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Sébastien Caillat’s audacious move to offer the wines from his tiny 1.2 hectare vineyard only once they 
are in bottle seems to have paid off, as when you have such a small production you need to be sure that 
the wines are going to be placed in the right hands, preferably those of Burgundy lovers and drinkers. 
Sébastien is following what used to be general practice, before the advent of mass technology, which means 
deliberately late bottling to allow the wines more time to develop. His cellar, rented from a neighbour so as 
to be totally separate from Lamy Pillot’s operations, is very cold, thereby naturally slowing down the wines’ 
evolution. They spend just 12 months in barrel with a further year in tank which allows them to settle and 
stabilise completely post-fining, avoiding the need for filtration, a practice which Sébastien feels removes some 
of the character. In his perfect world, he would not fine either, but he’s not prepared to take that risk just yet 
– although he hasn’t ruled it out for the future. 

The 2013 vintage was not an easy one, starting off very wet and chilly, with alternate spikes of heat and 
then cold, which meant that the vignerons needed to spend as much time as they could in the vines to 
avoid disease and rot setting in. The harvest was relatively late and in cool conditions which Sébastien feels 
is preferable to a hot vintage, particularly for white wines. Yields were better in 2013, at an average of 45 
hectolitres per hectare, giving a bit more fruit to work with and Sébastien describes the vintage as ‘une belle 
année’, whose style is very straight,  pure and linear rather than lush. These wines are exceptional, and we 
wholeheartedly recommend them.

Lamy Caillat’s 2013 wines are offered in bond, London and will be shipped in Spring 2016. When ordering, 
please let us know whether you would like your wines to be stored In Bond or delivered to you Duty Paid. 
Private Cellar’s en primeur terms & conditions apply. For more details visit www.privatecellar.co.uk.

Nicola Arcedeckne-Butler MW
December 2015

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



 £ per case
 in bond, London

Lamy Caillat 2013

Chassagne Montrachet Village 2013 Bottles 6 per case £130
From the lieu dit Pot Bois, close to the treeline and behind 1er Cru Cailleret; pale gold with a fabulously expressive 
nose – creamy with hints of marzipan and nougat, crème pâtissière, rich and really alluring with note of cooked apricot 
behind. Cool, fresh white stone fruits on the palate, plump and honeyed yet racy too, more so than the nose implies, 
with lovely fresh grilled fruit on the long, expressive, evolving finish; linear, pure, plump yet bright. Absolutely delicious. 
Drink 2016 – 2021

Chassagne Montrachet 1er Cru Les Caillerets 2013 Bottles 6 per case £190
At just over half a hectare, this is the biggest plot in the range. Pale gold with a markedly different nose with hints of 
honeycomb, cooked white stone fruits, a touch exotic yet stonily austere too, leading to a substantial, mouth-coating 
palate of mineral white fruits, lightly spiced and incredibly different to the Villages, despite its proximity, with linear, racy 
lemony acidity and a really fine, defined long finish. Drink 2017 – 2021+

Chassagne Montrachet 1er Cru Les Champs Gains 2013 Bottles 6 per case £190
With heavier, deeper soil than Caillerets, which is just next door, this is a fuller bodied style. Deeper gold with an 
evolved nose of rich, honeyed, intense white fruits leading to a dense, sweetly fruited palate of grilled white stone fruits, 
fresh and lemony with some secondary aromas, toasty and rich yet with lovely refreshing linear acidity behind going to 
a long, grilled finish which, paradoxically, feels less evolved than the previous two wines. Drink 2017 – 2022

Chassagne Montrachet 1er Cru la Romanée 2013 Bottles 6 per case £190
At the southern end of the village, and on particularly poor limestone soils. Bright green gold with an arresting nose, 
fabulously expressive, of white stone fruits, very youthful and primary, rich, intense, tight with a hint of green fruits 
too, and even an aniseed note, leading to a mouth-watering palate of white stone fruits, saline, citrus, really showing 
pedigree, with lovely definition, distant grilled notes and an incredibly long, intense, concentrated finish. Deliciously 
refined. Drink 2017 – 2022

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

These wines are offered in bond and will be shipped during the course of 2016. When ordering, please let us know if 
you would like to take delivery duty paid when the wines are shipped or if you would prefer to store them under bond 
with Private Cellar Reserves LLP. Please note that Duty, VAT and delivery are payable when your wines are released for 

delivery to your home address.
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