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Preface 


 









   This Guide is about Burgundy, specifically the Côte d’Or, consisting of the Côte de Beaune and Côte de Nuits. (The rest of Burgundy is covered in the Guide to Chablis and the Guide to Southern Burgundy, which focuses on the Côte Chalonnaise and Mâcon.) 




 

    The first part of the guide discusses the regions, and explains the character and range of the wines. The second part profiles the producers. Profiles of the leading producers show how each winemaker interprets the local character. 




 

    In the first part, I address the nature of the wines made today and ask how this has changed, how it’s driven by tradition or competition, and how styles may evolve in the future. I show how the wines are related to the terroir and to the types of grape varieties that are grown, and I explain the classification system. For each region, I suggest reference wines that illustrate the character and variety of the area. 




 

    In the second part, there’s no single definition for what constitutes a top producer. Leading producers range from those who are so prominent as to represent the common public face of an appellation to those who demonstrate an unexpected potential on a tiny scale. The producers profiled in the guide represent the best of both tradition and innovation in wine in the region. In each profile, I have tried to give a sense of the producer’s aims for his wines, of the personality and philosophy behind them—to meet the person who makes the wine, as it were, as much as to review the wines themselves. 




 

    Each profile gives contact information and details of production, followed by a description of the producer and the range of wines. For major producers (rated from 1 to 4 stars), I suggest reference wines that are a good starting point for understanding the style. Most of the producers welcome visits, although some require appointments: details are in the profiles. Profiles are organized geographically, and each group of profiles is preceded by maps showing the locations of producers to help plan itineraries. 




 

    The guide is based on many visits to France over recent years. I owe an enormous debt to the many producers who cooperated in this venture by engaging in discussion and opening innumerable bottles for tasting. This guide would not have been possible without them. 




 

    Benjamin Lewin 
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Overview of Burgundy 


 









  Burgundy is unmatched for two of the world’s top grape varieties. At its peak, the Pinot Noir of Burgundy has a sublime, sensuous quality that no other wine in the world can match. And while Burgundy remains unchallenged as the pinnacle for Pinot Noir, the greatest Chardonnays in the world also come from here.




 

   No one knows exactly when wine production started in Burgundy, but there was a vineyard in Gevrey Chambertin by the first century. Vines were well distributed in Burgundy by 312, when Emperor Constantin visited Autun and discussed the economic difficulties of producing wine in the region. Burgundy originated as a distinct region in the fifth century. 




 

   Many of today’s top vineyards were established in the first millennium. Founded near Mâcon in 910, the Benedictine abbey of Cluny was a major influence, until it declined and was replaced by the Cistercian abbey of Cîteaux. The monks kept busy, and the region from Auxerre to Beaune was described as “a sea of vines.” 




 

   The notion that Burgundy should be devoted to producing wine of high quality goes back at least to the end of the fourteenth century, when Philip the Bold issued his famous edict requiring “bad and disloyal” Gamay grapes to be uprooted and replaced by Pinot. (The basic objection to Gamay was that it was too productive).




 

   Burgundy’s exclusive focus on Pinot Noir and Chardonnay dates from the replanting forced by the phylloxera epidemic at the end of the nineteenth century. Today Burgundy produces 65% white wine and 26% red wine: another 9% is Crémant (sparkling wine). The heart of Burgundy, where the greatest wines are produced, is the Côte d’Or, a narrow strip of vineyards running south from Dijon through Beaune to Chagny. It is divided into two parts: in the north, the Côte de Nuits produces almost exclusively red wine; in the south, the Côte de Beaune is split between red and white. 




 

   Chablis is an outpost well to the north and west, where the cooler climate supports only white wine. To the south, the Côte Chalonnaise follows the Côte d’Or in style, but with less concentration and complexity. Then farther south the Mâconnais is devoted almost exclusively to Chardonnay. Over the border from the Mâconnais lies Beaujolais, almost entirely producing red wine, but with a switch to Gamay as the sole black grape. 
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	 Burgundy stretches from Chablis in the north to Beaujolais in the south. Total production is 17 million cases (excluding Beaujolais). Generic Bourgogne is 52% red. 




  




   


	
The Appellation Hierarchy  


 









  The view that every vineyard has a different potential is the basis for Burgundy’s highly hierarchical appellation system. The classification system is organized into a relatively steep pyramid, narrowing steadily from the base of two thirds of regional AOPs, to a quarter in village appellations, with 11% of premier crus and 1.4% of grand crus at the peak.




 

   At the base of the pyramid, generic Bourgogne AOPs can come from anywhere in the entire region of Burgundy. This includes a very wide range of wines, extending from those including Gamay and Aligoté to those coming from Pinot Noir or Chardonnay from just outside the borders of famous villages. The name of the grape variety is now allowed on the label. The name of the producer is the only guide to the potential quality of Bourgogne AOP.




 

   The next level up is sub-regional, indicated by Bourgogne followed by the name of a region. such as Bourgogne Côte Chalonnaise or Bourgogne Hautes Côtes de Nuits. 
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    	 Grand crus and premier crus (in the Côte d’Or and Chablis) are only a small part of production.




 

   

 


   




   Smaller areas identified simply by their name, such as Chablis or Mâcon or Côtes de Nuits, are higher in the hierarchy. Within these areas, the next level consists of individual villages. The communes of the Côte d’Or and Côte Chalonnaise, and also some of the Mâconnais, are the most important village AOPs. Of course, they vary significantly in quality. Within each area there’s a gradation of quality from the lesser to the best regarded villages. A village wine is identified by the name of the village followed by AOP. But the villages are only the start of detailed classification in Burgundy: within each village, the best plots are assigned to premier or grand crus. The definition of Crus is at its most detailed in the Côte d’Or, where it originated.




 

   


	

 The Scale of Burgundy 


 









  “I have 10 ha and I make 10 different wines,” really tells the story of Burgundy: when you ask a producer how many hectares he has and how many different appellation wines he makes, the answers are often pretty much the same. So the typical wine is made in quite small quantities—around 15-20 barrels or 5,000 bottles. Sometimes amounts of premier crus are so small that it’s not worth maturing them separately, in which case a label may simply say premier cru, without an individual name, meaning that the wine comes from a blend from premier crus within a village.




 

   Before the French Revolution in 1789, most vineyards were owned by the Church or large landowners. Afterwards they were confiscated as “biens nationaux” and subdivided. Now most premier and grand crus are divided between multiple owners, and the situation is exacerbated by the requirement of French inheritance law that an estate must be split equally between all the heirs. Once a single vineyard, today Clos Vougeot’s 50 hectares are distributed among 80 growers; the largest has only 5.5 ha, and the smallest has only a few rows of vines. In Chambertin, the holdings of the smallest proprietors are measured in ares (a hundredth of a hectare or 100 square meters), producing at most a few hundred bottles. 




 

   The price of land has become a major issue. The sea change is indicated by Marie-Andrée Mugneret’s recollection that, “A Clos Vougeot was the first parcel my father (Georges Mugneret) bought in 1953 when he was a medical student. But I doubt that a medical student could afford to buy in Clos Vougeot now!” A single hectare in Vosne Romanée now runs for more than $2 million, premier crus achieve a multiple of that, and the peak, at Le Montrachet, commands around $20 million. This is a driving force for family estates to sell out to larger organizations. “Burgundy is the most authentic region. This is a family domain, I work with my brother, my parents live here—but we may be the last generation,” says Fabrice Amiot at Domaine Guy Amiot in Chassagne Montrachet.




 

   


	

 Growers and Negociants 


 









  Production in Burgundy is divided between independent producers, negociants, and cooperatives. Independent producers make wine only from grapes from their own vineyards. Negociants in Burgundy are not usually mere traders in finished wine: as negociant-éleveurs, they buy grapes, juice, or wine, and are responsible for the major production decisions. 




 

   There’s a split between the fragmented nature of the holdings of small growers and the increasing holdings of the large negociants. Today the major negociants usually also own vineyards and produce wines from their own estate as well as from grapes bought from outside growers. And at the other end of the scale, many growers who formerly produced only estate wine have small negociant businesses in which they extend their range by buying grapes. But even this is becoming more difficult. “The négoce has been a bit challenging in recent years,” says Jean-Nicolas Méo of Méo-Camuzet. “Prices in the bulk market have increased and make it more difficult for people like us to purchase grapes.”




 

   The latest trend in Burgundy is the micro-negociant, so named not just because of their small size, but because they tend to make many different cuvées in very small amounts. One factor is that grapes from top appellations may be scarce. “Many (of my wines) are made in small quantities, sometimes only 1-3 barrels. If we were anywhere else it would be a total nonsense, but that’s how it is in Burgundy,” says Pascal Marchand in Nuits St. Georges. In some ways, because they are not committed to estate vineyards, micro-negociants have a freer hand.




 

   Even if you don’t have the capital to buy land, you can buy grapes. New negociants come from a variety of sources: winemakers at established estates who strike out on their own; people from winemaking families who left the family firm; and outsiders whose passion is to make wine in Burgundy. Some of the new negociants really don’t like the term. “We are at the border of the domain and the micro-negociants. I don’t like the word negociant, because we are doing the same work as the domain,” says Olivier Bernstein, a micro-negociant in Beaune.




 

    
 	 The Grape Varieties




 

   

 


    	 Chardonnay is the only variety for almost all white wines. It can make good wine at all levels, with its style greatly influenced by winemaking, and in particular the extent of exposure to new oak. It can be soft, nutty, and opulent (the old stereotype of Meursault) or more linear and mineral, even with a whiff of gunflint, as in Puligny Montrachet.




 

   Aligoté is an old variety that is now mostly restricted to two AOPs: Bourgogne Aligoté (a regional AOP) and Bouzeron (on Côte Chalonnaise). Its major characteristic is very high acidity. There are two variants: Vert (which can be over-productive); and Doré (higher quality). There is one very high-end Aligoté: Domaine Ponsot’s Clos des Monts Luisants from Morey St. Denis. It’s allowed to be a premier cru because the vines were planted in 1911, before the AOC was created. However, there may be other odd patches of old vines. “You’d be surprised how much old Aligoté there is in Corton Charlemagne,” one producer says darkly. There’s an association of producers, Les Aligoteurs, committed to preserving Aligoté.




 

   There are vanishingly small amounts of Pinot Blanc and Pinot Gris. The best known example of Pinot Blanc is the spontaneous mutant of Pinot Noir that appeared in Henri Gouge’s vineyards; having lost its color, it is used to make a white wine. Pinot Gris (known locally as Pinot Beurot) is now illegal in Burgundy, but there is the occasional producer who still has some.




 

   Pinot Noir is the only black variety for village wines and crus, but Gamay can be included in a blend with Pinot Noir in Bourgogne Passe-Tout-Grains. Pinot Noir can be bright and cherry-like from regional AOPs, but is not really a variety for entry-level wines; it becomes interesting at village level, where it can be precise from Volnay, broader from Pommard, softer from Beaune, generous from Clos Vougeot, powerful from Vosne Romanée, elegant from Chambolle Musigny, or forceful from Gevrey Chambertin.




 

   

 


   




   “I make the wine, from the beginning of vinification to bottling, I view myself as a winemaker, even though there’s no word for it in French, not as a negociant,” says Olivier Leflaive. Alex Gambal, who started as a negociant but then bought vineyards, said that, “The lines between the traditional domains and the négoce have become blurred.”




 

   The label may indicate whether a wine comes from a domain or negociant, as the word “Domaine” can be used only for estate-grown grapes, whereas “Maison” indicates that they come from a negociant activity. Some producers who undertake both activities distinguish between them by different labels; others don’t use either Domaine or Maison, and make no distinction. The blurring of the boundaries means you can no longer make the traditional assumption that estate-bottled wines will be superior.




 

   One of the common criticisms of the large negociants is that house style may be more evident than nuances of place. But Olivier Masmondet of Maison Jadot explains, “The style of the house does show beyond terroir, but this is just as true of small producers as the large negociants.” It’s just that when a producer only has a few wines, the differences between them may be more evident than the similarities.




 

    
 	 Red Winemaking




 

   

 


    	 There’s consensus on winemaking on some issues, and differences on others. The biggest differences come before and after fermentation.




 

   Grapes are harvested as bunches in the vineyard. Until the modern era, the whole bunches were used for fermentation. Including the stems increases the extraction of tannins (and also reduces alcohol slightly as the stems have water but no sugar). Destemming the crop before fermentation, so that only grapes go into the vat, became fashionable due to the influence of Henri Jayer in the 1970s-1980s. This makes for softer, richer wines. While some producers today are committed either to using whole bunches or to destemming completely, many use a combination, with more whole bunches for stronger wines or more powerful vintages.




 

   Some producers use cold maceration, in which grapes are kept at low temperature for a few days before fermentation is allowed to start, to increase extraction of softer tannins. During fermentation, pigeage (punch-down) is usually used to immerse the cap of skins in the wine, as pump-over is considered too strong for Pinot Noir. Maceration after fermentation, when the wine is kept in contact with the skins, extracts more powerful tannins than cold maceration, due to the presence of alcohol.




 

   Virtually all Burgundy above the generic level is aged in oak barriques with a capacity of 228 liters, about 300 bottles. Barriques can be used for several years, and the main determinant of the effect of oak is what proportion is new and how the long wine stays in the barriques. The tendency in recent years has been to reduce the proportion of new oak.




 

   

 


   




    Indeed, you could find half a dozen “minimalist” producers in, say, Chambolle Musigny, all claiming to allow the grapes to speak clearly in the wine, and yet every one of their village wines will be different. The key thing is not so much whether styles are distinct from producer to producer as whether a producer’s wines show relative differences reflecting each individual terroir.




 

   


	
The Côte d’Or 


 









  The Côte d’Or is the heart of Burgundy. Its spine consists of 5,000 hectares (12,000 acres), divided into 27 communes, mostly between 100 and 300 ha each. It accounts for 10% of the production of all Burgundy.




 

   The villages include 470 premier crus and 32 grand crus, mostly less than 10 ha. The Crus give Burgundy its great complexity. Almost all the villages have premier crus, but of course their significance is relative to the village. A premier cru in the Côte Chalonnaise will not be as interesting as (say) a village Vosne Romanée. 




 

   Wide variation in quality among premier crus is due partly to the intrinsic difficulties in classification on such a scale, and partly to political compromises. The definition of the crus goes back to the nineteenth century, when an official map of 1860 coded the vineyards with pink for first class vineyards, yellow for second class, and green for third. Only minor changes have occurred in the classification since then, although price differences have widened enormously.




 

    
 	 [image: ] 

 


    	 An extract from the map of the Côte d’Or prepared in 1860 could be used as a guide to the appellations today.




 

   

 


   




   When the AOCs were defined in 1935, the grand crus became appellations in their own right. Standing at the very top of the hierarchy, they are considered so grand that they do not need to include the village name. I suppose this is a way of saying that each is unique. In fact, there is a reversal here. The greatest grand cru of Gevrey Chambertin, Le Chambertin, had its name when the village was simply called Gevrey. Later the village became Gevrey Chambertin to reflect the glory of the grand cru.




 

   Premier crus were created later, when Burgundy was part of occupied France during the second world war. Classification as premier crus allowed wines to be protected from requisition by the occupying forces. Introduced rather hastily, the system basically followed the old map. Premier crus were regarded as part of each village, so the system requires both the village name and the premier cru to be stated on the label.




 

   The names of lieu-dits (individually named vineyards) may be used on the label when the wine comes from the specific vineyard, even if it is only classified at village level. (But it must appear in smaller type than the name of the AOP.) Some lieu-dits are well respected and considered to be better than a communal AOP as such.




 

   But beware: casual brand descriptions for cuvées are also used, and no distinction is made between them and lieu-dits. So when you see a name on the label under the communal AOP, you have no means of knowing whether it really represents wine from a special vineyard or is merely a fantasy name.




 

   Sometimes individual sites are identified within a cru. Burgundy has always had a focus on identifying particular sites — the word climat has become very fashionable — but has the trend gone too far? “The press is forcing us to identify every climat, and it’s very difficult to work with such small quantities,” said Fabrice Latour at Maison Louis Latour. “When I hear people are making one barrel of Montrachet — how can you do that? We’ve gone too far into the terroir concept, there is too small as well as too big.”
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    	 The Côte d’Or consists of the Côte de Nuits (running north from Nuits St. Georges) and the Côte de Beaune (running south from Aloxe Corton). The Côte de Nuits produces red wine. On the Côte de Beaune, Aloxe Corton and Beaune produce more red than white, Pommard and Volnay are exclusively red, while Meursault, Puligny Montrachet, and Chassagne Montrachet are white. The AOPs of the Hautes Côtes and Côtes de Beaune and Nuits lie on either side of the narrow line of communes. 




 

   

 


   




   Appellations are an accurate guide insofar as a producer’s premier cru will be better than his village wine, and any grand crus will be better than premier crus. The hierarchy is only a relative guide, however, as it’s certainly true that a top producer’s village wine may be better than another producer’s premier cru. We had better not get into the issue of whether one producer’s generic Bourgogne can be better than another producer’s village wine…




 

   The principle is that the appellation system identifies the potential of the land. As Beaune negociant Alex Gambal said: “It’s a totally confusing system. You automatically think just because you’ve got a grand cru or a premier cru you’ve got a good wine—but it is just a ranking of the potential of the land. The quality of wine produced from any particular site will vary greatly according to who has made it.”
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The best terroir lies in the middle of the slope along the Côte d’Or. The grand crus have an elevation of 250-300m. Courtesy Ecole des Vins de Bourgogne, L. Groffier.














   The areas for red and white wines are more or less segregated. Most villages of the Côte de Nuits are basically red, with only occasional plots of white grapevines. The most northern parts of the Côte de Beaune, Aloxe Corton and Beaune, produce both red and white wines. South of Beaune, Pommard and Volnay turn back to red, but when you reach the Montrachets and Meursault, there is very little red wine.
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    	 Gevrey Chambertin village wine (left) has the name of the village; premier cru Cazetiers has the name of the Cru in smaller letters than the village name, and states Appellation Gevrey Chambertin Premier Cru (center); and the grand cru (right) has the name of the Cru without any village name. 




 

   

 


   




   Within the appellation hierarchy, differences between village, premier cru, and grand cru wines are intricately connected with yields. The principle is that vineyards classified at higher levels are restricted to lower yields. In Burgundy, the nominal limits for red wines are 55 hl/ha for generic or regional Bourgogne, 40 hl/ha for village wines and premier crus, and 35-37 hl/ha for grand crus. (Values are slightly higher for white wines.) If there are 6,000 vines/hectare, a yield of 45 hl/ha corresponds to one bottle per vine. Curiously, village wines have the same yield limits as premier crus. Yet for my money, the sharpest increase in quality level when I taste Burgundy is going from village wine to premier cru.




 

   The key to Burgundy is understanding that apparently imperceptible differences in vineyards consistently produce significant differences in the wines. How differences in soils and micro-climates determine the characters of the wines is not at all obvious, but over and over again there are examples of adjacent vineyards seeming all but identical, but producing consistently different wines. This is the mystery of terroir.




 

   Each village has its own character. Of course, this is only an approximation, as each producer also has his own style, and the relative characters of villages, or premier or grand crus within them, are interpreted through the prism of the producers’ styles.




 

   


	

 Côte de Nuits 


 









  Côte d’Or might perfectly well mean “hillside of gold” judging from the price of Burgundy today, but for all its fame, the exact derivation is unknown. The name originated after the Revolution, but it is unclear whether it was an abbreviation for Côte d’Orient, meaning a slope facing east, or was a reference to the fame of the vineyards. The Côte is an escarpment running roughly south to north, with hills sharply defining its western boundary, and a plain opening out to the east.
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    	 The Côte de Nuits is a narrow band of vineyards stretching up the slope from the N74 to the woods at the top. 




 

   

 


   




   The Côte de Nuits is quite narrow, at some points only a couple of hundred meters deep; even at its widest it is not much more than a kilometer. The common features giving the region its general character are the gentle slope and southeast exposure. A myriad of small faults cause the underlying structure to change rapidly, but the major defining feature is the Saône fault, a large break running along the side of the Côte d’Or. The D974 main road is the dividing line. To the north of Nuits St. Georges, the Saône fault is just to the east of the road, and to the south it is just to the west. (Farther south, the road crosses back over the fault around Beaune.)




 

    
 	 Oak




 

   

 


    	 Barriques are characterized by the age of the barrel, as new (never used for aging wine previously), to 1-year (used in one previous year), 2-year (used in two previous years), and so on. New barriques will convey the strongest impression of oak to the wine, and the effect of the oak then diminishes with the age of the barrel, until after about 4 years, the barrique is basically a neutral container. Oak offers more exposure to oxygen than vats of concrete or stainless steel, and this does not depend on the age of the oak.




 

   Except for wines that are aged in 100% new oak, a mix of barriques of different ages is often used. Oak exposure is often characterized simply in terms of the per cent of new barriques, but this can be a bit misleading as large proportions of 1-year or 2-year barriques still have a strong effect.




 

   The most common approach in Burgundy is to assume that the stronger the wine, the more it benefits from oak exposure, and to increase the proportion of new oak going from regional to communal wine to premier crus and then to grand crus, and also to increase the length of time in aging (élevage). At the extremes, a communal wine might spend 12 months in older barriques, while a grand cru might spend 24 months all in new barriques. There’s a minority view that it’s more interesting to compare different terroirs when the oak regime is the same for all cuvées.




 

   Barriques are not used in the form of raw oak, but are “toasted” first. In some regions, the extent of toasting (light, medium, or strong) is an issue, but in Burgundy there’s more a less a consensus on a medium level.




 

   Oak can be an obvious presence in a young wine, but should integrate and become imperceptible with time. One of the arguments for using more new oak with stronger wines is that they are expected to age longer. 




 

   

 


   




   To the west of the fault, there are variations of limestone, ranging from white limestone at the top of the slope to ochre-colored limestone at the bottom. There is also some marl (a mixture of clay and shale). Chardonnay tends to be planted on the soils that are richer in marl, Pinot Noir on the most active limestone. To the east of the fault, the soils are deeper and richer, having filled in when the fault collapsed, and the water table is higher (increasing fertility). 




 

   Two geographical axes impact the wine. Going up the D974 from the Côte de Beaune to the Côte de Nuits, the wines become firmer, less earthy, perhaps even a touch more austere, although each commune is different. Going up the slope from the bottom to the woods at the top, the highest quality is found in the middle. Position on the slope is the main determinant of level in the classification hierarchy, with premier and grand crus occupying the center of the slope. Vineyards at the top and bottom are classified for village wines; the other side of the D974 is only regional.




 

   The slope gives good drainage and the best exposure to the sun. The climate historically has been marginal for ripening Pinot Noir, making which sites ripen best the key to quality. When the relationships between village vineyards, premier crus, and grand crus were defined, those in mid-slope had an advantage and became the premier and grand crus. This might not remain true if global warming continues.
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    	 The Côte de Nuits has a line of premier and grand crus along the middle of the slope. Village AOPs are on either side.




 

   

 


   




   “With global warming we have new diseases, the vines suffer more from heat, in 2021 there were crazy temperature variations. We may need to change the cultivars and the root stock. We used to grow low to capture heat from the soil, now we may want to get away from the soil,” says Frédéric Drouhin. So with vineyards performing differently in these new conditions, could it be necessary to change the classification? Oh no! “Global warming will not change the classification, the geology is more important than the climate,” Frédéric says.




 

   Almost all the wines from the Côte de Nuits are red, although in the early nineteenth century, white wines from Clos Vougeot and Le Chambertin were regarded on a par with Le Montrachet. There are only a few whites now. De Vogüé makes a famous Musigny Blanc, and Domaine de la Vougeraie make a white premier cru from the Clos Blanc de Vougeot. There is also a little white Morey St. Denis. Moving away from Chardonnay, Ponsot’s Mont St. Luisants stands out as an Aligoté of unusual quality; and Gouges makes a Pinot Blanc from Nuits St. Georges Les Perrières (from a mutant of Pinot Noir that occurred spontaneously in the vineyard).




 

   The emphasis on nuances of terroir sharpens on the Côte de Nuits, where there are 135 premier crus and 24 grand crus. The grand crus start with La Tâche in Vosne Romanée and extend in a line all the way up to Chambertin and Clos de Bèze. (Corton is the only grand cru for red wine south of Vosne Romanée.) This is where you will find the ultimate expression of Pinot Noir in Burgundy; and this is the place to try to define the quality that lifts a wine from premier to grand cru.




 

   


	

 Nuits St. Georges 
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 	 Nuits St. Georges
 297 ha 
 97% red 
 41 premier crus 
 136 ha
 Top Crus
 Les St. Georges
 Les Boudots
 126 producers 




 

   

 


    	 Nuits St. Georges is the largest town between Beaune and Dijon and is in the center of the appellation. 




 

   

 


   




   At the southern end of the Côte de Nuits, size and variability make it difficult to draw a clear bead on Nuits St. Georges. It used to be said that Nuits St. Georges had a certain four-square quality, a lack of the refinement that you see farther north. The two major parts of the commune are separated by the town, which is now quite gentrified. The appellation has something of a split personality between heavier wines north of the town and lighter wines to its south.




 

   The best premier cru in the northern part, Les Boudots, is adjacent to Vosne Romanée. The main sweep of premier crus in the southern half runs down to Les St. Georges, the best premier cru in Nuits St. Georges, often mentioned as a possible candidate for promotion. (When grand crus were defined, Pierre Gouges refused to have Les St. Georges considered, on the grounds that this would “create inequalities.”) The mixture of clay and limestone along this stretch makes it the best part of Nuits St. Georges. The wines can be rich and structured, but even here they rarely achieve the finesse and silkiness of Vosne Romanée. Perhaps there is too much clay in the soil. At the very southern end in Premeaux, the wines are lighter. Two monopoles, Clos de la Maréchale and Clos de l’Arlot, stand out as the most elegant.




 

    
 	 [image: ] 

 


    	 Nuits St. Georges AOP is divided into two parts by the town. The premier crus form a band along the middle of the slope, except at the very narrow southern end where they fill the whole width. Premeaux is the start of the Côte de Nuits.




 

   

 


   




   A new generation of winemakers is steadily changing the view of Nuits St. Georges. “The reputation of Nuits St. Georges for rusticity is largely undeserved,” says Jean-Nicolas Méo of Méo-Camuzet, although he admits that perhaps the classification is a little too generous with some of the premier crus that still show traditional robustness. A revealing comment about traditional attitudes comes from Domaine Arnoux-Lachaux, where Pascal Lachaux comments on his premier cru Clos des Corvées Pagets, “This is not typical Nuits St. Georges, it is too elegant.” The old generalizations of village character don’t always apply any more.




 

   


	
Vosne Romanée 
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 	 Vosne Romanée
 152 ha 
 100% red 
 6 grand crus
 14 premier crus 
 85 ha
 Top Premier Crus
 Les Suchots




 

   Beaux Monts
 87 producers 




 

   

 


    	 The premier and grand crus of Vosne Romanée are directly above the village. 




 

   

 


   




   Immediately to the north of Nuits St. Georges, Vosne Romanée is by general acclamation the best village on the Côte de Nuits. It’s usually considered together with Flagey-Echézeaux, because, with the exception of the grand crus Echézeaux and Grands Echézeaux, the wines of Flagey-Echézeaux are labeled as Vosne Romanée premier crus. (There is no separate appellation for Flagey-Echézeaux.) The quality of Vosne Romanée is indicated by the fact that grand and premier crus account for more than half of the appellation.
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    	 The great grand crus of Vosne Romanée are immediately outside the village. La Tâche and Romanée Conti are monopoles of DRC, which also owns about half of Richebourg and Romanée St. Vivant.




 

   

 


   




   Vosne Romanée is the epitome of refinement. “There are no ordinary wines in Vosne,” said a French historian dryly in the eighteenth century. Four of the grand crus are monopoles, most famously Romanée Conti and La Tâche, owned by the Domaine de la Romanée Conti; the others are La Romanée (owned by Liger-Belair) and La Grande Rue (owned by François Lamarche, and unusually having been promoted from premier to grand cru in 1992). The other grand crus are divided among many producers.




 

   Richebourg and Romanée St. Vivant are the best crus after the monopoles. Their reputations are not hurt by the fact that their largest proprietors are the Domaine de la Romanée Conti and Domaine Leroy (generally acknowledged as the best producers in Burgundy). 




 

   The most fabled wine of all, Romanée Conti comes from the middle of the slope, and has the most homogeneous terroir. The measure of greatness is not power, but subtlety and variety, with endless, seamless, layers of flavor. Second by reputation, and somewhat larger, with more variation going up the slope, La Tâche has more body. To the north is Richebourg, with its relatively full style, and below comes the delicate Romanée St. Vivant. From the hill above the town, you see a panorama of grand crus running continuously into one another.




 

   At the north of Vosne Romanée, Echézeaux and Clos Vougeot are the two largest, and most dubious, grand crus. Echézeaux is rather variable, and many people believe that much of it does not live up to grand cru status. (Echézeaux should not be confused with Grands Echézeaux, a much smaller area of 9 ha, which lies between Echézeaux and Clos Vougeot, and is undoubtedly grand cru, but well behind Romanée St. Vivant and Richebourg.)
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 	 Vougeot
 65 ha 
 95% red 
 5% white 
 1 grand cru
 50 ha
 4 premier crus 
 11 ha
 70 producers 




 

   

 


    	 The walled clos surrounding the château is now broken up into many holdings. The château belongs to the Confrérie du Tastevin. 




 

   

 


   




   


	
Clos Vougeot 


 









  Clos Vougeot symbolizes the monastic history of Burgundy and was at the center of winemaking in Burgundy until it was confiscated during the French Revolution. It is a single grand cru only because it was physically enclosed by a wall when the monks created the vineyard. In fact, the monks were well aware of differences within the clos, and a sixteenth century map identifies 16 individual climats within it. The monks were said to make three cuvées: supposedly they used the wine from the bottom for communal use, the wine from the top for visiting bishops, and they reserved the wine from the middle for princes and the pope. 




 

   Clos Vougeot extends across the Saône fault, so only the upper half has the characteristic limestone base of the Côte d’Or; the lower part is more like the land that usually lies on the other side of the N74. Attempts to distinguish parts of the Clos during classification were beaten off, so in due course it became the biggest discrepancy in the AOC. At its best, Clos Vougeot makes the most overtly generous and fleshy wine of the Côte de Nuits, rich and round. Yet while the quality is certainly variable, it is not always easy to distinguish wines by their position on the slope in blind tasting.
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    	 Romanée Conti, La Tâche, Richebourg, and Romanée St. Vivant are the top grand crus, but Clos Vougeot and Echézeaux are questionable.




 

   

 


   




   Clos Vougeot and Echézeaux together total 86 ha, almost a fifth of the 471 total hectares of grand crus on the Côte d’Or. Couple this with the 160 ha of Corton (on the Côte de Beaune), a rather sprawling grand cru with a variety of climats of varying quality, and this is not a very impressive start to viewing classification as a guide to the quality of terroir. But it’s fair to say that the rest of the grand crus, ranging in size from under 1 ha to almost 20 ha, consistently produce the very finest Burgundy (with the addition of a couple of under-classified premier crus).




 

   


	

 Chambolle Musigny and Morey St. Denis 
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 	 Chambolle Musigny
 153 ha 
 100% red 
 2 grand crus
 24 premier crus 
 55 ha
 Top Crus
 Bonnes Mares
 Le Musigny
 Les Amoureuses
 98 producers




 

   

 


    	 Chambolle Musigny is a tiny village. Le Musigny is to the south, Bonnes Mares is to the north, and leads directly into the line of grand crus in Morey St. Denis. 




 

   

 


   




   To the north of Clos Vougeot come Chambolle Musigny and Morey St. Denis, the lightest wines of the Côte de Nuits. Chambolle Musigny produces the most elegant wines, with a delicate floral edge, sometimes described as feminine. The pebbly soils are marked by a high proportion of active limestone (which decreases acidity) and a low proportion of clay, making for lightness in the wine. At premier cru level, the wines can be ethereal.




 

   At the south end of Chambolle Musigny, the grand cru Le Musigny is just west of Clos Vougeot. Les Amoureuses, the best premier cru in Chambolle, just below Le Musigny, is often judged to be of grand cru quality; often more expensive than most grand crus, it would very likely be promoted in the unlikely event of a reclassification. All these crus show silky elegance with a sense of precision more than power. At the north end, the major part of Bonnes Mares is in Chambolle, with a small part over the border in Morey.




 

    
 	 [image: ] 

 	 Morey St. Denis
 96 ha 
 99% red 
 5 grand crus 
 40 ha
 20 premier crus 
 39 ha
 Top Premier Crus
 La Riotte




 

   Clos des Ormes




 

   

 


    	 The grand crus are on the slope immediately above the village 




 

   

 


   




   Morey St. Denis is harder to pin down. The village wines and premier crus are really overshadowed by the grand crus here. Many of the premier crus are so small that they are often merged to be labeled simply as Morey Premier Cru. Clos de la Bussière (a monopole of Roumier), Clos des Ormes, Les Ruchots, La Riotte, and Clos Sorbès are the largest, and mostly likely to be found as individual cuvées.




 

   Bonnes Mares lies adjacent to the grand crus in Morey St. Denis, which form a solid line through the center of the appellation. Clos de Tart and Clos des Lambrays are both monopoles, then comes Clos St. Denis, followed by Clos de la Roche at the northern end, which usually has the edge, showing more of the richness and longevity of adjacent Gevrey Chambertin.




 

   


	

 Gevrey Chambertin 
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 	 Gevrey 




 

   Chambertin
 495 ha 
 100% red 
 9 grand crus 
 86 ha
 29 premier crus 
 80 ha
 Top Premier Crus
 Clos St. Jacques
 Les Cazetiers 
 140 producers 




 

   

 


    	 Gevrey Chambertin’s most important grand crus and premier crus are just under the woods at the top of the slope. Clos St. Jacques (in photo) is a premier cru, but is often considered equivalent to the grand crus.




 

   

 


   




   With vineyards extending from village level to premier and grand crus, Gevrey Chambertin is the largest commune on the Côte d’Or. As a rarity, it includes some vineyards on the “wrong” side of the D974, among which Clos de la Justice is an exception that can offer wines above the village level.




 

   Premier and grand crus fall into two stretches. Grand crus run almost uninterrupted from the town to the boundary at the south with Morey St. Denis. At the center, Chambertin and Clos de Bèze occupy the upper edge of the slope. They are flanked by other grand crus both to north and south, and just below on the slope. Some premier crus are adjacent. Then beyond the town itself, running around the edge of the hill to the west, is a sweep of premier crus, including Lavaux St. Jacques, Estournelles St. Jacques, and Clos St. Jacques, with Les Cazetiers and Combe aux Moines to their north.




 

   Differences in exposure may be more important than soils here. A comparison between Combe aux Moines and Les Cazetiers is compelling because the plots are contiguous. “The tractor doesn’t stop,” says Jérôme Flous of Maison Faiveley. Combe aux Moines has a cooler exposure because it angles more to the north than Cazetiers, which extends farther down the slope and so has slightly lower average elevation. Ripening is slightly slower in Combe aux Moines, which harvests two days later than Cazetiers. The difference is due to sunlight exposure; phenolic ripeness doesn’t quite catch up in Combe aux Moines. Yet the impression is not simply that Cazetiers is riper than Combe aux Moines; Cazetiers always has a finer impression, Combe aux Moines seems more four-square.
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    	 The northernmost part of the Côte de Nuits stretches from Chambolle Musigny to Gevrey Chambertin.




 

   

 


   




   Clos St. Jacques, the top premier cru of Gevrey Chambertin, provides an unusually clear demonstration of the impact of producers. Often considered to be at the level of the grand crus, it was a rated as a premier cru because its owner at the time refused to comply with the classification procedure. It has a good slope with perfect southeast exposure, and was a monopole until 1956, when the present five owners purchased it. Unusually for Burgundy, instead of being subdivided higgledy-piggledy, each owner has a strip running from top to bottom of the Clos.




 

   There’s quite a bit of variation in soil from top to bottom, but not much from side to side, so each owner has the same diversity of soils. Since their plots are exactly parallel, it’s reasonable to associate differences in the wines with differences in viticulture or vinification. The wines range from Fourrier’s elegance, Rousseau’s earthiness, Jadot’s roundness, Bruno Clair’s sturdiness, to Esmonin’s sometimes stern representation. Differences result from factors such as harvest dates to the amount of destemming. Here is a powerful demonstration of the effect of the producer on style.




 

   At the very top of the hierarchy, only the grand crus of Gevrey Chambertin, notably Le Chambertin itself and Clos de Bèze, challenge those of Vosne Romanée for leadership. Until the start of the twentieth century, the reputation of Le Chambertin was more or less level pegging with Romanée Conti. One reason why Romanée Conti and La Tâche are now far ahead may be their status as monopoles; under the aegis of Domaine de la Romanée Conti, their quality has been consistently at the top. Divided among many growers, by contrast, Chambertin’s quality is far more variable.
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    	 Chambertin and Clos de Bèze are intimately connected. Wine made in Clos de Bèze can also be labeled as Chambertin, which has been known by its present name since 1276; Clos de Bèze takes its name from the Abbaye de Bèze, which was given the vineyard by the Duke of Burgundy in 630. 




 

   

 


   




   Chambertin and Clos de Bèze have historically been set apart from all the other crus of Gevrey Chambertin, but the distinction between them has not always been clear. Clos de Bèze can be sold under its own name, as Chambertin, or as Chambertin-Clos de Bèze. The name of Chambertin became better known, and few wines were labeled as Clos de Bèze during the eighteenth or nineteenth centuries; almost all were simply described as Chambertin. (Chambertin is supposed to have been Napoleon’s favorite wine.)




 

   In terms of climate, there’s a slight difference between Chambertin and Clos de Bèze, because Chambertin is more exposed to the small valley that divides Gevrey Chambertin from Chambolle Musigny. Cold winds that slide across the upper part may make Le Chambertin cooler than Clos de Bèze, which is more protected. No one has actually measured any physical difference, but a telling measure is that Eric Rousseau says that Domaine Rousseau always harvests Clos de Bèze earlier than Chambertin.




 

   Comparing vintages, my impression is that Chambertin has the advantage in warmer vintages, when its fruits take on a delicious ripeness, but in cooler vintages the best balance is obtained by Clos de Bèze. I am inclined to the view that there is a continuum of differences all along the length of the two appellations, and that intrinsic variations in the wines depend on the individual microplots. Terroir and climate are crucial determinants, but they are not defined by an arbitrary line between the two appellations.




 

   


	
Marsannay 


 









  Beyond Gevrey Chambertin come Fixin and Marsannay, running into the outskirts of Dijon. Marsannay has the only appellation in Burgundy for rosé. “Back in the fifties and sixties, people knew Marsannay for the rosé, and although the image of rosé was poor at the time, people thought of Marsannay rosé as being made more like a red wine. In the last 25 years, Marsannay has gone from rosé into making good red wines. When you taste blind, Marsannay is better than Fixin,” says Bruno Clair, whose grandfather was instrumental in creating the AOC for rosé. 




 

   Marsannay became a village AOC in 1987; previously the wines were Bourgogne. Vineyards are classified according to color. Those to the west are mostly able to produce all colors; those on the east are mostly classified for rosé, and if they produce red it is labeled as simple Bourgogne. “The problem with Marsannay is that Dijon is expanding. We are resisting as best we can, the best way is to make top wines,” Bruno declares.




 

   There are no premier crus. Marsannay has had a dossier at INAO since 2002 requesting the definition of premier crus—altogether 14 have been requested—and producers are hopeful of some action in the near future. Anticipating approval, they already distinguish between village wines and the lieu-dits, much as though they were premier crus. The best are Clos du Roy (well regarded in the nineteenth century) and Longeroies.




 

   Marsannay is allowed to include Pinot Gris in its rosé, and the law of unintended consequences means that in fact there is sometimes Pinot Gris in the white wines. The style of Marsannay, both red and white, has a relatively light sense of extraction for the Côte de Nuits, tending to freshness rather than power, but similar in flavor to the great communes to its south.




 

   


	
Côte de Nuits versus Côte de Beaune 


 









  The classification of grand and premier crus does not completely correspond with current reputation. The Côte de Nuit’s dominance of red wines is shown by ranking appellations on the basis of price. The grand crus of Vosne Romanée and Gevrey Chambertin fill most of the top twenty places, rounded out by entries from Chambolle Musigny and Morey St. Denis. Two premier crus, Les Amoureuses (Chambolle Musigny) and Clos St. Jacques (Gevrey Chambertin) place among the grand crus. The next group is dominated by premier crus of Vosne Romanée. The top entries from the Côte de Beaune are the best climats of Corton, whose varying reputations intersperse them among the premier crus. Several premier crus make Volnay the only other village to be well represented in the top hundred.




 

    
 	  Reference Wines for Côte de Nuits 




 

   

 


    	  Nuits St. Georges 




 

   

 	  Henri Gouges 




 

   

 


    	  Vosne Romanée 




 

   

 	  Arnoux-Lachaux 




 

   

 


    	  Chambolle Musigny 




 

   

 	  Jean-Marie Fourrier 




 

   

 


    	  Morey St. Denis 




 

   

 	  Domaine Dujac 




 

   

 


    	  Gevrey Chambertin 




 

   

 	  Domaine Trapet 




 

   

 


    	  Fixin 




 

   

 	  Méo-Camuzet 




 

   

 


    	  Marsannay 




 

   

 	  Jean Fournier 




 

   

 


    	 Top Premier Crus




 

   

 


    	  Chambolle Musigny, Les Amoureuses 




 

   

 	  Robert Groffier 




 

   

 


    	  Nuits St. Georges, Les St. Georges 




 

   

 	  Henri Gouges 




 

   

 


    	  Nuits St. Georges, Les Boudots 




 

   

 	  Méo-Camuzet 




 

   

 


    	  Vosne Romanée, Les Suchots 




 

   

 	  Arnoux-Lachaux 




 

   

 


    	  Vosne Romanée, Beaux Monts 




 

   

 	  Jean Grivot 




 

   

 


    	  Morey St. Denis, La Riotte 




 

   

 	  Henri Perrot-Minot 




 

   

 


    	  Gevrey Chambertin, Les Cazetiers 




 

   

 	  Domaine Faiveley 




 

   

 


    	  Gevrey Chambertin, Clos St. Jacques 




 

   

 	  Bruno Clair 




 

   

 


    	 Grand Crus




 

   

 


    	  Chambertin 




 

   

 	  Armand Rousseau 




 

   

 


    	  Clos de Bèze 




 

   

 	  Bruno Clair 




 

   

 


    	  Chapelle Chambertin 




 

   

 	  Domaine Trapet Père 




 

   

 


    	  Charmes Chambertin 




 

   

 	  Louis Jadot 




 

   

 


    	  Griotte Chambertin 




 

   

 	  Joseph Drouhin 




 

   

 


    	  Mazis Chambertin 




 

   

 	  Maison Faiveley 




 

   

 


    	  Ruchottes Chambertin 




 

   

 	  Georges Roumier 




 

   

 


    	  Clos St. Denis 




 

   

 	  Domaine Dujac 




 

   

 


    	  Clos de la Roche 




 

   

 	  Domaine Ponsot 




 

   

 


    	  Bonnes Mares 




 

   

 	  Jacques Frédéric Mugnier 




 

   

 


    	  Le Musigny 




 

   

 	  Comte de Vogüé 




 

   

 


    	  Echézeaux 




 

   

 	  Georges Mugneret-Gibourg 




 

   

 


    	  Clos Vougeot 




 

   

 	  Méo-Camuzet 




 

   

 


   




   The distinction between the Côte de Nuits and Côte de Beaune is not completely consistent, but as a general rule the Côte de Nuits provides sterner red wines, as much inclined to black fruits as to red fruits, somewhat more generous and rounded, often forceful at premier and grand cru level. Gevrey Chambertin is perhaps the sternest, sometimes with a hard edge when young. Nuits St. Georges ranges from sturdy, almost rustic wines to elegance. Clos Vougeot at its best can be the most generous. There is absolutely no gainsaying Vosne Romanée’s unique combination of power and smoothness, whereas Chambolle Musigny and Morey St. Denis can verge on delicate.




 

   This compares with the soft roundness of Corton at its best, the sheen of Aloxe-Corton, the very varied range of Beaune from soft fruits to relatively thin wines, the rustic sturdiness of Pommard, and the crystalline purity of Volnay. With the exception of that taut precision in Volnay, the Côte de Beaune is more likely to offer earthy strawberries than black fruits.




 

   


	
Côte de Beaune 


 









  Beaune is the center of the wine trade. Most of the old negociants have their headquarters here, although they have been moving steadily out of the old town to more practical, purpose built, locations on the outskirts. In the center of the old town is the Hospice de Dieu, established as a hospital in the Middle Ages, and funded by wine produced from its own vineyards.




 

   One of the highlights of the year in Beaune is an auction at which the latest vintage from the Hospice is sold to local negociants, who then mature the barrels in their own particular styles. At one time these wines were well regarded for their quality, but today the auction is more an occasion to kick off sales of the current vintage than a supply of top-flight wine.




 

   To the west, the city of Beaune is surrounded by the semicircle of the appellation of Beaune. To the south, vineyards extend to the Côte Chalonnaise.




 

   


	
Corton and Corton Charlemagne 
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 	 Aloxe Corton
 242 ha 
 98% red 
 Grand crus
 Corton (95% red)
 95 ha
 Corton Charlemagne (white) 48 ha
 14 premier crus




 

   

 


    	 The hill of Corton dominates Aloxe Corton. 




 

   

 


   




   To the north of Beaune, Corton is the largest grand cru in Burgundy. “Everything seems so easy to understand in Burgundy. There are village wines, premier crus, and grand crus. But in Corton you have all the different climats inside the grand cru,” says Philippe Prost at Bouchard Père.




 

   Occupying 160 ha, Corton is somewhat of an anomaly: nominally a single grand cru, occupying the upper slopes going up the hill of Corton to the forest at the top, it is divided into many separate climats, and it’s really their individual names that carry weight. The best, at the top, are worthy of grand cru status: the rest are more doubtful. Clos du Roi is the best.




 

   Below Corton, the premier crus of Aloxe-Corton are on the lower slopes of the hill, and the village appellation is just below. The best reds of Aloxe-Corton have a glossy sheen, with more body than, say, Beaune, but not approaching the structure of the Côte de Nuits.




 

   Corton is famous for the white wine of Corton Charlemagne, from the southwest end of the hill. Its name reflects the story that the wine originated when the Emperor Charlemagne demanded white wine to avoid staining his beard with red. 




 

   The proportions of red and white wine from Corton have changed dramatically with time. In the nineteenth century, most Corton was red. The focus changed to white during the twentieth century, and today 72 ha are classified for the white Corton Charlemagne. Corton Blanc describes white wine produced elsewhere in Corton. Some of the Charlemagne area can also be used for red; for example, the climat of Corton-Pougets is contained entirely within Corton Charlemagne. 




 

    
 	 [image: ] 

 


    	 Vineyards wind around the hill of Corton. Corton Charlemagne is on the southwest slopes. Corton runs down the eastern flank; the most important climats are indicated. Aloxe-Corton premier crus are below, and village wines are at the bottom. 




 

   

 


   




   The hill is based on a substratum of limestone, but the topsoil changes going up the slope. The top is calcareous with thin topsoil, the mid-slope is still calcareous but with deeper soil, and the bottom has more iron, pebbles and clay lower down (better suited to Pinot Noir). But here as elsewhere, market forces push growers to replant with Chardonnay when vineyards come up for renewal. Going round the hill from Aloxe-Corton towards Pernand Vergelesses, there is more flint in the soil, giving more austerity to the white wine (and creating difficulties for black grapes in ripening.) 




 

   The fabled specificity of terroir in Burgundy does not really apply to an appellation as large as Corton, where there is no single character. “The top of the hill is the most difficult to get maturity but gives terrific minerality. The middle slope gives broader wine. The bottom is fatter,” says Thibaut Jacquet at Bonneau du Martray, where plots extend all the way up the hill. After Domaine de la Romanée Conti acquired four plots from Bonneau du Martray in 2017, they tasted the results of vinifying each plot. “They were very good wines, and one of them is right at the top, we wondered, where are we going to put this, it was very acid and mineral. Then when we blended, it was a revelation, one parcel brought opulence, another minerality and acidity, it was one of the most interesting things that happened to me,” says Aubert de Villaine. The combination is the typicité of Corton Charlemagne.




 

   The historic heart of Corton Charlemagne lies in the lieu-dits Le Charlemagne and En Charlemagne in the southwest corner. Domaine de la Vougeraie and Bonneau du Martray (from 2022) call their cuvées Charlemagne Grand Cru to reflect this. “Going round the hill, the rest that is Chardonnay used to be Pinot Noir. That’s how we went from Corton Charlemagne facing southeast to have other exposures, now you never know what a Corton Charlemagne will taste like. It’s not like Bâtard Montrachet where everything has the same exposure,” Thibaut Jacquet says.
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