santenay; the fruit is fully de-stemmed and just 20% new wood is used. Vibrant red black with a nose of gorgeously plump 
red berry fruit, really attractive and alluring with a lightly grilled note, leading to a substantial palate of rich, intense fruit, very juicy 
with ripe tannins behind, balanced and fresh right to the racy finish. Drink 2020 - 2024+

Chassagne Montrachet * 2017 12 per case £325

One Chassagne plot, right up by the woods and with virtually no topsoil, suffered in the 2017 heat, but the other vineyards all 
thrived to produce a delicious wine that is pale gold with a gorgeously alluring nose of rich stone fruits, some hazelnut, grilled citrus 
notes, with toasty wood visible but in harmony. The palate is richer and plumper than the nose implies, broad with creamy stone 
fruits and ripe greengage notes; deliciously weighty yet fresh at the same time. Drink 2019 - 2024

Chassagne Montrachet 1er Cru La Grande Montagne 2017 12 per case £450

From 35 year old vines this is pale gold with a nose of rich citrus fruits, lightly grilled, plump and almost honeyed, with some nutty 
notes too, really attractive, leading to a palate of intense, lemony fruit, fresh and racy on the tongue with lovely depth and breadth, 
not heavy at all, with a light grilled note on the end and a really long finish. Delicious! Drink 2019 - 2025

 £ per case
 in bond
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Chassagne Montrachet 1er Cru La Boudriotte 2017 12 per case £450

Gold with a green glint and a much more defined nose than the villages wines; rich and perfumed with hints of marzipan and nougat, 
spiced and slightly reduced, leading to a palate of gorgeously rich yet racy white fruits, fresh and vibrant, grilled and buttery, lemony 
with really good definition going to a long, spiced, refreshing finish with superb balance. Drink 2020 - 2026

Chassagne Montrachet 1er Cru Les Caillerets 2017 6 per case £290

Always the first vineyard to be harvested this is initially tight on the nose before broad golden stone fruit notes come through – 
yellow plum in particular – leading to a plumply fruited palate with fresh acidity behind, weighty and intense with notes of cooked 
fruits, very different to the Boudriotte and will probably drink earlier. Drink 2019 - 2024

Chassagne Montrachet 1er Cru La Romanée * 2017 6 per case £335

One of the last plots to be harvested by Fontaine Gagnard; very light soil here with high natural acidity and poor water retaining 
ability so in dry years like 2017 the vines were under a certain amount of stress. Pale gold with a rich, buttery nose of hazelnut and 
green stone fruits, creamy and grilled, leading to a rich yet fresh palate of vibrant white and green stone fruits with racy lemony 
acidity, so many contrasts! Really linear and mineral. Drink 2020 - 2025

Criots Bâtard Montrachet, Grand Cru * 2017 6 per case £825

Nearly four times as much production in 2017 than in 2016; the youngest vines here date back to the 1980s. Deeper gold with 
a nose of white stone fruits, quite tight with some aniseed notes, floral and mineral, leading to a fabulously concentrated palate, 
mouth-filling and broad yet linear at the same time, ripe and rich, hugely approachable already although it would be a crime! 
Immensely long and powerful on the finish. Drink 2022 - 2028

Bâtard Montrachet Grand Cru * 2017 6 per case £825

Pale gold and initially very tight on the nose, creamed and spiced with an aniseed note, buttery with leafy lime flower touches 
behind, leading to a fresh, vibrant palate, less spiced than the nose, rich with racy acidity, dense and linear yet plump too, gorgeously 
layered and rich, really alluring and truly promising with a stunningly long, pure finish. Drink 2022 - 2029

Le Montrachet, Grand Cru * 2017 1 per case £365

Very slightly deeper gold with a tight nose of white stone fruits, peach, grilled and distantly nutty too; slow to give up its aromas. On 
the palate huge broad citrus fruit on entry, really powerful, racy, mineral and intense, layer upon layer of flavour coming out, pure, 
with pedigree too, really intense and a serious step up from the other grands crus. Rich and mineral, layered and tight on the finish, 
this really needs more time and will grow and evolve for some years to come. Truly fabulous. Drink 2023 - 2032

 £ per case
 in bond

To order, or for advice and assistance, please contact your salesperson
or call us on 01353 721 999
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Château Fuissé
A visit to Château Fuissé is like a masterclass in the effects of terroir, with either Antoine or Philip giving 
the low-down on the individual vineyards’ soils and microclimates as we taste. They grow only Chardonnay 
on the estate and each vineyard is handled in just the same way, yet the results are spectacularly different, 
from light and ethereal chalk-based wines to the more muscular wines from clay-dominated soils. 

2017 was a fine, if warm, year in the Mâconnais, and the growing season was generally good; the biggest 
threat, bizarrely, turned out to be the shortage of people to do the harvest – at Château Fuissé, they need around 40 pickers and 
could only muster 32, which meant the entire Vincent clan was out picking too. As the fruit had all matured more quickly than 
anyone had anticipated, and as Chardonnay has a very short window between maturity and being overripe, it was all hands on deck 
across the region to bring the fruit in.

Bourgogne Blanc 2017 12 per case £120

Golden with a nose of tight chalky white stone fruit, very unforthcoming at present, with white flowers behind, leading to a palate of 
racy white fruits, fresh and vibrant, warm and buttery, sweet and intense, ripe with a citrus core. Deliciously Mâcon in style. 
Drink 2019 - 2022

St Véran 2017 12 per case £145

Château Fuissé produce just one St Véran, blending together parcels based on clay – giving floral and grapey notes to the wine – and 
gravel, which contributes mineral, saline tones. Pale gold with lovely floral aromas on the nose, white flowers and some citrus too, 
really pretty, leading to a palate of dense white stone fruits, much more intense than the nose implies, with white fruits and flowers 
right to the lovely fresh finish. Drink 2019 - 2023

Pouilly Fuissé Marie Antoinette, JJ Vincent 2017 12 per case £185

Made from vines owned by the extended Vincent family rather than part of the Château holdings; there is no barrel ageing here. 
Pale gold with a green glint, with warm white stone fruit on the nose, quite reticent and with a lightly spiced note leading to a palate 
of broad white and green skinned fruit, fresh and vibrant, with lovely bright acidity, juicy and mouth-watering; classic Fuissé with 
understated elegance. Drink 2019 - 2024

Pouilly Fuissé Tête de Cru bottles 2017 12 per case £210
  magnums  6 per case £225

This wine represents almost two thirds of Château Fuissé’s production, coming from 17 hectares of 15 to 30 year old vines. One 
third is matured in barrel, of which half are new. Pale gold with a nose of gorgeously sweet, juicy white stone fruit, some crème 
pâtissière notes, really alluring yet restrained too; on the palate deliciously attractive, rounded white stone fruits, peachy and fresh, 
are underscored with fine acidity, going to a rich, beautifully balanced finish. Drink 2019 - 2024

 £ per case
 in bond
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Pouilly Fuissé Le Clos 2017 6 per case £210

Pouilly Fuissé’s premier cru project is finally coming to fruition, and Château Fuissé’s Le Clos will be promoted to premier cru status 
soon. It comes from vineyards immediately behind the house, with plots at all different levels and soils so it’s truly representative 
of the slope.  Deep gold with a nose of restrained yet ripe white stone fruits, white pear, flowers, then peachy when really worked 
in the glass. On the palate sweet white stone fruits again, with good acidity behind, creamy and fresh with hints of orange zest 
and a distant grilled note; rich and opulent without being fat, with fresh green leaf and fennel on the finish. Restrained power and, 
regardless of the cru status, the wine is clearly a rung above the other estate wines. Drink 2020 - 2025+

Domaine Michel Gros
Always quietly spoken and understated, Michel Gros is one of the vignerons prepared to be honest about how 
difficult a growing season might have been. In 2017 his comment was ‘plutôt bien fini’ – it ended well – the 
implication being that it was less than straightforward earlier in the year. A hot June during flowering meant 
that they had an exceptionally fine flower set, and the vines which had been frosted in 2016 and therefore 
didn’t carry fruit were rested and full of energy so the scene was set for their surprisingly abundant harvest. 
The dry summer and fine September meant that they had time to choose their picking dates as the fruit was 
very healthy and in the end they picked between 9th and 15th September.

When tasting with Michel Gros, he is always at pains to replicate in the glass the eventual assemblage of the crus, blending from new, 
one and two year old barrels to approximate the final wine. The Gros family have a tradition of requesting barrels with a high toast 
which, on lesser wines, would usually result in intrusive wood flavours but at Domaine Gros the wood it is totally subsumed by the 
wonderfully intense Pinot characteristics; the grands crus go entirely into new barrel yet they are scarcely marked by the oak.

Hautes Côtes de Nuits Fontaine St Martin (Monopole) 2017 6 per case £115

Six months in one year old foudres followed by a year in second use barrels. Bright red black with a nose of spicy black fruits, some 
stalky and tarry notes, black jelly and perfumed too going to lovely primary black fruits on the palate, spiced and quite tight, floral, 
sweet and supple with a spiced finish. Drink 2020 - 2024.

Nuits St Georges Les Chaliots 2017 12 per case £425

Dense purple black, surprisingly deeply coloured, with a nose of sappy, perfumed black fruit, really alluring, with red flowers too, 
sweet and ripe; on the palate lovely sweet fruit on entry, possibly the most overt I have seen it at this stage, with big black fruits, 
concentrated and ripe, sweet and juicy, with an intense, perfumed finish. Drink 2021 - 2025

 £ per case
 in bond

 £ per case
 in bond
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Vosne Romanée 2017 12 per case £560

One hectare in total, spread across several plots. Deep red black, limpid to the rim, with a nose of sweet, juicy tarry black fruit, 
spiced with black and green peppercorn notes, juicy and jammy and hugely appealing. On the palate soft, supple black and red fruits, 
again some tarry notes, with very ripe, supple tannins behind, perfumed and floral, really delicious and concentrated with red fruits 
and flower notes on the finish. Drink 2021 - 2025

Vosne Romanée 1er Cru Aux Brulées * 2017 6 per case £450

50% new barrels; the vineyard is above Premier Cru Suchots and touches Grand Cru Richebourg. Deep red black, limpid, with a nose 
of beautifully perfumed black fruit, intense and ripe, really racy, super sweet on the palate (think blackberries), with black fruit, spice 
and perfume, rich and intense. The truly fabulous palate triples the nose experience and is deliciously balanced and perfumed on the 
finish. Drink 2023 - 2028

Vosne Romanée 1er Cru Clos de Réas (Monopole) * 2017 6 per case £525

On the boundary of Vosne with Nuits St Georges. Dense red black in colour with an explosive nose of sweet black fruits, 
blackberry again, ripe and big, very fresh and primary, leading to a densely fruited palate, rich and sweet, really concentrated yet fresh 
and juicy too, spiced and perfumed. This feels almost approachable already before the tannins begin to make themselves known 
behind the fruit taking the wine to a long, layered and concentrated finish; a real triumph. Drink 2024 - 2029

Clos de Vougeot Grand Cru * 2017 6 per case £725

100% new wood. Deep red black with a nose of beautifully spiced black fruits, jam, lychee too, perfumed and floral with some grilled 
creamy notes, intense yet masked by the sweet fruit with some floral notes too. The palate is much more striking even than the 
nose with mineral black fruit, rich and dark, brooding and giving little away; sweet with fine grained tannins behind, going to a long, 
spiced, floral finish with lovely persistence. Drink 2023 - 2030

 £ per case
 in bond

Please ask us for details of our stocks of older vintages of red and white Burgundy,
or visit the Fine Wine List page of our website at www.privatecellar.co.uk

* Wines marked with an asterisk will be subject to allocation to customers
buying across the quality range.



23

Domaine Baptiste Guyot
When visiting a new Domaine, one can be easily swayed by lots of factors outside the wine glass 
rather than focusing on what is actually under our noses. No such problem when we first visited 
Baptiste Guyot, as it was pitch dark on our arrival and he was nursing a particularly bad bout of flu and 
kindly avoided all contact with us. The wines had to speak for themselves, which they did particularly 
eloquently. This year we got to see the man himself which meant that we found out a whole lot more 
about each of his wines which just added to the picture we had already formed – serendipity.

Situated on a residential side street in Beaune, on arriving at the Domaine you don’t really notice that the premier cru hillside rises 
almost directly out of Baptiste’s chai – his grapes must have one of the shortest journeys in all of Beaune! Baptiste took over 
running the Domaine from his grandparents who had never relinquished control to the next generation; parcel after parcel had been 
sold off, leaving Baptiste with just 2.5 hectares overall, principally in the clos immediately behind the house which is planted out to 
both Pinot Noir and Chardonnay. Baptiste now handles around nine hectares of vines, leased and rented as well as owned outright, 
and makes wines from Volnay in the south to Pernand further north. In Beaune, Baptiste has three separate premiers crus which in 
2016 he combined into one generic wine; this year he has split them into their constituent parts and it was hard to decide which to 
focus on as they all showed so well – we plumped for two, Teurons and Avaux.

Beaune Blanc Clos du Foulot (Monopole)  2017 6 per case £90

From the vineyard immediately behind the house in Beaune; it has surprisingly dark soil for Burgundy before going down to 
limestone. Racy, fresh white stone fruit on the nose, semi-tropical with some brioche notes, leafy, leading to a palate of lovely rich 
white stone fruit with a good bite of acidity, fresh and lively, with warm white fruits and a lovely grilled note behind. Exciting wine! 
Drink 2019 - 2022

Beaune 1er Cru Teurons 2017 6 per case £125

From just 26 ares and matured in new barrels from a variety of woods and coopers. Deep red black with a lovely perfumed nose of 
juicy soft black fruits, very fresh and lively, with lovely stalky fruit on the palate, juicy and black, rich and intense, with a supple, sweet 
finish. Really nicely done. Drink 2020 - 2024

Beaune 1er Cru Clos des Avaux 2017 6 per case £140

Just a little further south than Teurons; again matured in new barrels. Bright red black to the rim, vibrant, with a nose of stalky, spiced 
black fruits, juicy and perfumed, leading to a really impressive palate of juicy black fruits, perfumed and rich, intense yet not sweet 
in any way, with a big mineral structure behind the supple tannins and impressive depth. Needs a little more time than the Teurons. 
Drink 2022 - 2026

Volnay 1er Cru Vieilles Vignes 2017 6 per case £150

From several premier cru plots across the appellation. Vibrant red black, not dark, with a lovely nose of perfumed, grilled red and 
black fruits, very expressive yet tight and mineral too, leading to a palate of sweet, dense red berry fruit, intense and well done, rich 
and concentrated with ripe tannins scarcely visible. Delicious. Drink 2020 - 2024

 £ per case
 in bond
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Domaine Louis Jadot
Incorporating Domaine Duc de Magenta, Domaine des Héritiers Louis 
Jadot and Domaine André Gagey
Jadot’s Burgundy story began in 1826 when the family bought Clos des Ursules in Beaune, and soon 
after they set up their négociant business aiming at northern Europe’s markets. The early 1900s saw 
significant investment in grand cru vineyards by the Domaine, as well as expansion in the négociant 
business, reaching out particularly to the US where they worked with the Kopf family of Kobrand. In the 
1980s, in order to guarantee the future of the company, Jadot – domaine and négociant – was sold to the Kopf family, who retained 
André Gagey, and subsequently his son, Pierre-Henry Gagey, as managing director.

In Burgundy, as in much of Europe, wines can only be sold under a Domaine (or Château) label if they come from fruit wholly 
owned by that property, and the Jadot background is complicated to say the least – the Gagey family came with their own Domaine 
vineyards, which are worked by the Jadot team but are made under the Domaine André Gagey label. At the same time, Jadot work 
the vineyards and make the wine from the Côte de Beaune vineyards owned by the MacMahon family, under the name of the Duc 
de Magenta. Complicated though the history may be, what remains clear is their commitment to the highest quality in both their 
Domaine and négociant wines. Here we are offering only premier cru and grand cru Domaine wines, where quantities are small due to 
the vineyard sizes.

Chassagne Montrachet 1er Cru Morgeot Clos de la Chapelle (Monopole) 2017 6 per case £310
Domaine Duc de Magenta, Louis Jadot

One of the biggest crus in the Côte de Beaune, Morgeot is subdivided into several smaller premiers crus, including Abbaye de 
Morgeot, whose vines surround an old Cistercian abbey. Pale green gold with a nose of tight white stone fruits, some marzipan 
notes with a fresh green streak, very restrained. On the palate a more substantial body, but still fresh and vibrant, intense, mineral 
and sweet, with fine balancing acidity, racy with lovely depth and a lively finish. Drink 2022 - 2028

Puligny Montrachet 1er Cru Clos de la Garenne 2017 6 per case £340
Domaine Duc de Magenta, Louis Jadot

Between les Folatières and Referts. Pale lime with a tightly fruited nose, leafy white stone fruit, racy with some citrus and a distant 
grilled note, even nougat, with some creaminess behind leading to a vibrant palate, poised and deep, not yet overt but mineral and 
linear, really vibrant and direct, with a toasty, rich finish. Delicious. Drink 2022 - 2028

Meursault 1er Cru Genevrières, Domaine Louis Jadot 2017 6 per case £345

Pale gold with a rich yet fresh nose, floral, with some biscuity grilled notes and a hint of almond, leading to a sweet, fresh palate with 
citrus notes, ripe and juicy, with fine acidity behind, vibrant and racy yet plump too, this feels almost drinkable already but then some 
tautness comes through advising us to be patient. Drink 2021 - 2027

 £ per case
 in bond
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Corton Charlemagne Grand Cru, Domaine des Héritiers Louis Jadot 2017 6 per case £725

From a two hectare, south-facing plot. Pale gold with a nose of bright, white stone fruit, vibrant with some marzipan notes, floral 
with a distant grilled touch. Sweet and fresh on the palate with dense white stone fruits, lovely power and minerality, really intense, 
floral, pure, racy and zingy but with huge depth too and a long, vibrant finish. Drink 2022 - 2029

Chevalier Montrachet Grand Cru Les Demoiselles 2017 6 per case £1,950
Domaine des Héritiers Louis Jadot *

The Demoiselles lieu dit within Chevalier was first bought by Jadot ancestors in 1794 but was subsequently sold; more recently, a 
joint buyout with Louis Latour brought the Demoiselles vineyard back into the Jadot portfolio, with the two domaines sharing the 
holding. Tight, floral white fruits on the nose, leafy and very intense, concentrated, rich and floral leading to a very tight, restrained 
palate, with lovely richness behind, racy too, with notes of white flowers, mineral, sweet and intense with a truly long finish. 
Drink 2023 - 2030

Beaune 1er Cru Clos des Ursules (Monopole) 2017 6 per case £270
Domaine des Héritiers Louis Jadot

Deep in colour, with a rich, sweet nose of lightly grilled, fresh Pinot fruit, spiced and alluring. On the palate there is an instant fruit 
hit, followed by substantial tannins behind, still on the red spectrum with some spiced black fruits in the background. Deliciously 
vibrant, intense right to the finish, a perfect example of what Beaune should be. Drink 2023 - 2030

Clos Vougeot Grand Cru, Domaine Louis Jadot 2017 6 per case £640

Jadot own a 2.6 hectare block in the lower and central part of the Clos de Vougeot, as well as managing a further half hectare plus. 
Pink red black, light with a nose of tight distant black fruit, very restrained, leading to a palate of creamy, crunchy fruit, with rich Pinot 
notes behind, perfumed and intense with substantial tannins at the end and a long, perfumed finish. Needs time to show its hand and 
will reward the patient. Drink 2024 - 2030+

Echézeaux Grand Cru, Domaine André Gagey * 2017 6 per case £820

Deeper red black with a rich red and black fruited nose – really black fruits – perfumed and earthy too, leading to an intense palate 
of blackcurrant fruit, rich and layered, spectacularly dense, really stunning and velvety, with a phenomenally long, vibrant finish. Just 
wow! Drink 2025 - 2035

Chapelle Chambertin Grand Cru, Domaine Louis Jadot * 2017 6 per case £870

Deep red black with a nose of tight red and black fruits, sweet and fresh yet ripe too, intense and tarry. On the palate delicious red 
and black fruits, more on the black scale, very intense and racy, with a lovely perfume too, layered and with good depth right to the 
end of the finish. Drink 2024 - 2032

 £ per case
 in bond



Domaine Patrick Javillier
After some years of stoical acceptance of the weather vagaries, it was good to see Marion Javillier 
genuinely relieved with the 2017 and 2018 wines safely in bottle and barrel and the vines thriving; we 
have been continually amazed by how upbeat all the producers remained over this period. Marion is 
a great fan of the ’17s, finding them traditional, pure, with a wonderful expression of typicity in each 
vineyard. The Javilliers began harvesting at the end of August and were expecting all the flavours that 
come with a hot vintage, yet were pleasantly surprised to find such freshness in every single appellation. 

There has been a big change in Burgundy’s appellations, the first major one for some years, which has seen a new designation of 
Bourgogne Côte d’Or to supplement the regional names of Bourgogne Rouge and Blanc. As the name implies, the fruit for these 
new wines can only come from the Côte d’Or, i.e. from the Côte de Beaune and Côte de Nuits, excluding Côte Chalonnaise and 
fruit from around the Mâcon area which has been increasingly, and legitimately, calling itself Bourgogne rather than Mâconnais. Both 
of Javillier’s regional wines, Forgets and Oligocène, will be labelled as Bourgogne Blanc Côte d’Or from the 2017 vintage to indicate 
that the fruit comes entirely from that area.

Bourgogne Blanc Côte d’Or Cuvée Les Forgets 2017 12 per case £160

Pale gold with a nose of tempting white fruits, some confectionery and white stone fruits, less overt than usual, with a very distant 
grilled note behind. On the palate sweet white stone fruit, lemony, rich and lightly grilled, with a distant marzipan note, sweet and 
juicy, really alluring with some brioche spice on the mid palate and a fresh finish. Good wine! Drink 2019 - 2023

Bourgogne Blanc Côte d’Or Cuvée Oligocène 2017 12 per case £210

Bottled just before we tasted. Pale with a green glint, with a nose of rich, peachy fruits and citrus with a distant hazelnut note, leading 
to a sweet and succulent palate, rich with creamy lemon curd notes, a leafy freshness but plenty of golden fruit, some spice and 
grilled notes, really alluring and much more complete than Forgets at this stage. Drink 2020 - 2024

Meursault Les Tillets 2017 6 per case £200

Located on the steep, easterly facing slopes. Bright gold with a green hint, with a nose of leafy white stone fruits, some honey and 
flowers too, rich and alluring but not overt, leading to an equally restrained palate, elegant and racy, fresh and really good with lovely 
density and layers, with hints of lime flower, rich and powerful going to a succulent yet zingy finish. Drink 2021 - 2025

Meursault Tête de Murger 2017 6 per case £320

A blend of two lieux dits, Murgers de Monthélie, in the northern part of Meursault, and Casse-Tête, in the middle. Richer gold in 
colour and richer on the nose, floral, grilled, marzipan, nougat even, lots of aromas even before swirling; on the palate honeyed white 
fruits, racy and citrus, some spice with lovely intensity, poise and balance going to a racy, beautifully layered finish. Drink 2020 - 2026

Corton Charlemagne Grand Cru 2017 6 per case £550

Deeper yellow gold with a wonderful nose of sweet, peachy white stone fruits, some grilled notes, semi-exotic and oh-so-alluring, 
with a mineral trace behind, leading to a rich, spiced palate, grilled with the oak still visible and overlaid by herbal notes with a light 
citrus touch, going to a really lovely, musky, spiced finish. Restrained power. Drink 2021 - 2026+

 £ per case
 in bond



Domaine Hubert Lamy
Always an early harvester, Olivier Lamy’s 2017s were particularly precocious even by his standards, with 
the vendange starting on 25th August; despite the sunny summer, the wines still retain a huge amount of 
natural energy and acidity, one of the trademarks of Olivier’s wines. Unfortunately, several of Olivier’s St 
Aubin vineyards were hit by frost in 2017, reducing his yields considerably and in some cases below that 
of 2016 so an early order for these wines is advised.

Olivier has been experimenting with high density plantings, with 30,000 plants per hectare, and the 
results have been so positive that he is beginning to double up in other vineyards, inter-planting between existing rows to create the 
same results – principally more intense flavours and purity of fruit. When we asked if he was going to put all of his vineyards over to 
high density, the answer was that he would love to but, as it literally doubles the work and removes all machines from the equation, 
not just now! 

Bourgogne Blanc Les Chataigners 2017 12 per case £200

1.1 hectares around St Aubin, planted in 1990. Pale gold with a green glint and pale green fruit on the nose, ripe with citrus notes, 
a light exotic touch and distant spice behind – melon, lemon and cinnamon. Sweet on the palate, rich and intense, tighter than the 
nose implies, with racy acidity and going to a sweet, rich finish. Will drink well early and again later. Drink 2020 - 2026

St Aubin 1er Cru Clos de Meix 2017 12 per case £340

Bright gold with a green glint, broad and plump on the nose, with some exotic grilled wood notes overlaid by pretty white stone 
fruits and a touch of marzipan. On the palate big white stone fruits, grilled with a hint of roasting coffee, rich and dense and mouth-
filling, lightly honeyed but far from being lush, going to a very long, persistent finish. Drink 2021 - 2028

St Aubin 1er Cru en Remilly 2017 12 per case £465

Two hectares, one just above and the other running alongside Grand Cru Le Montrachet. Gold with a green glint and a nose of citrus 
and grilled wood, rich, with semi-tropical creamy white fruits following through on to the palate, again rich and toasty, layered, with 
some leafy white stone fruits and going to a grilled lightly spiced, savoury finish. Drink 2021 - 2028

Puligny Montrachet Les Tremblots 2017 6 per case £230

Here the youngest vines are 45 years old, the oldest more than 90. Pale yellow with a green glint with sweet, semi-exotic white 
stone fruits on the nose, some spicy notes, leading to a very contrary palate of stark lemony notes, fresh white fruits, very mineral 
and tight, with lovely balance and sweetness behind, rich too, but incredibly linear with substantial acidity and very moreish 
too. There is a limited number of magnums available, please ask us for details. Drink 2022 - 2028

Chassagne Montrachet Le Concis du Champs 2017 6 per case £230

Just under a hectare on the eastern edge of the village, with vines averaging 15 years old and always the last to be harvested. Pale 
water white with a fresh, vibrant nose, leafy with some exotic notes, not hugely expressive at this stage, with a light toasty note 
despite receiving no new wood. The palate exhibits sweet green fruits, a light tannic bite, fresh and vibrant, lemony, rich and intense 
going to a racy end palate and a tight, long finish. Drink 2022 - 2028

 £ per case
 in bond
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Domaine Bertrand Machard de Gramont
2017 was a much happier year for Axelle and Bertrand Machard de Gramont, with yields 
closer to their norm and the frost held at bay but, as they never have high yields, the increase 
is not as significant as elsewhere. With mostly old vines on extremely poor soils, with 
organic husbandry, the yields are kept naturally in check. Furthermore, Axelle had noticed 
over the years that their vines often looked healthier and happier than their neighbours 
despite being somewhat unruly with wild shoots going every which way, and with more 
regular ripening. As a result, she is now deliberately trimming her vines less regularly so they 
no longer have the smart short-back-and-sides look but in recompense they are putting 
more of their effort into ripening their fruit rather than trying to replace the trimmed 
shoots. A further benefit they discovered in 2018 was that when they were struck by hail, the wild and woolly shoots protected the 
fruit from hailstone impact and they sustained virtually no damage at all; as you might imagine, Axelle is not planning on returning to 
strict summer pruning any time soon.

Quantities produced here are still incredibly small, however the Bourgogne Rouge Grands Chaillots is finally increasing as new 
plantings come on stream; half the vineyard was destroyed by frost in 2009 and is only now being included in the blend again.

Bourgogne Rouge les Grands Chaillots 2017 12 per case £195

Vibrant red black to the rim, not deep, with a nose of gorgeous black autumn fruit, sweet and intense, hints of cherry, perfumed and 
really alluring with a grilled oak note from the one year old barrels; on the palate, sweet and rich red and black fruits, beautifully 
balanced, vibrant and fresh with supple light tannins and gentle acidity behind. Very alluring already. Drink 2020 - 2024

Nuits St Georges Les Terrasses des Vallerots 2017 12 per case £340

Planted in 2001 and 2002, these vines are nearly 20 years old and with deeper roots; this year it has returned to being divided into 
two cuvées, Les Terrasses de Vallerots and Les Vallerots itself, having been blended together last year. Maximum 25% new wood used. 
Vibrant red black, again not dense, with lovely sweet black cherry fruit, really attractive. On the palate, perfumed, ripe black fruits, 
sappy and bright, really attractive and mouth-watering, appetising, really pretty and bright but neither rich nor dense – elegant and 
almost ethereal right to the finish. Drink 2021 - 2026

Nuits St Georges Les Vallerots 2017 12 per case £395

Deeper red black to the rim, limpid and not dense with sweet black cherry fruit on the nose, perfumed and mineral too, with some 
grilled notes, and a more intense perfume than Les Terrasses, leading to a palate of dense red and black fruit but without being heavy 
or sweet. Ripe and intense, racy and perfumed, nervy and alive (vif), really energetic and delicious with a distant hint of almond. 
Smooth and sweet on the really long finish – it runs the full gamut of flavours! Drink 2022 - 2028

 £ per case
 in bond
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Nuits St Georges Aux Allots 2017 12 per case £400

Deep dense red black, not intense, but vibrant ruby red, with a nose of rich, perfumed fruits, more concentrated aromas but not 
big or thumping, with a hint of violets and pâté brisée, along with very ripe black cherry fruit. On the palate there is lovely ripe black 
fruit with bigger tannins, floral – violets – and beautifully balanced, elegant and impressive without being muscular. Delicious. 
Drink 2023 - 2029

Nuits St Georges Les Haut Pruliers 2017 12 per case £445

Bright vibrant red black, limpid, with a nose of tighter black cherry fruit, some grilled notes, very pretty but harder to pin down at 
this stage; on the palate rich and ripe, dense without too much tannin behind, lovely intensity, really pretty and floral, with some 
toasty grilled notes behind and a long, fresh, lingering finish. Amazingly intense without being muscular, really refined. 
Drink 2022 - 2028

Vosne Romanée 2017 12 per case £435

From three plots across the appellation. Dense red black, with a nose of rich, vinous, perfumed black fruit, black cherry, with some 
toasty grilled notes, very layered, leading to a palate of lovely fresh black fruit, with substantial ripe, smooth tannins behind, rich and 
juicy, cool and fresh, nicely complex, going to a long, grilled, spiced, well-balanced finish. Really lovely texture and a peaceful balance. 
Drink 2023 - 2029

 £ per case
 in bond

Nicola and Axelle Machard de Gramont
in Burgundy during our Tour of the Terroirs 2018



30

Domaine Matrot
2017 marks the second full vintage since the Matrot girls took over running the Domaine, 
and it is clear that despite both Adèle and Elsa taking maternity leave – very efficiently 
staggered throughout the year – they have their feet well under the table. Thierry and 
Pascale both pass through regularly but Thierry is definitely relishing his retirement and 
allowing them to get on with things in their own way and when we asked if Pascale was 
enjoying looking after all the new arrivals, the answer was that she was too busy enjoying 
herself to be a full-time grandmother! That said, there have been very few changes, and none 
radical, in the management of either the vineyards or the cellar, just small tweaks here and there; the Matrot style is assured.

The girls are very happy with their 2017s, not least because they finally represent a bit of volume in the cellar; their whites have 
fabulous precision and minerality whilst the reds are sweet and ripe without massive complexity, making them approachable early; 
Elsa believes they are unlikely to shut down and that they will be easy to drink at all stages of their evolution. As elsewhere, they 
have been pleasantly surprised by how the reds have evolved in barrel, putting on weight and complexity which they didn’t imagine 
possible at the time of fermentation.

Bourgogne Chardonnay (screwcap) 2017 12 per case £130

10 months in barrel with 20% new oak and the remainder matured in older barrels. Bright green gold with a nose of smoky, flinty 
white fruits, fresh and fruity, chalky and with some exotic notes too. There’s more of the same on the palate, flint followed by sub-
tropical white fruits, with relatively low acidity, tasty and rich with notes of lemon sherbet, and desperately drinkable already. 
Drink 2019 - 2021

St Romain 2017 12 per case £210

Always picked after Meursault because of its altitude and given 30% new oak to counter the strong minerality of the soil. Pale gold, 
with a lovely nose of racy, lemony fruit, perfumed with notes of hazelnut, tropical fruits too yet simultaneously very restrained, 
elegant and floral; on the palate deliciously plump lemon sherbet fruit, saline and fresh, with light acidity going to a deliciously long 
and rich, well-balanced finish. Yum! Drink 2020 - 2024

St Aubin 1er Cru Le Charmois 2017 12 per case £300

We usually offer St Aubin Premier Cru Fleur des Coteaux, the product of two separate premiers crus but from 2017 all the fruit will 
come from just one grower in Premier Cru Le Charmois so henceforth it will rightly bear this name. Bright gold with a fabulous 
nose of juicy white stone fruits, lemon curd, really delicious and ripe, with some leafy notes too, very complete, leading to a palate 
of sweet white stone fruits, fresh and sunny with lovely minerality and very sweet fruit, so easy to approach with a lovely, rounded,  
creamy finish. Drink now for a big smile! Drink 2019 - 2024

 £ per case
 in bond
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Meursault 2017 12 per case £365

In a year like 2017, the Matrots will make up to 150 barrels of their village Meursault; they only made one tenth of that in 2016 so 
it is a relief to be back with both quality and quantity. From five hectares of vines right across the village, with no new oak used. 
Brighter green gold with restrained fruit on the nose, tight and mineral with some leafy notes and yellow stone fruits, very pure, 
leading to a broad, creamy palate of fresh yet plump white stone fruits, pure and fresh, linear and intense with a fine mineral streak, 
really juicy and going to a deliciously moreish finish. Drink 2020 - 2025

Meursault 1er Cru Blagny 2017 12 per case £500

No new oak used. Pale gold with a nose of tight, creamy white stone fruits, fresh and restrained, leading to a delicious palate with 
notes of lemon cream, leafy and beautifully balanced, seemingly less overt than in previous years yet still rich and powerful, with light 
spice, more approachable and elegant than usual with a lovely plump finish. Drink 2020 - 2026

Meursault 1er Cru Charmes 2017 12 per case £550

This had been bottled the week before we tasted. Pale green gold with a nose of rich creamy white stone fruits, white flowers, some 
citrus and lemon sherbet notes, leading to a deliciously fresh palate of vibrant white fruits, floral with notes of wax and spice, very 
fresh and juicy, long, creamed, spiced and intense with a mineral note before a lovely racy finish. Described as ‘closed since bottling’ 
by the Matrots, it will be explosive once it opens up further! Drink 2021 - 2027

Puligny Montrachet 1er Cru Les Chalumeaux  2017 12 per case £550

Bright gold with nose of fresh, leafy white and green stone fruits, some white flowers too but not effusive, with a mineral note 
behind. On the palate, tight, vibrant white fruits, intense and floral, really stunning, balanced and rich, with more marked acidity, racy 
and ripe going to a long, floral finish with a lovely mineral zip. This wine gives more of everything; heightened intensity all round – so 
pure. Drink 2021 - 2027

Puligny Montrachet 1er Cru La Quintessence 2017 12 per case £550

This will be the last year when Quintessence makes an appearance; a blend of premiers crus la Garenne and Chalumeaux, the 
Garenne fruit comes from a plot of 25 ares above the Matrot Seniors’ house which was replanted in the early 2000s and has now 
come of age. Bright green gold with a nose of tight, flinty white stone fruit, white flowers, mineral with some creamy notes too but 
not generous initially. On the palate, tight white stone fruits, soft and supple with more present acidity, mineral again and going to a 
long finish. Drink 2020 - 2026

Meursault 1er Cru Perrières 2017 12 per case £700

Pale green gold with a nose of tight, leesy white fruits, some citrus cream, rich and intense, toasty and grilled, really layered. On the 
palate vibrant white fruits, rich and tasty, less floral and overt with more stuffing behind it, very mineral too, with marked acidity.  
A really attractive wine with a note of fresh, juicy lemon on the end; mouth-wateringly appealing. Drink 2021 - 2028

 £ per case
 in bond
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Bourgogne Pinot Noir (screwcap) 2017 12 per case £145

From one plot in Meursault and two in Puligny Montrachet; the must was worked very little during fermentation to minimise the 
extraction of tannins. Vibrant red to the rim with a nose of supple red berry fruit, raspberry in particular, leading to a palate of 
bright red fruits, with a lovely spicy note behind, supple with contrasting stalky and juicy notes going to a fresh, mouth-watering 
finish, really tasty and racy with a nice bite of tannin behind. Drink 2019 - 2024

Auxey Duresses 2017 12 per case £250

From two separate plots, one owned by the Matrots for years and another more recent purchase which faces full south. Deeper red 
black with a nose of tight, spiced red and black fruits, leading to a palate of intense red berry fruit, some black fruits too, again spiced, 
and with enough oomph to match the more marked tannins behind, balanced, going to a deeply fruited, red berry finish. 
Drink 2020 - 2025

Meursault Rouge 2017 12 per case £275

From three ares below Premier Cru Volnay Santenots. Characteristically paler in colour, limpid, with a nose of rich red and black fruits, 
some spice, intense and rather grown up, toasty and grilled. Dense black fruit on the palate, rich and elegant, deliciously racy too, 
ethereal yet really juicy and approachable, with some grilled brioche notes on the end. Lovely wine, this will need a couple of years to 
come in to its own. Drink 2021 - 2025+

Volnay 1er Cru Santenots 2017 12 per case £450

Always the first red plot to be harvested, along with neighbouring Meursault rouge. Deep red black to the rim, vibrant and limpid, 
with a nose of deep black and red fruits, restrained at present yet still perfumed and fresh with some black fruits at the end, leading 
to a palate of fresh, lightly spiced red fruits, some floral notes, with substantial ripe tannins behind; this is a wine which grows on the 
palate with lovely pepperiness on the elegant finish. Deliciously long. Drink 2022 - 2026+

Blagny 1er Cru la Pièce sous le Bois 2017 12 per case £450

Usually the last of the reds to be picked as it is higher up the slope and needs more time. Vibrant red black, limpid to the rim, 
with a nose of sweet black fruit, some grilled new wood notes, intense and rich with hints of red garden fruit and some spice. On 
the palate floral, spiced red berries, with a hint of fresh strawberry and raspberry, really rich, with a saline, savoury hint on the 
finish. Very satisfying wine and highly recommended. Drink 2022 - 2026+

 £ per case
 in bond

* Wines marked with an asterisk will be subject to allocation to customers
buying across the quality range.

To order, or for advice and assistance, please contact your salesperson
or call us on 01353 721 999
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Domaine Michel Niellon

Another Domaine where the younger generation are being brought forward, we tasted at Niellon 
with Michel Coutoux’s nephew Matthieu, who has worked at the domaine for some time, and his 
daughter Lucy, who had just completed her lycée viticole qualifications. Having been hit hard by 
the 2016 frost, 2017 was a welcome return to normality, although without any Grand Cru Bâtard 
Montrachet which needed replanting. Matthieu explained the madness of the EU replanting rules, 
aimed squarely at reducing the European wine lake, which meant that small, high quality vineyards were obliged to replant before the 
soil was properly rested and prepared: if they don’t replant within six years of uprooting, they stand to lose their planting rights, but 
in an ideal world they would like to leave the vineyard fallow or with green manures for at least ten years.

Harvest chez Niellon began on 3rd September in perfect conditions and with delicious balance in the fruit – Matthieu called them 
‘real whites’ in 2017, fruited and pure, and he interestingly compared the vintage to 2013 and 2010, a move away from the more 
regular commentary of 2014 and 2015. Niellon’s wines are always quietly powerful, with wonderful immediacy yet the wherewithal 
to age beautifully over many years, and in 2017 there is added depth, making wines for the long term and seriously worth seeking 
out.

Chassagne Montrachet Rouge 2017 12 per case £220

A first taste for us of Niellon’s reds, and what a brilliant introduction! 20 barrels, from one hectare of vines spread across three 
plots, one of which has now made its last red and will be replanted to Chardonnay in the near future. Vibrant red black, bright and 
limpid with fresh raspberry fruit and lovely spice, some stalky leafy notes too on the nose. On the palate juicy red berry fruit, not 
black, with racy acidity and bright tannins, sappy, fresh and delicious with a lovely spiced finish. Drink 2020 - 2025

Chassagne Montrachet 2017 12 per case £350

Pale gold with a nose of rich, buttery, white stone fruits, lightly tropical, fresh and really alluring with some leafy notes too, leading 
to a palate which is rich and again buttery, plump yet with linear acidity behind, racy and direct, fresh and very pure and with a finish 
which grows. Drink 2020 - 2025

Chassagne Montrachet 1er Cru Les Champs Gains 2017 6 per case £260

Pale gold with a fresh, racy nose of creamed lemon, a hint of cumin and a vibrant, distant grilled note, very subtle, leading to a 
deliciously sweet palate on entry, ripe and plump with lovely buttery, citrus fruits, again a nice leafy freshness, racy and fine, some gun 
smoke with bright acidity on the really long finish. Drink 2021 - 2027

Chassagne Montrachet 1er Cru Les Chaumées 2017 6 per case £265

Deep gold with a green glint with lovely rich white stone fruits on the nose, again some gunflint notes, sweet and smoky, spiced with 
a hint of lemon crème brulée; on the palate, dense white fruits, light citrus, rich with bright acidity, fresh and intense, long, ripe and 
evolving with citrus notes on the finish. Really impressive wine with lovely balance. Drink 2021 - 2027

 £ per case
 in bond
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Chassagne Montrachet 1er Cru Clos de la Maltroie 2017 6 per case £265

Bright gold with a nose of rich, grilled white stone fruits, really attractive with hints of yellow plum, leafy and lightly spiced. On the 
palate racy white stone fruit, more complex with some smoky notes, alluring with hints of lemon zest, spice and a hint of cumin; the 
acidity feels relatively low yet there is wonderful freshness on the finish. Delicious and complex. Drink 2020 - 2026

Chevalier Montrachet Grand Cru * 2017 6 per case £1,200

Although they aim for a maximum of 40% new wood on the grands crus, it is harder in practice when you have only five and a half 
barrels all told; in 2017, there were 2 new barrels for their Chevalier; this is their one and only vineyard in Puligny. Pale gold with 
a green glint; on the nose very restrained white stone fruit, again with the trademark gunflint, rich and toasty too. Rich and sweet 
on the palate with the oak more evident but deliciously integrated, fresh bright white stone fruits behind and a hint of exotic fruits, 
some candied peel and a deliciously long, poised finish. Drink 2021 - 2027+

Meurgey-Croses

Pierre Meurgey’s roots are in the Mâconnais and it is to there he returned when he decided to get 
involved in the sharp end of wine, rather than the more gentle activity of selling the finished product. 
The vineyards he works with in Mâcon Uchizy are all old family ones however, as he is still having to 
buy the fruit, he is not allowed the Domaine designation – yet. In the next few years he will be taking 
the family vineyards back in hand and at that time he will be permitted the upgrade to Domaine.

In 2017, in common with many in the Mâconnais, Pierre played with the malolactic fermentation to ensure that his wines had enough 
acidity and balance in this warm year; some lots were allowed to complete their malo whilst others had it fully prevented, and the 
result is deliciously balanced wines with lovely intensity and weight.

Mâcon Uchizy, Meurgey-Croses 2017 12 per case £100

No oak used on this cuvée. Pale gold with a sweet, tightly fruited nose, some spice and cinnamon, fresh and vibrant leading to a 
palate of lovely creamy citrus fruit, very fresh and pure, some creamy notes which feel like oak but this is all from the fruit! Rich, 
supple and satisfying. Drink 2019 - 2022

Pouilly Fuissé Vieilles Vignes, Meurgey-Croses 2017 12 per case £195

Fermented in barrel, of which 20% was new and from 85 and 95 year old vines grown on extremely poor soil on the lower slopes 
below Pouilly; the vines appeared stressed from the heat and stopped ripening which had a positive impact on acidity levels – 
serendipity! Deep gold with a nose of rich golden fruit, very opulent and perfumed, leafy and fresh with notes of butterscotch, 
leading to a palate of lovely fresh yet full-bodied fruit, rich and intense, sweet and ripe; a really big mouthful, pure and mineral with a 
backbone of acidity and a long, creamy finish. Drink 2019 - 2024

 £ per case
 in bond

 £ per case
 in bond
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Domaine Poisot

We have been visiting Rémi Poisot since his first year as a vigneron, post-career in the Navy, and 
how things have changed! Our first tastings were in a cellar under his sister’s house in Aloxe, after 
which he moved into the basement of Louis Latour’s Château Corton Grancey – his wife is a Latour. 
Louis Latour have carried out a long over-due renovation and Rémi’s corner, accessible by climbing 
through security fencing during the works, has now become something other than a wine cellar; cue 
move number three, still within Aloxe, but this time into a fabulous Domaine house, complete with 
winery, substantial barrel cellar and family home. The cuverie is easily accessible in the entrance to 
the courtyard, with pipes allowing wines to move by gravity into barrel in either of the two barrel cellars. All that is missing now is 
more wine with which to fill the cellars, something else Rémi is working on. He is setting his sights high, wanting to stick with just 
premiers and grands crus, and as a result he is very choosy about any potential new vineyards to either buy, rent or manage, but is 
confident that, in time, there will be new additions to the Poisot portfolio. We can’t wait.

Pernand Vergelesses en Caradeux Blanc * bottles 2017 6 per case £135
 magnums  6 per case £295

Very pale with a nose of lovely sweet, nutty white fruits, some lemony notes too, lightly grilled and very intense, leading to a 
substantial palate of creamy lemon fruit, some semi-tropical notes and again rich with fine acidity and a fresh, vibrant finish. Really 
lovely wine. Drink 2020 - 2025

Corton Charlemagne Grand Cru bottles 2017 6 per case £495
 magnums  3 per case £510

From 70-80 year old vines; after years of low production, Rémi regretfully uprooted half of the vineyard to replant and in 2018, an 
extraordinarily generous vintage, the remaining half of the vineyard repaid him by doubling its normal output! Bright gold with a 
gorgeously plump nose of racy white stone fruits, really fresh and vibrant, with semi-tropical fruit, almost peachy, with creamed notes 
too, grilled, rich, intense yet super-fresh. The palate is equally bright and vibrant, deliciously layered, lemony, intense, rich, yet not 
heavy at all, more linear than the nose implies, going to a tight, fresh finish. Drink 2020 - 2030

Pernand Vergelesses 1er Cru en Caradeux bottles 2017 12 per case £295
 magnums  6 per case £335

Tasted from barrel, not racked. Bright red to the rim, with a vibrant, fresh nose with red and black fruits behind along with some 
leafy notes too; on the palate more red and black fruit, rich and juicy, intense, and very tight but with lots of ingredients just starting 
to show, going to a finish of tarry black fruits, deliciously mouth-watering and juicy, really satisfying. Drink 2020 - 2024

Corton Bressandes Grand Cru * bottles 2017 6 per case £350
 magnums  3 per case £370

Vibrant red black with a fabulous nose of sweet red and black fruits, some grilled new wood, perfumed, rich, wonderfully intense, 
with hints of spice and sloe; really lovely, proper Pinot; on the palate equally dense rich black fruits, racy, perfumed, intense, with lots 
of supple tannins behind. This is consistently one of the best Cortons we taste; it was noticed that no-one spat their sample out! 
Drink 2022 - 2030

 £ per case
 in bond
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Romanée St Vivant Grand Cru * bottles 2017 6 per case £1,250
 magnums  3 per case £1,250

Deep vibrant red black to lighter on the rim with a nose of dense, savoury yet racy black fruit, perfumed and intense with classic 
floral Romanée St Vivant perfume, some grilled, mineral notes too, really alluring. On the palate dense again, with rich, stunningly 
intense black fruits yet juicy and perfumed at the same time, with substantial ripe tannins behind, going to a wonderfully long finish. 
Superb wine. Drink 2023 - 2034

Domaine Rossignol-Trapet

Sometimes Burgundy feels like the [wine] land that time forgot, with many of the cellars rooted in the 
past and seemingly unchanged; in reality the majority of growers have made huge innovations but without 
any great fanfare, changing things bit by bit and evaluating the results before rolling out the new technique. 
Over the 20+ years I have been visiting Rossignol-Trapet, the cellar and chai remain unchanged, perhaps 
an occasional new stainless steel tank installed but to all intents and purposes the same place as ever. 
However over that period they have moved into being fully biodynamic, both in the vineyard and cellar, 
and have changed their methods on both racking (now never done before bottling, previously done 
systematically) and whole bunch fermentation, which varies according to vineyard and vintage characteristics. It makes for very 
tranquil tastings, where the latest innovation – or re-introduction of old practices, in the case of whole bunch fermentation – can be 
assessed and, more importantly, its impact better understood by us.

Nicolas Rossignol described 2017 as a ‘génial’ vintage which essentially took care of itself, with the vines taking as much nourishment 
as they needed as and when it was required. Along with around 100 other owners in Gevrey, they came together to light straw 
bales at 5am to keep the frost at bay at the end of April; they were so successful that the nearby A31 motorway had its speed 
restricted because of the heavy pall of smoke. The wines are very fresh and immediate; Nicolas talked about ‘infusions’ rather than 
‘macerations’ as would have been the case a decade ago, giving wines with more delicate flavours and fabulous precision.

Gevrey Chambertin Vieilles Vignes bottles 2017 12 per case £325
 magnums  6 per case £350

Deep red black right to the rim with a gorgeously expressive nose of black cherry fruit, rich and sweet yet fresh too with some leafy 
notes and really perfumed; the palate starts with soft black fruit before the tannins come through, substantial, mineral and saline 
with big black fruits behind and still a softness too; really perfumed on the end palate, light, fresh and long. This is a wine with lots of 
contrasts and bags of energy. Drink 2021 - 2027

 £ per case
 in bond

 £ per case
 in bond
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Beaune 1er Cru Teurons 2017 6 per case £190

Very pale red to the rim, with a nose of freshly crushed black fruits, some spice, lightly creamed and quite withdrawn in style with 
some perfume behind. On the palate, sweet black fruits come through, fresh and tight, very succulent, with some floral notes and 
soft, supple tannins; sweet and fresh, with no hard edges and just a distant note of acidity in the background. Drink 2020 - 2026

Gevrey Chambertin 1er Cru Clos Prieur 2017 6 per case £345

Deep red black, very dark but limpid with a black fruited nose, dense black cherry, some spice – oriental as well as peppery – and 
grilled notes too, rich and intensely perfumed. On the palate more intense stony black fruits, mineral with substantial tannins behind, 
rich and tight, toasty, with a restrained yet persistent finish. Given time to evolve, this will reward the patient. Drink 2022 - 2028

Gevrey Chambertin 1er Cru Petite Chapelle 2017 6 per case £355

Vibrant red black with a fabulously perfumed nose, really pretty and so very different to the Clos Prieur – Nicolas attributes the 
difference to the heavy clay soil – with sweet briary black fruit, very overt, leading to a palate of intense black fruits, racy and fresh 
but wonderfully balanced too, sweet and ripe with big supple tannins behind, really complex, with a long, spiced finish. Elegance with 
power. Drink 2021 - 2028

Chapelle Chambertin Grand Cru * 2017 6 per case £560

Vibrant, deep red black with sweet tarry fruit on the nose, spiced black fruits, some floral notes too, with a perfume which amplifies 
on swirling, leading to an intense palate of smooth black fruits on entry, very Pinot Noir, fresh and vibrant with big but very supple 
tannins behind; floral, perfumed rich and intense with soft berry fruit in the middle and a hint of spice going to a lovely, long finish. So 
little aggression in all of these wines! Drink 2023 - 2032

Latricières Chambertin Grand Cru * 2017 6 per case £575

Deep red black, limpid, with a nose of substantial, spiced black cherry fruit, perfumed, with notes of crème pâtissière, spiced and 
seriously alluring, leading to a palate of more restrained black fruits, perfumed and very mineral yet rich and layered too with 
substantial ripe tannins behind, tight and complex with a wonderfully pure finish. Drink 2022 - 2031

Le Chambertin Grand Cru * bottles 2017 6 per case £875
 magnums  3 per case £895

Deeper black red with a nose of rich, spiced, perfumed black fruits, really intense, some crème pâtissière notes, briary too, leading 
to a palate of dense, pure black fruits, cool and poised, more mineral and stony than the other wines, but with lovely sweetness 
behind and intense ripe tannins, very supple and very unobtrusive, with spice on the mouth-watering finish. Big structure with lovely 
balance. Drink 2024 - 2033

 £ per case
 in bond
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Domaine Seguin-Manuel

Thibaut Marion set up his own négociant house at exactly the moment that Burgundy began to 
suffer from short harvests, making it a particularly tough task for him to keep his new customers 
in the right wine all year round. Happily he has made it and, like the rest of the Côte d’Or, is now 
luxuriating in two bumper vintages in a row with 2017 and 2018. When we asked Thibaut for his 
take on the 2017 vintage, his answer was to let the wines to do the talking – the fruit was healthy 
and ripe, not to mention abundant, and 2017 was a particularly easy vintage as a result.

Thibaut is keen to help his growing customer base navigate the mire of the Burgundian price structures and has kept his prices static 
for the third year running, despite having to pay an average of 10% more where he buys in fruit, so these wines represent excellent 
value for money. Two new developments for Seguin Manuel: Thibaut has reduce his sulphur use by around 50% over the past couple 
of vintages, by no longer adding sulphur until after malolactic and secondly, all of the Domaine wines are certified organic since 2015. 

Bourgogne Blanc Côte d’Or 2017 12 per case £120

All the fruit for this wine is from the Puligny area. Pale gold with a nose of savoury, saline white stone fruits, really alluring, tight 
and fresh with some semi-tropical notes. On the palate juicy fresh fruit, a light phenolic note with honey behind, sweet and mouth-
watering and more complex on the finish, a noticeable step up on the generic regional Bourgogne Chardonnay. Drink 2019 - 2021

Puligny Montrachet Les Reuchaux (Domaine) 2017 6 per case £195

From 20 ares at the northern Meursault end of the village. Bright gold with a green glint; on the nose lovely creamed citrus fruit 
with a green bite, some grilled notes, very tight, leading to a deliciously racy yet deeply fruited palate of white stone fruits, very 
charismatic, super-fresh and tight with just enough acidity to balance. Elegant and saline on the finish. Superb. Drink 2019 - 2024

Beaune Blanc 1er Cru Clos des Mouches (Domaine) 2017 6 per case £250

One of the largest and most respected premiers crus in southern Beaune, with the majority owned by the big négociant houses rather 
than smaller Domaines; Thibaut is looking to take back the Chanson vines – his original family négociant – in around five years which 
will allow him to double his current production. Bright gold with a nose of dense, sweet, grilled brioche, with citrus notes too, really 
alluring. On the palate, spiced with a hint of cumin, rich and sweet, but also racy and distant with a note of lime flowers, intense and 
deliciously focused, concentrated yet linear, mineral. Thibaut describes this as ‘lacy’ rather than having brute power. 
Drink 2020 - 2025

Bourgogne Rouge Côte d’Or 2017 12 per case £120

The Côte d’Or appellation requires lower yields and excludes any fruit from the Hautes Côtes (upper slopes) and the grower must 
declare, at the time of harvest, that he intends to register the wine as AC Côte d’Or rather than Bourgogne rouge (or blanc) – an 
extra quality control. All the fruit for this wine comes from around Volnay. Bright but pale red with a nose of soft, supple red fruits, 
savoury and grilled, leading to a more intense palate of concentrated red berry fruit, sweet and ripe, with subtle tannins behind and a 
fresh twist too, going to a ripe, sweetly fruited finish. Drink 2019 - 2023

 £ per case
 in bond
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Savigny-lès-Beaune Vieilles Vignes (Domaine) 2017 12 per case £200

70 year old vines on easy-draining gravel in the southern foothills of Savigny and one of the first vineyards to ripen; 15% new wood 
on this cuvée. Deep red to the rim, not dense, with a deliciously perfumed nose of red and black fruit, grilled new wood, fresh and 
racy, with some leafy notes too, mineral leading to a really attractive palate of black cherry fruit, deliciously concentrated, fresh and 
racy, dense and floral, again perfumed, with lovely structure behind and going to a floral, feminine finish. A great success. 
Drink 2020 - 2025

Savigny-lès-Beaune 1er Cru Lavières (Domaine) 2017 12 per case £240

On a southerly slope; 18.75% new wood here. Deep red to the rim, limpid, with a nose of much tighter black fruit, some perfume 
and spice, savoury, with the wood only very distantly discernible on the nose, leading to a palate of sweet black fruit, really 
expressive, dense and focused, intense with a huge amount of matter and extract behind and substantial ripe tannins. This is a really 
attractive wine right to the end and punches way above its weight. Drink 2021 - 2026

Beaune 1er Cru Champimonts (Domaine) 2017 12 per case £295

Vibrant red black with lovely depth of colour; on the nose rich, savoury red berry fruit with some new wood evident, floral and 
grilled, hugely alluring, toasty and ripe. Deliciously sweet and concentrated grilled fruits on the palate, with the new wood visible and 
lovely balance behind; the ripe and supple tannins are scarcely noticeable, going to a lovely long finish. Drink 2022 - 2028

Vosne Romanée aux Communes (Domaine) 2017 12 per case £390

Considered one of the best lieux dit within the villages appellation, lying just below Clos de Réas; vibrant red black, limpid, with a nose 
of rich red fruits, spicy and sweet, really inviting and attractive. On the palate, sweet black fruits with more structure behind, juicy 
and fresh with substantial ripe tannins, going to a tight, spiced finish which just grows and grows, amplifying in volume. 
Drink 2021 - 2027

Echézeaux Grand Cru 2017 6 per case £635

From the upper part of Echézeaux en Orveaux. Deep red with a gorgeous nose of sweet, juicy red fruits, spiced and fresh, with 
notes of black cherry, floral, with white pepper too. Dense black cherry fruit on the palate, very cool and poised, fresh with 
substantial tannins behind, a light tarry note, spiced and racy going to a juicy, long finish. Superb. Drink 2022 - 2029

 £ per case
 in bond

To order, or for advice and assistance, please contact your salesperson
or call us on 01353 721 999
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Domaine Truchetet

Jean-Pierre Truchetet has been handing the baton over to children Morgan and Julie for some time 
and in 2018 he took full retirement, leaving the next generation in charge. They are fired up, and 
already looking to the changes in the future, the most important of which is the move towards 
organic farming, but with just 5.3 hectares to play with they have taken the decision to widen their 
net first by buying in some fruit and must in order to give them more volume.

Although 2017 was generally kinder across the region, there was still hail damage in some of the 
vineyards in Premeaux-Prissey; bizarrely, it was what they call ‘dry hail’, which did less damage than it would have done had there 
been the usual accompanying torrential rainstorm; nevertheless, they lost between 15 and 20% of their crop as a result.

In the attempt to avoid too much oak influence in their wines, the Truchetets use an unusual barrel called a Harlequin which 
combines alternative staves of oak and acacia and does indeed have a harlequin look about it. The acacia allows oxygen ingress 
without adding brute wood notes, effectively halving the oak influence on the wine. To further mitigate the new wood effect, they 
undergo a very light toasting for a maximum of two hours.

Hautes Côtes de Nuits Blanc La Montagne 2017 12 per case £150

25% new wood in harlequin barrels. The vines are situated on limestone with stones rather than soil and the vines trained high. 
Bright gold with a nose of delicious fresh white stone fruit, really alluring, some citrus, with flowers and honey in the background. On 
the palate, juicy honeyed fruit, rich and intense, with lovely lemony notes behind, some crème brulée, going to a honeyed finish. This 
punches way above its weight. Drink 2019 - 2024

Coteaux Bourguignons Cuvée Hugo 2017 12 per case £100

70% Gamay, 30% Pinot Noir from neighbouring vineyards on clay soil, the Gamay vines being around 60 years old. Bright, limpid 
red to the rim with vibrant red fruit on the nose before perfumed black fruits show through, silky with some floral notes, roses, 
really attractive; on the palate again bright red fruits, fresh and vital, deliciously layered, not complex but hugely drinkable, going to a 
vibrant, finish with a light tannic bite. Drink 2019 - 2022

Bourgogne Pinot Noir Vieilles Vignes 2017 12 per case £140

From two plots, one with 60 year old vines, on land formerly used for blackcurrants and potatoes, whilst the youngest, Les Clusières, 
was planted in the 1990s; the soil is mostly flint and small stones, on the Combe de Vallerots with iron-rich clay sub-soils. Deep red 
black with a nose of gorgeously perfumed Pinot fruit, violets, fresh and vibrant with some grilled wood notes, leading to a palate of 
big red and black fruit, floral with violets and red flowers behind, very ripe tannins and a refreshing bite of acidity on the end. 
Drink 2020 - 2024

 £ per case
 in bond
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Bourgogne Hautes Côtes de Nuits La Montagne 2017 12 per case £160

Grown on very stony limestone soil, no new wood used here. Deep red black in colour, vibrant, with a nose of fabulous inky black 
fruit, really intense, racy and floral with a hint of blackcurrant bud behind, a fresh leafy note, classic from this vineyard. On the palate 
rich, black fruits, fresh and vibrant with supple tannins behind, really tasty and intense without being heavy, going to a lovely supple 
finish, beautifully balanced and mineral. Drink 2020 - 2025

Côte de Nuits Villages 2017 12 per case £200

Matured in harlequin barrels, 30% new, and from vineyards in Comblanchien. Pale vibrant red with a nose of rich black fruits 
perfumed with violets and lightly grilled, leading to a deliciously open palate of red fruits with supple tannins, fresh and floral with a 
note of cedar, really fine and deceptively approachable already. Drink 2019 - 2024

Nuits St Georges 2017 12 per case £325

From two parcels in Premeaux: one of around 45 ares with 70 year old vines and the other being Charbonnière, with very old vines 
of some 100 years old, producing very small yields but of superb quality. Matured in harlequin barrels with a slightly longer toasting 
regime of three hours chauffe. Deep black red to the rim with a nose of gorgeously spiced Pinot Noir, rich and intense, with toasty 
new oak notes and big black fruits, very ripe and supple. On the palate, rich, sweet black fruit with light tannins and fine acidity, saline 
and perfumed right to the finish. Delicious wine. Drink 2020 - 2025

 £ per case
 in bond

Our Contact Details
to place an order or for advice and assistance in choosing your wines

 
James Naylor T: 01353 721 993 M: 07920 096 707 E: james@privatecellar.co.uk

Amanda Skinner T: 01353 721 608 M: 07920 080 042 E: amanda@privatecellar.co.uk

Camilla Shepherd T: 01353 721 999 M: 07919 095 799 E: camilla@privatecellar.co.uk 

Charlie Stanley-Evans T: 01353 977 995 M: 07949 088 292 E: charlie@privatecellar.co.uk

Andrew Gordon T: 01353 721 999 M: 07795 973 371 E: andrew@privatecellar.co.uk

Laura Taylor T: 01353 977 997 M: 07702 905 137 E: laura@privatecellar.co.uk 

Nicola Arcedeckne-Butler MW T: 01353 721 999 M: 07889 598 577 E: nicola@privatecellar.co.uk

Peter McCalmont T: 01353 721 999 M: 07803 296 544 E: peter@privatecellar.co.uk

www.privatecellar.co.uk
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Terms and Conditions for En Primeur Purchases

Wines purchased “en primeur”, prior to being shipped, will be delivered up to 18 months after 
release, depending on the region. 2017 Burgundies will be shipped in Spring and Autumn 2019.

Prices for wines sold en primeur are quoted “in bond”, exclusive of UK Duty, VAT and onward 
delivery but including shipping. Payment terms are 30 days from date of invoice. Unless 
otherwise stated, prices quoted are per case of 12 bottles (12x75cl). 

Cancellation of an order for en primeur wines will be accepted by Private Cellar only if made 
within seven working days from receipt of your invoice, in writing, to 57 High Street, Wicken, 
Cambridgeshire CB7 5XR.

Wines are offered subject to availability and may be subject to allocation. Please confirm 
your eventual delivery instructions at the time of your order. When shipped, your wines 
can be delivered to you and you will be invoiced for Duty, delivery and VAT at the prevailing 
rate. Alternatively, your wines can be stored in bond in the Private Cellar Reserves LLP 
account at the specialist wine storage facility, Vinothèque, for an annual storage fee.

Orders for en primeur wines may be made by telephone, e-mail or post and confirmation of 
your order or allocation will be on the issue of our invoice.

Please visit www.privatecellar.co.uk for our full terms & conditions

E&OE
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Index: Let us heLp you fInd what you’re LookIng for...
For more guidance and assistance, please do not hesitate to call your salesperson using the details found throughout the offer or 
simply dial 01353 721 999.

Bourgognes Blancs & rouges

Bourgogne Blanc 
 Bourgogne Aligoté, Dom. Chevrot £120 W 12 15
 Bourgogne Blanc Côte d’Or, Seguin Manuel £120 W 12 38
 Bourgogne Blanc, Château Fuissé £120 W 12 20
 Bourgogne Blanc Clos de la Combe, Dom. Jean Chartron £130 W 12 13
 Bourgogne Chardonnay, Dom. Matrot £130 W 12 30
 Bourgogne Blanc Côte d’Or Cuvée Les Forgets, Dom. Patrick Javillier £160 W 12 26
 Pinot Beurot, Dom. Lucien Boillot (2018) £100 W 6 11
 Bourgogne Blanc Les Chataigners, Dom. Hubert Lamy £200 W 12 27
 Bourgogne Blanc Côte d’Or Cuvée Oligocène, Dom. Patrick Javillier £210 W 12 26

Bourgogne Rouge

 Bourgogne Passetoutgrains, Dom. Fontaine Gagnard £100 R 12 18
 Coteaux Bourguignons Cuvée Hugo, Dom. Truchetet £100 R 12 40
 Bourgogne Rouge Côte d’Or, Seguin Manuel £120 R 12 38
 Bourgogne Pinot Noir Vieilles Vignes, Dom. Truchetet £140 R 12 40
 Bourgogne Pinot Noir, Dom. Matrot £145 R 12 32
 Bourgogne Hautes Côtes de Nuits La Montagne, Dom. Truchetet £160 R 12 41
 Bourgogne Rouge les Grands Chaillots, Dom. Bertrand Machard de Gramont £195 R 12 28

côte de nuits

 Le Chambertin Grand Cru, Dom. Rossignol-Trapet £875 R 6 37
 Chapelle Chambertin Grand Cru, Dom. Rossignol-Trapet £560 R 6 37
 Chapelle Chambertin Grand Cru, Dom. Louis Jadot £870 R 6 25
 Clos Vougeot Grand Cru, Dom. Louis Jadot £640 R 6 25
 Clos de Vougeot Grand Cru, Dom. Michel Gros £725 R 6 22
 Côte de Nuits Villages, Dom. Truchetet £200 R 12 41
 Côtes de Nuits Villages Blanc, Au Leurey, Dom. de l’Arlot £120 W 6 9
 Côte de Nuits Villages Clos du Chapeau, Dom. de l’Arlot £135 R 6 9
 Echézeaux Grand Cru, Seguin Manuel £635 R 6 39
 Echézeaux Grand Cru, Dom. André Gagey £820 R 6 25

 £ per      Colour Bottles Page
 case  / case 
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 Gevrey Chambertin Vieilles Vignes, Dom. Rossignol-Trapet £325 R 12 36
 Gevrey Chambertin, Dom. Lucien Boillot £385 R 12 11
 Gevrey Chambertin les Evocelles, Dom. Lucien Boillot £470 R 12 12
 Gevrey Chambertin 1er Cru Les Corbeaux, Dom. Lucien Boillot £585 R 12 12
 Gevrey Chambertin 1er Cru Clos Prieur, Dom. Rossignol-Trapet £345 R 6 37
 Gevrey Chambertin 1er Cru Petite Chapelle, Dom. Rossignol-Trapet £355 R 6 37
 Hautes Côtes de Nuits Blanc La Montagne, Dom. Truchetet £150 W 12 40
 Hautes Côtes de Nuits Fontaine St Martin (Monopole), Dom. Michel Gros £115 R 6 21
 Latricières Chambertin Grand Cru, Dom. Rossignol-Trapet £575 R 6 37
 Nuits St Georges, Dom. Truchetet £325 R 12 41
 Nuits St Georges Les Terrasses des Vallerots, Dom. Bertrand Machard de Gramont £340 R 12 28
 Nuits St Georges Les Vallerots, Dom. Bertrand Machard de Gramont £395 R 12 28
 Nuits St Georges Aux Allots, Dom. Bertrand Machard de Gramont £400 R 12 29
 Nuits St Georges Les Chaliots, Dom. Michel Gros £425 R 12 21
 Nuits St Georges Les Haut Pruliers, Dom. Bertrand Machard de Gramont £445 R 12 29
 Nuits St Georges 1er Cru Mont des Oiseaux, Dom. de l’Arlot £230 R 6 9
 Nuits St Georges 1er Cru Clos des Forêts St Georges (Monopole), Dom. de l’Arlot £320 R 6 10
 Nuits St Georges 1er Cru Clos de l’Arlot, Dom. de l’Arlot £325 R 6 10
 Nuits St Georges Blanc, 1er Cru Clos de l’Arlot (Monopole), Dom. de l’Arlot £325 W 6 9
 Romanée St Vivant Grand Cru, Dom. Poisot £1,250 R 6 36
 Romanée St Vivant Grand Cru, Dom. de l’Arlot £1,750 R 6 10
 Vosne Romanée 1er Cru Les Suchots, Dom. de l’Arlot £495 R 6 10
 Vosne Romanée aux Communes, Dom. Seguin-Manuel £390 R 12 39
 Vosne Romanée, Dom. Bertrand Machard de Gramont £435 R 12 29
 Vosne Romanée, Dom. Michel Gros £560 R 12 22
 Vosne Romanée 1er Cru Aux Brulées, Dom. Michel Gros £450 R 6 22
 Vosne Romanée 1er Cru Clos de Réas (Monopole), Dom. Michel Gros £525 R 6 22

côte de Beaune

 Auxey Duresses, Dom. Matrot £250 R 12 32
 Bâtard Montrachet Grand Cru, Dom. Fontaine Gagnard £825 W 6 19
 Beaune Blanc Clos du Foulot (Monopole), Dom. Baptiste Guyot £90 W 6 23
 Beaune 1er Cru Teurons, Dom. Baptiste Guyot £125 R 6 23
 Beaune 1er Cru Clos des Avaux, Dom. Baptiste Guyot £140 R 6 23
 Beaune 1er Cru Champimonts, Dom. Seguin-Manuel £295 R 12 39
 Beaune 1er Cru Teurons, Dom. Rossignol-Trapet £190 R 6 37
 Beaune Blanc 1er Cru Clos des Mouches, Dom. Seguin-Manuel £250 W 6 38
 Beaune 1er Cru Clos des Ursules (Monopole), Dom. des Héritiers Louis Jadot £270 R 6 25
 Blagny 1er Cru la Pièce sous le Bois, Dom. Matrot £450 R 12 32
 

 £ per      Colour Bottles Page
 case  / case 
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 Chassagne Montrachet Rouge, Dom. Michel Niellon £220 R 12 33
 Chassagne Montrachet Rouge, Dom. Fontaine Gagnard £275 R 12 18
 Chassagne Montrachet, Dom. Fontaine Gagnard £325 W 12 18
 Chassagne Montrachet, Dom. Michel Niellon £350 W 12 33
 Chassagne Montrachet Les Benoîtes, Dom. Jean Chartron £435 W 12 13
 Chassagne Montrachet 1er Cru La Grande Montagne, Dom. Fontaine Gagnard £450 W 12 18
 Chassagne Montrachet 1er Cru La Boudriotte, Dom. Fontaine Gagnard £450 W 12 19
 Chassagne Montrachet Le Concis du Champs, Dom. Hubert Lamy £230 W 6 27
 Chassagne Montrachet 1er Cru Les Champs Gains, Dom. Michel Niellon £260 W 6 33
 Chassagne Montrachet 1er Cru Les Chaumées, Dom. Michel Niellon £265 W 6 33
 Chassagne Montrachet 1er Cru Clos de la Maltroie, Dom. Michel Niellon £265 W 6 34
 Chassagne Montrachet 1er Cru Les Caillerets, Dom. Fontaine Gagnard £290 W 6 19
 Chassagne Montrachet 1er Cru Morgeot Clos de la Chapelle (Monopole) £310 W 6 24
 Dom. Duc de Magenta, Louis Jadot
 Chassagne Montrachet 1er Cru La Romanée, Dom. Fontaine Gagnard £335 W 6 19
 Chevalier Montrachet Grand Cru, Dom. Michel Niellon £1,200 W 6 34
 Chevalier Montrachet Grand Cru Clos des Chevaliers (Monopole), Dom. Jean Chartron £1,400 W 6 14
 Chevalier Montrachet Grand Cru Les Demoiselles, Dom. des Héritiers Louis Jadot £1,950 W 6 25
 Corton Bressandes Grand Cru, Dom. Poisot £350 R 6 35
 Corton Charlemagne Grand Cru, Dom. Poisot £495 W 6 35
 Corton Charlemagne Grand Cru, Dom. Patrick Javillier £550 W 6 26
 Corton Charlemagne Grand Cru, Dom. des Héritiers Louis Jadot £725 W 6 25
 Criots Bâtard Montrachet, Grand Cru, Dom. Fontaine Gagnard £825 W 6 19
 Le Montrachet, Grand Cru, Dom. Fontaine Gagnard £365 W 1 19
 Maranges Rouge sur le Chêne, Dom. Chevrot £180 R 12 16
 Maranges Blanc, Dom. Chevrot £220 W 12 15
 Maranges Rouge 1er Cru La Fussière, Dom. Chevrot £235 R 12 16
 Maranges Rouge 1er Cru Le Croix Moines, Dom. Chevrot £175 R 6 16
 Maranges Blanc 1er Cru La Fussière, Dom. Chevrot £180 W 6 15
 Meursault Rouge, Dom. Matrot £275 R 12 32
 Meursault, Dom. Matrot £365 W 12 31
 Meursault Les Tillets, Dom. Patrick Javillier £200 W 6 26
 Meursault 1er Cru Blagny, Dom. Matrot £500 W 12 31
 Meursault 1er Cru Charmes, Dom. Matrot £550 W 12 31
 Meursault Tête de Murger, Dom. Patrick Javillier £320 W 6 26
 Meursault 1er Cru Genevrières, Dom. Louis Jadot £345 W 6 24
 Meursault 1er Cru Perrières, Dom. Matrot £700 W 12 31
 Pernand Vergelesses en Caradeux Blanc, Dom. Poisot £135 W 6 35
 Pernand Vergelesses 1er Cru en Caradeux, Dom. Poisot £295 R 12 35

 £ per      Colour Bottles Page
 case  / case 
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 Puligny Montrachet Les Reuchaux, Dom. Seguin-Manuel £195 W 6 38
 Puligny Montrachet Les Tremblots, Dom. Hubert Lamy £230 W 6 27
 Puligny Montrachet, Dom. Jean Chartron £480 W 12 13
 Puligny Montrachet 1er Cru Les Chalumeaux, Dom. Matrot  £550 W 12 31
 Puligny Montrachet 1er Cru La Quintessence, Dom. Matrot £550 W 12 31
 Puligny Montrachet 1er Cru Clos de la Garenne, Dom. Duc de Magenta, Louis Jadot £340 W 6 24
 Puligny Montrachet 1er Cru Clos de la Pucelle (Monopole), Dom. Jean Chartron £350 W 6 14
 Puligny Montrachet 1er Cru Clos du Cailleret (Monopole), Dom. Jean Chartron £350 W 6 14
 Puligny Montrachet 1er Cru Les Perrières, Dom. Lucien Boillot £365 W 6 11
 Santenay Blanc Champs Perrier, Dom. Jean Chartron £245 W 12 13
 Santenay Blanc Comme Dessus, Dom. Chevrot £250 W 12 15
 Savigny-lès-Beaune Vieilles Vignes, Dom. Seguin-Manuel £200 R 12 39
 Savigny-lès-Beaune 1er Cru Lavières, Dom. Seguin-Manuel £240 R 12 39
 St Aubin 1er Cru Le Charmois, Dom. Matrot £300 W 12 30
 St Aubin 1er Cru Clos de Meix, Dom. Hubert Lamy £340 W 12 27
 St Aubin 1er Cru en Remilly, Dom. Hubert Lamy £465 W 12 27
 St Romain, Dom. Matrot £210 W 12 30
 Volnay 1er Cru Vieilles Vignes, Dom. Baptiste Guyot £150 R 6 23
 Volnay, Dom. Lucien Boillot £340 R 12 11
 Volnay 1er Cru Santenots, Dom. Matrot £450 R 12 32
 Volnay 1er Cru Clos des Angles, Dom. Lucien Boillot £495 R 12 12
 Volnay 1er Cru Les Caillerets, Dom. Lucien Boillot £595 R 12 12

côte chalonnaise & Mâconnais

 Mâcon Uchizy, Meurgey-Croses £100 W 12 34
 Mercurey Les Deux Terres, Dom. Laurent Cognard £200 R 12 17
 Mercurey 1er Cru Clos du Paradis, Dom. Laurent Cognard £265 R 12 17
 Montagny 1er Cru Les Bassets, Dom. Laurent Cognard £200 W 12 17
 Pouilly Fuissé Marie Antoinette, JJ Vincent, Château Fuissé £185 W 12 20
 Pouilly Fuissé Vieilles Vignes, Meurgey-Croses £195 W 12 34
 Pouilly Fuissé Tête de Cru, Château Fuissé £210 W 12 20
 Pouilly Fuissé Le Clos, Château Fuissé £210 W 6 21
 Pouilly Loché aux Barres, Dom. Laurent Cognard £185 W 12 17
 St Véran, Château Fuissé £145 W 12 20

 £ per      Colour Bottles Page
 case  / case 
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