
Very sadly, earlier this year we announced the untimely death of Anne-Claude Leflaive, the 
driving force behind Domaine Leflaive’s upturn in fortunes and instigator of its biodynamic 
practices. 2014 was her last vintage, and she remained involved in the day to day running of the 
Domaine as long as she could, so she saw these delicious wines blossoming in the barrels as 
they matured.

An early start to the 2014 growing season was stopped in its tracks by a cold spell in mid-April, followed by 
hot weather from mid-May to early June which ensured rapid flowering; however, although warm, dry weather 
is ideal for flowering, it can also be too hot, and in 2014 some of the Domaine’s south facing slopes suffered 
with the extreme heat during this period and their flower set was less regular, heralding reduced yields. The 
hot spell ended with a bang with a massive hail storm on 28th June which skirted around the south side of 
the Corton hill, powering through Pommard and hitting the Sous le Dos d’Ane vineyard in Meursault as well 
as some Puligny sites. July to mid-August was mixed, but principally cool and fresh, with temperatures below 
seasonal norms, but the second half of August warmed up without becoming too hot, and the fine weather 
lasted right through September allowing harvest to take place as and when each vineyard was ready with 
no need to hurry. The Domaine began picking on 10th September and finished a week later, under perfect 
conditions, with Antoine Lepetit commenting that the alternating weather throughout the season, without 
extremes of anything, had led to balanced fruit with good complexity, giving wines of excellent pedigree.

These wines are offered in bond London and will be shipped during the course of 2016. We advise you to 
reply early in order to secure an allocation.

Nicola Arcedeckne-Butler MW
December 2015

Domaine Leflaive 2014

T: 01353 721 999 | W: www.privatecellar.co.uk

Domaine Leflaive 2014



 £ per case
 in bond, London

Bourgogne Blanc 2014  6 per case £205
Pale gold with a nose of sweet, chalky white fruit, nicely evolved, creamed with hints of lychee and white stone fruits. 
Dense and honeyed on the palate, intense and alluring with again fresh white stone fruits masking the acidity and going 
to a long, rich finish. Drink 2016 – 2020

Puligny Montrachet 2014  6 per case £315
Pale gold with a tightly knit nose of fresh white fruits, grilled and mineral, leading to a palate of zesty fruits, taut, mineral 
and somewhat austere initially but developing to a long, fine, refined finish which broadens over time. Drink 2017 – 2022

Puligny Montrachet 1er Cru Clavoillon  2014  6 per case £450
Bright gold with a green glint, with a very tightly fruited nose of leafy white stone fruits, restrained, leading to a palate of 
sweet white fruits with citrus notes, broad but not creamy, with a hint of plumpness and with acidity hidden behind the 
fruit, going to a long, sweet finish. Drink 2018 – 2024

Puligny Montrachet 1er Cru les Folatières  2014  6 per case £785
Green with a gold glint, with a sweet, ripe nose of grilled citrus fruits and a distant note of hazelnut, primary and fresh. 
Rich, plump grilled white fruits on the palate, honeyed with lovely racy mineral notes, citrus-fresh and incredibly stylish 
with a long, evolving finish. Drink 2018 – 2024

Puligny Montrachet 1er Cru les Combettes  2014  6 per case £815
Green gold with a fresh scent of orchard fruit, spring flowers and with an enticing distant note of lemon cream. Ripe, 
plump fruit flavours follow on the palate with a subtle floral element and layered, fine acidity, honeyed notes behind. 
Lovely intensity on the finish, mouth-watering and persistent. Drink 2019 – 2025

Puligny Montrachet 1er Cru les Pucelles  2014  6 per case £870
Slightly deeper green gold with a gorgeously alluring nose of lemons and hazelnut overlaid with hints of nougat, mineral 
and fine, leading to a tightly knit palate of citrus fruits with racy acidity, mineral and rich without being opulent with a 
firm backbone and a long, linear finish. Really fine. Drink 2019 – 2025

Bienvenues Bâtard Montrachet, Grand Cru 2014  3 per case £810
Unavailable to taste as the wine was still undergoing fermentation when we visited.

Bâtard Montrachet, Grand Cru 2014  3 per case £870
Very pale gold with a leafy nose of green stone fruit, rich yet distant, with a hint of grilled hazelnuts, layered and really 
attractive, leading to a fresh, tightly fruited mineral palate of layered white fruits, intense and aloof, with the acidity 
almost totally obscured by the fruit; creamy without plumpness, leading to a deliciously fresh, racy finish.
Drink 2020 – 2026

Chevalier Montrachet, Grand Cru 2014  3 per case £1040
Pale gold with lovely intensity on the nose, citrus, rich, ripe white peach, verging on the exotic with a lovely green twist 
to keep the freshness leading to a rich, densely fruited palate of white stone fruits, racy with citrus notes, grilled with 
real style and panache going to an incredibly rich, long and evolving finish which just keeps on going.
Drink 2022 – 2027

To order, please call us on 01353 721 999

Wines are offered subject to availability and may be allocated. Private Cellar’s en primeur
terms & conditions apply. For more information, visit www.privatecellar.co.uk


