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Burgundy 2013 Vintage

When we embark on buying trips for a primeur offer, we make a point of not finding out too much about the 
vintage conditions in advance. This might sound a bit naive, or even slightly lazy, but in a region like Burgundy 
with myriad appellations there are so many variations on the theme that what is true for one village may be 
the complete opposite for another. 2013 has turned out to be one of those years where generalisations just 
cannot sum up everything that contributed to what is an extraordinary vintage, where we found producers 
somewhat shyly admitting that their wines are so much better than they had dared hope for.

the growing SeaSon & harVeSt

The growing season was anything but easy, a gloomy January recording just 17 hours of sunshine in the whole 
month, presaging a cold, damp and therefore slow start to the vines’ cycle. April and May were very wet, so 
wet that the tractors couldn’t get into the vineyards and many growers had to revert to hand spraying – the 
alternative was queuing in Beaune to get a rare slot on the helicopter sprayers’ lists. Pictures of ducks paddling 
between the vines abounded – not what any farmer wants to see.

Flowering started later than usual, in mid-June, initially under fine conditions, however a violent storm part 
way through caused some flowers to abort (coulure) or set but then fail to develop properly (millérandage); 
by the end of flowering the vignerons knew that it was to be another smaller than average harvest, with 
some 30% reduction in Nuits, just what they didn’t need after the small harvests of 2010, 2011 and 2012. 
Happily, July, August and September were mostly hot and sunny, however the price of the heat after the earlier 
humidity was a severe hail storm on 23rd July which ravaged the Côte de Beaune, destroying some 1,100 
hectares of fruit in Pommard, Volnay, Savigny, Corton, and Pernand Vergelesses – many of the same names 
which had been hit in 2012 with savage results. 

Towards the end of September the heat continued but the humidity built up, bringing with it the threat of 
rot; too late to spray, the vignerons had only one choice – to harvest as quickly as possible and sort the 
fruit thoroughly before committing it to the vats or barrels, leading to a further 5 to 25% of fruit to be lost. 
Harvesting was mostly in late September or early October and was the latest harvest since 1984.
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 Quality aSSeSSment

So far, so challenging. However, 2013 produced delicious wines, unexpectedly so given the weather, and here 
is the reason why: with a reduced crop and a mostly fine July, August and September, the scene was set for 
some good fruit maturation and concentration. Those berries which survived the various crises of flowering, 
hail and rot and made it to the vats were deliciously clean and pure and, without a massive heatwave over 
the summer, they had an incredible intensity of fresh fruit and substantial malic acid, most of which has been 
converted to lactic acid in the maturation process.

The whites are truly delicious, fresh and pure, with an extraordinarily edible acidity described by Bill Nanson 
of The Burgundy Report as ‘gushing sweet acidity’ – an oxymoron if ever there was one, but absolutely true. 
Terroir looms large on these wines, with the difference between clay and limestone vineyards more clearly 
marked than usual. The reds are equally plump and round, with my notes stating ‘gourmand’ on more than one 
occasion – spiced, juicy and intense, the majority have plenty of tannins but you have to remind yourself to 
look out for them, so well are they integrated with the fruit.

These are wines which are going to drink in the medium term, mostly before the 2012s, whilst their fruit is so 
gloriously enticing. They will also age gracefully in the mid to mid plus term, particularly in the top vineyards.

Nicola Arcedeckne-Butler MW
December 2014

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

See page 36 for a full listing of wines by appellation and price
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Laying down a Burgundy Cellar

We highly recommend that you read Stephen Brook’s excellent article: Creating the perfect Burgundy cellar that he wrote for 
Decanter Magazine last year. Stephen’s insider tips follow the Private Cellar school of thought and we share them with you here:

> Try to purchase six-packs rather than full cases. With expensive wines this is generally no problem, and will give you greater   
  variety in your cellar. 

>  If you’re on a budget, look for Bourgogne from top producers in good vintages. A white Bourgogne from Jean-Marc Roulot 
 may not have the staying power of his top Meursault, but it could offer terrific short-term drinking. The 2005 red Bourgogne 
 from Domaine de Montille and the 2010 from Arnoux-Lachaux are giving me great pleasure right now.

>  Seek out wines from less well-known villages. For white wines, St Aubin offers good value, though the wines are more 
 expensive than they were a decade ago. Santenay, Pernand Vergelesses and Marsannay are, by Burgundian standard, 
 inexpensive - the best wines have great structure and complexity.

Decanter Magazine, February Edition 2014

http://www.decanter.com/people-and-places/wine-articles/584903/how-to-create-the-perfect-burgundy-cellar

Recommended Reading

  *  The Finest Wines of Burgundy - Bill Nanson
  *  www.burgundy-report.com
  *  www.burghound.com
  * www.sarahmarsh.com - The Burgundy Briefing

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

See page 36 for a full listing of wines by appellation and price
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A selection of whites reds to start you off... 

Taking Stephen’s second point, look no further than the Bourgognes blancs and rouges and villages wines of our favourite growers to 
start your cellar off and to give you a taste of the grands vins but at a fraction of the price. 

If you would like to try some of these wines as mixed cases of twelve bottles, in multiples of your choice, please be creative and 
mix your own cases from the list below, or ask us for advice. We would be very happy to guide you if you call us on 01353 721 999.  
The minimum order for mixed cases is 12 x 75cl, mixed as you wish. Wines will be supplied in 12 bottle cartons.

Whites
Bourgogne Chardonnay (screwcap), Dom. Matrot  2013  £100
Bourgogne Blanc Clos de la Combe, Dom. Jean Chartron 2013  £105
Rully Clos du Moulin à Vent, Dom. Rois Mages  2013  £125
Bourgogne Blanc Cuvée Les Forgets, Dom. Patrick Javillier 2013  £130
Bourgogne Blanc Les Chataigners, Dom. Hubert Lamy  2013  £145
Hautes Côtes de Beaune Blanc, Dom. Capitain Gagnerot 2013  £150
Montagny 1er Cru les Bassets, Dom. Laurent Cognard  2013  £150
Pouilly Loché aux Barres, Dom. Laurent Cognard  2013  £150
Maranges 1er Cru la Fussière Blanc, Dom. Chevrot   2013  £240

Reds
Bourgogne Passetoutgrains, Dom. Fontaine Gagnard  2013  £66
Chiroubles. Dom. Christophe Savoye  2013  £95
Bourgogne Pinot Noir, Dom. Matrot  2013  £120
Bourgogne Pinot Noir, Dom. Anne Parent  2013  £120
Maranges Vieilles Vignes, Dom. Matrot  2013  £140
Bourgogne Rouge les Grands Chaillots, Bertrand Machard de Gramont 2013  £140
Savigny-lès-Beaune Vieilles Vignes, Dom. Seguin-Manuel  2013  £160
Maranges 1er Cru la Fussière Rouge, Dom Chevrot  2013  £165
Hautes Côtes de Nuits Rouge, Dom. Michel Gros  2013  £170
Bourgogne Pinot Fin, Dom. Arnoux-Lachaux   2013  £175
Mercurey 1er Cru Clos du Paradis, Dom. Laurent Cognard 2013  £210
Gevrey Chambertin Vieilles Vignes, Dom. Rossignol-Trapet  2013  £240

 £ per case
 in bond
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Domaine de l’Arlot

Our tasting at Clos de l’Arlot was a voyage of discovery in so many ways, with an unparalleled 
tasting from different barrels of the premier cru Clos des Forêts – three different soils, three 
different parts of the vineyard, a unique opportunity to see how the whole is greater than 
the sum of its parts. Jacques Devauges, at one of his last appointments at the Domaine before 
moving to Clos de Tart, wanted to demonstrate just how 2013 emphasised the soil differences 
and how that translated into the final wine – and what a demonstration it was! As elsewhere, 
2013 was marked by the cold start to the year and the poor flowering; luckily for the Côte de 
Nuits, when Beaune was lashed by hail in July they only had very heavy rain which left the plants 
intact. Saved by the Indian summer, all was going well until the humidity and warmth set in at the 
end of September and rot broke out, pushing the Domaine to harvest earlier than they would 
have liked but with a further 5% of the crop removed by sorting they ended up with ripe, clean, 
pure fruit in their vats. The wines are all beautifully pure, with a freshness and approachability 
rarely seen at this stage yet they will evolve well too.

Côte de Nuits Villages Au Leurey  2013  £185

Pale gold with a fabulous nose of honey, frangipani, almonds and white stone fruits, floral and a wine which just made us smile at the 
first sniff! On the palate more of the same, with sweet juicy white fruits, gorgeously plump and expressive, with lovely racy acidity 
for balance, and a deliciously ripe finish. Just gorgeous – and we’re still smiling. Drink 2015 – 2018

Nuits St Georges Blanc, 1er Cru Clos de l’Arlot (Monopole) 2013  £485

Bright gold with an intensely fruited nose of white stone fruits, almond, peach, floral and rich, really appealing with a very distant 
hint of grilled wood behind, perfumed and honeyed, leading to a broad, plump palate of fresh white fruits with a hint of cookie 
dough behind, layered and intense, toasty, grilled with a distant vanilla note overlaid by racy acidity, going to a superb long finish. Just 
paradise. Drink 2016 – 2020

Côte de Nuits Villages Clos du Chapeau  2013  £195

Deep red black with a nose of tight sweet red fruits, creamy and fresh with a sappy streak and a distant hint of caramel, leading to a 
palate of cool red berries, spiced and juicy, fresh, with moderate tannins behind, creamed and already deliciously alluring, with a fresh, 
uncomplicated finish. Drink 2015 – 2020

Nuits St Georges Le Petit Arlot  2013  £245

15 year old vines in a particularly favoured site with lots of natural light – and therefore usually one of the first plots to be 
harvested. Vibrant red black in colour with a deliciously approachable nose of black and red fruits, sweet and tarry, spiced and 
lightly floral. Sweet, black cherry notes on the palate, perfumed, with substantial ripe tannins behind, ripe and rich yet with a lovely 
cranberry tartness, almost lemony, going to a long, red fruit finish. Drink 2016 – 2021

 £ per case
 in bond

Wines marked with an asterisk* will be subject to allocation to customers
buying across the quality range.
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 £ per case
 in bond

Nuits St Georges 1er Cru Les Petits Plets  2013  £300

25 years old, but still considered too juvenile to join Clos des Forêts in the grand vin, although Jacques did imply that the vines 
might soon be allowed to wear long trousers. Deep red black with a gorgeously plump nose of cedary, toasty, grilled, rich and floral 
aromas, leading to a vibrant, ethereal, elegant and ripe palate, with a hint of blackcurrants, supple yet tart with notes of roses and 
cranberries and on to a toasty but refreshing finish. Drink 2017 – 2022

Nuits St Georges 1er Cru Clos de l’Arlot  2013  £500

70 year old vines with a very small production in 2013 – five and a half barrels as against nine in 2014. Deep red black, not as dense 
as the Romanée St Vivant which we tasted first, with a gorgeously overt nose of rich, savoury black fruits, spice, incense and toasty 
new wood, really alluring, with a fresh leafy note too, leading to a succulent, juicy palate of black fruits, blackcurrant in particular, 
again with a fresh leafy note, Thai spices, racy with ripe tannins only just discernible behind and going to an immensely long, creamed, 
red and black fruit finish. Lovely. Drink 2017 – 2024

Nuits St Georges 1er Cru Clos des Forêts St Georges bottles 2013  £515
(Monopole) magnums  6 per case £530

Here we tasted firstly from the bottom of the slope, where the 35 year old vines are on deep, calcareous soil before moving on to 
a wine made from grapes grown at the top of the slope where the vines are planted on an east facing elevation, on extremely poor 
soil with just 30cm of earth before the limestone bedrock; lastly we tasted from 60+ year old vines in the middle of the slope where 
there is a geological fracture leading to incredibly deep soil which is rich in fluvial sediment and iron. All three were vastly different, 
but Jacques Devauges described the mid slope as the ‘heart of Clos des Forêts’ and certainly this was the dominant taste on the 
final, blended sample. Deep red black with a richly perfumed nose of succulent black fruits, overt and floral (roses), spiced, with a 
lightly peppery note leading to a palate of tight, dense black fruit, mineral, savoury and intense with a fabulous, long finish. Sublime.
Drink 2018 – 2024

Vosne Romanée 1er Cru Les Suchots *  2013 6 per case £395

From three parcels planted in 1945, 1950 and 1987. Vibrant red black to the rim with a very pretty nose of spiced black fruits, 
grilled and elegant with some refreshing leafy notes behind, leading to a sweet, densely fruited palate with racy black fruits, intense 
and beautifully structured; ripe tannins are there but they are not obtrusive going to a long, satisfying finish which keeps on growing. 
Elegant and velvety. Drink 2017 – 2023

Romanée St Vivant Grand Cru *  2013 6 per case £1,200

Dense red black with a nose of sweet black fruit, tight and slightly forbidding yet rich too, with notes of cedar and spice, leading 
to an intense palate of black fruits, again very restrained and almost austere but then perfume and spice, with notes of cassis and 
incense, explode onto the palate with a hint of crème pâtissière, multi-faceted but a touch unknit in its extreme youth and going to a 
long, evolving finish. Needs a bit of time to come together but this is already delicious. Drink 2018 – 2024

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

Tasting with Charles Lachaux is such a privilege – by the end of an hour or so with him the offer 
has all but written itself, from harvest notes to soil differences, comparisons with previous years, or 
whatever is needed to put the vintage into context. The real challenge is to rein in the verbiage and 
stick to the task in hand. Charles has been using more and more whole bunch fermentation rather 
than de-stemming the fruit, however in 2013 he reduced the amount of whole bunches used in some 
of the wines to promote fruitiness and reduce tannin extractions, and the result is wines which have a 
lovely tension and are full of energy. As ever, we tasted out of new barrels but they will only make up a 
proportion of the final blend. At the end of our tasting, we were shown a couple of wines blind – both 
2008s, a vintage not dissimilar to 2013, they had a wonderful intensity of fruit, just beginning to move 
towards the secondary, more evolved flavours and still remaining fresh.

 
Bourgogne Pinot Fin   2013  £175

This spends 10 months in two year old barrels. Vibrant ruby red to the rim with a nose of sweet, tight black fruits, not giving much 
away but it had only recently been bottled; sweet, black cherry fruit on the palate, ripe and fresh with some distant grilled, cedary 
notes and fine ripe tannins behind. Drink 2016 – 2020

Nuits St Georges  Bottles 2013  £300
 Magnums  6 per case £325

Deep red black with a lovely nose of fresh black fruits, mineral and ripe, leading to a beautifully balanced palate of perfectly ripe, 
poised black fruits, racy and fresh with a fine tannic structure behind and a long finish. Drink 2016 – 2021

Nuits St Georges les Poisets  2013  £385

From the southernmost part of the appellation, next to a premier cru vineyard called ‘les Cailles’ – the pebbles – which gives some 
indication of the soil here: stony, poor, encouraging the vines to dig deep. Dense red black with a hugely expressive nose of rock 
rose, rose, black cherry, sloe and mulberry, earthy with a distant grilled note too; leading to a very restrained palate, floral with a hint 
of crème pâtissière, more austere than some of the other wines this year but with an incredibly intense, spiced finish which promises 
good things for the future. Drink 2017 – 2023

Vosne Romanée  Bottles 2013   £405
 Magnums  6 per case £430

Vibrant red black with an alluring nose of black cherry, fresh and juicy, almost jammy with a distant hint of spice, leading to a palate 
with big black cherry fruit again and a hint of dark chocolate, velvety and tarry, with a long, evolving, savoury finish. These superb 
ingredients will surely knit together to make a lovely wine. Drink 2017 – 2022

 £ per case
 in bond
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Chambolle Musigny Bottles 2013  £430
 Magnums  6 per case £455

Vibrant red black with a nose of lively red berry fruit, floral with a hint of juicy raspberry too, leading to a palate with typical 
Chambolle minerality, fresh, zippy with lovely velvety black fruit behind, going to a fresh, perfumed finish. Beautiful.
Drink 2016 – 2021

Vosne Romanée Les Hautes Maizières  2013  £460

The family owns two other Vosne parcels but as this one is so distinctive it is bottled separately; it is located immediately below 1er 
Cru les Suchots, at the northern end of the village. Vibrant purple pink with a fabulous nose of perfumed black cherry fruit, spiced 
and intense, leading to a palate of dense, sweet, floral black fruits with substantial tannins behind, rich with notes of cedar, perfumed 
and long. Drink 2018 – 2023

Nuits St Georges 1er Cru Les Procès  2013 6 per case £295

Right in the middle of the appellation, close to the town of Nuits itself. Deeper black red right to the rim with a nose of pain d’épice, 
morello cherry, rich and spiced, leading to a dense, floral, concentrated palate with hints of roses, layered, with substantial tannins 
totally masked by the fruit, going to a long, rich, ripe finish. Delicious. Drink 2018 – 2024

Vosne Romanée 1er Cru Les Chaumes  2013 6 per case £360

At the southern end of the appellation, by Malconsorts and La Tâche. Deeper red black to the rim with a nose of dense, sweet dark 
fruits – damson, sloe, some mulberry – overlaid with Christmas spice, rich and lightly tarry, leading to a palate of spiced, juicy black 
fruits, cedar and with firm ripe tannins behind. Long, sweet and ripe on the finish. Really alluring. Drink 2018 – 2024

Clos de Vougeot Grand Cru *  2013 6 per case £645

Deep red black with an aloof nose of ripe red fruits, dense and fresh, leading to a gorgeously restrained palate of superb red and 
black fruits, powerful yet beautifully held in check, mineral, rich, and with a real presence for the future. Drink 2021 – 2026

Vosne Romanée 1er Cru Les Suchots   2013 6 per case £720

80 year old vines give their Suchots a very concentrated, intense profile. Deep purple to the rim with a nose of rich, black fruit, fresh 
but not primary, with a nose of plums, damson and myrtle, lightly creamy with a hint of oriental spice. Rich black fruit on the palate, 
sweet and tarry with lovely complexity and layers, mineral and cool with distant spice and a substantial tannic backbone behind. 
An alluring, evolving finish of spiced black fruits, grilled with hints of pain d’épice right to the end. Drink 2018 – 2024

 £ per case
 in bond

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



10

Echézeaux Grand Cru * Bottles 2013 6 per case £720
 Magnums  3 per case £735

From right in the middle of the appellation. Deep red black with a fabulously expressive nose of creamed, soured black fruits, spiced 
and rich, alluring but in a restrained fashion, floral, leading to a palate of cool, complex black fruit, mineral, spiced, less overt than the 
nose, tarry and floral with some Christmas spice and cloves on the incredibly long finish. Really stylish. Drink 2020 – 2024

Latricières Chambertin Grand Cru *  2013 6 per case £895

Deep red black and in a very different style, being in the Gevrey zone rather than Vosne. Vibrant red black fruits on the nose, with 
a floral hint – lavender, violets – and crunchy red fruits behind leading to a stylish palate of ripe fruits, mineral, racy and delicate yet 
with a substantial tannic backbone, rich and long on the finish. Delicious. Drink 2021 – 2025

Romanée St Vivant Grand Cru *  2013 6 per case £1,950

Harvested at exactly the same time as Vosne Romanée les Suchots, the wines couldn’t be more different – yet the only variable is 
their soil. Dense red black with a nose of tight, spiced tarry black fruits – damson, sloe – and some leafy notes. Tight, cool black fruit 
on the palate, mineral and sweet, with big spiced notes behind, mouth-coating and rich, redolent of black velvet overlaid with some 
exotic spices and cloves, going to a long, evolving finish. Stunning. Drink 2019 – 2025

 £ per case
 in bond

Please ask us about older vintages of red and white Burgundy, 
available from our Fine Wine List
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Domaine Lucien Boillot

Pierre Boillot is remarkably enigmatic when you visit, letting you make your own decisions on his wines 
before he tells you about the vintage or anything else which could colour ones judgement. Having part 
of his vineyards in the Côte de Beaune has meant that he has had three consecutive years of impressive 
hail damage, particularly in his Volnay and Pommard vineyards, but, thanks to his other vines in and around 
Gevrey he has at least been able to keep some yields closer to normal. Always very self-effacing, Pierre 
admitted that he is more than pleased with how the 2013s have turned out and the results are some 
truly delicious, incredibly alluring wines which can be drunk young but which will also age well too –
‘un millésime de plaisir’ in Pierre’s words.

Puligny Montrachet 1er Cru Les Perrières   2013 6 per case £275

Pale gold with a nose of tight white fruits, lychee and with some tropical notes, hazelnut, really gorgeous and come-hither, floral 
and slightly honeyed too. On the palate deliciously pretty white stone fruits, floral, fresh, layered, linear yet plump too with fine racy 
acidity behind the fruit. Long, rich, racy and zippy on the finish, Pierre described this wine as ‘joyous’. Hear hear! Drink 2017 – 2020+

Volnay  2013  £250

30% down on a normal year this is deep red black with a nose of gorgeous, juicy black cherry fruit, spiced, with hints of red flowers, 
sweet and inviting. A palate of equally alluring juicy black skinned fruit, lightly spiced and fresh with some delicious, almost creamy 
notes but still very restrained, with notes of black pepper and red fruits on the finish. Drink 2016 – 2022

Gevrey Chambertin  2013  £285

Deep, vibrant red black with a nose of tight black fruits, almost grassy with hints of spice but very restrained too, leading to a more 
substantial, restrained palate of ripe black fruits, spiced black cherries, with fine ripe tannins behind and a finish which grows and 
develops, opening up and broadening. Drink 2017 – 2020

Volnay 1er Cru Les Angles  2013  £365

Volnay has a geological fault running through the village which means that the soils on either side are completely different – more 
clay on the Pommard side, more limestone on the Meursault side, and les Angles is on the Pommard side, next to 1er Cru Fremiets. 
Deep red black with a hugely expressive nose of cedary black fruits, sappy and rich, perfumed and ripe, leading to a palate of juicy 
black fruits, concentrated and intense, with a substantial tannic backbone. Floral and spiced with some grilled notes at the end. More 
of an intellectual wine, this is delicious. Drink 2018 – 2024

Gevrey Chambertin 1er Cru Les Corbeaux  2013  £425

Dense red black with a very restrained nose of spiced black fruits, hard to distinguish at this stage but with some black cherry in 
evidence. Cool, delicious black fruits on the palate – ultra-ripe blackcurrants, black cherry – as well as spice and distant tarry notes, 
sweet and ripe with substantial tannins behind. There is a lovely balance on the finish with perfume and spice coming to the fore. 
Drink 2018 - 2022

 £ per case
 in bond
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Domaine Capitain Gagnerot

Based in the village of Aloxe Corton, just north of Beaune, Domaine Capitain Gagnerot comprises 
around 17 hectares of vines producing some 20 different crus, from generic Bourgogne rouge up 
to Corton Charlemagne and Echézeaux. It is an incredible range to handle, but it has the benefit of 
reducing the chance of hail damaging all of your vines in the same storm, although they still lost some 
50% of their Corton Charlemagne in both 2012 and 2013. When I first visited Domaine Capitain 
Gagnerot it was run by brothers Patrice and Michel. Today, it is really overseen by Patrice’s son 
Pierre-François who, with the full support of the older generation has clearly “modernised” the
wine making style.

Hautes Côtes de Beaune Blanc  2013  £150

Pale gold with a fresh, floral nose of white flowers and some stone fruits; flamboyant with notes of honey and a light hazelnut touch, 
leading to a broad palate of sweet, honeyed white fruits, floral, juicy, supple and deceptively easy to taste at present with lovely ripe 
acidity behind. Highly recommended. Drink 2015 – 2018

Corton Charlemagne Grand Cru   2013 6 per case £425

From two separate parcels, one on the Aloxe side and the other in limestone-rich Ladoix, giving different facets to the wine. Deep 
gold in colour with an extraordinary nose of big, plump white stone fruits, some yellow plum, honeyed and a hint of orange blossom 
and even a distant hint of Brillat Savarin cheese, leading to a fresh, bright palate of honeyed white fruits, floral, with lovely citrusy 
acidity – grapefruit, some lemon – behind with a long, persistent finish. The nose is overtly charismatic but is beautifully reined in by 
the ethereal, elegant palate. Truly delicious. Drink 2016 – 2021

Aloxe Corton 1er Cru les Moutottes  2013  £340

From 30 year old vines on a mixed clay and limestone soil; deep red black with a lovely nose of classic Pinot Noir, fresh and crunchy 
with notes of hay, with velvety black fruits behind. Intense black fruit on the palate, sweet and spiced, tarry and quite closed with 
lovely fruit behind the ripe tannins, going to a fresh, juicy finish. Drink 2016 – 2020

Echézeaux Grand Cru  2013 6 per case £415

40 year old vines from a selection of Pinot Fin, the best Pinot clone, which always gives very small, concentrated berries. Deep black 
red with a spectacular nose despite the wine being incredibly cold when we tasted, with a nose of perfumed, spiced black cherries, 
rich, with some distant grilled notes behind. The dense, ripely fruited palate is racy and elegant too, with substantial, supple tannins 
behind and a hint of dusty black cherry going to a long, evolving, ripe finish. Sublime. Drink 2018 – 2021+

 £ per case
 in bond

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

Domaine Jean Chartron has around 12 hectares under vine, the majority in Puligny Montrachet, 
where they have nine different crus including two monopoles: Clos de la Pucelle and Clos de Cailleret. 
90% of the wines produced are white. The family has been in Puligny since the 19th Century, 
and count amongst their number the mayor who requested official permission to add the name 
Montrachet to the village of Puligny’s name. In a remarkably upbeat résumé of the challenging 2013 
vintage, Jean-Michel Chartron said it ‘wasn’t so bad’ as he had nearly 70% of the production of a 
normal year, with his harvest saved by the Indian summer and a drying, cool wind which protected the 
fruit from the threat of too much rot breaking out. In addition, his vineyards were untouched by hail 
in 2013, although he wasn’t so lucky in 2014.

Bourgogne Blanc Clos de la Combe  2013  £105

From a small, walled vineyard directly outside the cellar, in the middle of Puligny Montrachet. Pale gold with a nose of white stone 
fruits, citrus and fresh, leading to a palate of creamy white fruit, refreshing and light with juicy, saline notes and a lovely bright finish. 
Drink 2015 – 2017

St Aubin 1er Cru Les Murgers des Dents de Chien  2013  £240

From the corner of St Aubin which touches Puligny 1er Cru Champs Gains. Pale gold with a tightly fruited nose of buttery yet 
green-skinned fruit, mineral and rich with white stone fruit behind. Denser on the palate, with sweet, ripe stone fruit, creamy with 
light, succulent acidity, honeyed and already incredibly appealing despite its youth. Drink 2015 – 2018

Puligny Montrachet  2013  £320

Pale gold with a nose of green stone fruits, tight with a distant nutty, grilled note behind leading to a rich, tight, lemony palate, sweet 
and elusive yet hugely attractive, mineral and leafy with a distant note of crème pâtissière, saline and truly classic. Drink 2016 – 2019

Puligny Montrachet 1er Cru Clos de la Pucelle (Monopole) 2013 6 per case £265

A monopole of 1.1634 hectares. Bright yellow gold with a green glint; sweet white stone fruit on the nose with a mineral, stony note 
underscored by white flowers, fresh with a distant grilled tone but still very closed. Rich, creamy and dense on the palate, more 
weighty than the nose implies, and still very alluring; complex, layered, restrained and taut yet with explosive elements behind and an 
impressively long, rich finish. Drink 2017 – 2021

Puligny Montrachet 1er Cru Clos de Cailleret (Monopole) 2013 6 per case £265

Slightly deeper gold with a lightly floral nose, mineral and leafy with a distant hint of crème pâtissière, very tight and giving little away 
at present. Intensely mineral white fruits on entry, sweet, ripe with a note of honey but very classically Puligny with lovely density 
and concentration underscored by racy acidity going to a long, pure, mineral finish. Ethereal. Drink 2017 – 2021

 £ per case
 in bond
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Corton Charlemagne Grand Cru  2013 6 per case £575

From vines in Le Charlemagne, and described by Jean-Michel as a ‘Puligny style’ Corton - chez-Chartron - is less structured in style 
and made to drink earlier. Deeper gold with a rich nose of dense, creamy, lemony fruit, smoky and grilled with a hint of new wood, 
leading to a rich, sweet, ripe palate with lovely lemony acidity yet still weighty going to an intense, racy finish. Drink 2017 – 2022

Chevalier Montrachet Clos des Chevaliers Grand Cru (Monopole) * 2013 6 per case £870

Pale gold with a nose of rich, toasty, spiced white stone fruits, a note of nutmeg behind, really complex, leading to a palate of 
gorgeously fresh lemony fruit, greengages, densely layered, with substantial succulent acidity behind, sweet and rich with a stunningly 
intense finish. Truly fabulous. Drink 2017 – 2022

Le Montrachet Grand Cru *  2013 3 per case £1,200

As only one barrel of Montrachet is made Jean-Michel uses a two year old barrel to avoid an overpowering new wood influence. 
Pale gold with a complex nose of rich, cooked white stone fruits, shortbread / cookie dough and crème pâtissière, very intense and 
toasty, creamed and layered – words don’t really do it justice. On the palate initially less complex but then the gorgeously layered, 
harmonious fruit comes through – honeyed, rich, with a very distant grilled note underscored by green stone fruits going to a long, 
persistent finish with notes of white flowers on the end. Extraordinary. Drink 2018 – 2023

 £ per case
 in bond

Map produced by Encompass Graphics Ltd



15

Domaine Chevrot

The relatively new appellation of Maranges was the result of merging several smaller ACs with Maranges 
in their name – Cheilly-lès-Maranges, Dezize-lès-Maranges and Sampigny-lès-Maranges – in order to 
simplify things and allow producers to make one wine from their various vineyards. It is next to Santenay, 
itself an extension of the Côte de Beaune and just over the hill from Chassagne Montrachet – yet it feels 
very different and definitely more relaxed than the rest of the Côte d’Or. Domaine Chevrot can trace its 
current ownership back three generations, with the younger Chevrots now in charge, Pablo in the cellar 
and Vincent in the vineyards. Certified organic and intervening as little as possible in the winemaking 
process (natural yeast, no fining, low sulphur use), they are making some truly exciting wines in a corner 
of Burgundy which is going to come more and more to our attention as the heartlands become more 
expensive. With a new Domaine, we like to focus on just a couple of wines as an introduction but we 
really struggled to narrow the choice down to these two – there are several other wines worthy of 
offering, and seriously worthy of drinking in the future so watch this space!

Maranges 1er Cru la Fussière Blanc   2013  £240

A very young vineyard, planted only in 2010 right under a cliff of ‘chaille’, a type of soft flint, on a steep, south facing slope – so steep 
that they have to use wires when working the vines. Barrel fermented in a mix of new and older wood. Deep gold with a lovely 
mineral nose of tight white fruits, somewhat closed at this stage but alluring nonetheless, leading to a palate of buttery white stone 
fruits, fresh and tropical with some juicy notes, plump and lemony with a delicious finish. Drink 2015 – 2019

Maranges 1er Cru la Fussière Rouge  2013  £165

The vines here average 40 years old and are planted on 0.8 hectares split across two plots with different soil profiles – one is marl 
and limestone, the other is clay. Aged for a year in barrel, of which 30% is new and the rest 2 - 5 years old. Very deep red to the 
rim, intense, with a tight, savoury nose, black fruit, spiced with a marinade note – apparently Fuissière’s trademark – with dusty 
black skinned fruit behind. On the palate big red fruits, sweet and intense, with substantial supple tannins behind, racy and juicy with 
superb structure and a long, delicious and succulent finish. Drink 2017 – 2020

 £ per case
 in bond

See page 36 for a full listing of wines by appellation and price
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Domaine Laurent Cognard

We love our visits to Laurent as there are two things of which we can always be certain – one is that 
his cellar will be glacial, so we are very keen to taste the vintage which has just gone into barrel as it 
tends to be kept at a warmer temperature, and the other is that there will be some innovation to tax 
or entertain us, although this year it was restricted to introducing another wine from Mercurey rather 
than a radically different winemaking technique. Larger than life, Laurent really puts his imprint on his 
wines and despite being broadly fruited they have the elegance and class more usually found in the 
Côte d’Or than the Chalonnaise. They are desperately drinkable from an early age but keep and evolve 
beautifully, if only they are given the chance, and we know that as soon as we show them at a tasting 
they race out of the door. Laurent compares the 2013s with his 2010 wines, particularly in relation to 
their freshness.

Montagny 1er Cru les Bassets  2013  £150

Pale gold with a tight, almost grassy nose of buttery white fruits, some tropical, but unusually restrained at this stage, leading to a 
fresh, juicily fruited palate of layered white stone fruits, rich, alluring and again incredibly restrained, based more on Mediterranean 
than tropical white fruits, with lovely saline acidity on the end and a massively long finish. Delicious. Drink 2016 – 2019

Pouilly Loché aux Barres  2013  £150

This was still going through a very leisurely fermentation when we tasted – it needs to have less than 3 g/l of residual sugar in order 
to be allowed the Pouilly appellation but it is still at 4.2 g/l. Laurent was not concerned as the fermentation hadn’t stuck but was just 
pottering along slowly, and as a result the nose was cloaked and hard to define; the palate, however, has lovely sweet, juicy, succulent 
whites fruits, crunchy and ‘joyful’, as Laurent put it, honeyed with a touch of lemon cream on the incredibly long finish. Wow!
Drink 2015 – 2018

Montagny 1er Cru Clos du Vieux Château  2013  £210

Gold with a tight, ripe nose of fresh white fruits, grilled with an iodine note, saline and maritime, gorgeously plump and expressive 
with a touch of lemon sherbet too. Sweet, saline white stone fruit follows on the palate, some hazelnut, fresh and rich with grilled 
caramel notes too, going to a long, broad, grilled finish. Sublime. Drink 2017 – 2020

Mercurey 1er Cru Clos du Paradis  2013  £210

When we tasted this is was still only three quarters of the way through its malolactic fermentation, but still it tasted amazing. Rich 
red black with a sweet, intense nose of red berries, toasty and fresh, juicy and hugely alluring (doubly unusual for a wine undergoing 
malolactic). Dense red black fruits on the palate with smooth, substantial tannins, toasty and wonderfully balanced.
Drink 2016 – 2020

 £ per case
 in bond
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Domaine Fontaine Gagnard

Richard Fontaine and his daughter Céline (pictured) are very precise about the particular characteristics 
of their individual vineyard sites, and this year the differences were even more marked. Followers of lutte 
raisonnée or minimal intervention, they spray only when absolutely necessary and normally this would be 
done by tractor. In 2013, however, the vines were so waterlogged that they had to resort to backpacks 
and walking up and down the rows of vines themselves, taking two whole days to cover 8 hectares. This 
attention to detail has really paid off here, with deliciously pure wines: citrusy fresh whites and plump reds 
but, sadly, made in very small quantities.

Chassagne Montrachet  2013  £240

Pale gold with a relatively closed nose at first, mineral, then flowers, roses, and grilled notes behind, leading to a tightly fruited palate, 
with lovely sweet floral notes behind the more dense fruit going to a lovely finish which grows and intensifies. Drink 2016 – 2019

Chassagne Montrachet 1er Cru La Grande Montagne  2013  £335

Right up at the top of the slope, almost surrounded by trees. Pale gold with a dense, richly creamy nose with some floral notes, but 
essentially quite tight too, leading to a sweet, plump palate of racy white fruits with fine acidity behind, rich and long with a distant 
buttery hint and a long, ripe finish with a hint of grilled almonds on the end. Drink 2016 – 2020

Chassagne Montrachet 1er Cru La Boudriotte  2013  £335

La Boudriotte is located right in the middle of the premiers crus. Pale gold with a nose of rich, green skinned stone fruits, honeyed 
and mineral and with a leafy perfume, floral with a hint of almond, leading to a substantial palate of sweet, plump white stone fruits, 
dense and powerful without being overly so, sweet and ripe with a hint of nutmeg and toasty oak behind, with fresh, racy acidity on 
the lingering finish. Delicious. Drink 2016 – 2021

Bâtard Montrachet Grand Cru *  2013 2 per case £210

Pale gold with an almost impenetrable nose of creamy white fruits, some floral notes but essentially giving little away, leading to a 
surprisingly open palate in comparison, with creamy white fruits, lemony and vibrant, rich and mineral, with so much going on, finally 
exploding in a kaleidoscope of flavours on the finish. Wow! Drink 2017 – 2022

Bourgogne Passetoutgrains   2013  £66

A blend of 50 / 50 Pinot Noir and Gamay, this is vibrant pale red, with a delicious nose of sweet black and red fruits, spiced and 
really alluring. Fresh black cherry notes on the palate with a lovely twist of acidity and a finish of really attractive crunchy ripe fruit, 
sweet, tarry and fresh. Drink 2015 – 2017

 £ per case
 in bond
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Château Fuissé

In the deep south of the Burgundy region, in the Mâconnais, the 2013 growing season was a 
shockingly difficult one. Here, used to generally higher temperatures, they have summarised the 
vintage ‘un millésime de grisaille’ – a year of greyness – because of the lack of sunlight right from 
the start of the year. Record rainfall in the spring, cold weather leading to an uneven flowering all 
set the tone for a smaller than usual harvest, not helped by cool rather than properly hot July and 
August; at Château Fuissé they decided to take a gamble and allow the fruit to stay on the vine into 
October (usually when they finish their last plots), and whilst they were challenged during harvest 
by several storms, they were rewarded with sufficient ripeness in the fruit to make some deliciously 
approachable wines. They had an average yield of around 30 hl / ha compared to their normal 50 – 
55 hl/ ha.

St Véran  2013  £125

35 year old vines here, from a mix of soils – clay at Davayé, mineral at Pouilly Chasselas, chalky and saline at les Vers Cras, with an 
overall yield of 25 hl / ha. Pale gold with a tight nose of honey and light citrus notes, fresh and clean, some lime flowers, leading to a 
beautifully fresh, citrusy and creamy palate, fresh and tight, racy and balanced. Drink 2015 – 2017

Pouilly Fuissé Tête de Cru Bottles 2013  £185
  Magnums  6 per case £200

Normally one third of this wine would remain in tank but in 2013 the barrel wines were more successful than the tank so an 
exceptional 95% has been aged in barrel. Pale gold with a rich nose of golden and white stone fruits, some toasty notes, leafy and 
juicy, leading to a palate of big, toasty, buttery white fruits. Really attractive, rich and intense with hints of lemon cream, saline and 
complex with lovely acidity on the finish. Drink 2016 – 2018

Pouilly Fuissé Vieilles Vignes Bottles 2013  £330
 Magnums  6 per case £345

Much of the fruit for the Vieilles Vignes came from le Clos, behind the Château itself, with a yield of just 20 hl / ha; all the wine is 
barrel fermented with 80% new wood. Deepish gold with a rich, toasty, grilled nose of buttery white stone fruit, crème pâtissière, rich 
and toasty with some perfume, leading to a gorgeously dense, rich, ripe, layered and intense palate, spiced with a hint of crystallized 
ginger, mineral with a refreshing twist on the finish. Deliciously overt yet very stylish too. Drink 2016 - 2019

 £ per case
 in bond
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Domaine Henri Gouges

It was clear when speaking with Grégory Gouges that his prime concern in 2013 was for the welfare of 
his vines – almost his first comment was that the vines had suffered, not that it had been an immensely 
challenging vintage for the vignerons. As everywhere else, the vintage conditions all took their toll, delaying 
the harvest until 5th October and during the harvest 15 - 25% of the fruit was discarded so as to be sure 
that only pristine berries made it into the vats. Thanks to this strict selection process, Grégory commented 
that someone tasting this vintage blind would not be able to spot that it was one attacked by rot, something 
we had observed ourselves during the course of our tastings. The wines all have a lower pH than usual, 
more in line with white wines, however this gives them a lovely racy edge to counterbalance the ripe fruit. 

Nuits St Georges   2013  £280

Deep black red to the rim with a very tightly black fruited nose, blackcurrant to the fore, with some distant spice and even a hint 
of cumin, leading to a palate of sweet black fruits, paradoxically savoury with blackcurrant undertones, fresh and pure yet tight too, 
mineral and racy with a fine, long finish. Drink 2017 – 2020

Nuits St Georges 1er Cru Clos des Porrets St Georges (Monopole) 2013 6 per case £190

A 3.6 hectare monopole on the southern side of Nuits, its name was originally Poirets (and still shown as such on some maps) as it 
must once have been a pear orchard. Vibrant red black with a savoury nose of spiced red berries, meaty with a hint of rock rose 
– what Grégory calls ‘true’ St Georges. Sweet, juicy black fruit on the palate, cool and fresh, tight with again this hint of rock rose, 
floral and relatively firm, spiced with a long, evolving red fruit finish. Lots going on here. Drink 2017 – 2022

Nuits St Georges 1er Cru Les Vaucrains *  2013 6 per case £295

So poor is the soil here that the vineyard was deemed as ‘vaut rien’ – worth nothing – subsequently corrupted to Vaucrains. The 
soils are very thin and the plants tend to have a high percentage of millerandé grapes – ones which are fertilised but then fail to 
expand, thereby giving a very high skin to juice ratio – in 2013 the yield was just 18 hl / ha (compared to a more normal 28 hl / ha). 
Deep red black with a tight, savoury nose of meaty red fruits, incense and spice, tight and savoury, leading to a rich, dense palate of 
concentrated sweet black fruits, with substantial tannins behind, spiced and intense but with lovely fruit behind. Impenetrable but 
showing glimpses of what it will become. Drink 2017 – 2023

 £ per case
 in bond

See page 36 for a full listing of wines by appellation and price
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Domaine Michel Gros

Timing is everything – and never more so than with young wines. Most of Michel Gros’ wines had just 
been racked or had just finished their malolactic fermentation when we tasted them, both of which tend 
to send them back into their shells. Nonetheless, the wines showed beautifully, with pure fresh fruit, 
fine tannins and refreshing acidity – a really satisfying tasting session. The end of 2013’s growing season 
saw Michel having to leave around 6 hectares of vines unharvested because he just couldn’t get to them 
before the rot did – particularly galling because the Hautes Côtes had a good, regular flowering and he 
was looking forward to a ‘normal’ sized crop. Michel doesn’t believe in the inclusion of any stalks or whole 
bunches in his fermentations, partially because he doesn’t like the loose cannon effect of potassium which 
is held in the stalks and interferes with the wines’ acidity, and particularly because he prefers the fruit to 
speak for itself, using only a small amount of new wood except for his very top wines.

Hautes Côtes de Nuits Rouge  2013  £170

Red black with a very slight hint of brick at the rim. On the nose fresh, crunchy red fruit with a distant hint of beeswax, leading to 
a palate of classically farmyardy Pinot Noir with sweet black fruits behind, fresh and more expansive than the nose, with a savoury, 
mouth-watering finish. Drink 2015 – 2018

Nuits St Georges Les Chaliots  2013  £345

Named after a soft type of flint (chaille), quite rare in the Côte d’Or but prevalent in this vineyard. Dense red black right to the rim 
with a nose of spice and some distant smoky notes, sweet and jammy and quite rich in aromas, leading to a palate of ripe red and 
black fruits, juicy, vibrant with a hint of tar going to a long, sweet, mineral and spiced finish. Lovely wine. Drink 2017 – 2021

Vosne Romanée  2013  £385

Red black but not as intense in colour with a gorgeously alluring nose of sweet, toasty black and red fruits, spiced and deeply 
attractive, leading to a tarry, spiced black fruit palate with a distant grassy note, fresh and restrained, succulent, with lovely supple 
tannins behind and a long finish. Delicious. Drink 2017 – 2021

Chambolle Musigny  2013  £385

Deeper red black with a primary nose of spiced, ripe black fruits, blackcurrant, but currently quite closed (malolactic fermentation 
was ongoing when we tasted). Sweet, juicy black fruits on the palate, succulent and spiced with racy acidity and a hint of Christmas 
spice behind the ripe, supple tannins going to a fresh, long finish. Drink 2017 – 2021

 £ per case
 in bond
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Vosne Romanée 1er Cru Aux Brulées *  2013 6 per case £320

Dense purple red to the rim, intense, with a fabulously sweet, rich nose of black fruits, black cherry with a savoury, meaty note 
too, leading to a palate of grassy black fruits, tar, cedar, smooth and rich, even creamy, with very ripe, supple tannins just detectable 
behind; very gourmand, tasty with a hint of morello cherry on the finish, and a distant hint of cranberry. Very moreish.
Drink 2018 – 2023

Vosne Romanée 1er Cru Clos de Réas (Monopole) *  2013 6 per case £375

Deep black red but slightly less intense than the Brulées, with a nose of black fruits and a hint of celery, reduced and tight, tarry yet 
fresh, leading to a palate of sweet black fruit – cool blackcurrants – with tannin and acidity almost totally masked by the fruit, very 
pure and linear and less spiced than the other wines, going to a long, tight, layered finish with just a hint of toasty spice on the end. 
Really fine wine. Drink 2019 – 2025

Clos de Vougeot Grand Cru *  2013 6 per case £470

0.2 hectares of vines only here, producing just 3 barrels – Michel has one of the smallest holdings in the Clos, at the southern end 
and at the top of the slope. Gorgeous nose of red berry, Stockholm tar, spice and musk, rich, penetrating and alluring with a distant 
note of black cherry behind, leading to an intense palate of black fruits, juicy and fresh, hugely inviting with supple tannins behind, 
going to long, toasty, tarry finish – the only clue to the use of 100% new oak barrels. Supple, powerful, stunning. Drink 2019 – 2026

 £ per case
 in bond

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

Producers in Meursault have certainly had their fortitude severely tested over the past few 
years. Wise growers have been adding to their vine portfolio to both increase the number of 
wines they can make as well as spread the risk of being wiped out by some freak meteorological 
episode such as hail or extreme frost. The Javillier family cultivate in Savigny-lès-Beaune: close 
enough to be able to work them comfortably from Meursault and, in theory, far enough away 
not to have the same weather. Except, as it turns out, in 2013, when Savigny was virtually 
destroyed by hail and Meursault was also hit badly, with the hail halting in the middle of the 
appellation. The average reduction across all their crus was around 30-40%; bad enough in itself, 
but considerably worse when put into the context of other recent small vintages which have 
resulted in the equivalent of three harvests across the past five years. Nevertheless, Marion 
Javillier was remarkably upbeat when we visited her in December and their 2013 wines are 
showing deliciously well.

Bourgogne Blanc Cuvée Les Forgets  2013  £130

From a vineyard within the Meursault commune but on the northern side, close to Volnay, the Forgets vineyard has a clay-based soil. 
Pale gold with a nose of tight, honeyed fruit, rhubarb and flowers, leading to a palate of fresh, juicy white fruits with just a hint of 
sherbet, light and fresh with succulent acidity on the expanding finish. Bottled just four days previously and showing brilliantly.
Drink 2015 – 2017

Bourgogne Blanc Cuvée Oligocène  2013  £165

Again in the Meursault commune but this time from the Puligny side with more limestone in the soil; pale gold with a lovely floral 
nose of green skinned fruits, vanilla and crème brûlée, leading to a deliciously fresh palate of plump white stone fruits laced with 
succulent acidity, redolent of lemon meringue pie, with a rich, long finish. Drink 2015 – 2018

Meursault Les Tillets  2013  £310

Right at the edge of the Meursault appellation, on top of the slope facing towards Puligny, with little top soil so the vines grow 
straight into the bedrock. Slightly deeper gold with a nose of sweet almond and hazelnut, creamy and fresh, very overt and alluring, 
leading to a palate of creamy yet mineral white fruits, citrus and incredibly powerful and rich but elegant too with a racy, long finish. 
Drink 2015 – 2019

Meursault Tête de Murger  2013  £495

From two plots, one at Murger de Monthélie, close to the boundary with Auxey Duresses and Monthélie, and one from Casse-Tête, 
on the upper slopes in the middle of Meursault. Deep gold with a nutty, mineral nose of tight, green skinned fruit along with a hint of 
peaches in syrup leading to a palate of sweet ripe fruit, fresh and juicy with a saline hint, plump with racy, acidity behind, mineral and 
lemony right to the finish which is more restrained than these notes might imply. Drink 2015 – 2019

 £ per case
 in bond
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Corton Charlemagne Grand Cru *  2013 6 per case £405

Hail led to a loss of around 25% of the crop here so there is enough wine for just 900 bottles in 2013. Deep gold, with a nose of 
rich, plump honeyed white fruits, mineral and fresh, with hints of cream and pâte brisée, leading to a plump yet racy palate of layered 
mineral white fruits, honeyed with notes of grilled hazelnut, going to an immensely rich, perfumed finish, long, fresh and persistent.
A juxtaposition of a very open wine which hints at so much more to come. Drink 2016 – 2020

Domaine Hubert Lamy

A trip to visit Olivier Lamy is always conducted at breakneck speed, not because anyone is running 
late or trying to move on, but because Olivier has just so much to tell about each and every 
wine and vineyard. Often when people give long explanations, one can allow oneself the luxury 
of zoning out briefly and tuning back in without missing anything of import – but no chance with 
Olivier. Each wine is accompanied by a full, effusive description of the vineyard, the soil, subsoil, 
density of planting, along with the explanation of how the variables interact in each specific case. 
It is truly fascinating stuff, and I would gladly spend twice as long with Olivier if only to be able 
to translate his energy and enthusiasm into the written word. We have tried to condense some 
of this knowledge into each note to give a bit more background to each wine, and also to try to 
clarify the sometimes substantial differences between neighbouring vineyards with similar names. 
2013 was a year when each individual terroir showed its true nature very clearly, so a perfect year 
to try and lock away the characteristics of each climat. Yields here were down but not because of 
hail or any freak weather but purely because of cool weather during flowering.

Bourgogne Blanc Les Chataigners  2013  £145

From a vineyard with poor, limestone based soil, in a cold location, this had been bottled shortly before we tasted. Tight white fruit 
on the nose, fresh and sweet but closed at present, leading to a palate of sweet white stone fruit, fresh, light, pure with lovely white 
flower notes and gorgeous juicy acidity going to a fine finish. Very approachable already. Drink 2015 – 2017

St Aubin La Princée  2013  £190

Very pale with a tightly fruited nose of white berry fruit, floral and fresh, really pretty, leading to a lovely palate of white flowers, 
clear fresh fruit, rich yet ethereal with deliciously succulent acidity. So many superlatives. Drink 2015 – 2018

St Aubin 1er Cru Clos de Meix  2013  £235

Another of Olivier’s micro-vineyards with just 70 ares – 0.7 of a hectare – on limestone with a sunny aspect. Sweet, white stone 
fruits on the nose, mineral and stony, with a light floral touch behind, leading to an intense palate of sweet honeyed fruit, fresh and 
citrusy and again with the floral note, light and juicy with a hint of pâte sablée, very edible, going to a long, balanced, fresh and lemony 
finish. Drink 2016 – 2019

 £ per case
 in bond

 £ per case
 in bond
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St Aubin 1er Cru en Remilly  2013  £295

One of the larger 1er Crus which touches Chevalier Montrachet and surrounds the limestone outcrop of Mont Rachet. Pale gold 
with a rich, almost unctuous nose of almonds and floral scents, very inviting, leading to a palate of sweet, tight, floral white fruit, 
intense yet elegant with lovely energy going to a long, sweet, rich white stone fruit finish. Delicious. Drink 2016 – 2019

Puligny Montrachet Les Tremblots  2013 6 per case £170

The southernmost lieu dit in Puligny, bordering Chassagne with limestone rich soils over deeper clay.  Pale gold with a nose of white 
skinned fruit, lemony but not overt, very restrained. On the palate much more effusive with spiced white fruits, gentle in the mid 
palate with lovely concentration and density behind, balanced, rich, and perfectly fulfilling Olivier’s requirement: that his wines should, 
above all, be eminently drinkable. Drink 2016 – 2020

Chassagne Montrachet Le Concis du Champs  2013 6 per case £175

One of the youngest vineyards in the Lamy portfolio, planted around ten years ago, on a more clay-rich soil, which gives the wine 
weight; the vines here consistently have small berries and it is the first vineyard to ripen. Bright gold with warm, waxy, spiced white 
fruits on the nose, floral, leading to an incredibly delicious palate of concentrated white stone fruits, musky with notes of incense 
and a lovely spicy acidity just showing behind. Gorgeous. Drink 2016 – 2020

 £ 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

See page 36 for a full listing of wines by appellation and price
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Domaine Bertrand Machard de Gramont

After the 2012 vintage, which gave an average yield of 15 hl / ha compared to a more usual 45 hl / ha, 
2013 was more on track for a normal harvest at Domaine Bertrand Machard de Gramont, although 
it was far from straightforward, with the weather conditions really putting pressure on the Machard’s 
philosophy of following organic principles. They are, however, still on track to be certified organic once 
their conversion period is over. All of their vineyard parcels are small or very small – in the case of 
Vosne four very small parcels scattered across the appellation. Their Nuits vineyards are right at the 
top of the slope, close to the woods, which brings a further complication in damp or humid years as the 
trees hold the moisture in the area. Clearly, in a hot vintage this is a benefit, but it has been some time 
since they last needed this!

Bourgogne Rouge les Grands Chaillots  2013  £140

Close to the Nuits St Georges lieu dit of Chaillots, and with a similar soil profile, rich in soft flint. Vibrant red black with a nose of 
fresh hay and juicy black fruits, particularly blackcurrant, leafy with a distant hint of caramel leading to a palate of sweet black fruits, 
even more enticing than the nose, with succulent, juicy fruits, ripe tannins behind and a long creamy finish. Drink 2015 – 2018

Nuits St Georges Aux Allots  2013  £270

Just below 1er Cru les Chaignots and again 50 year old vines planted on a deep clay-rich soil. Vibrant red black to the rim with a 
nose of dense, tight, perfumed black fruit, creamy with an indication of opulence – quite something when the cellars and wine are at 
around 8°C – leading to a palate of even denser red and black fruits, layered, with scarcely hidden power and energy which comes 
from the clay, perfumed with a hint of roses with lively, fresh tannins behind the fruit and a long, lovely finish. Really exciting.
Drink 2017 – 2021

Nuits St Georges les Terrasses des Vallerots  2013  £275

Red black but not densely coloured with a nose of sweet, crunchy blackcurrant fruit with a hint of loganberry and mulberry as well 
as some cherry, leading to a palate of sweet black fruit with a tart succulence, toasty notes behind and with fine, supple ripe tannins 
and a very long, grilled finish. Drink 2017 – 2020

Nuits St Georges Haut Pruliers  2013  £300

Vines average 50 years old here, grown on a steep slope. Dense black red with a nose of black fruits, very primary blackcurrants 
again, jammy and creamy too with a lovely juicy, leafy twist, leading to a palate of substantial black fruits, supple and rich with some 
cedary notes behind, pure and fresh with some spicy notes behind and going to a very fruity, pretty finish. Drink 2017 – 2021

Vosne Romanée  2013  £350

From four small plots all very close to grand cru vineyards, including one with a different exposition but the same soil as Richebourg 
and Cros Parantoux. Deep red black to the rim with a  nose of tight black fruits, perfumed and floral with a distant note of orange 
zest, juicy and mouth-watering, leading to a palate of fabulously intense black fruits, tasty and succulent with some tart, ripe black 
fruits, supple tannins behind and a pure, toasty, long finish with lovely balance. Truly delicious. Drink 2017 – 2021
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Domaine Matrot

Thierry Matrot has to be the spaniel of the Burgundian wine world – a perennial optimist, in 
the face of the most trying circumstances. Even as he was telling us that this year’s harvest was 
some 60% down on the average year, he announced that he was delighted with his 2013s as it 
was a massive improvement on 2012 when he was 80% down on a normal year. If only we could 
all be so positive in the face of adversity! The story in 2013 at Matrot is as elsewhere – difficult 
flowering, coulure, millérandage and then the fateful hail storm of 23rd July which left Thierry’s 
Volnay Santenots decimated for the third year running, followed by the threat of rot at harvest 
time. Thierry feels that his 2013 reds should be drunk young whilst the fruit is still vibrant and 
in its primary ‘fruity’ phase rather than wait for them to move to the secondary flavours; he 
targeted his winemaking to an earlier drinking style by reducing the amount of time the wine 
stayed on the skins and avoided any punching down of the cap so as not to extract any harsh 
tannins. His 2013 whites are beautifully succulent and alluring and will also drink early and in the 
medium-plus term, with the premiers crus capable of ageing well.

Bourgogne Chardonnay (screwcap)  2013  £100

Bright gold with a nose of creamy white fruits, not effusive, with some grassy, hessian notes behind, leading to a lovely palate of 
creamed white fruits, honey and nougat, not hugely expressive currently but very tasty and with lovely racy acidity.
Drink 2015 – 2017

St Romain  2013  £160

Green gold with a lovely nose of white, leafy stone fruits, nougat and a distant touch of oak, leading to a palate of pretty white stone 
fruits, creamy and leafy again with a hint of greengage behind, fresh, racy and really attractive, with succulent acidity leading to a rich, 
smooth finish with a hint of grapefruit and lemon. Wonderfully edible. Drink 2016 – 2019

St Aubin 1er Cru Fleurs des Côteaux  2013  £225

Bright green gold with a tighter nose of white stone fruit, distant buttery notes, the nose seems more mature than it really is. 
Complete contrast on the palate with racy, creamy, lemony fruit, with a hint of celery salt behind, grilled crème brûlée with lovely 
depth and richness, going to a long finish. Drink 2016 – 2019

Meursault  2013  £295

Bright gold with a nose of tight white stone fruits, chalky and mineral, almost stony, leafy and fresh, leading to a much more open 
palate of lemon sherbet with creamy, leafy white fruits, broad and plump with a honeycomb note, intense yet racy too with fine 
succulent acidity and a hint of grapefruit – this seems to be the 2013 paradox: rich, plump wines with racy acidity. Delicious. 
Drink 2016 – 2020

 £ per case
 in bond



27

Meursault 1er Cru Blagny  2013  £400 
Deep gold in colour with an intense nose more redolent of Chassagne than Meursault, attractively leafy and fresh, mineral with a 
hint of honey and lemon behind. Fresh, intense, substantial yet racy fruit on the palate, diametrically opposed to the nose, gorgeously 
alluring, spiced, fresh and rich, fabulous on all levels, with a hint of flowers, toasty and nutty on the long finish. Wow!
Drink 2017 – 2021

Meursault 1er Cru Charmes  2013  £430

Slightly paler in colour with a tightly fruited nose, stony white fruits, floral but not overt, leading to a more restrained palate 
(compared to the Blagny) with intense white stone fruits, spiced with hints of lemon cream, rich and with a distant note of nutmeg 
going to a long, intense, finish with hints of crème brûlée. Very elegant and subtle. Drink 2017 – 2022

Puligny Montrachet 1er Cru Les Chalumeaux   2013  £430

Deep green gold with a classic Puligny nose of grilled white fruits, toasty with floral notes, hazelnut and a distant spicy note. A big 
explosion of creamed white stone fruits on the palate, really substantial yet paradoxically subtle too, lemony-fresh, racy yet weighty, 
more Meursault on the palate than Puligny, elegant and rich right to the end. Lovely wine; Thierry described it as having been ‘drawn 
with a quill’. Drink 2018 – 2022

Puligny Montrachet 1er Cru La Quintessence  2013  £430

A blend of premiers crus Chalumeaux and les Garennes. Deep green gold with a rich, honeyed nose, nutty and toasty with the new 
oak showing slightly at this stage (this is the only premier cru where new oak is used). Floral, with hints of toasty vanilla, leading to 
a substantial palate of creamy white fruits, rich and lemony, with intense lemon sherbet notes behind and leading to a long, almondy 
finish overlaid with grapefruit. Drink 2017 – 2021

Bourgogne Pinot Noir (screwcap)  2013  £120

This had been bottled just a few days before our tasting, but still showed deliciously. Sweet strawberry fruit on the nose, some notes 
of straw, fresh with jammy, crunchy fruit behind. Fresh, tarry, juicy black fruits on the palate, very pretty with lovely definition, not a 
complex wine but deliciously pure Pinot Noir with a touch of spice and light, supple tannins. Drink 2015 – 2018

Maranges Vieilles Vignes (screwcap)  2013  £140

Dense red black in colour with a nose of lovely, spiced black fruits, grassy with hints of black cherry, surprisingly overt considering it 
had just been racked on the morning of our tasting; spiced, oriental black fruits on the palate, with noticeable ripe tannins (Thierry 
said that around 10% of the tannins will be removed/smoothed out at the next racking) and a lovely tart, sweet finish. 
Drink 2016 – 2019

 £ per case
 in bond

“This seems to be the 2013 paradox: rich, plump wines with racy acidity”
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Blagny 1er Cru la Pièce sous le Bois  2013  £325

A 50% reduction in yield thanks to poor flowering rather than hail this time. Deep red black with a more austere nose of black 
fruits, spiced and perfumed, crunchy with a tarry note, ending with a more generous palate of sweet black fruits, intense, rich and 
ripe with high-toned spice notes and creamed redcurrants leading to a spiced, highly fruited finish. Drink 2017 – 2022

Volnay 1er Cru Santenots  2013  £335

Frustratingly, 60% of the fruit was destroyed by hail and this in a vintage when flowering had been successful for the first time in 
three years with a tantalizingly normal-sized harvest in view. Deep red black with intense black fruit on the nose, tarry with some 
crème pâtissière behind, stylish and fresh, leading to a palate of bright, floral red fruits, mouth-watering and pretty with notes of tar 
and spice and a hint of white pepper. Not a massive wine but beautifully elegant. Drink 2017 – 2020

L’Effronté   Half Bottles 2013 12 per case £165

100% Aligoté affected by botrytis – there will be no 2014 Effronté as Thierry took the view that after four small vintages he couldn’t 
afford the luxury of leaving the grapes on the vine so he has produced it as a dry white wine rather than a dessert style. Harvest 
this year was, frustratingly for Thierry, on 30th November – he had tried to hold on but the forecast was abominable and he decided 
that he couldn’t risk all the fruit just to be able to say that it was harvested in December. In the event, the forecast was wrong…
Very pale gold, with a lovely luscious nose of orange peel, marmalade, some fresh mushroom notes from the noble rot, leafy, leading 
to a beautifully rich palate of leafy green fruits with racy acidity, green tea, yet with juicy, succulent fruit too, pear and quince, 
delicious and, as ever, it would be hard to pin down in a blind tasting. This consistently sells out almost as soon as our new list is 
published so, with no 2014 Effronté in the making, we strongly recommend that fans of this wine buy it now to guarantee stocks. 
Drink 2016 – 2025+

 £ per case
 in bond

Map produced by Encompass Graphics Ltd
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Domaine Anne Parent

Along with Volnay, Pommard is the name one hears most associated with the past few 
years’ hail storms; Anne Parent has been unlucky enough to be hit four times in a row on 
the same vineyard (Pommard Noizons) with the same total loss of fruit. She described 
2013’s summer as ‘chaotic’, underscored by the sudden, virulent outburst of rot right 
at the end of the season and, as with most producers, she has changed her winemaking 
tactics to accommodate the lighter structure of the fruit, reducing the amount of time 
the skins stayed in contact with the juice as well as reducing the amount of new wood 
on each cuvée. The results are beautifully pure wines, classic with a lighter structure, 
but really fresh, precise illustrations of their individual terroirs – each premier cru was 
significantly different from its neighbour, something which, in a more uniform year, isn’t 
always the case.

Corton Blanc Grand Cru  2013 6 per case £435

This has the right to be called Corton Charlemagne but as it comes from the other side of the hill of Corton (not the Pernand 
side) and has different soils, Anne believes it is right to identify it differently. Deep gold with a nose of tight mineral white fruits, 
quite reduced at the time we tasted, but with delicious lychee and white peach notes behind, incredibly appealing. Spectacular white 
stone fruits on the palate, again lychee and peach, verging on the tropical but without being fat or exotic, juicy and supple with lovely 
acidity behind and a long, toasty, hazelnut finish. My final word on the notes was ‘Wow, wow!’ – not often do I write that. 
Drink 2017 – 2021

Bourgogne Pinot Noir  2013  £120

Vibrant red with lovely juicy, strawberry fruit on the nose, spiced and a touch tarry, with a sweet, ripe, succulent palate, very primary 
and immediate with deliciously juicy fruit on the finish. Instant gratification, for drinking in the shorter term and to put a smile on 
one’s face. Drink 2015 – 2017

Ladoix 1er Cru la Corvée   2013  £290

The boundary village between the Côtes de Beaune and Nuits, Ladoix is a real mix including vineyards eligible for the Corton and 
Corton Charlemagne Grand Cru appellations, Aloxe Corton premiers crus and Ladoix premiers crus and village wines – all within 
less than 100 hectares. As a result, wines with the Ladoix name are not well known, but when they are made by producers like Anne 
Parent they are well worth hunting down. La Corvée is the most northerly premier cru of the Côte de Beaune. Deep red black 
with a gorgeous nose of black cherries, spice, leafy and very appealing, leading to a palate of substantial tarry black fruit, tighter than 
the nose would suggest with deliciously fresh spice and tar on the mid-palate, going to a long, structured finish. Definitely a close 
relation to the grands crus in the village. Drink 2017 – 2020

 £ 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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Pommard La Croix Blanche  2013  £340

Production was some 40% of the average yield here due to hail and poor flowering. Deep purple black with a gorgeously spiced 
nose of black fruits with some distant cedar and racy, mineral fruit, leading to a delicious palate of concentrated black fruits, again 
spiced and dense, sweet and juicy with substantial ripe tannins behind, going to a long, balanced finish. This will be delicious in a few 
years’ time. Drink 2018 – 2022

Pommard 1er Cru les Chanlins   2013 6 per case £260

Right on the boundary with Volnay, on limestone soils rather than clay. Deep red black with a nose of sweet, cedary black fruit, very 
fresh and pure compared to the more impenetrable clay-based wines, perfumed and floral, leading to a palate of lovely fresh, leafy 
black fruit, almost jammy but with big, supple tannins behind, juicy with hints of Christmas spice and a touch of white pepper, going 
to a long, almost succulent finish. Very elegant. Drink 2018 – 2022

Corton Renardes Grand Cru  2013 6 per case £425

Normally this would have 100% new wood élévage but in 2013 Anne has reduced it to 80%. Deep black red with rich black fruits 
on the nose, sappy and perfumed with a hint of sloe and mulberry behind, tarry too, leading to a palate of creamy, rich black fruits, 
deliciously fresh and stylish, with substantial ripe tannins and some succulent acidity as well, going to a long, deliciously spiced finish. 
Lovely. Drink 2018 – 2024

 £ 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 Poisot

When you are working with just two hectares of vines, the last thing you need is a vindictive hail storm 
apparently intent on wiping you out – which is exactly what happened to Rémi Poisot in 2013, when he lost 
90% of his Pernand Vergelesses to hail and managed to make just one barrel. Again, like many producers, he 
remains surprisingly upbeat, concentrating on the better outcome in his Romanée St Vivant vineyard, where 
losses were restricted to 20%. Incredibly, in the face of this, Rémi has held his prices for the 2013s in the 
hope and expectation that overall 2014 won’t be so bad and 2015 might even be better. Given the very small 
quantities available this year, an early response is recommended for these lovely wines.

Corton Charlemagne Grand Cru Bottles 2013 6 per case £400
 Magnums  3 per case £415

Bright green gold with a gorgeously opulent, open nose of plump white stone fruit, floral, with a distant hint of orange zest, 
really alluring, leading to a rich, juicy, fresh light palate, incredibly pure and ethereal, honeyed and fresh, explosively attractive with 
spectacular balance and freshness on the finish. A pure limestone soil wine. Drink 2016 – 2022

Pernand Vergelesses 1er Cru en Caradeux Bottles 2013  £245

Dense red black with a gorgeously primary nose of concentrated black berries, crunchy yet rich, creamy with a lovely leafy note, 
leading to a fresh, juicily fruited palate of tarry black fruits, notes of green spices (almost cardamom), fresh with a lovely, juicy finish. 
Delicious. Drink 2016 – 2020

Corton Bressandes Grand Cru * Bottles 2013 6 per case £285
 Magnums  3 per case £300

Approximately 35% was lost to hail here in 2013. Deeply coloured with a nose of tight, dusty black fruits, sweet and briary, spiced 
and creamy, with very intense Pinot character, leading to a gorgeously sweet, spiced palate of perfect Pinot, smooth and creamy, fresh 
with a distant grilled noted, really delicious, going to a long, smooth finish where the tannins are totally overwritten by the fruit. 
Drink 2016 – 2021

Romanée St Vivant Grand Cru * Bottles 2013 6 per case £950
 Magnums  3 per case £965

Deep red black with a slightly reduced nose of sweet tight red berry fruit, perfumed with hints of dark chocolate on the nose, but 
very restrained (this had only just finished its malolactic fermentation when we tasted). Beautifully perfumed black fruits on the 
palate, again with a layer of cocoa, blackberry, some wood spice, floral and intense with a substantial tannic backbone behind the 
fruit, going to a fabulous finish. Wow! The superlatives just kept on coming as we were tasting. Drink 2017 – 2024

 

 £ per case
 in bond
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Domaine Rois Mages

As you move south through Burgundy and into the Côte Chalonnaise, everything begins to feel a bit more relaxed – even the 
topography is less intenseley vinous. Visiting Anne-Sophie Debavelaere and her son Félix takes this one step further – there is never 
any hurry, tasting the wines takes all the time it needs, and in the course of conversation so much comes out about the vineyards, 
the state of the market, politics (of course) and much more. It is one of the few tastings from which we systematically leave feeling 
recharged – although that may also have something to do with the wines. This year we were introduced to Félix’s first solo foray 
into the wine world, with his purchase of 0.35 hectares of Rully Chaponnières, which we are not yet offering but hope to do so in 
the future. 

Rully Clos du Moulin à Vent  2013  £125

Based on clay in a warm corner of the appellation, this is always the first of the Rois Mages vineyards to be harvested. Bright gold 
with a fresh, juicy, plump nose of spicy new wood (paradoxically as it sees very little), tropical with white stone fruits behind. On the 
palate fresh, racy white stone fruits, juicy again with succulent acidity, creamy and lactic with a fresh, moreish finish. Delicious already. 
Drink 2015 - 2017

 £ per case
 in bond
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Domaine Rossignol-Trapet

Nicolas Rossignol didn’t mince his words about the 2013 growing season in the Côte de Nuits – it 
started badly, it ended badly, with some better bits in between. That said, he is very happy with how 
the wines have grown in weight and body since the harvest, and although they had not yet been 
racked when we visited, the wines were showing some deliciously attractive fruit. As elsewhere, the 
individual climats and premiers crus were very clearly marked out as different from each other as the 
vintage style didn’t obscure that of the terroir. Here the roll call of losses on their Beaune vineyards is 
fairly typical of other properties – 25% lost to hail in 2012; 80% lost to hail in 2013; 40% lost to hail in 
2014 – an average loss of 50%, give or take, over a three year period. Farmed biodynamically, this is a 
Domaine that we have followed and enjoyed for many years and the wines come highly recommended.

Gevrey Chambertin Vieilles Vignes  2013  £240

Vieilles here really does mean what it says, with vines of 40 and 80 years old. Deep purple black, intense, with a nose of tight black 
and red fruit, restrained with some black cherry notes behind and a perfumed touch, really attractive, leading to a palate of big, 
supple black fruit, rich and sweet, with good definition, going to a pretty, red fruit finish. Drink 2017 – 2020

Beaune 1er Cru Teurons  2013  £295

Pale red black with a nose of sappy, tight black fruits, not giving much away at this stage, leading to a palate of sweet, tarry black 
fruits, pretty and crunchy with a touch of rhubarb on the mid palate, with red berries too, going to a fresh, bright finish. 
Drink 2016 – 2019

Gevrey Chambertin 1er Cru Clos Prieur  2013 6 per case £260

Just below Grand Cru Mazis Chambertin. Deep red black to the rim with an explosion of violets on the nose even before getting 
close to the glass. Rich, gorgeous black fruits – sloe, damson – with some cocoa on the nose too, leading to a palate of sweet black 
fruits, intense, ripe supple, with lovely intensity and a fine tannic structure behind with a lightly sappy, grassy finish to freshen it all up. 
Drink 2017 – 2021

Gevrey Chambertin 1er Cru Petite Chapelle  2013 6 per case £260

Immediately below Grand Cru Chapelle Chambertin. Deep red black, not as intense, with a nose of creamed yet restrained black 
fruits, crunchy and fresh, not as overt as the Clos Prieur at this stage but also perfumed and musky. Tight black fruit on the palate, 
fresh, sweet and rich with lovely concentration and body, spiced and again grassy with delicious perfume behind and a lovely long 
finish. Drink 2017 – 2021

 £ per case
 in bond

See page 36 for a full listing of wines by appellation and price



34

Latricières Chambertin Grand Cru *  2013 6 per case £410

Planted in 1958 after the severe frost of 1956 which killed most of the vines, this is a site which is colder than the others. Deep 
black red, with a gorgeous nose of classic Pinot Noir, fresh and spiced but very tight too, verging on austere, but with purple flowers 
and spice too. Big, succulent, grassy black fruit, again spied and perfumed with a musky, oriental spice note going to a very attractive, 
elegant finish. Drink 2018 – 2022

Chapelle Chambertin Grand Cru *  2013 6 per case £420

In contrast to Latricières, this is one of the warmest sites. Deeper, denser red black to the rim with a fabulous nose of concentrated 
black fruits, very sweet and sappy, with hints of tar and spice behind. Warm black fruits on the palate, with a strong blackcurrant 
note, spiced and crunchy with some fresh herby elements, leading to a sweetly spiced finish with tannins completely masked by the 
ripe fruit. So much going on which needs a bit of time to pull itself together. Drink 2018 – 2023

Chambertin Grand Cru *  2013 6 per case £650

Vibrant red black, not as intensely coloured as the Chapelle, with a really expressive nose of black fruits, musk, Christmas spice, with 
some floral notes too. Big black fruit on the palate, some blackcurrant notes, sweet and spiced with some flowery notes too, with 
tannins so well masked by the fruit that they are hard to detect; powerful and intense yet elegant too, going to an incredibly long, 
delicious finish. Spectacular. Drink 2019 – 2024

Domaine Christophe Savoye

Christophe Savoye, sixth generation of the Savoye family to run the Domaine, manages just over 13 hectares in Beaujolais, eight 
of his own and his parents’ five hectares of vines, split across Chiroubles and Morgon. His Chiroubles vineyards are principally on 
the pink granite typical of the region, which is responsible for the mineral notes in his wines. The soils are poor which means that 
high yields just don’t happen but that adds to the concentration of the fruit. Christophe follows the minimal intervention form 
of viticulture, treating as and when necessary but without the extremes or risks associated with organic or biodynamic systems. 
Everything is handpicked and his fruit is entirely de-stemmed before being fermented over around 10 days giving fresh, juicy wines 
with light tannins. Proper Beaujolais!

Chiroubles   2013  £95

Deep red black with a nose of gorgeous, smooth dark fruit, intense, with hints of cocoa, leading to a palate of dense, chocolatey fruit, 
rich and sweet, gorgeous and layered, going to a beautifully lush finish. Wonderfully stylish, so different to so many other Beaujolais. 
Drink 2015 - 2019

 £ per case
 in bond
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Domaine Seguin-Manuel

When Thibaut Marion, son of the former owner of Chanson, decided to go his own way, he started with very 
little land of his own, relying on buying in fruit from vineyards he oversaw during the growing season but 
gradually he is beginning to take some of the family vineyards back in hand. His initial purchases were centred 
on Savigny-lès-Beaune, North West of Beaune, with its raft of premiers crus, and this remains the heart of 
his holdings, even though he has subsequently added some better known names – Gevrey, Pommard – to his 
list. Tragically, in 2013 the dreaded hailstorm of 23rd July was centred on Savigny, all but destroying Thibaut’s 
vines in his premier cru les Lavières and severely damaging his old vines in the village appellation. The same 
storm was responsible for the total annihilation of his Clos des Mouches vines for the second year running 
which, given that he was hoping to double production to eight barrels by taking on his uncle’s vines, was a 
really hard blow. Our tasting this year was so good that we have expanded our range to include some wines 
labelled Seguin Manuel (rather than Domaine Seguin Manuel) the fruit for which Thibaut oversees before 
buying for his wines.

Meursault les Clous  2013  £265

A small 0.3ha plot to the west of the main village, normally this would produce around seven barrels of wine but in 2013 just five 
were made. Pale green gold with a tightly fruited nose of mineral citrus fruit underscored by some toasty new oak going to a racy, 
lemony palate, plump and musky, juicy and really lovely with fine balancing acidity behind. A racier style of Meursault.
Drink 2016 – 2020

Savigny-lès-Beaune Vieilles Vignes  2013  £160

Black red to the rim with a nose of sweet black fruit, lightly spiced, leading to a palate of cool black fruit, sappy and fresh, really 
characterful, tarry and spiced with hints of blackcurrant behind going to a juicy, balanced, toasty finish. Delicious. Drink 2015 – 2018

Gevrey Chambertin 1er Cru Cazetiers, Seguin Manuel  2013  £475

Dense red black to the rim, vibrant, with a nose of savoury black fruits, grilled and meaty, toasty and rich, leading to a tight, densely 
fruited palate of sweet blackcurrants, toasty and tarry with some spiced, crunchy notes behind and substantial tannins for backbone. 
Intense and rich. Drink 2017 – 2022

Chambolle Musigny 1er Cru Charmes, Seguin Manuel  2013  £525

Made from fruit overseen and then bought in by Thibaut rather than from his own vineyards. Pale red black to lighter on the rim 
with a nose of sweet ripe black fruits, supple and savoury with a floral, red berry note too. Lovely herby fruit on the palate, some 
red berries too, juicy, pure and clean, really attractive with some light toasty, spiced notes with a distant hint of cumin on the finish. 
Drink 2016 – 2020

 £ per case
 in bond
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Let us heLp you find what you’re Looking for...
We are very aware that a booklet offering pages and pages of Burgundy can be daunting to approach and we have found the most 
useful way to make this easier is to list our wines by region as well as by producer. So if you’re looking for Gevrey Chambertin or 
Vosne Romanée in particular, look no further than this handy index, with Chablis and Bourgogne Blanc & Rouge at the start and 
then the Côtes de Nuits & Beaune villages and vineyards listed alphabetically. 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.

Bourgogne Blanc

 Bourgogne Chardonnay, Dom. Matrot £100 26
 Bourgogne Blanc Clos de la Combe, Dom. Jean Chartron £105 13
 Bourgogne Blanc Cuvée Les Forgets, Dom. Patrick Javillier £130 22
 Bourgogne Blanc Cuvée Oligocène, Dom. Patrick Javillier £165 22
 Bourgogne Blanc Les Chataigners, Dom. Hubert Lamy £145 23

Bourgogne Rouge & Bourgogne Passetoutgrains

 Bourgogne Passetoutgrains, Dom. Fontaine Gagnard  £66 17
 Bourgogne Pinot Noir, Dom. Matrot £120 27
 Bourgogne Pinot Noir, Dom. Anne Parent £120 29
 Bourgogne Rouge les Grands Chaillots, Dom. Bertrand Machard de Gramont £140 25
 Bourgogne Pinot Fin, Dom. Arnoux-Lachaux £175 8

Sweet White Burgundy

 L’Effronté Half Bottles, Dom. Matrot (12 per case) £165 28

Côte de nuits

Chambertin

 Chambertin Grand Cru, Dom. Rossignol-Trapet (6 per case) £650 34

Chambolle Musigny

 Chambolle Musigny, Dom. Arnoux-Lachaux £430 9
 Chambolle Musigny 1er Cru Charmes, Seguin Manuel £525 35
 Chambolle Musigny, Dom. Michel Gros £385 20

Chapelle Chambertin

 Chapelle Chambertin Grand Cru, Dom. Rossignol-Trapet (6 per case) £420 34

 £ per case Page
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Clos de Vougeot

 Clos de Vougeot Grand Cru, Dom. Michel Gros (6 per case) £470 21
 Clos de Vougeot Grand Cru, Dom. Arnoux-Lachaux (6 per case) £645 9

Côte de Nuits Villages Blanc

 Côte de Nuits Villages Au Leurey, Dom de l’Arlot £185 6

Côte de Nuits Villages / Hautes Côtes de Nuits Rouge

 Hautes Côtes de Nuits Rouge, Dom. Michel Gros £170 20
 Côte de Nuits Villages Clos du Chapeau, Dom de l’Arlot £195 6

Echézeaux

 Echézeaux Grand Cru, Dom. Capitain Gagnerot (6 per case) £415 12
 Echézeaux Grand Cru, Dom. Arnoux-Lachaux (6 per case) £720 10

Gevrey Chambertin

 Gevrey Chambertin Vieilles Vignes, Dom. Rossignol-Trapet £240 33
 Gevrey Chambertin, Dom. Lucien Boillot £285 11
 Gevrey Chambertin 1er Cru Les Corbeaux, Dom. Lucien Boillot £425 11
 Gevrey Chambertin 1er Cru Cazetiers, Seguin Manuel £475 35
 Gevrey Chambertin 1er Cru Clos Prieur, Dom. Rossignol-Trapet (6 per case) £260 33
 Gevrey Chambertin 1er Cru Petite Chapelle, Dom. Rossignol-Trapet (6 per case) £260 33

Latricières Chambertin

 Latricières Chambertin Grand Cru, Dom. Rossignol-Trapet (6 per case) £410 34
 Latricières Chambertin Grand Cru, Dom. Arnoux-Lachaux (6 per case) £895 10

Nuits St Georges Blanc

 Nuits St Georges Blanc, 1er Cru Clos de l’Arlot, Dom de l’Arlot £485 6

Nuits St Georges Rouge

 Nuits St Georges Le Petit Arlot, Dom de l’Arlot £245 6
 Nuits St Georges Aux Allots, Dom. Bertrand Machard de Gramont £270 25
 Nuits St Georges les Terrasses des Vallerots, Dom. Bertrand Machard de Gramont £275 25
 Nuits St Georges, Dom. Henri Gouges  £280 19
 Nuits St Georges 1er Cru Les Petits Plets, Dom de l’Arlot £300 7
 Nuits St Georges, Dom. Arnoux-Lachaux £300 8
 Nuits St Georges Haut Pruliers, Dom. Bertrand Machard de Gramont £300 25

 £ per case Page
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 Nuits St Georges 1er Cru Clos des Porrets St Georges, Dom. Henri Gouges (6 per case) £190 19
 Nuits St Georges les Poisets, Dom. Arnoux-Lachaux £385 8
 Nuits St Georges 1er Cru Clos de l’Arlot, Dom de l’Arlot £500 7
 Nuits St Georges 1er Cru Clos des Forêts St Georges, Dom de l’Arlot £515 7
 Nuits St Georges 1er Cru Les Procès, Dom. Arnoux-Lachaux (6 per case) £295 9
 Nuits St Georges 1er Cru Les Vaucrains, Dom. Henri Gouges (6 per case) £295 19
 Nuits St Georges Les Chaliots, Dom. Michel Gros £345 20

Romanée St Vivant

 Romanée St Vivant Grand Cru, Dom. Poisot (6 per case) £950 31
 Romanée St Vivant Grand Cru, Dom de l’Arlot (6 per case) £1,200 7
 Romanée St Vivant Grand Cru, Dom. Arnoux-Lachaux (6 per case) £1,950 10

Vosne Romanée

 Vosne Romanée, Dom. Bertrand Machard de Gramont £350 25
 Vosne Romanée, Dom. Michel Gros £385 20
 Vosne Romanée 1er Cru Les Suchots, Dom de l’Arlot (6 per case) £395 7
 Vosne Romanée, Dom. Arnoux-Lachaux £405 8
 Vosne Romanée Les Hautes Maizières, Dom. Arnoux-Lachaux £460 9
 Vosne Romanée 1er Cru Aux Brulées, Dom. Michel Gros (6 per case) £320 21
 Vosne Romanée 1er Cru Les Chaumes, Dom. Arnoux-Lachaux (6 per case) £360 9
 Vosne Romanée 1er Cru Clos de Réas, Dom. Michel Gros (6 per case) £375 21
 Vosne Romanée 1er Cru Les Suchots, Dom. Arnoux-Lachaux (6 per case) £720 9

Côte de Beaune, MâConnais & BeaujoLais

Aloxe Corton

 Aloxe Corton 1er Cru les Moutottes, Dom. Capitain Gagnerot £340 12

Bâtard Montrachet

 Bâtard Montrachet Grand Cru, Dom. Fontaine Gagnard (2 per case) £210 17

Beaune & Hautes Côtes de Beaune Blanc

 Hautes Côtes de Beaune Blanc, Dom. Capitain Gagnerot £150 12

 £ per case Page
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Beaune & Hautes Côtes de Beaune Rouge

 Beaune 1er Cru Teurons, Dom. Rossignol-Trapet £295 33

Blagny

 Blagny 1er Cru la Pièce sous le Bois, Dom. Matrot £325 28

Chassagne Montrachet

 Chassagne Montrachet, Dom. Fontaine Gagnard £240 17
 Chassagne Montrachet 1er Cru La Grande Montagne, Dom. Fontaine Gagnard £335 17
 Chassagne Montrachet 1er Cru La Boudriotte, Dom. Fontaine Gagnard £335 17
 Chassagne Montrachet Le Concis du Champs, Dom. Hubert Lamy (6 per case) £175 24

Chevalier Montrachet

 Chevalier Montrachet Clos des Chevaliers Grand Cru, Dom. Jean Chartron (6 per case) £870 14

Chiroubles

 Chiroubles 2013, Dom. Christophe Savoye £95 34

Corton Bressandes

 Corton Bressandes Grand Cru, Dom. Poisot (6 per case) £285 31

Corton Blanc

 Corton Blanc Grand Cru, Dom. Anne Parent (6 per case) £435 29

Corton Rouge

 Corton Renardes Grand Cru, Dom. Anne Parent (6 per case) £425 30

Corton Charlemagne

 Corton Charlemagne Grand Cru, Dom. Poisot (6 per case) £400 31
 Corton Charlemagne Grand Cru, Dom. Patrick Javillier (6 per case) £405 23
 Corton Charlemagne Grand Cru, Dom. Capitain Gagnerot (6 per case) £425 12
 Corton Charlemagne Grand Cru, Dom. Jean Chartron (6 per case) £575 14

Ladoix

 Ladoix 1er Cru la Corvée, Dom. Anne Parent £290 29

 £ per case Page
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Meursault

 Meursault les Clous, Dom. Seguin-Manuel £265 35
 Meursault, Dom. Matrot £295 26
 Meursault Les Tillets, Dom. Patrick Javillier £310 22
 Meursault 1er Cru Blagny, Dom. Matrot £400 27
 Meursault 1er Cru Charmes, Dom. Matrot £430 27
 Meursault Tête de Murger, Dom. Patrick Javillier £495 22

Maranges

 Maranges 1er Cru la Fussière Blanc, Dom. Chevrot  £240 15

Maranges

 Maranges Vieilles Vignes, Dom. Matrot £140 27
 Maranges 1er Cru la Fussière Rouge, Dom. Chevrot £165 15

Mercurey

 Mercurey 1er Cru Clos du Paradis, Dom. Laurent Cognard £210 16

Montagny

 Montagny 1er Cru les Bassets, Dom. Laurent Cognard £150 16
 Montagny 1er Cru Clos du Vieux Château, Dom. Laurent Cognard £210 16

Le Montrachet

 Le Montrachet Grand Cru, Dom. Jean Chartron (3 per case) £1,200 14
 
Pernand Vergelesses

 Pernand Vergelesses 1er Cru en Caradeux, Dom. Poisot £245 31

Pommard

 Pommard La Croix Blanche, Dom. Anne Parent £340 30
 Pommard 1er Cru les Chanlins, Dom. Anne Parent (6 per case) £260 30

Pouilly Fuissé & Pouilly Loché

 Pouilly Loché aux Barres, Dom. Laurent Cognard £150 16
 Pouilly Fuissé Tête de Cru, Château Fuissé £185 18
 Pouilly Fuissé Vieilles Vignes, Château Fuissé £330 18

 £ per case Page



41

Puligny Montrachet

 Puligny Montrachet, Dom. Jean Chartron £320 13
 Puligny Montrachet Les Tremblots, Dom. Hubert Lamy (6 per case) £170 24
 Puligny Montrachet 1er Cru Les Chalumeaux, Dom. Matrot  £430 27
 Puligny Montrachet 1er Cru La Quintessence, Dom. Matrot £430 27
 Puligny Montrachet 1er Cru Clos de la Pucelle, Dom. Jean Chartron (6 per case) £265 13
 Puligny Montrachet 1er Cru Clos de Cailleret, Dom. Jean Chartron (6 per case) £265 13
 Puligny Montrachet 1er Cru Les Perrières, Dom. Lucien Boillot (6 per case) £275 11

Rully

 Rully Clos du Moulin à Vent, Dom. Rois Mages £125 32

Savigny-Lès-Beaune

 Savigny-lès-Beaune Vieilles Vignes, Dom. Seguin-Manuel £160 35

St Aubin Blanc

 St Aubin La Princée, Dom. Hubert Lamy £190 23
 St Aubin 1er Cru Fleurs des Côteaux, Dom. Matrot £225 26
 St Aubin 1er Cru Clos de Meix, Dom. Hubert Lamy £235 23
 St Aubin 1er Cru Les Murgers des Dents de Chien, Dom. Jean Chartron £240 13
 St Aubin 1er Cru en Remilly, Dom. Hubert Lamy £295 24

St Romain 
 St Romain, Dom. Matrot £160 26

St Véran

 St Véran, Château Fuissé £125 18

Volnay

 Volnay, Dom. Lucien Boillot £250 11
 Volnay 1er Cru Santenots, Dom. Matrot £335 28
 Volnay 1er Cru Les Angles, Dom. Lucien Boillot £365 11

 £ per case Page

To order,  or for advice and assistance, please contact your salesperson
or call us on 01353 721 999
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Terms and Conditions for En Primeur Purchases

Wines purchased “en primeur” i.e. prior to being bottled and shipped, will be delivered up to 
18 months after release, depending on the region. 2013 Burgundies will be shipped in Spring 
and Autumn 2015.

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 The Estate Office, 
Kentford Lodge, Kentford, Newmarket, Suffolk CB8 7QS.

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

To order,  or for advice and assistance, please contact your salesperson
or call us on 01353 721 999
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T: 01353 721 999 | E: orders@privatecellar.co.uk
www.privatecellar.co.uk


