
    
    [image: cover]

    

    
[image: Image]

 



Also by Robert M. Parker, Jr.

BORDEAUX: THE DEFINITIVE GUIDE FOR THE WINES PRODUCED SINCE 1961

THE WINES OF THE RHÔNE VALLEY AND PROVENCE

PARKER’S WINE BUYER’S GUIDE


[image: Image]


 



[image: Image]

Simon and Schuster
Simon & Schuster Building
Rockefeller Center
1230 Avenue of the Americas
New York, New York 10020
www.SimonandSchuster.com

Copyright © 1990 by Robert M. Parker, Jr.

All rights reserved
including the right of reproduction
in whole or in part in any form.

SIMON AND SCHUSTER and colophon are registered trademarks of
Simon & Schuster Inc.

Designed by Levavi & Levavi, Inc.

Manufactured in the United States of America

3  5  7  9  10  8  6  4  2

Library of Congress Cataloging-in-Publication Data

Parker, Robert M.

Burgundy: a comprehensive guide to the producers, appellations,
and wines/Robert M. Parker, Jr.; drawings by Christopher Wormell.

p.  cm.

Includes bibliographical references and index.

1. Wine and wine making—France—Burgundy.  I. Title.

TP553.P373  1990

641.2′2′09444—dc20                                                                                                90-38342

                                                                                           CIP

ISBN 0-671-63378-3
eISBN-13: 978-0-671-63378-3
ISBN-13: 978-1-439-14210-3

 

This book is dedicated to Pat, Maia, Sarah, Cece, Bubba, and to my dear friend, Bob Lescher.


[image: Image]

I would like to express my gratitude to the following people whose assistance, cooperation, and support have been immensely appreciated.

Jacques d’Angerville, Jim Arsenault, Eve Auchincloss, Bruce Bassin, Ruth Bassin, Michel Bettane, Lalou Bize-Leroy, Christopher Cannan, Jeanne-Marie de Champs, Louis-Marc Chevignard, Bob Cline, Geoffrey Connor, Alain Corcia, Jane Crawford, Bill Deutsch, Sherwood Deutsch, Michael Dresser, Robert Drouhin, Stanley Dry, Georges Duboeuf, Hubrecht Duijker, Paul Evans, Anne Faiveley, François Faiveley, Bob Fiore, Joel Fleischman, Michael Franklin, André Gagey, Pierre-Henri Gagey, Steve Gilbertson, Bernard Godec, Michael Goldstein, Madame J. Gros, Daniel Haas, Robert Haas, Josué Harari, Alexandra Harding, Brenda Hayes, Thomas Hoving, Tom Hurst, Henri Jayer, Ed Jonna, Alain Junguenet, Robert Kacher, Allen Krasner, Carole Lalli, Jacques Lardière, Philippe Leclerc, Vincent Leflaive, Susan Lescher, Eliot Mackey, Eve Metz, Frank Metz, Jay Miller, M. Mongeard, Sidney Moore, the late Dr. Georges Mugneret, Mitchell Nathanson, Jill Norman, Bob Orenstein, Miranda Page-Wood, Joan Passman, Allen Peacock, Frank Polk, Martha Reddington, Neal Rosenthal, Christophe Roumier, Jean-Marie Roumier, Charles Rousseau, Tom Ryder, Ed Sands, the Sangoy family, Martine Saunier, Bob Schindler, Jacques Seysses, Ernie Singer, Elliott Staren, Jean Trapet, Peter Vezan, Aubert de Villaine, Jean-Claude Vrinat, Steve Wallace, Becky Wasserman, Karen Weinstock, Joseph Weinstock, Larry Wiggins, Jeanyee Wong, and Gérard Yvernault.


A List of the Maps of Burgundy

Burgundy, 64

Chablis, 382

Côtes de Nuits, 396

Fixin, 397

Gevrey-Chambertin, 402

Morey St.-Denis, 417

Chambolle-Musigny and Vougeot, 425

Flagey-Echézeaux and Vosne-Romanée, 444

Nuits St.-Georges, 456

Prémeaux-Prissey, 462

Côte de Beaune, 465

Ladoix-Serrigny, 468

Aloxe-Corton, 472

Pernand-Vergelesses, 480

Savigny-Lès-Beaune, 490

Chorey-Lès-Beaune, 497

Beaune, 502

City of Beaune, 506

Pommard, 513

Volnay, 521

Monthélie and Auxey-Duresses, 530

Saint-Romain, 540

Meursault, 544

Puligny-Montrachet, 554

Chassagne-Montrachet, 570

Saint-Aubin, 578

Santenay, 584

Hautes-Côtes de Beaune, 593

Hautes-Côtes de Nuits, 594

Côte Chalonnais, 600

Mâconnais, 622

Beaujolais, 630

 


Strawberry, cherry, raspberry, and plum predominate in the young wine, but as it ages, the cherry becomes more scented, the plums turn to prunes, chocolate and woodsmoke and figs mingle with truffles and over-hung game and the decayed stink of old vegetables.

—Oz Clarke Sainsbury’s Regional Wine Guide




Fine, mature burgundy is velvety, usually quite alcoholic, often heady. And even young, immature burgundy does not have the swingeingly tannic dryness, the astringency of red bordeaux.

—Michael Broadbent The Great Vintage Wine Book




Burgundy has great genius. It does wonders within its period; it does all except to keep up in the race; it is short-lived.

—George Meredith The Egoist




Great burgundy smells of shit. It is most surprising, but the French recognized long ago, “ça sent la merde” and “ça sent le purin” being common expressions of the Côte.

—Anthony Hanson Burgundy




Burgundy has the advantage—to which a young palate is particularly sensitive—of a clear, direct appeal, immediately pleasing and easy to comprehend on a primary level…. Burgundy is a lovely thing when you can get anybody to buy it for you.

—A. J. Liebling Between Meals




Burgundy is an easier wine to taste, judge, and understand than bordeaux.

—Hugh Johnson Modern Encyclopedia of Wine




I rejoiced in Burgundy. How can I describe it. For centuries every language has been strained to define its beauty, and has produced only wild conceits or the stock epithets of the trade.

—Evelyn Waugh Brideshead Revisited
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The legendary wine-producing area in eastern France known as Burgundy encompasses five basic regions. The most renowned and prestigious wines emerge from either Chablis or the Côte d’Or, which encompasses the two famous golden slopes called the Côte de Beaune and Côte de Nuits. Immediately south of the Côte d’Or are the potentially promising, largely unexplored Côte Chalonnaise and the vast, well-known and exploited Mâconnais area, both of which are within the geographic department the French call Saône-et-Loire. Lastly, there is Beaujolais, the most southern viticultural region, ironically located within the Department of the Rhône, but historically considered part of Burgundy.

The continental climate of Burgundy is significantly different from the maritime climate of Bordeaux, which is located on the Atlantic Ocean in western France. While the microclimates of Bordeaux are shaped by the ocean to the west and the giant Gironde River that divides the region in half, there are no rivers in Burgundy that significantly affect the climate. Burgundy, as a result, suffers more than Bordeaux from the significant rainfall that is often carried on the prevailing west winds that buffet the area. There are also devastating hailstorms. While such storms are not uncommon in Bordeaux, in Burgundy they can reach catastrophic proportions, particularly when triggered by the high heat and humidity of August. The hailstones cause the vines to shed their foliage, scar the grape skins, and promote the growth of rot. These hailstorms are particularly common in the northern half of the Côte d’Or, particularly in the Côte de Nuits. Balancing these negative weather factors is the northerly latitude of Burgundy, which provides for longer hours of daylight than Bordeaux. Anyone who has spent a summer evening in Burgundy will undoubtedly remember the 10:00-10:30 P.M. sunset. As a result, Burgundy receives almost as much sunlight as Bordeaux, located hundreds of miles to the southwest with an undoubtedly hotter, more stable maritime climate. Burgundy, in order to attain a top vintage, must have dry, sunny (not necessarily torrid) days from the beginning of September onward. Historically, Burgundy’s finest vintages have been those when July and August were dry and warm, and September spectacular. While windy, cold, damp weather in June often reduces the size of the crop (Chablis has notoriously unpredictable weather in late spring and is particularly vulnerable), poor weather early will have no bearing on the vintage’s quality if July, August, and September are generally dry and warm. Of these three months, September is the most important because cold or wet weather during this month will dilute the grapes, lower acidities and sugar, and promote the growth of rot. No wonder the vignerons in Burgundy say, “Juin fait la quantité et septembre fait la qualité,” meaning June makes the quantity and September makes the quality.

When Mother Nature cooperates, the Pinot Noir and Chardonnay grapes excel in such a frosty northerly latitude due to the kimmeridge clay/limestone soil. In Chablis, this soil and its cousin, the portlandian limestone, are ideal for Chardonnay. The famed Côte d’Or, which for many connoisseurs of Burgundy is that region’s beginning and end, is essentially a limestone ridge representing the eastern edge of a calcareous plateau that empties into the Saône River basin. The northern half, the Côte de Nuits, has an easterly orientation that gradually shifts toward a more southeasterly exposure. This ridge runs for about 31 miles between Marsannay and Santenay. In the Côte Chalonnaise, the limestone ridge begins to break up into a chain of small hills that have limestone subsoils with clay/sand topsoils that are occasionally enriched with iron deposits. However, the underlying limestone strata are still present and continue not only through the Côte Chalonnaise but also through the pastoral, rolling hills of the neighboring Mâconnais region, giving way finally to the granite-based soils of the Beaujolais region.

Each of Burgundy’s five major wine-producing regions possesses an identity and character that I have attempted to capture in this book. With a production of nearly 1,200,000 cases of Chardonnay a year, Chablis, the most northern of Burgundy’s famed wine regions, perplexingly remains a mystery wine. No doubt the multitude of styles of wine produced, in addition to the fact that the name Chablis has been reprehensibly bastardized throughout the world, have combined to cause many consumers to turn their noses at the mention of Chablis. Nevertheless, there are seven Grands Crus of Chablis that are capable of producing hauntingly intense wines with extraordinary precision and clarity to their flavors. There are also more than two dozen principal Premiers Crus, several meriting Grand Cru status, and a number undeserving of their Premier Cru status. All of this translates into confusion—making Chablis the most enigmatic wine region of Burgundy.

The Côte d’Or, or golden slope (so named not because the wines produced there are worth their weight in gold, but because of the deep golden brown color of the vineyards in autumn), is surely the most thoroughly scrutinized and inspected stretch of real estate in the world. Historically, the monks of the Abbey of Cîteaux first exploited these hills. But over the last 150 years, the French government has examined every field, valley, crevice, and outcropping, and determined that only 31 vineyards in a 31-mile stretch of limestone are capable of producing Grand Cru red and white burgundy. Just over 300 of these fields were deemed suitable enough to produce Premier Cru red and white burgundies. If the French government had not chosen to painstakingly inspect and classify the tens of thousands of fields that make up this golden slope, and if the vast estates of the church and wealthy landowners had not been dismantled during France’s 1789 revolution, today’s fragmented world of Burgundy might resemble Bordeaux, with its huge châteaux and giant vineyards.

Why Burgundy, and in particular the Côte d’Or, is so excruciatingly difficult to comprehend is best illustrated by the complexity of one of the golden slope’s most hallowed Grand Cru vineyards, Clos Vougeot. This 124-acre vineyard has 77 different proprietors. Some of them sell their wines to large brokers to be blended with Clos Vougeot from other producers. At least three dozen growers estate-bottle their production. In short, the consumer is confronted with nearly four dozen different versions of Clos Vougeot. All of it is entitled to Grand Cru status, all of it is frighteningly expensive, yet only a small percentage of the wines could ever be described as sublime or celestial. Imagine, if you can, 77 different growers/producers making wine at the famous 125-acre Château Ducru-Beaucaillou, or the 120-acre Château Latour in Bordeaux. Clos Vougeot is the Côte d’Or’s most distressingly chaotic vineyard to fathom, but its fragmented ownership and enormous range of wine quality typify Burgundy.

South of the Côte d’Or is the Côte Chalonnaise, today’s best source for reasonably priced, well-made red and white burgundies. In the nineties consumers will need to take advantage of this viticultural region if they are intent on drinking affordable French red or white burgundy. Two-thirds of the vineyards are planted with Pinot Noir, a grape that has demonstrated a fondness for the clay subsoils of the area. The top Chardonnay vineyards are planted in chalky, limestone soils. This is an exciting area to watch as evidenced by the significant investments made in the Côte Chalonnaise by several of the Côte d’Or’s leading producers.

The Mâconnais region lies to the south of the Côte Chalonnaise. It is a pastoral landscape with small ridges broken up by tree-topped hillsides. It is primarily white wine country as the chalky, limestone soil there is ideal for producing fresh, exuberant whites from the Chardonnay grape. Red wine is also made in the Mâconnais, but it is generally insipid and feeble.

When the hillsides of the Mâconnais turn into small mountains, blanketed with vineyards and ranging in height from 2,300 to 3,500 feet, you are in Beaujolais. The landscape is not the only major change in evidence here; the red wine grape also changes from Pinot Noir to Camay. In the sandy, stony, schistous soil of these hillsides, the world’s fruitiest, freshest, and most exuberant red wine is produced in oceanic quantities, and is generally drunk within hours of purchase. I have never been able to comprehend why Beaujolais is considered part of Burgundy (officially it is within France’s Department of the Rhône), but historically it is.

The grapes of Burgundy are well known. The great reds are the result of only one grape—the Pinot Noir, the most fickle and difficult grape from which to cultivate and produce wine. While it buds and ripens early, its thin, fragile skin makes it highly vulnerable to rot and mildew. Although it likes warmth, it will shed much of its aromatic character, flavor, dimension, and precision when it is grown in too hot a climate. It is a grape that can offer an astoundingly complex bouquet and flavor, but rarely provides great color. To those weaned on Bordeaux or California Cabernet, red burgundy must indeed look suspiciously feeble. However, new techniques, including the controversial extended cold maceration prior to fermentation, seem to suggest that the Pinot Noir can produce deeply colored wines under certain circumstances.

In Burgundy, if the Pinot Noir fails, the red wine producers have no recourse to other grapes. Contrast that with the situation in Bordeaux where four major red grape varietals may be employed in a number of different proportions. If the Merlot crop is diluted because of rain, the percentage of Cabernet Sauvignon can be increased, or other grapes, such as Cabernet Franc or Petit Verdot, can be used to augment the blend. In short, intelligent blending can still produce a very fine wine if one varietal fails. In Burgundy, however, the grower lives or dies with the Pinot Noir.

The only other red wine grape to be found in Burgundy is the Camay. It is widely planted in the Mâconnais area and generally produces vapid wines. However, it is responsible for the delicious, crunchy, fruity, exuberant red wines of Beaujolais. It is not capable of producing longlived wines, although a handful of producers who possess old vines and discourage high yields can make Beaujolais, particularly from the cru Moulin-à-Vent, that can last up to a decade. For the majority of producers, however, the Gamay’s strengths are its prolific yields, and its ability, when fermented via the carbonic maceration method, to routinely turn out extremely fresh, profitable wines that can be drunk within months of the grape harvest.

As for Burgundy’s white wine grapes, the Chardonnay is king. The great white burgundies are the standard-bearers for the rest of the world. The tiny fields of Corton-Charlemagne, Puligny-Montrachet, Chassagne-Montrachet, and Meursault produce wines that are emulated by many, equalled by few, surpassed by none. The Chardonnay grape thrives in Burgundy’s limestone soil and, unlike the Pinot Noir, seems capable of producing decent wine even during exceptionally wet harvest months. All of the growers and producers acknowledge that it is easy to make good Chardonnay, but exceedingly rare to produce compelling, great Chardonnay.

The white wine grape Aligoté is also found in Burgundy. At its worst, it is lean, mean, acidic, and nasty. At its best, Aligoté represents an excellent value and delicious wine at a budget price. Pinot Blanc is occasionally planted. It often tends to be too heavy, but there are some good examples, particularly in the Côte de Nuits. There is also Pinot Gris, frequently called Pinot Beurot. Personally, I would like to see more Pinot Gris made in Burgundy since the examples I have tasted are fascinating.
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Geologists believe the limestone shelf now called the Côte d’Or was formed over 150 million years ago, well before man appeared on the scene. During what is called the Jurassic Period (between 135 and 195 million years ago), the geological face of Burgundy began to take shape. Formed during this epoch were the petrified remains of sea life, compressed over time with a calcareous mudstone, as well as the rock that resulted from the precipitation of lime from the seawater that then covered Burgundy. The limestone rocks sprinkled with marlstone comprise the backbone of the various hillsides and most renowned vineyard sites of not only the Côte d’Or, but also the slopes of Chablis, the Côte Chalonnaise, and the Maconnais.

Viticulture is believed to have been launched in Burgundy by either the Greeks or the Romans. There was a thriving Greek settlement at Marseilles around 600 B.C., leading some observers to surmise that the Greeks, travelling through the Rhône Valley, were responsible for the vineyards planted along the hillsides of the Rhône River as well as those further north in Burgundy. Other observers claim that viticulture was brought to Burgundy by the Romans, whose influence can be seen in the architectural ruins that archaeologists have unearthed. In 52 B.C. Julius Caesar destroyed the 250,000-man army of Gaul led by Vercingetorix, thus consolidating Roman rule. Along with Caesar’s legions and his conquest of Gaul came a degree of stability and civilization that provided the necessary economy to foster the production of wine. It would be unlikely that the Romans, who adored wine, would not encourage vineyard development and wine production in a territory so far from their home vineyards. However, the absence of any hard evidence makes such theories conjectural.

While the Greeks or Romans probably planted the first vineyards in Burgundy, it was the advent of Christianity and the flourishing of the church that brought Burgundy to its ascendency. The Benedictine order of Cluny in the Mâconnais, founded in the tenth century by the Duc d’Aquitaine, was the dominant monastic order of Burgundy. Historians have long wondered whether the Duc d’Aquitaine’s gift to the Benedictine monks of Cluny was inspired by bad-faith power politics, or was simply a charitable donation. Clearly the Duc realized that the Benedictines controlled more than 1,500 monasteries throughout Europe and were as powerful an entity as any government of the time. Until the French Revolution at the end of the eighteenth century, the Abbey of Cluny was one of the greatest religious centers in Europe as well as an immense political and economic power.

In 1098 A.D., another Benedictine order, the Cistercians, was established at the Abbey of Cîteaux in a desolate area just to the east of the village of Nuits St.-Georges. This village, and its wine, was to be unwaveringly tied to the influence and prosperity of the church until the French Revolution of 1789.

The new abbey at Cîteaux was governed according to the fundamental teachings of St. Benedict. The monks’ religious enthusiasm and work ethic were renowned. They believed in a spartan lifestyle and physically exhausting hard labor. This philosophy apparently led to the Cistercians’ decision to cultivate the poor, infertile, rocky soil of what today is known as the Côte d’Or. This stretch of limestone hillsides had long proved unsuitable for crops, but the Cistercians, with their commitment to back-breaking labor, believed the vine could be cultivated and quality wine produced. While it may have been just good fortune, it seems more likely that the shrewd monks realized all too well that the production of quality wine, and its presence on the finest tables of Europe, was of greater influence than their most articulate and persuasive diplomat.

The expansion and empire building of the ecclesiastic orders in Burgundy was impressive, even by today’s standards. In 1141 A.D. the nuns of the Cistercian Abbey of Notre Dame du Tart purchased a vineyard in Morey St.-Denis which became known as the Clos de Tart. It remained under their control until the French Revolution. The Cistercians also launched a branch of their order at the Clos de Vougeot. They had no way of knowing that hundreds of years later that particular vineyard would become part of an elaborate appellation system imposed on all of the best winemaking regions of France. France’s appellation system, inaugurated in the twentieth century, established guidelines for the production of wine, a qualitative hierarchy based on a vineyard’s potential, as well as the price for which the wine would sell. It was considered a revolutionary concept, but in hindsight, hardly original. For example, the monks had their own notions about the quality of wine from their vineyards at Clos de Vougeot. The wine from the lower slopes of the Clos de Vougeot was called the Cuvées des Moines (the cuvée for the monks). The wine from the superior middle slopes was called Cuvées des Rois (or cuvée for the kings), and the wine from the top slopes (the finest parcels) of the Clos de Vougeot (which now abut the neighboring Grands Crus of Musigny and Grands Echézeaux) was called the Cuvée des Papes (cuvée for the popes). One of the most frequently heard arguments today is that the lower, flat ground of the Clos de Vougeot should not be entitled to Grand Cru status as it is incapable of making wine as profound as that from the top slopes. The monks, with their three separate cuvées of Clos Vougeot, apparently realized this eight centuries ago.

These religious orders controlled much of the wine that was shipped to the government in Paris, principally because France’s other renowned viticultural region, Bordeaux, was at that time controlled by the English. The market for claret was in London, not Paris.

The height of Burgundy’s power, historically referred to as the Golden Age, was from the middle of the fourteenth century to the middle of the fifteenth century. During this era, the great dukes of Burgundy controlled not only Burgundy, but also the majority of northern France and large portions of what is now Belgium, the Netherlands, and Luxembourg. This period witnessed an extraordinary flourishing of art, architecture, and music. The reputation the dukes of Burgundy had for enjoying all things fine and expensive has been largely unsurpassed, even by the most materialistic, excessive dictators of the twentieth century. Under the dukes, the huge monastic orders prospered. They were the beneficiaries of large land grants, and were encouraged by the dukes to build great abbeys and cathedrals. To no one’s surprise, the church’s chief worldly export, wine, prospered as well.

There were four great dukes during this one-hundred-year “eat, drink, and be merry” reign of good fortune. Philip the Bold (1364-1404), the first of these powerful dukes, obviously possessed a fine palate because in 1395 he ordered the Gamay grape to be pulled up and replaced by Pinot Noir. Philip was followed by his son, John the Fearless (1404-1419), who was assassinated by his political opponents. He was succeeded by Philip the Good (1419-1467). Primarily known as the duke who turned over France’s greatest heroine, Joan of Arc, to the English, Philip was a staunch defender and aggressive promoter of the wines of Burgundy. In 1441, he declared that the flat, poorly drained fields surrounding Dijon were legally off limits for planting Pinot Noir. He was also reputed to have frequently claimed that Burgundy was far superior to its rival to the southwest, Bordeaux. Philip the Good named Nicolas Rolin as his Chancellor. When Rolin died in 1443, he had amassed a considerable estate, which he bequeathed to the Hôtel Dieu in Beaune. Today, this building, part of the Hospices de Beaune, is a hospital that survives on money from the sale of wine produced from donated vineyards. Burgundy’s power and influence reached its zenith under the last of the great dukes, Charles the Bold (1467-1477). Charles’ undoing was his unending belligerence. When he was killed in battle in 1477 and his army destroyed, the era in which the dukes of Burgundy had enjoyed such great wealth, power, and independence came to an end.

I suspect modern-day Burgundy bears little resemblance to the Burgundy of the great dukes. The French Revolution of 1789 fundamentally altered the landscape of Burgundy, tearing apart most of the gigantic wine estates owned by the wealthy and the monastic orders. Subsequently, the Napoleonic-Sallic Code increased the fragmentation of Burgundy’s vineyards. This code required that upon the death of a parent, the land be divided equally among all sons. With each new generation, Burgundy’s lands became more and more fragmented, each parcel of land owned by a different person. Today’s Burgundy is, therefore, distressingly difficult to grasp and comprehend. This multiple ownership of the same vineyard reaches its preposterous, dizzyingly frustrating absurdity with the great vineyard of Clos Vougeot, which possesses 124 acres and 77-plus landowners. One hardly needs to be reminded of the infinite number of variations in quality that can occur from the same vineyard when the wine is made by as many as six dozen different producers.

In the late nineteenth century, Burgundy was ravaged by the phylloxera epidemic that devastated all of Europe’s vineyards. While Burgundy did escape serious damage during World War I, the area was occupied by Germany during World War II. In late 1944 and early 1945, there were some small but fierce battles between the Allied forces and the retreating Germans, particularly in the Côte de Beaune. An endearing story of a French commander has emerged from the skirmishes of the last years of World War II. The commander apparently delayed his attack on the retreating Germans for fear of damaging the best Premier Cru and Grand Cru vineyards of Chassagne-Montrachet, Puligny-Montrachet, and Meursault. When he was subsequently apprised that the Germans were occupying only the lower slopes, or those vineyards not entitled to Premier Cru or Grand Cru status, he immediately ordered his soldiers to attack the German positions.
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In order to facilitate the reader’s understanding of the world’s most complicated wine region, I have divided the balance and heart of this book into three closely related parts. The first and most important part of this trilogy is an alphabetical listing of the major as well as many minor producers, the wines they produce, and an overview of the quality and style of wine that emerge from their cellars. One thing I have irrefutably learned in the years of research that went into this book is that it is the grower/producer who makes all the difference in Burgundy. Without a thorough understanding of who are the better producers, there is absolutely no possibility of finding the best bottles of Santenay, Mâcon-Villages, Moulin-à-Vent, Chambertin, etc.

The second part of the book addresses the different appellations of Burgundy, starting in the north with Chablis and working south through the Côte d’Or, Côte Chalonnaise, the Mâconnais, and concluding with Beaujolais. I have tried to highlight the most salient features of each Villages or appellation, pointing out those producers who merit the most attention for their exemplary efforts. At the same time, I have chosen not to ignore many famous producers whose commitment to quality leaves a great deal to be desired. I have also been cognizant of the need, where possible, to point out the best values. At least in the Côte d’Or, burgundy is not a wine that one associates with the word “bargain.” However, certain Villages do satisfy both the palate and the purse. The sketches of the different Villages and appellations supplement the information about the specific growers. These village portraits are designed to give the reader a basic understanding of what to expect from each area’s wines. I have not ignored the region’s best restaurants and hotels, because Burgundy is one of the most fascinating and rewarding areas of the world to visit. It has as many art treasures and architectural wonders as any part of France. It is also France’s gastronomic center, and possesses what I consider the best cooking available in a country known the world over for its exacting culinary standards. I believe the restaurants and hotels add a dimension to the book that allows the visitor to share some of the same wonderful experiences my wife and I have enjoyed over the years.

The third section of this trilogy is the assessment of vintages from 1945 through 1989. Specific tasting notes are provided for the wines from the vintages of 1988, 1987, 1986, 1985, and 1983. In a real sense, only the tasting notes for 1988, 1987, 1986, and 1985 are of any practical use since the wines from the other vintages have, for all intents and purposes, long disappeared from the marketplace. Lamentably, I think that most of the best 1985s have disappeared as well. It is important to share these tasting notes in order to demonstrate to the reader how I thought the wines were showing, what they tasted like, and how they fared vis-à-vis their peer group. There are also summaries of the other vintages, including the most prominent and most disappointing wines.

EVALUATING WINES

How I evaluate wines has been well documented in my other writings, but it is important that it be restated.

It goes without saying that in evaluating wines professionally, proper glasses and correct serving temperature of the wine must be prerequisites to any objective and meaningful tasting. Traditionally, the best glasses for critical tasting have been those approved by the International Standards Organization. Called the ISO glass, it is tulip shaped and has been designed for tasting. However, in my office I have begun to use new glasses developed in France several years ago. Called “Les Impitoyables” (the pitiless), they are without question the finest tasting glasses ever designed. Much larger than the ISO glass, the Impitoyables glasses exaggerate the wine’s bouquet, making flaws or defects much easier to spot. They are not good glasses to drink from because their opening is so narrow, but for critical evaluation, they have no equals. As for the temperature of the wine, 60°-62° F is best for red and white burgundies. If the temperature is too warm, the bouquet becomes diffuse and the taste muddled and flat. If the temperature is too cold, there is no discernible bouquet and the flavors are completely locked in by the chilling effect on the wine.

When I examine a wine critically, there is both a visual and physical examination. Against a white background the wine is first given a visual exam for its brilliance, richness, and intensity of color. For red burgundies color is significantly less important than it is for Bordeaux, Rhônes, or California Cabernets. However, all the great vintages of red burgundy, when young, traditionally share a rich, medium ruby color, whereas the poorer vintages often have weaker, less intense ruby colors due to poor weather and rain. Certainly, in 1978, 1985, and 1988 the general color of the red wines was moderately dark. In 1982, 1984, and 1986 it was medium to light ruby.

In looking at an older wine, the rim of the wine next to the glass should be examined for amber, orange, rusty, and brown colors. These are signs of maturity and are normal. When they appear in a good vintage of a serious red burgundy under 3 or 4 years old something is awry. For example, young wines that have been sloppily made and exposed to unclean barrels or air will mature at an accelerated rate and take on the look of old wines when young. Grey rot, a common problem in Burgundy, particularly in vintages such as 1983 and 1986, will cause a 3- or 4-year-old burgundy to rapidly lose its color and take on a brownish orange hue. The rot eats away at the coloring matter, and the more rampant it is in a wine, the quicker the wine will lose its color.

In addition to looking at the color of the wines, I examine the “legs” of the wine, which are the tears or residue of the wine that run down the inside of the glass. Rich vintages tend to have “good legs” because the grapes are rich in glycerols and alcohol-producing sugar, giving the wine a viscosity that causes this “tearing” effect. Examples of vintages that produced wines with good to excellent “legs” would be 1978, 1985, 1988, and 1989.

After the visual examination is completed, the actual physical examination of the wine takes place. The physical exam is composed of two parts: the smell of the wine, which depends on the olfactory senses, and the taste of the wine, which is tested on the palate. After swirling a wine, the nose must be placed into the glass (not the wine) to smell the aromas that the wine is exuding. This is an extremely critical step because the aroma of the wine will tell the examiner the ripeness and richness of the underlying fruit, the state of maturity, and whether there is anything unclean or suspicious about the wine. No responsible professional taster understates the significance of a wine’s aromas. Émile Peynaud, in his classic book on wine tasting, Le Gout du Vin (Bordas, 1983), states that there are nine principal categories of wine aromas. They are:


	animal odors: smells of game, beef, venison;

	balsamic odors: smells of pine trees, resin, vanilla;

	woody odors: smells of new wood of oak barrels;

	chemical odors: smells of acetone, mercaptan, yeasts, hydrogen sulfide, lactic and fermentation odor;

	spicy odors: smells of pepper, cloves, cinnamon, nutmeg, ginger, truffles, anise, mint;

	empyreumatic odors: smells of crème brulée, smoke, toast, leather, coffee;

	floral odors: smells of flowers, violets, roses, lilacs, jasmine;

	fruity odors: smells of blackcurrants, raspberries, cherries, plums, apricots, peaches, figs;

	vegetable odors: smells of herbs, tea, mushrooms, vegetables.



The presence or absence of any of these aromas, their intensity, their complexity, their persistence, all serve to create the bouquet or nose of a wine that can be said to be distinguished and interesting, or flawed and simple.

Once the wine’s aroma has been examined thoroughly, the wine is simultaneously tasted and inhaled to release the aromas. The weight, richness, depth, balance, and length of a wine are apparent from the tactile impression the wine leaves on the palate. Sweetness is experienced on the tip of the tongue, saltiness just behind the tongue’s tip, acidity on the sides, and bitterness at the back. Most professional tasters will spit the wine out, although some wine is swallowed in the process. The finish or length of a wine, its ability to give off aromas and flavors even though it is no longer on the palate, is the major difference between a good young wine and a great young wine. When the flavor and the aroma of the wine seem to last and last on the palate, it is usually a great, rich wine that has just been tasted. The compelling wines from great vintages are always characterized by a purity, opulence, richness, depth, and ripeness of grapes. When such wines also have sufficient tannin and acidity, a good balance is struck. It is these characteristics that separate many a great 1985 or 1978 from a good 1987 or 1980.

RATING THE PRODUCERS AND GROWERS

Who’s who in the world of wine becomes readily apparent after years of tasting and visiting the vineyards and wine cellars of the world’s producers and growers. Great producers are, unfortunately, still quite rare, but with new technology and increased knowledge, good wine is being produced more frequently than before. All the producers in this book are evaluated using a five-star system, five stars and an “outstanding” rating to those producers deemed to be the very best, four stars to those who are “excellent,” three stars to “good” producers, and two stars or one star to “average” and “below average” producers. Since the aim of the book is to provide you with the names of the very best producers, the content is dominated by the top producers rather than the less successful ones.

Those few growers and producers who have received five-star ratings make the world’s finest wines. They have been selected for this rating because of two reasons: They make the greatest wines, and they are remarkably consistent and reliable even in mediocre and poor vintages. Ratings, whether they be specific numerical ratings of individual wines or classifications of growers, are always likely to create controversy among both the growers and wine tasters. But such ratings can be reliable and powerfully informative if done impartially, with a global viewpoint, and with firsthand, on-premises (sur place) knowledge of the wines, the producers, and the type and quality of the winemaking. The important thing for readers to remember is that the growers/producers who receive either a four-star or five-star rating are the ones to search out; I suspect few consumers will ever be disappointed with one of their wines. The three-star rated growers/producers are less consistent, but can be expected to make fine wines in the very good to excellent vintages. Their weaknesses stem from either the fact that their vineyards are not so strategically placed, or because they are unable to make the severe selections necessary to make only the finest quality wine. In short, purchasing their wine in a less than spectacular vintage is fraught with risk.

Rating the growers and producers is one of this book’s most significant features and its importance cannot be underestimated. Years of wine tasting have taught me many things, but the more one tastes and assimilates knowledge, the more one begins to isolate the handful of truly world-class growers and producers who seem to rise above the crowd in great as well as mediocre vintages. I always admonish consumers against blind faith in one grower or producer, or one specific vintage, but the producers and growers rated “outstanding” and “excellent” are as close to a guarantee of high quality as you are likely to find.

THE STAR RATINGS


***** A grower or producer who consistently produces the finest wines of the appellation and whose goals are totally governed by quality. These are producers who spare no expense in time, labor, or materials to come as close to perfection as Mother Nature will permit.

****  An excellent to outstanding grower or producer who produces brilliant wines in most years, but can lack consistency in difficult years.

***    A good, sound grower or producer who can be expected to produce above-average quality wines in the best vintages.

**      A grower or producer who turns out standard quality, unexciting wine.

*        A grower or producer whose wines generally lack character and quality.



TASTING NOTES AND WINE RATINGS

All of my tastings were done in peer-group, single-blind conditions, when possible (meaning that the same types of wines are tasted against each other and the producers’ names are not known), either in my tasting room or in the cellars of the producers. The ratings reflect an independent, critical look at the wines. Neither price nor the reputation of the producer or grower affect the rating in any manner. I spend three months of every year tasting in vineyards. During the other nine months of the year, six- and sometimes seven-day workweeks are devoted solely to tasting and writing. I do not participate in wine judgings or trade tastings for many reasons, but principal among these are the following: (1) I prefer to taste from an entire bottle of wine, (2) I find it essential to have properly sized and cleaned professional tasting glasses, (3) the temperatures of the wine must be correct, and (4) I alone wish to determine the time allocated to the number of wines to be critiqued.

The numeral rating given is a guide to what I think of the wine vis-à-vis its peer group. Certainly, wines rated above 85 are very good to excellent, and any wine rated 90 or above will be outstanding for its particular type. While some have suggested that scoring is not well suited to a beverage that has been romantically extolled for centuries, wine is no different from any consumer product. There are specific standards of quality that full-time wine professionals recognize, and there are benchmark wines against which all others can be judged. I know of no one with three or four different glasses of wine in front of him or her, regardless of how good or bad the wines might be, who cannot say “I prefer this one to that one.” Scoring wines is simply taking a professional’s opinion and applying some sort of numerical system to it on a consistent basis. Scoring permits rapid communication of information to expert and novice alike.

The rating system I employ in my wine journal, The Wine Advocate, is the one I have utilized in this book. It is a 50–100 point scale, the most repugnant of all wines meriting 50 since that is the starting point of the scale, and the most glorious gustatory experience commanding 100. I prefer my system to the more widely quoted 20-point scale called the Davis Scale, of the University of California at Davis, because it permits much more flexibility in scoring. It is also easier to understand because it corresponds to the American grading system, and it avoids the compression of scores from which the Davis Scale suffers. It is not without its own problems, though, because readers will often wonder what the difference is between an 86 and 87, both very good wines. The only answer I can give is a simple one: When tasted side by side, I thought the 87-point wine slightly better than the 86-point wine.

The score given for a specific wine reflects the quality of the wine at its best. I often tell people that evaluating a wine and assigning a score to a beverage that will change and evolve in many instances for up to 10 or more years is analogous to taking a photograph of a marathon runner. Much can be ascertained at that instant but, like the moving object, the wine will also evolve and change. Wines from obviously badly corked or defective bottles are retried, since a wine from such a single bad bottle does not indicate an entirely spoiled batch. Many of the wines reviewed here have been tasted many times, and the score represents a cumulative average of the wine’s performance in tastings to date. Scores, however, do not tell the entire story about a wine. The written commentary that accompanies the ratings is often a better source of information regarding the wine’s style and personality, its relative quality level vis-à-vis its peers, and its relative value and aging potential than any score could ever indicate.

Here then is a general guide to interpreting the numerical ratings:

90–100 is equivalent to an A and is given only for an outstanding or special effort. Wines in this category are the very best produced of their type and, like a three-star Michelin restaurant, merit the trouble to find and taste. There is a taste difference between a 90 and a 99, but both are top marks. As you will note throughout the text, there are few wines that actually make it into this top category simply because there just are not many truly great wines.

80–89 is equivalent to a B in school and such a wine, particularly in the 85–89 range, is very, very good; many of the wines that fall into this range often are great values as well. I would not hesitate to have any of these wines in my own personal collection.

70–79 represents a C, or average mark, but obviously 79 is a much more desirable score than 70. Wines that receive scores between 75 and 79 are generally pleasant, straightforward wines that simply lack complexity, character, or depth. If inexpensive, they may be ideal for uncritical quaffing.

Below 70 is a D or F, depending on where you went to school; for wine, too, it is a sign of an imbalanced, flawed, or terribly dull or diluted wine that will be of little interest to the smart wine consumer.

In terms of awarding points, my scoring system gives every wine a base of 50 points. The wine’s general color and appearance merit up to 5 points. Since most wines today are well made, thanks to modern technology and the increased use of professional oenologists, they tend to receive at least 4, often 5 points. The aroma and bouquet merit up to 15 points, depending on the intensity level and extract of the aroma and bouquet as well as the cleanliness of the wine. The flavor and finish merit up to 20 points, and again, intensity of flavor, balance, cleanliness, and depth and length on the palate are all important considerations when giving out points. Finally, the overall quality level or potential for further evolution and improvement—aging—merits up to 10 points.

Scores are important for the reader to gauge a professional critic’s overall qualitative placement of a wine vis-à-vis its peers. However, it is also vital to consider the description of the wine’s style, personality, and potential. No scoring system is perfect, but a system that provides for flexibility in scores, if applied without prejudice, can quantify different levels of wine quality and provide the reader with a professional’s judgment. However, there can never be any substitute for your own palate nor any better education than tasting the wine yourself.

ONE FURTHER CAVEAT

In dealing with the typical Burgundian grower/producer, one becomes acutely aware of size. The microsizes of Burgundy producers’ holdings must be conveyed to the reader since size impacts dramatically on not only a reader’s ability to find a given wine, but the price that must ultimately be paid for it.

In this book, I have converted everything from hectares to acres since the latter unit of measurement is employed in America. (For the record, 1 hectare equals 2.47 acres.) Holdings have been rounded off, either to the nearest tenth or hundredth of an acre. I have tried to verify the acreage claimed by each producer, but my figures cannot always be guaranteed, nor can the list of wines the producer claims to make. Years of experience and contradictory facts given to me by the producers have caused me to write down their information with my tongue pressed firmly against my cheek. Most of the facts given to me are extremely accurate, but growers have a tendency to understate their production while overstating their vineyard holdings, often including acreage they lease, not own. I trust readers who may be more intimately aware of a producer’s holdings will promptly advise me should my numbers be in error.


[image: Image]

Is it possible to describe the attributes of a great red burgundy?

It is doubtful that anyone will ever satisfactorily describe these qualities that make a great red burgundy. It is easier to agree upon these key factors that frequently result in great red burgundy. In order of importance they are: (1) the soil and exposition of the vineyard, (2) low yields, (3) a hospitable growing season, and (4) superior winemaking, which includes exacting sanitary conditions as well as vigilant concern over the wine’s upbringing, with minimal intervention save for the occasional racking (transfer of the wine from one barrel to another barrel). All the greatest red burgundies, at the very least, are the product of these factors. But red burgundy at its most sublime is the most difficult wine on earth to describe. Is it because truly profound burgundy is so rarely encountered, or because the Pinot Noir grape possesses an unfathomable mystery that yields no telltale, discernible signature like Cabernet Sauvignon or Chardonnay?

The greatest examples of mature red burgundy I have ever tasted—whether it was the 1959, 1978, or 1980 La Tâche, the 1966 or 1978 Richebourg (all from the Domaine de la Romanée-Conti), the 1949 Pommard Les Rugiens from Pothier-Rieusset, the 1945 or 1947 Clos des Lambrays, the 1949 or 1955 Chambertin from the Maison Leroy, the 1969 Chambertin from Armand Rousseau, the 1947 or 1980 Ponsot Clos de la Roche, the 1964 Domaine de la Pousse d’Or’s Volnay La Bousse d’Or, or the 1947, 1969, 1972 Comte de Vogüé’s Musigny Vieilles Vignes—all shared the following characteristics. First, they had penetrating and compelling bouquets that exhibited a decadent, even raunchy, almost decaying or aged-beef sort of smell, combined with an intense and exhilarating aroma of oriental spices and dried herbs. Second, they had layers and layers of black and red fruits that virtually exploded on the palate with a cascade of increasingly expanding textural sensations. And third, they were relatively high in alcohol, with a lusciousness and silky finish that lasted several minutes. Drinking these wines was an experience akin to eating candy because of the extraordinary sweetness they conveyed.

Are these the characteristics of great red burgundy? I am not certain, but all these wines, coming from different vineyards, vintages, and winemakers, possessed these same intrinsic qualities.

Is it possible to describe what constitutes great white burgundy?

Everyone who drinks wine no doubt has a strong idea of what the finest Chardonnays, particularly those from the new world, offer in terms of smell and taste. But how many of you have drunk truly profound white burgundy? Actually, comparing a great white burgundy with a new world Chardonnay is almost unfair. The preponderant number of new world Chardonnays must be consumed within 2–3 years after the vintage. As enjoyable as they are, they often have all their components playing against one another rather than in complete harmony. Perhaps it is because most new world Chardonnays must be acidified, but when one tastes them, the overall perception is one of separate but equal building blocks of acid, structure, fruit, and wood. On the other hand, great white burgundies incorporate all these components, resulting in a blend where no one element has the upper hand. The greatest examples combine an extraordinary perfume of apples, honey, vanilla, wet stones, and sometimes lemons with flavors that range from a smoky, buttery, and nutty taste to oranges, occasionally peaches, and in the more opulent, ripe examples, to tropical fruits such as bananas, mangos, and pineapples. Of course, what makes them so compelling is their precision and balance, with all of these marvelously complex components unfolding in the glass and on the palate. I should also note that some white burgundies have the added advantage that in certain vintages they can last for as many as 10 to 20 years in the bottle, improving and developing more nuances as they age.

The greatest producers of white burgundy, among them Michel Niellon and André Ramonet in Chassagne-Montrachet, Étienne Sauzet and the Domaine Leflaive in Puligny-Montrachet, Jean-Marie Raveneau in Chablis, Château Fuissé in Pouilly-Fuissé, the exquisite Corton-Charlemagnes of the Maison Louis Latour and Faiveley in Corton-Charlemagne, or the unfiltered, compelling Meursaults of Jean-François Coche-Dury and Comte Lafon, all seem to share these characteristics in various proportions, depending on the quality of the vintage.

Great white burgundy is indeed rare and expensive, but one of the things I have learned over the years of tasting wine is that I would rather buy one bottle of truly profound white burgundy than five or six bottles of new world Chardonnay.

Is burgundy as good a candidate for cellaring and aging as Bordeaux?

The answer to this question is a resounding “no.” While some oldtimers lament that burgundy is not made the way it once was, they seem to have forgotten that burgundy never has been capable of aging extremely well. There is no doubt that one can point to a handful of rare examples, as I have in this book, of truly exciting burgundies that lasted two, three, sometimes four or more decades, retaining their fruit and developing greater nuances and subtleties, but those cases are a distinct minority. This applies equally to red and white burgundy.

Of course, one has a tendency to recall, perhaps even to embellish, the memory of a glorious 1949 Pommard Les Rugiens or a 1962 Corton-Charlemagne, but anyone who broadly advises you to lay away burgundies for a decade clearly does not have your best interests at heart. Most modern-day red burgundies, even from the best vintages, should generally be consumed within 10 years of the vintage. This rule is even more restrictive for white burgundies. The window of drinking opportunity is normally within 7 to 8 years of the vintage for white burgundies.

The reasons for this are quite simple. Red burgundies, made from the Pinot Noir grape, simply do not have the tannin levels or general depth and concentration to sustain them beyond a decade of life. Additionally, one of the Pinot Noir grape’s most distinct pleasures is its bouquet, which tends to be the first aspect of a wine to crack up and decay. Even the finest red burgundies, while they may last two or more decades, are generally more enjoyable to drink in their first decade of life. Anyone who loves great red burgundy should only buy enough to drink within the immediate future. Red burgundy’s suspect aging capabilities have always been a problem and are not due to any modern-day winemaking techniques, although the high yields now being practiced have further diminished red burgundy’s ability to age gracefully beyond a decade.

I have come to the realization that if you are buying burgundy for drinking in 15 or 20 years, you should be restricting your purchases to the wines from no more than a half dozen or so producers. In particular, the Maison Leroy, the two old-line négociants, Bourée in Gevrey-Chambertin or Doudet-Naudin in Savigny-Lès-Beaune, and small producers such as Hubert de Montille and Comte Lafon still produce wines that last well beyond 10 years, and sometimes 20 years. Even Burgundy’s most expensive and frequently greatest wines, those of superlative producers such as the Domaine de la Romanée-Conti, Henri Jayer, Domaine Dujac, Philippe Leclerc, and Jean Gros, are usually at their best between 8 and 15 years of age, rarely improving or holding well beyond that.

Are the best wines of Burgundy viable candidates for investment?

While investment in wine has become more popular given the luxury prices demanded for the top châteaux of Bordeaux, burgundy has never represented as good an investment as Bordeaux. While personally I abhor the practice of investing in wine for financial profit, it is done regularly, at least with the first growths and super second châteaux of Bordeaux, as well as a handful of the limited production Pomerols and St.-Émilions. But there is a great deal of difference between buying Bordeaux and buying burgundy. For starters, in the spring following the vintage, Bordeaux is offered as a wine future at what is called an “opening” or entry-level price. If the vintage is widely acclaimed and of great quality, the price is propelled in only one direction—upward. For example, the 1982 Bordeaux prices escalated by 400% to 600% within only 5 or 6 years. Burgundy is not sold as a wine future, although certain merchants regrettably, and in my opinion irresponsibly, offer to sell burgundy to their customers on a prearrival basis. Today, most burgundies from current vintages sell at prices higher than do the older vintages of the same wine. A review of any of the auction catalogues from Christie’s, Sotheby’s, or the Chicago Wine Company precisely illustrates this. Vintages from the forties, fifties, and sixties of some of the greatest burgundies sell at prices that are often less than the 1985, 1988, or 1989. The reasons for this are: (1) consumers lack confidence in burgundy, (2) smart buyers recognize burgundy’s fragility and dubious aging potential, and (3) merchants can ask and receive astronomical prices for the wines upon their release because of the limited production. But rarely do these same wines appreciate in value after release. In fact, in most cases they will drop in value. Of course there are exceptions, such as some limited production Montrachets and the Romanée-Conti and La Tâche of the Domaine de la Romanée-Conti. All in all, burgundy is a notoriously bad investment.

Why are the best burgundies prohibitively expensive?

The pricing of burgundy can be explained entirely by the rules of supply and demand. Burgundy has the unique and enviable situation of having far more admirers and prospective purchasers than available wine. In addition, great burgundy alone among the finest French wines has no competition from within the borders of France, or in the world at large. The problem at the Premier Cru and Grand Cru levels is exacerbated by the truly microscopic quantities of wine offered by the best producers. Some specific case production figures demonstrate the point dramatically. For example, the most expensive red burgundies are those of the Domaine de la Romanée-Conti. In an abundant year, the production of their Romanée-Conti ranges from 300 to 500 cases. Their exclusively owned monopole vineyard, La Tâche, produces between 900 and 1,800 cases a year. One of Burgundy’s most sought-after winemakers, Henri Jayer, usually produces, in a prolific year, 50 cases of Richebourg and 125 cases of Echézeaux. The coproprietor of the Domaine de la Romanée-Conti, Lalou Bize-Leroy, at her new Domaine Leroy in Vosne-Romanée, turns out extraordinarily sublime wines, but only 25 cases of her two Grands Crus of Musigny and Chambertin were made in 1988. The Domaine Roumier is one of the most revered names in Burgundy, and their Bonnes Mares Cuvée Vieilles Vignes is considered to be a heroic wine. However, only 100 cases were made in the plentiful vintage of 1988. Everyone who loves great burgundy considers Hubert Lignier’s Clos de la Roche to be one of the top dozen or so red wines made in Burgundy, yet he rarely makes more than 300 cases.

These are not isolated examples, Louis Jadot’s production of the excellent Beaune-Clos des Ursules is considered massive by Burgundy standards, but only 1,100 cases are made in a hugely abundant year. Jadot sells his wines to every civilized country in the world. How much of this lovely wine will make it to the shelves of the finest wine merchants in Omaha, Nebraska, or Edinburgh, Scotland? Perhaps a case or two? In Bordeaux a production of 1,000 cases is considered minuscule. Château Pétrus, which makes Bordeaux’s rarest and most expensive red wine, produces 4,500 cases in a good year.

This frustrating situation (at least for buyers) is similar for white burgundies. There are usually no more than 150 cases made of Faiveley’s superb Corton-Charlemagne. Louis Jadot, who makes sublime Corton-Charlemagne, can, in an abundant year, produce 1,200 cases, but that must be spread around not only to the restaurants of France, but to Jadot’s clients throughout the world. Even worse is the situation with the Domaine Ramonet’s celestial Montrachet. A whopping 50 cases are made in an abundant vintage!

Most of the finest Grand Cru and Premier Cru red and white burgundies could be sold exclusively to France’s top restaurants, should the producers so desire. Of course, that is not their intention, and they try to ensure an equitable distribution to their suppliers throughout the world. But it is because of these tiny quantities that the prices for burgundy are so astronomically high. As more and more wine connoisseurs from a growing number of countries demand fine wine, the most recent good vintage will probably fetch exorbitant prices.

Why are the finest burgundies so difficult to find in the American marketplace?

The answer again relates to the tiny quantities of top wines that are produced. America is an extremely important purchaser of top quality burgundies, particularly white burgundies. Once the small quantities sold to the best producers’ importers are allocated to the 10 or 12 best wine markets in the United States, however, a top merchant may only end up with a case or 2 of Leflaive Chevalier-Montrachet, and 6 bottles of a Domaine de la Romanée-Conti Montrachet. This situation is no different in the United States than it is in Switzerland, the United Kingdom, Belgium, or Japan. It is immensely frustrating for buyers who cherish these wines. Certainly I have been discouraged when I find a superb producer only to learn that just 10 or 15 cases will be allocated to the American market. These are the realities when dealing with burgundy, and seemingly only add to its mystique.

Are estate-bottled burgundies superior to those from the négociants?

The overall quality of winemaking, and therefore of the wines of Burgundy, has soared dramatically since the early eighties. This growing commitment to higher quality has been particularly apparent at the négociant level. “Négociant” is the French word for a wine broker. Négociants include firms that do not own any vineyards. They rely totally on purchases of finished wines from growers, which they then sell under their own names. Négociants can also be firms that own vineyards. Several—for example, Faiveley and Bouchard Père et Fils—are among the largest vineyard owners in Burgundy. Négociants have long controlled the Burgundy wine business, as the movement of growers to estate-bottle their wines has been a relatively recent phenomenon. The fact that many of the most insipid and vapid burgundies have consistently been produced by several of the largest and most prominent firms has been the principal reason for the negative image many consumers have of a Burgundy négociant. Négociants have also been maligned by growers and importers who argue that the most authentic and individualistic burgundies can only emerge from individual domaines. The better négociants have responded in a positive manner to this criticism. Since the mid-eighties, they have significantly upgraded the quality of their wines, with the best of them challenging and often surpassing those produced by the finest growers.

This trend of estate-bottled burgundies, started by the late founder of La Revue du Vin de France, Raymond Baudoin, and subsequently encouraged by the great American importer, the late Frank Schoonmaker, has still not reached its zenith. The négociants, faced with losing many of their sources for wine thanks to growers who decided to become free-lancers and estate-bottle their own production, not only tried to sign up certain growers to exclusivity contracts, but recognized the need to improve the quality of their wines. Many négociants have long made fine wines, particularly Louis Latour, Joseph Drouhin, Faiveley, Leroy, Louis Jadot, and Bourée Père et Fils. In fact, little has changed at these firms, which continue to set standards every bit as high as the most meticulous and conscientiously run estate bottlers. Some might even argue that the greatest wines from Bourée and Lalou Bize-Leroy not only rival but surpass most of the estate-bottled burgundies. Even the firm of Faiveley, which actually owns most of its vineyards but in the minds of the public is still a négociant, produces compellingly elegant wines that are often benchmarks for their type. And who can dispute the quality of the white wines from Louis Latour whose Corton-Charlemagne is among the greatest white burgundies made? In addition, the wine of Joseph Drouhin has increased in quality since the late seventies and the firm is now a pacesetter for both graceful white wines and very charming, elegant, classy red wines.

There are, however, négociants that continue to lag behind in quality. Among the most notable of these is the huge firm of Jean-Claude Boisset, the firms of Patriarche, Bouchard Père et Fils, Albert Bichot (except for their exquisite wines from the Domaine de Clos Frantin and Domaine Long-Depaquit), and the highly promoted, often mediocre wines of La Reine Pedauque. Today, you are not likely to get a bad wine from these firms, but rather a sound, commercial one with no soul or personality. Admittedly, there must be a vast market for such wines as these firms are among the wealthiest and most successful in France.

It is ridiculous today to suggest that estate-bottled wines are always better than négociant wines. My blind tastings have conclusively proven that the top wines from the best négociants are certainly as fine as those from the best individual domaines.

One argument frequently offered is that the wines of the négociants have the same taste. To me that seems irrelevant. The top négociants, while they respect the individual vineyard’s terroir, obviously employ the same philosophy in making all of their wines, and try to keep the identity of the vineyard and appellation unto itself. The wines of Leroy, Faiveley, or Bourée all share a similar signature, but then so do the wines of domaines such as Roumier, Ponsot, Roty, Jean Gros, or the Domaine de la Romanée-Conti. At the most meticulously run estate-bottled operation the same philosophy is employed for making each wine. The wines from the great domaine of Armand Rousseau in Gevrey-Chambertin will have a certain similarity because the winemaking, the élevage, the overall philosophy is precisely the same for each wine. Nevertheless, Rousseau’s Chambertin will taste different from a Gevrey-Chambertin-Clos St.-Jacques or Clos de la Roche from neighboring Morey St.-Denis. The signature is just as prominent in a grower’s cellar as it is in a négotiant’s. The argument that small estates turn out more authentic and better wines than the finest négociants is a sham, at least when applied to négociants such as Joseph Drouhin, Leroy, Bourée Père et Fils, Joseph Faiveley, Louis Jadot, and Louis Latour.

What is the most important information to know in order to purchase top-quality red and white burgundy?

The French frequently utilize the following expression when they discuss burgundy, “c’est l’homme qui fait la différence,” meaning, it is man who makes the difference. This simplistic expression actually encompasses all one needs to know when it comes to buying red or white burgundy. While the quality of the vintage is an extremely important fact to know when buying burgundy, it is more vital to recognize the quality of the producer. This is important because a superb grower or négociant will make a better wine in an off year than a mediocre or incompetent producer or négociant will make in a great year. If you desire to have the odds in your favor when purchasing burgundy, it is essential that you learn the names of the best producers for each of the Burgundy appellations. Of course, their styles of wine may not always be to your liking, but at least you should be aware of the names of the most committed and highly motivated winemakers. Simply memorizing a top vintage year in Burgundy and then buying blindly is a practice that assures disaster.

Is there anywhere else in the world that has demonstrated the ability to produce compelling wine from the Pinot Noir grape?

One of the most frustrating aspects of buying burgundy is the realization that there is really no competition from anywhere else in the world. Yes, one can point to the exquisite Pinot Noirs made by the tiny Calera winery (its single vineyard Pinot Noirs from vintages such as 1985 and 1987 rival the best Premiers Crus from the Côte de Nuits), and to the progress made by up-and-coming California Pinot Noir specialists such as Au Bon Climat, Saintsbury, Kalin, and Robert Mondavi, as well as Oregon’s top producers, Ponzi and Eyrie, but collectively, the annual total production of their finest Pinot Noirs adds up to only about 5,000 cases. Furthermore, the future looks dismal, as there are just too few people mentally, physically, and financially committed to making wine from the world’s most fickle grape. Even those who are successful must, because of the unattractive economics of producing majestic Pinot Noir, charge relatively high prices for their wines. For whatever reason, Burgundy’s golden slopes seem to be the only place in the world where Pinot Noir can be consistently produced successfully.

Are the wines of Burgundy as good today as they were 20 or 40 years ago?

Not only are the wines of Burgundy as good today as they were in the past, they are significantly better. First, there is no longer any evidence of adulterating red burgundies. The illegal practice of blending inferior, more alcoholic and more deeply colored wine from southern France and northern Africa, in wide practice until the early seventies, has been stopped.

Second, many producers recognized the folly of planting clones of Pinot Noir (such as the Pinot Droit which emphasized prolific yields rather than quality), and have begun, encouraged and supported by the oenology departments of the leading universities, to replant with lower yielding Pinot Noir clones, such as the Pinots Fins called 113, 114, and 115.

A third and possibly even more important quality factor has been the strong movement, started in the mid-eighties, to move away from the excessive fining and filtration of Pinot Noir and Chardonnay for fear of eviscerating the wine and removing its flavor. With the advent of modern technology in the mid-seventies, many growers learned how to bottle their wines as quickly as possible, aided immeasurably by German micropore filters and centrifuges that could clarify (and eviscerate) a wine with a push of a button. This eliminated the need for the cumbersome and labor-intensive racking. It also allowed the growers to be paid for their wines more quickly, since the wines could be rushed into the bottle. The results, all too often, were wonderfully brilliant, polished, attractive-looking wines that had little character or flavor. The excessive fining (clarifying) and filtration of wines continues to be a major problem in Burgundy. However, the best producers are not filtering, and influential people are becoming more and more concerned about the ramifications of filtration. Even Professor Feuillat, the head of the Department of Oenology at the University of Dijon, issued a position paper that recommended not filtering Premiers Crus and Grands Crus of Burgundy if the wine was otherwise biologically stable and clear. However, too many of those brokers and importers responsible for purchasing burgundy have encouraged their producers to use a filter, rather than assume responsibility for shipping the wine in temperature-controlled containers, and guaranteeing it be distributed in a healthy condition. Two of the most influential burgundy purchasers, American Rebecca Wasserman and Englishman Tim Marshall, have refused to discourage the use of filtration by their growers. There are, however, a growing number of American burgundy importers who not only insist that their wines be minimally fined and filtered, but who also ship their wines in temperature-controlled containers. Martine Saunier of Martine’s Wines in San Rafael, California, Neal Rosenthal of Select Vineyards in New York, Robert Kacher of Robert Kacher Selections in Washington, D.C., Robert Chadderdon in New York, Wine Imports in San Francisco, Pacific Vine Co. in San Francisco, and Kermit Lynch in Berkeley, California are the most prominent importers of high quality burgundy who do indeed care.

These factors, combined with lower yields, the use of higher quality barrels, and improved sanitary conditions in the cellars, have resulted in better wines being produced today than twenty years ago. In addition, there is a new generation of young, highly motivated winemakers who are taking quality more seriously than ever. Inspired by such people as the Domaine Dujac’s Jacques Seysses, Burgundy’s new jeune équipe (young team) of François Faiveley, Étienne Grivot, Patrick Bize, Christophe Roumier, Dominique Lafon, Jean-François Coche-Dury, Bruno Clair, Laurent Ponsot, Jean-Pierre De Smet (of the Domaine de L’Arlot), and Jean-Marc Bouley are pushing themselves as well as their peers to produce as fine quality burgundies as is possible.

In addition, more and more producers and négociants are branding the corks used in the bottle with both the vintage and the vineyard name, packaging the wines in wooden cases, and using heavier and better bottles for their wines. In the last decade, the use of excessive fertilization and other chemical soil enhancers was reduced dramatically. Some producers, such as Lalou Bize at her Domaine Leroy, have even decided to produce wines organically, using no herbicides or pesticides whatsoever.

There are a great many positive trends in Burgundy and, as a result, optimism runs high. However, I do not want to suggest that all is well. There remain many underachievers, some with historically revered names, who are turning out wines that are thin, vapid, denuded, and pleasureless. These producers are as integral a part of Burgundy’s modern-day history as is the new generation of producers dedicated to high quality.

What are the significant differences in the wines of the Côte de Beaune and Côte de Nuits?

The Côte d’Or, or Burgundy’s Golden Slope, as it is sometimes called, is where the most awesomely concentrated, profound wines from all of Burgundy are produced. However, there are significant differences between the two hillsides that make up the Côte d’Or. The Côte de Nuits, which starts just south of Dijon and runs south of Nuits St.-Georges, produces almost exclusively red wine, while the Côte de Beaune, which starts just north of Beaune and extends to Santenay south of Beaune, produces superlative red and white wines.

The red wines of the Côte de Nuits tend to be fuller, slightly more tannic, and are characterized by a more earthy, black fruit and exotic character than those from the Côte de Beaune. Of course, these are generalizations, but the red wines from the Côte de Beaune tend to offer slightly less body, less tannin, and seem to be filled with aromas and flavors of red fruits. In addition, they seem less earthy, less exotic, and in most cases less age worthy, although there are exceptions. One could correctly assert that a big, rich, generous, virile Pommard or Corton from the Côte de Beaune is a larger-scaled, fuller wine than anything produced from Chambolle-Musigny in the Côte de Nuits.

While the Côte de Nuits produces only a handful of white wines, of which a few are superlative, the Côte de Beaune produces the world’s greatest white wines from the Chardonnay grape. Whether it is the extraordinarily long-lived, rich, precisely defined white wines of Corton-Charlemagne; the nutty, luscious, lusty, easy-to-drink Meursaults; the elegant, steely Puligny-Montrachets; or the opulent, fleshy Chassagne-Montrachets the Côte de Beaune is known for both elegant, stylish reds, and extraordinary whites.

Are burgundy wines sold as wine futures?

For over two decades the Bordeaux châteaux have offered their wines on a prearrival futures basis at an opening price in the spring following the vintage. Burgundy is not sold in this manner, although trade members who have dealt with growers and négociants are allowed and even expected to make their reservations, and haggle over their allocations as early as possible. In general, most burgundy producers do not require payment from their clients until just before they are ready to bottle the wine. However, a disturbing trend has occurred among wine merchants over the last several years: They have begun to offer burgundy wines to consumers prior to delivery on a prearrival price basis. This is largely done to help finance the merchant’s purchase of burgundy. Of course, the consumer is required to lay out 100% of the cost in advance. Not only are consumers unaware of whether the wine will be to their liking, but they are dealing with a notoriously irregular product. I am not sure whether this practice is here to stay. I recognize that the merchant who deals in Burgundy wines must have access to vast sums of money in order to finance the huge expenses involved in buying burgundy. By offering it on a prearrival basis, he can raise the necessary capital for those wines in demand. But must the consumer always fund these purchases?

In general, burgundy should not be purchased as futures. If you must buy on a prearrival basis, you should do as much fact gathering as you can to ascertain exactly what you are getting. In addition, you should have a firm agreement with the merchant as to how many months or years your money will be tied up.

Is the significance of the soil and vineyard designations as important as the Burgundians would have everyone believe?

The fundamental concept behind the appellation controlée system is the integrity and individualistic qualities of the soils that characterize the Premier and Grand Cru vineyards. The French argue that the grapes grown in these unique parcels of earth produce wines vastly superior to wines from vineyards not entitled to such exalted status.

I have always wondered whether it is the vineyard or the producer that ultimately controls the quality of the wine. I am not sure anyone will ever know the answer to this question. For example, suppose it could be arranged for the Domaine de la Romanée-Conti to begin making the wines from the famed La Grande Rue Premier Cru vineyard in Vosne-Romanée, or the nearby Les Gaudichots vineyard, whose wines are now made respectively by Henri Lamarche and the Forey family. Would we see a striking difference in the quality and character of these wines? I believe we would, for many reasons. The owners of the Domaine de la Romanée-Conti routinely restrict their yields to 20–25 hectoliters per hectare. This is half of the yields produced by Monsieur Lamarche or the Forey family. Additionally, the domaine utilizes 100% new oak and does not filter. All of these factors would dramatically alter the character and quality of the wines from vineyards such as La Grand Rue and Les Gaudichots if the Domaine de la Romanée-Conti produced the wines. Is the quality of these wines dictated by the soil or the winemaker?

The Domaine Leroy in Vosne-Romanée is the most dramatic example of how one person’s zealous passion for quality can totally lift the quality of wines from mediocre to sublime. No one can argue with the fact that Madame Lalou Bize, the coproprietor of the Domaine de la Romanée-Conti and owner of her own négociant business in Auxey-Duresses, makes burgundy that not only stands the test of time, but also reflects the wine’s appellation, providing as much flavor and character as any wine in the Côte d’Or. Recently, she acquired the Domaine Noëllat in Vosne-Romanée, and produced her first vintage in 1988. The wines she produced from that vintage were of such high quality that they may rival those of her beloved Domaine de la Romanée-Conti. A review of the wines made by the Noëllat family before 1988 reveals wines that were often oxidized, dirty, and watery, even though the raw materials came from such spectacular vineyards as Les Boudots and Les Vignes Rondes in Nuits St.-Georges, Aux Brûlées and Les Beaux Monts in Vosne-Romanée, and Grand Cru vineyards such as Clos Vougeot, Romanée St.-Vivant, and Richebourg. The quality level of the 1988s was spectacular because: (1) Madame Lalou Bize-Leroy kept her yields to an average of 20–22 hectoliters per hectare; (2) she insured that the wines were made under sanitary conditions and that the barrels used were clean; (3) she employed as her cellarmaster the famed André Porcheret who had made the wines of the Hospices de Beaune for almost a decade; and (4) she refused to filter her wines. The soil, in this case, certainly did not change, while the commitment to quality by the producer did.

While the French do, of course, know what they are doing, and the vineyards are extremely important, are they the most important factor? Perhaps. But it seems to me that since so many mediocre wines come from great vineyards, the vineyard alone cannot be considered reason enough to purchase a wine, or to create excitement. Growers and producers are, at the minimum, equally as important. Their commitment to the quality of the wine must be unwavering. There can be no compromises if one is to extract the highest quality from Burgundy’s most renowned vineyard parcels. This book has sufficient examples of producers who own great vineyards but are content with mediocrity. It is also replete with examples of growers who, while they do not own Premiers Crus, or own less well-placed Premiers Crus, make wines that are sometimes of Grand Cru quality because of their low yields and enormous talent in the wine cellar.

I do not think the French, particularly in Burgundy, are wrong with respect to their classifications of Premiers Crus and Grands Crus, because these parcels do represent the very best vineyard sites. However, a Premier Cru or Grand Cru status does not in itself guarantee high quality. Rather, the quality depends on whether or not the producer is committed to making the best wine of which he or she is capable.

How is great red burgundy made?

Most burgundy growers will tell you only so much, but from what I have been able to glean after years of research, the three most important components that contribute to great red burgundy are: (1) the excellence of the vineyard, (2) low yields, and (3) the competence of the winemaker. If all three of these exist, the end result is likely to be quite compelling and exciting.

How all the different growers and négociants vinify and handle their wines differs far more in Burgundy than it does in Bordeaux. In Bordeaux, the basic winemaking and upbringing of the wine are essentially similar at all the major properties. In Burgundy, there are many different ways of making top-class red wine.

One of the most popular techniques today at the top level is for partial destemming of the grapes. Destemming is the process whereby the stems are removed from the grape bunches. Many producers feel the stems impart a vegetal flavor to the wine, as well as more astringent tannins. For that reason, some producers, most notably the great Master, Henri Jayer, believe in 100% destemming in certain vintages. Other producers believe a certain percentage of stems adds structure and more character to the wine. In a healthy vintage, this technique uses no more than 30%–50% of the stems, a 2- to 3-day maceration of the grapes prior to the actual start of the fermentation, and a cuvaison and maceration period that extends for 2–3 weeks. This procedure is believed to achieve excellent aromatic complexity and purity, and good ripeness and richness. Most of the producers who follow this method tend to use between 50% and 100% new oak for their top Premiers Crus and Grands Crus. The proponents of this school of wine making include the likes of Jacques Seysses of the Domaine Dujac, Jean-Pierre de Smet of Domaine L’Arlot, François Faiveley of the Maison Faiveley, Domaine Mongeard-Mugneret, and the Domaine Roumier.

Most modern-day burgundy producers routinely destem for fear of making wines with too much tannin and structure. Proponents of no destemming (such as the Domaine de la Romanée-Conti and Philippe Leclerc) believe this practice adds character, structure, and longevity to the wine. Interestingly, all the growers mentioned so far are also adamantly against any filtration of their wines. Philippe Leclerc neither fines nor filters, preferring to keep his Pinot Noir in cask for nearly three years and then bottle it by hand unfiltered. Faiveley also bottles his Premiers Crus and Grands Crus by hand, but he does fine them, as does Jacques Seysses. Henri Jayer bottles by hand and fines, but never filters.

But even these talented winemakers disagree on certain principles. Henri Jayer, the Domaine de la Romanée-Conti, and the Domaine Ponsot believe the wine is made in the vineyard as much as it is in the cellars. They feel the search for high quality obligates the grower to prune back the vineyard, if conditions warrant, by cutting off grape bunches. To these producers, high yields are the undoing of the wine, regardless of how talented the winemaker is, or what wizardry can be accomplished within the cellar. On the other hand, Jacques Seysses argues that large yields are acceptable, and that concentration can still be obtained by the process of bleeding off the excess juice (a process the French call saigner). This technique increases the proportion of skins and stems to the remaining juice and therefore, according to its proponents, increases the concentration. Henri Jayer claims this is nothing but a gimmick whose shortcomings become apparent after the wine spends 5 or 6 years in the bottle.

Another area where these irrefutably great winemakers disagree concerns the percentage of new oak used. Henri Jayer believes in 100% new oak, the firms of Bourée and Faiveley significantly less, and the Domaine Ponsot abhors it altogether. However, it should be noted that the trend for Premiers Crus and Grands Crus in Burgundy is toward increased percentages of new oak.

Another school of winemaking embraces the technique of an extremely long period of cold maceration prior to fermentation. It is practiced by a group of winemakers who have employed the controversial Nuits St.-Georges oenologist, Guy Accad, to look after their winemaking. This practice has been condemned by many in Burgundy for producing wines that have more in common with Côte Rôtie than Pinot Noir. However, it is still too early to know whether Accad’s extreme techniques will stand the test of time. They do indeed produce irrefutably impressive, almost black-colored wines that are explosively rich and aromatic when young. But do they reflect their appellations as well as some of the less extreme methods of fermentation? Accad does not believe in destemming, and allows the grape bunches to macerate chilled for ten days or more before any fermentation starts. To his credit, he does not believe in rushing anything into the bottle. He counsels his clients against fining and filtration, and advises them not to bottle their wines until they are fully ready. His producers, who include the likes of Jacky Confuron in Vosne-Romanée, Étienne Grivot in Vosne-Romanée, Georges Chicotot in Nuits St.-Georges, Daniel Senard in Aloxe-Corton, and the Château de la Clos Vougeot in Vougeot, to name a few of the most prominent, all seem to produce intensely colored, rich, aromatic, concentrated wines that are impressive young. Unfortunately, I do not know how well these wines stand the test of time, as I was unable to taste any of the wines from Jacky Confuron made in the late seventies with Accad’s techniques, and I could not find any to purchase in the marketplace. But giving him the benefit of the doubt, they are immensely impressive wines when young. It is too soon to know if Accad is Burgundy’s new winemaking wizard. Much of the criticism aimed at Accad and his clients borders on the paranoid, and may be the result of jealousy and envy rather than anything scientifically based—at least for now.

The other schools of thought for making top-quality red burgundy basically eschew any of the techniques of cold maceration prior to fermentation. They believe in crushing and fermenting at warm temperatures in order to extract color, body, and tannin via a more traditional method. They disagree with those who argue that great aromatic Pinot Noir can only be obtained by a cool fermentation or cold maceration prior to fermentation. Some of the best examples of this school of thought include the Maison Louis Jadot and Bourée Père et Fils, whose red wines are macerated for a long time, fermented at extremely high temperatures, yet still retain their aromatic purity and last and last in the bottle. Philippe Leclerc, the Domaine Ponsot, and the Domaine Georges Mugneret are three other superlative producers who think cold maceration prior to fermentation is nonsense.

Of course, the big question is what does the Domaine de la Romanée-Conti do? Unquestionably, they, along with the Domaine Leroy, consistently produce not only the most expensive, but frequently the greatest wines of Burgundy. The one common denominator between these two properties is that their yields are half, sometimes one-third that of the other domaines. That in itself is probably the reason their wines attain such great concentration. Both average 20–25 hectoliters per hectare as opposed to the 45–65 obtained elsewhere. There is no destemming and neither producer admits to any cold maceration prior to fermentation. Given the aromatic complexity of their wines, however, I wonder about this. There is quite a long cuvaison of over three weeks, and the wines spend nearly 18 months in 100% new Allier oak casks. While they are lightly fined, they are never filtered. If these techniques are an accurate portrait of their winemaking, then they fall into the more conventional school followed by such excellent producers as Louis Jadot, the Bourée firm, the Domaine Ponsot, and the Domaine Georges Mugneret.

As all of this indicates, there are a multitude of methods employed that can result in great wines. All of the producers I have mentioned are capable of producing some of the finest wines in Burgundy. Those people who tend to turn out neutral, vapid, mediocre red burgundies seem to also possess certain things in common: (1) their crop sizes are far above average, (2) they bottle early, and (3) they both fine and filter their wines in order to get the wine in the bottle as quickly as possible, and receive their payment. As a result, most of the wines are pale imitations of what great and original red burgundy should and can taste like.

After all my research for this book, I am convinced that overproduction and excessive fining and/or filtration are the undoing of most Pinot Noirs. In support of this, I would point to examples of domaines that at one time made profound and compelling unfiltered wines, such as the Domaine Trapet before 1971, the Domaine Gouges before 1971, and the Domaine du Comte de Vogüé before 1973. While these three properties have historically produced some of the greatest wines in Burgundy, overproduction and filtration have caused their reputations to sag enormously.

How is great white burgundy made?

White burgundy seems remarkably easy to produce and the techniques relatively similar when compared to the numerous variations used to make red burgundy.

While the generic white burgundies and wines from the Mâconnais and Chalonnais regions ferment in stainless steel and are bottled early, the great white burgundies of the Côte d’Or are all barrel fermented, generally kept in contact with their lees for 10–12 months, and racked as little as possible. At the same time, it should be pointed out that those producers who keep their yields under control produce white burgundies with the greatest levels of concentration and depth. I am speaking of producers such as the Comte Lafon, Jean-François Coche-Dury, Domaine Leflaive, Domaine Ramonet, and Domaine Michel Niellon. While there are others, these producers all have low yields, long lees (sediment) contact, and a reluctance to intervene or interfere with the natural evolution of the wine in the cask unless there is an emergency. For the Comte Lafon and Coche-Dury there is the almost unheard of idea of bottling their white wines without filtration, a particularly risky and dangerous operation because if there is any bacteria or yeast left in the wine, exposure of the bottle to heat could trigger a secondary fermentation. However, the Comte Lafon’s cellars are so cold and the wines kept in cask so long that their wines are totally stable by the time they are bottled. The techniques employed by Jean-François Coche-Dury are similar.

As great as these wines are, this is not to say that filtration, if done lightly, harms white burgundy. Anyone who has tasted the wines of Domaine Leflaive or Domaine Ramonet knows how extraordinary white burgundy can be, and yet these wines are lightly filtered.

Today, most white burgundies at the Premier Cru and Grand Cru levels see about 50% to 100% new oak casks, usually Allier but it can be a blend of different oaks. They are normally bottled after 12 to 14 months. But again, the vineyard site, the competence of the winemaker, and the attention to keeping yields conservative are the three major factors that result in great white burgundies.

Does burgundy have to be handled or served differently from Bordeaux?

The most striking thing to anyone who has eaten in a restaurant in Burgundy or in the home of one of the region’s producers is the revelation that rarely does a Burgundian decant a bottle of red burgundy, even an old one with a great deal of sediment. In contrast to Bordeaux, where even young vintages are routinely decanted, the practice in Burgundy is simply to pull the cork and serve the wine directly from the bottle. This has intrigued me for a number of years and I have often wondered why there was such a dramatic difference in wine service between these two regions. Was it based on the fact that Bordeaux actually improved with decantation and burgundy did not? Or were there other reasons, based more on history?

Some Burgundians have suggested that Burgundy, being principally a land of farmers and small growers, never tolerated the sort of haute service and rigidity that one experiences in Bordeaux, which for centuries was dominated by the British, long known for their emphasis on formality. This is apparent in the way of life of both these regions today. It is quite unusual to find anyone in the wine trade or any professional taster travelling around Bordeaux without a suit and tie. On the other hand, I do not think I have ever seen a grower in Burgundy in a suit and tie. Casual dress is not only tolerated, but it is accepted form when visiting the growers. Does this extend also to the table where a decanter clearly seems to imply a more pompous sort of service? Certainly the large English glassworks built in the eighteenth and nineteenth centuries promoted the use of decanters for claret, which has always seemed to have a heavier sediment than the lighter, finer sediment often found in burgundies. Is this why it became routine to decant Bordeaux and not burgundy? Perhaps, but many growers in Burgundy have told me that decanters were looked upon as an extravagance and therefore to be eschewed.

It has been my experience that much of a great burgundy’s character comes from its immense aromatic complexity. Bottle bouquet, particularly a highly nuanced one, can be very ephemeral and begin to break apart if exposed to air. Decanting a tight, young, austere Bordeaux can often make it seem more open after 5 or 10 minutes in a decanter. However, I have found, with only a handful of exceptions, that excessive airing of burgundy by decanting often causes it to totally lose its bouquet and become flaccid and formless. No doubt there are exceptions. Many of the négociants who have old stocks claim that certain ancient wines require a good one to two hours of breathing as well as decantation prior to being consumed. My feelings on this matter are at odds with this position. It seems that most of the old burgundies I have tasted were at their very best when the cork was pulled and they were poured, regardless of how much sediment was at the bottom of the bottle. I say all this because I personally never decant red burgundy, although I have on occasion decanted some of the great white burgundies simply because I think they are pretty in a decanter. I have noticed that wines such as the Meursaults of the Comte Lafon, and the Chassagne-Montrachets and Montrachets of the Domaine Ramonet often improve significantly with 15 to 20 minutes of airing.

Another major difference between Burgundy and Bordeaux is the stemware in which burgundy is often served. In Bordeaux, the standard tulip-shaped glass or the famous INAO glass is preferred. In Burgundy, a balloon-shaped, cognac-styled, fat, squat glass with a short stem can be found not only in the growers’ cellars and négociants’ offices, but even in Burgundy’s restaurants. It is believed that these broader glasses tend to accentuate the big, intense, heady Burgundian perfume. Some restaurants carry this to the extreme and offer their clients an oversized, 24-ounce glass. This glass is so large the wine can actually get lost, and the bouquet disappears so quickly the patron never has a chance to smell it. The small balloon-shaped, cognac-styled glasses are excellent for burgundy as are the INAO and tulip-shaped glasses used for Bordeaux. In general, all the fuss made over the stemware for Bordeaux and burgundy is nonsense. A good INAO glass is just as useful for Bordeaux as it is for burgundy, and works just as well for red wine as it does for white.

It is extremely important that burgundy be served cooler than Bordeaux, preferably at 58°-62°F, no warmer. Red burgundy, given its relatively high alcohol content and perfume, is best served at a slightly chilled temperature where the precision of its flavors and the purity and delineation of all the complex nuances in its bouquet can be deciphered. To prove my point, all you have to do is serve the same wine at 65°-70°F and see how soupy, muddled, and alcoholic the wine tastes. Beaujolais should be served even colder, 53°-56°F, and good white burgundy at 58°-60°F. A great Montrachet or Meursault should be served slightly warmer, at 60°-62°F. It is foolish to spend the money for a compelling, complex white burgundy and then over-chill it, ushering its bouquet and flavors into hibernation.

In conclusion, there are two things to remember when serving and handling burgundy as opposed to Bordeaux. First, burgundy can be damaged severely by excessive aeration, whereas Bordeaux is rarely hurt by this, although it is debatable as to how much it improves with decanting. Second, burgundy must be served slightly chilled to be at its very best, but Bordeaux can be served at 64°-66°F, a good 4° to 6° warmer than burgundy.

What is the optimum age of red and white burgundy for drinking?

To try to predict when most burgundies will reach maturity is a particularly dangerous game to play, given the variation in winemaking techniques and philosophies employed by the growers and negociants in Burgundy.

However, the majority of the wines of Chablis should be consumed in their first 5 or 6 years of life, as only a handful of Chablis producers (i.e., Raveneau) make wines that last or improve after 6 years in the bottle.

In terms of the wines of Beaujolais and Mâconnais, while one can always point to a 10-year-old Beaujolais or an extraordinary Pouilly-Fuissé that lasted 10 or 20 years, these are indeed rare wines. Ninety-five percent of the wines of Beaujolais and Mâconnais should be drunk before they attain three years of age. Once past 3 years the odds are stacked against the consumer.

As for the big red and white wines of Burgundy’s Côte d’Or, while it is a matter of taste, if you are buying burgundy and not drinking it within its first 10 years of life, I am convinced that you will be disappointed by most bottles you open after that time. Even the most rugged, concentrated, intense red and white burgundies seem to shed their tannins surprisingly fast and reach a plateau of maturity 5 to 6 years after the vintage. At that point they begin to lose their freshness and decay sets in after 10 to 12 years. Obviously the vintage itself can make a great deal of difference. Those who purchased 1982 red burgundies should consume them well before they reach the age of 10, but those who purchased 1983s may feel that the wait will only make these brawny, tannic, often rot-afflicted, controversial wines better. A good rule of thumb is to drink your red burgundy within 10 years of the vintage, realizing there are certain vintages, such as 1983, 1976, and 1972 for red burgundy, which may, for the finest examples, take more than 10 years to reach full maturity. But these are the exceptions, even for wines from those vintages.

The window of opportunity for drinking red and white burgundy is also one of the smallest of any great wine in the world. One of the great attributes of Bordeaux and a reason, no doubt, why it commands the prices and international following it does, is the broad span of years over which it can be drunk. When a bottle of Bordeaux reaches its plateau of maturity, it can frequently remain there for 10, 15, sometimes 20 years before it begins a very slow process of decline. I have seen burgundies reach their plateau of maturity in 5 years and unceremoniously begin to fade after another 6 or 7 months. The optimum drinking window for most red and white burgundies is small, and closes quickly. This is not an unusual phenomenon. Collectors who have cellared and drunk burgundy relate similar experiences, many of them sad. While Bordeaux has a broad, generous period over which it can be consumed, connoisseurs of burgundy should pay fastidious attention to the development of their burgundies, or suffer the unsavory consequences. Most burgundies can literally peak and begin their decline, which is often frightfully rapid, within 6 to 9 months after having attained full maturity. This is distressing, but it is a reality of buying and cellaring both red and white burgundies.

Will the prices for burgundy wines ever moderate?

Unfortunately, the answer to this question is no. There is always the chance that an international financial crisis could precipitate a worldwide depression that would affect a luxury item such as fine wine. However, given the international demand for the top-quality wines of this region, the general trend for prices in Burgundy can only be upward. While the huge quantities of wines produced in Mâconnais, Beaujolais, and Chablis may show more variation in prices, the economic prognosis for the Premiers Crus and Grands Crus from Burgundy’s famed Côte d’Or is for frighteningly higher prices. When one considers the fact that there are only 30 Grands Crus, producing barely 1% of the total wine of Burgundy, the unmistakable message conveyed is that prices can only escalate. Given the tiny quantity of potentially great burgundy and the growing number of purchasers, it is not unlikely that by the turn of the century prices for Grands Crus will be double what they are today. Presently, there are more purchasers of fine wine than ever before.

The wine market has become even more competitive in the last five years with the aggressive purchasing of the Japanese. Their strong currency and yearning thirst to discover what the best French wine is all about have created an entirely new pricing structure for Premier Cru and Grand Cru burgundies. History has proven that it is the wealthiest countries that drink the world’s finest wines. If the Japanese are prepared to pay the premium prices, why shouldn’t they enjoy the best?

The same can be said for the awakening interest in great wines in France itself. While France has traditionally consumed oceans of wine, it has never developed much of an appreciation for its own great wines. Increasing interest from Switzerland, Germany, Belgium, Sweden, and Denmark, all with strong economies and a thirst for fine wine, has further strained the supplies of good burgundies. The traditional markets of England and America will have to adjust to higher and higher prices or be isolated from the Burgundy marketplace. Eastern Europe, now that the walls of communism have been torn down, offers an entirely new market. Its countries have rich traditions that frequently involve the consumption of fine wine. For nearly four decades their hedonistic desires have been suppressed. When their economies strengthen and a middle class arises, what additional pressures will they put on the available supplies of red and white burgundy?

As for the generic appellation wines, they certainly will not appreciate to the extent that the Premiers Crus and Grands Crus will. However, Burgundy, much like Bordeaux, has become somewhat of a caste system for wine producers. The greatest wines from the greatest producers are able to fetch astronomical prices because there is no shortage of wealthy clients prepared to buy them. While the prices exclude most consumers and students of wine, it does encourage them to look for values in the more obscure appellations, such as Saint-Aubin, Saint-Romain, and of course, the up-and-coming appellations of the Côte Chalonnaise. While none of these wines will ever approach the magnificent qualities of a Grand Cru such as Musigny of Chambertin-Clos de Bèze, they still have enough burgundy character to satisfy a great majority of even the most demanding palates.

The situation with the great white burgundies is even more exacerbated by excessive demand. When one considers that great Grands Crus such as Montrachet and Chevalier-Montrachet consist of only 19.7 and 18.1 acres, respectively, it seems inevitable that prices will double or even triple over the next decade.

Today’s connoisseur of burgundy must be prepared either to pay a high price, or to search elsewhere for great Pinot Noir and Chardonnay.

What are the most notable trends in Burgundy today?

There are many positive things happening in Burgundy. I have already alluded to the increasing quality of all the wines of Burgundy that started in the late seventies. In addition, growers and négociants are paying far greater attention to the type of root stocks used, to the proper, higher quality clones of Pinot Noir being planted, and to the care and sanitary conditions in which the wines are made. The wines that result are more interesting and of higher quality. A new generation of producers and growers is also emerging, producing fine wines from what were once the obscure appellations. Saint-Aubin, Saint-Romain, Auxey-Duresses, and the appellations of the Côte Chalonnais such as Mercurey, Montagny, Givry, Rully, and Bouzeron are names that will be increasingly significant in the nineties.

Burgundy may well be experiencing a new golden age, starting with the superb 1985 vintage. In 1986 there was a superb white wine vintage but a variable yet sometimes good red wine vintage, in 1987 a terribly underrated, delicious red wine vintage, and in 1988 another excellent vintage. As for 1989, it should prove to be at least very good, and in some cases superb. It is certainly the finest white wine vintage in more than a decade. There is a lot of fine burgundy in the marketplace, but it is expensive. However, the overall quality level has never been higher.

At the négociant level, with a few major exceptions, there has been a recognition of the importance of either acquiring vineyards to insure a source of grapes for their wines, or signing exclusivity contracts with growers to produce and market the wines of certain domaines. This is a trend that I believe will continue, and lead to not only greater competition in the Burgundy marketplace, but also to higher and higher quality wine. The négociants have the financial means to produce superb wines; it is just a question of whether or not they have the proper philosophical commitment to do so. Many do. Perhaps it is wishful thinking to believe that those négociants who continue to lag behind in the production of high quality wine will find themselves left out in the cold. However, in today’s wine world of intense competition, overbearing scrutiny from writers and wine merchants, and the relentless demand by consumers for better products, it is quality that sells best.

The growth of estate-bottled burgundies is a relatively recent phenomenon. Who do we have to thank for that development?

Raymond Baudoin was the man responsible for encouraging some of Burgundy’s best small growers, such as Ponsot in Morey St.-Denis, Rousseau in Gevrey-Chambertin, Roumier in Chambolle-Musigny, Gouges in Nuits St.-Georges, Ramonet in Cassagne-Montrachet, and d’Angerville in Volnay to estate-bottle their wines. In the 1920s Baudoin founded La Revue du Vin de France, which to this day remains the leading French wine publication. Baudoin had lamented the fact that the great burgundies of the Côte d’Or would be sold to négociants, and then lose their individual identities by being blended with a large quantity of inferior wine. He began to purchase barrels of wine directly from the growers, who would estate-bottle them for him. In turn, he would sell them privately to clients and restaurants in Paris. Baudoin, who died in 1953, is the father of the estate-bottling movement in Burgundy.

However, it was Frank Schoonmaker, the American importer, who deserves recognition for being the first to see the potential and quality of these estate-bottled burgundies, and to expose the American market to them. Frank Schoonmaker died in 1976, and most wine neophytes, unfortunately, are probably not familiar with the significance of his contributions. For these wine consumers, I highly recommend The Frank Schoonmaker Encyclopedia of Wine, a classic that was first published in 1964 and most recently updated by the well-known New York wine writer, Alexis Bespaloff, in 1988. This encyclopedia is only one of the legacies Frank Schoonmaker left wine enthusiasts. Schoonmaker, a Renaissance man born in the town of Spearfish, South Dakota, came from a family that stressed education and enlightenment. His father taught at Columbia University and his mother was a leading feminist of the times. After graduating from college in the mid-twenties, Schoonmaker went to Europe. There, he had his first exposure to wine. In 1927, at age 21 he wrote the book, Through Europe on $2 a Day. Although it appeared just before the Depression, the book was a success, and led to Schoonmaker’s collaboration with Lowell Thomas on two additional travel books: Come with Me Through France and Come with Me Through Spain. These in turn resulted in several magazine articles about wine in The New Yorker, commissioned by shrewd editors who realized the potential for interest in wine when Prohibition ended in 1933.

My research has never been able to reveal the exact date that Schoonmaker met Raymond Baudoin, but the Marquis d’Angerville was able to establish that it was over a wine tasting and meal at a restaurant called Le Roy Gourmet sometime in the late twenties or early thirties. At this meeting Schoonmaker and Baudoin discussed the possibility of Schoonmaker’s purchasing wine from Baudoin, or alternatively, directly from the growers who were estate-bottling their wines for Baudoin to sell in France.

In 1935 Schoonmaker and some other investors formed the importing firm of Bates and Schoonmaker. At the same time men like Freddy Wildman and Julian Street were starting merchant businesses dedicated to the sale of fine French wine and estate-bottled burgundies. The Marquis d’Angerville shared with me a copy of his first wine order from Bates and Schoonmaker. It came on April 30, 1935 when Schoonmaker ordered 10 cases of Volany-Clos des Fremiets 1929, costing a total of 1,680 francs. Other producers, such as the Tollots in Chorey-Lès-Beaune, as well as Rousseau and Gouges, remember selling wine directly to Schoonmaker’s firm in New York City at about the same time.

Schoonmaker’s heir apparents include Robert Haas, who founded one of America’s leading companies dedicated to estate-bottled burgundies, and the late Alexis Lichine, who, in the 1960s, developed the idea of purchasing wine directly from the growers, commercializing it under his own name, but also indicating the name of the grower on the label.

These gentlemen were the cornerstones of the estate-bottled burgundy movement. The Schoonmaker selections are represented today by Château and Estates. Frederick Wildman and Company is still a thriving import firm in New York City, as is Vineyard Brands, the company started by Robert Haas in Chester, Vermont. Alexis Lichine sold his wine company to the English firm of Bass-Charrington and concentrated on his beloved château in Margaux, Prieuré-Lichine, which he purchased in 1951.

As more and more growers begin to domaine-bottle their wines, the recognition and promotion of estate-bottled burgundies has never been stronger. In addition to Château and Estates, Frederick Wildman and Company, and Robert Haas, the American importers of estate-bottled burgundy include the idiosyncratic, outspoken Berkeley importer, Kermit Lynch, Neal Rosenthal of Select Vineyards in New York City, Alain Blanchon of Blanchon Cellars, Fort Washington, Pennsylvania, Robert Kacher Selections in Washington, D.C., Martine Saunier Selections in San Rafael, California, and a handful of American and French specialists living and working in France. These include the Paris-based Peter Vezan, a transplanted American who is one of the most knowledgeable people I have ever talked to about burgundy. He has ferreted out many top growers, whose wine he sells to importers in America, the United Kingdom, and Europe. Becky Wasserman, an American woman who set up shop in the tranquil countryside west of Savigny-Lès-Beaune, represents small Burgundy estates and sells their wines to American importers. Another young woman, Jeanne-Marie de Champs, primarily known as a Beaune broker, has put together an extensive portfolio of top quality small growers whose wine she sells throughout the world.

A Beaune resident named Alain Corcia finances the purchase of barrels, and persuades growers who had been selling their crops to négociants that they would benefit from signing an exclusivity contract with him. Corcia provides the capital necessary for buying barrels, corks, labels, and bottles, and then represents the growers’ wines internationally. As one might expect, Corcia has few friends among négociants. However, he has put together a strong lineup of quality producers.

AN AFTERTHOUGHT

If most of the responses to these twenty questions distressingly suggest that the wines of Burgundy are too expensive, too variable in quality, too quick to fall apart, too difficult and troublesome to find, then why are they so cherished? Are the only people who buy these wines wealthy masochists? Is it because burgundy, of all the wines in the world, defies definition, defies systemization, and resists standardization? It would appear that no matter how much time, effort, and money is spent trying to understand the wines of Burgundy, to a large extent they remain an unfathomable mystery. Given the perplexing, fragmented nature of Burgundy’s vineyards, the notorious inconsistency in wine quality, its hideously high, even appalling prices, and the relatively short life span most burgundies possess, the answer can only be that when Burgundy is at its greatest, it irrefutably provides the world’s most majestic, glorious, and hedonistic red and white wine.
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DOMAINE BERTRAND AMBROISE (PRÉMEAUX)****


Wines Produced: Bourgogne Blanc, Corton-Rognet, Côte de Nuits-Villages, Nuits St.-Georges, Rue de Chaux, Nuits St.-Georges Les Vaucrains.



I was happy to discover the small domaine of Bertrand Ambroise on one of my recent trips to Burgundy. Ambroise, a young protégé of Daniel Chopin of the Domaine Chopin-Groffier, has his cellars in Prémeaux. I have only followed his wines since 1987, but in the two vintages I have tasted, the wines were remarkable for their outstanding color, their faithfulness to their appellations, and their exceptional richness and purity. Ambroise usually believes in 100% destemming, although in healthy vintages, such as 1988 and 1989, as much as one-quarter of the stems are left in to give the wines more structure and tannin. Like Daniel Chopin, Ambroise believes in a cold prefermentation maceration to extract color and perfume from the grapes. Fifty percent new oak is employed for both his Grand Cru Corton-Rognet and his Premiers Crus. The wines spend 18 months in small casks and are bottled with very little fining, and as light a filtration as possible. Judging from the vintages I have tasted, Ambroise makes three staggering wines from his small domaine: the Nuits St.-Georges Rue de Chaux, the Nuits St.-Georges Les Vaucrains, and his spectacular Corton-Rognet. These wines will catapault the name Bertrand Ambroise into the limelight in the nineties. His wines give every indication of being capable of aging gracefully for up to a decade.

BERNARD AMIOT (CHAMBOLLE-MUSIGNY)**


Wines Produced: Chambolle-Musigny, Chambolle-Musigny Les Charmes, Chambolle-Musigny Les Chatelos.



This is a tiny domaine of 14.8 acres that makes elegant, relatively light wines from the sleepy village of Chambolle-Musigny. I have only tasted a few vintages from Bernard Amiot. His 1985s, 1987s, and 1988s are sound, although they were all wines that required consumption within 5–6 years of the vintage. Lower yields and a lighter filtration would improve quality.

PIERRE AMIOT ET FILS (MOREY ST.-DENIS)***


Wines Produced: Bourgogne Rouge, Chambolle-Musigny Les Baudes, Charmes-Chambertin, Clos de la Roche, Clos St.-Denis, Gevrey-Chambertin, Gevrey-Chambertin Les Combottes, Morey St.-Denis Les Millandes.



Pierre Amiot, trom a different family and vilage than Bernard Amiot, is one of the best known and most well liked of the small Burgundy growers. a man whose girth is almost equal to his height, he produces wonderfully fruity, elegant wines that drink extremely well young. They are never particularly tannic or powerful, but if it is finesse and pure charm you want, then Amiot’s wines are sure to please. His domaine includes 24 acres of prestigious vineyards spread throughout three different Côte de Nuits appelations. His principal holdings include a 3.7-acre parcel of Clos de la Roche, a 2.1-acre parcel of Morey St.-Denis Les Millandes, and 6.2 acres of Morey St.-Denis. He also has tiny half-acre parcels of Clos St.-Denis and Charmes-Chambertin, as well as a 1.6-acre arcel of Gevrey-Chambertin Les Combottes, and smaller parcels of Gevrey-Chambertin Villages and Chambolle-Musigny Les Baudes. Amiot’s wines spend 15–20 months in oak casks, of which 10% are new, except for his Grands Crus, which are aged in nearly 100% new oak. His recent vintages, such as 1985, 1987, and 1988, have been successful. Buyers of Pierre Amiot wines should make amental note to be sure and drink them up within 5–7 years of the vintage as they are not long-distance runners.

AMIOT-BONFILS (CHASAGNE-MONTRACHET)****


Wines Produced: Bourgogne Aligoté, Chassagne-Montrachet Les Caillerets, Chassagne-Montrachet Les Champains, Chassagne-Montrachet Clos St.-Jean, Chassagne-Montachet Les Macherelles, Chassagne-Montachet La Maltroie, Chassagne-Montrachet Rouge, Chassagne-Montrachet Les Vergers, Le Montrachet, Puligny-Montrachet Les Demoiselles.



Note: This firm also sells its wine under the label of Pierre Amiot.
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This estate was established after World War I by the grandfather of the current proprietor, Guy Amiot. Today, half the production from the estate’s 18.96-acre holdings is sold to négociants. The other half is estate-bottled, with much of that going to France’s well-known Savour Club, an organization from which amateurs can buy wine. The estate-bottled white wines are aged in 50% new oak, and bottled after 12 months in cask. The reds see less new oak, 25%, and are bottled after 15 months with no filtration. The top wines from Amiot include excellent wines from the Premier Cru Puligny-Montrachet Les Demoiselles (.74 acres), Chassagne-Montrachet Les Vergers (1.6 acres), and Chassagne-Montrachet Les Caillerets (1.6 acres). A tiny parcel of Le Montrachet (.24 acres) is also owned. The wines tend to be rich, full, and classically rendered. Curiously, in 1986 and 1988 I preferred Amiot’s Chassagne-Montrachet Les Vergers to his Montrachet. Guy Amiot has immensely improved the quality of the wines from this domaine. The white wines may be on the verge of rivaling those from some of the best producers in Puligny-Montrachet and Chassagne-Montrachet. Amiot also produces some of the finest reds in Chassagne-Montrachet. His Clos St.-Jean was excellent in both 1987 and 1988. The wines of the Domaine Pierre Amiot are good, but not terribly well known outside of France. As a result, prices lag slightly behind quality.

DOMAINE ROBERT AMPEAU (MEURSAULT)****


Wines Produced: Auxey-Duresses-Eccussaux, Beaune Clos du Roi, Blagny-La Pièce Sous le Bois, Meursault, Meursault Les Charmes, Meursault Les Perrières, Pommard, Puligny-Montrachet Les Combettes, Savigny-Lès-Beaune Lea Lavières, Volnay Santenots.



This highly respected estate, overlooking the back streets of the bustling village of Meursault, has provided me with some remarkable bottles of white burgundy. Having produced great wines in top vintages such as 1973, 1978, and 1979, Ampeau also extracts sensational quality in years such as 1974 and 1977, and this is particularly admirable. All his white wines from these vintages were still drinking well several years ago. A judicious use of new oak and a careful vinification result in white wines that drink superbly young, but last for 10–15 years in the bottle. The consistency from vintage to vintage is quite remarkable, and equaled only by a few other producers in Burgundy. From the 25 acres of vineyards, 13 are, fortunately, in white wine varietals, and the rest in parcels from excellent appellations. It is well known that Ampeau’s magical tough with white wines rarely extends to his red winemaking. His best reds tend to be his Volnay Santenots and Beaune Clos du Roi, which are good, but simply not as sublime or as complex as his Meursaults and Puligny-Montrachet Les Combettes. Ampeau, a fierce negotiator when it comes to selling his wines, often makes purchasers take several bottles of red wine for every bottle of white they buy. He is also one of the last producers to sell a given vintage, frequently holding his wines for 4–7 years before releasing them. This may explain why much of his wine is not seen in the export markets.

DOMAINE PIERRE ANDRÉ (ALOXE-CORTON)***


Wines Produced: Clos Vougeot, Corton-Charlemagne, Corton-Clos du Roi, Corton Les Corton Les Rénardes, Savigny-Lès Beaune-Clos des Guettes, Savingly-Les-Beaune-Clos des Langres.



Pierre André is the founder and principal owner of the large commercial négociant in Beaune called La Reine Pédauque. This enterprise is known largely for its range of dull, commercial burgundies, wines that are highly promoted but rarely ever inspiring. However, André has a line of wines from his own 55-acre estate, which includes superb vineyard parcels in Corton-Charlemagne, Corton-Clos du Roi, Clos Vougeot, and the unheralded but extremely good Savigny-Lès-Beaune-Clos des Guettes. The wines that appear under the Domaine Pierre André label are significantly better than those from La Reine Pédauque, although one suspects that with a little less filtration and commercial compromise they could be superior. Nevertheless, they are well made, clean, sound wines that reflect their appellations and can be cellared for 8–10 years in the top vintages.

DOMAINE MARQUIS D’ANGERVILLE (VOLNAY)***


Wines Produced: Bourgogne Rouge, Meursault-Santenots, Pommard, Volnay, Volnay Les Caillerets, Volnay Champans, Volnay-Clos des Ducs, Volnay Fremiets, Volnay Taillepieds.



This beautiful estate on the hillside in the village of Volnay has had great historical significance. The current proprietor, the Marquis Jacques d’Angerville, saw his father ostracized by other winemakers because of his attempts to combat dishonest practices in the thirties and forties in Burgundy. This commitment to the appellation laws and the planting of only the finest clones of Pinot Noir has been continued by Jacques d’Angerville, an erudite man who remains one of the most knowledgeable men concerning the wines of Burgundy. His estate now includes 34.5 acres of vineyards, with his two top parcels being his monopole vineyard, the Volnay-Clos des Ducs and his Volnay Champans. (N.B.:I have also had good luck with his Volnay Taillepieds.) His wines are made in a rather light, delicate style. While in certain vintages this has left me desiring a bit more richness and flesh, I must admit I have a minority point of view on the subject. The Marquis believes in 100% destemming and the use of 25% new wood, but I believe his decision to filter his wines strips them of some of their essence and richness. In most recent vintages his wines have aged well for 6–10 years.

DOMAINE ARLAUD PÈRE ET FILS (NUITS ST.-GEORGES)**


Wines Produced: Bonnes Mares, Bourgogne Rouge, Chambolle-Musigny, Charmes-Chambertin, Clos de la Roche, Clos St.-Denis, Gevrey-chambertin Les Combottes, Morey St.-Denis, Nuits St.-Georges.



Hervé Arlaud runs this sizable estate with plenty of well-placed vineyards. His cellars are located in Nuits St.-Georges. The vintages I have tasted have hardly been classic red burgundies. Many of the wines exhibit a sweet taste as a result of sugar, as this is an estate that clearly believes in the maximum use of chaptalization. Nevertheless many of the wines of Domaine Arlaud have a lush, sweetish seductive appeal. The estate is highly morselated, the biggest parcels consisting of 2.79 acres of the Grand Cru Charmes-Chambertin (usually the domaine’s best wine), and 5.4 acres of Morey St.-Denis. All of the remaining holdings are less than one hectare, with the exception of the 15.3-acre parcel that Arlaud uses to produce his Bourgogne Rouge. These are wines to drink young when they are straightforward, gushing with fruit, and easy to understand. They are not classic red burgundies by any means, nor do they age particularly well. For uncomplicated drinking, however, they have their following.

DOMAINE DE L’ARLOT (PRÉMEAUX)****


Wines Produced: Nuits St.-Georges Blanc, Nuits St.-Georges-Clos de I’Arlot, Nuits St.-Georges-Clos des Forêts St-Georges.



In Burgundy, where time is measured over centuries, new domaines are rare. One of the most encouraging developments in the last several years has been the formation of the Domaine de l’Arlot. The domaine was made from vineyards previously owned by the négociant Jules Belin and acquired by one of France’s large insurance companies. Jean Pierre de Smet, a former apprentice of Jacques Seysses of the Domaine Dujac, is in charge, and he has transferred virtually all of the Domaine Dujac winemaking techniques to this new 31.2-acre estate. The results are excellent 1987s and stunning 1988s. There is no destemming. A prefermentation maceration of the grape bunches for 3–5 days is done, followed by a relatively long maceration of three weeks or more. Fifty percent new oak barrels are used, very few rackings, and bottling of the wine is done after 15–18 months in barrel, with no filtration. As mentioned, the quality of the first two vintages is impeccable, with the wines showing very fragrant, aromatic personalities, and stylish, beautiful layers of Pinot fruit in abundance. Domain de l’Arlot is one of the up-and-coming stars of Nuits St.-Georges, and is capable of challenging some of the best producers of this appellation.

DOMAINE COMTE ARMAND (POMMARD)****


Wines Produced: Pommard-Clos des Epeneaux.



This is an unusual domaine in the sense that only one wine is produced. From 13.04 acres of the vineyard Clos des Epeneaux, an enclosed portion of the larger Les Epenots vineyard, comes a full-bodied, rich, big, oaky, plummy Pommard with a great deal of character. The young Canadian régisseur, Pascal Marchand, oversees the making and upbringing of this wine, which is aged in 50%–60% new oak casks where it spends 18–22 months. If conditions are right, a filtration is avoided, but in some vintages there may be a light filtration before bottling. This is one of the best wines of Pommard; the 1985 and 1988 were stunning. Occasionally, tiny quantities of a Cuvée Vieilles Vignes are also produced, but I have never seen a bottle available commercially.

DOMAINE ROBERT ARNOUX (VOSNE-ROMANÉE)****


Wines Produced: Bourgogne Roug, Clos Vougeot, Echézeaux, Nuits St.-Georges Les Poirets, Nits St.-Georges Les Procès, Romanée St.-Vivant, Vosne-Romanée Les Chaumes, Vosne-Romanée Maiziers, Vosne-Romanée Les Suchots.



The tall, robust Robert Arnoux can produce exceptional Pinot Noir. His 1978s, now beginning to fade, were among the great wines of that vintage. He also turned in other superb performances in 1980 and 1985. In vintages with large yields, his wines can be a bit risky, but when Arnoux is on target his wines are among the most seductive and complex wines in all of Burgundy, with a character not unlike downsized versions of the wines of the Domaine de la Romanée-Conti. The estate consists of 27.17 acres with some very important Premier Cru holdings in Vosne-Romanée and Nuits St.-Georges. There are three Grand Cru holdings in Clos Vougeot, Echézeaux, and Romanée St.-Vivant. Arnoux’s best wines are usually his Vosne-Romanée Les Suchots, Clos Vougeot, and Romanée St.-Vivant. For whatever reason I never find his Premiers Crus from Nuits St.-Georges to be as good, but they certainly represent the appellation. Arnoux uses 30% new oak with a higher percentage for his Grands Crus, and keeps his wines 15–18 months in oak casks. The wines are bottled without any filtration if possible, although in recent vintages he has been inclined to employ a light filtering at the time of bottling. When Arnoux gets everything right, his domaine is a satisfying source of excellent red burgundy that is sold at a reasonable price. Arnoux’s wines, even in the best vintages, should be drunk within their first 7–8 years of life.

DOMAINE ARNOUX PÈRE ET FILS (CHOREY-LÈS-BEAUNE)**


Wines Produced: Aloxe-Corton, Beaune, Beaune en Genet, Bourgogne Aligoté, Bourgogn Rouge, Chorey-Lès-Beaune, Savigny-Lès-Beaune aux Guettes.



Standard-quality wines are produced by Michel and Remi Arnoux from their 55.2 acres of vineyards. Their most significant holdings are 24.7 acres of Chorey-Lès-Beaune and 13.3 acres of Savigny-Lès-Beaune. The wines see 10% new oak and after 14 months are filtered and then bottled. The style of winemaking seems to produce somewhat coarse, straightforward wines that lack complexity and bouquet, and finish with a bit too much tannin. Perhaps they improve with extended aging, but my guess is that they just don’t have enough fruit for the amount of tannin.

AUVIGUE-BURRIER-REVEL (CHARNAY-LES-MÂCON)***


Wines Produced: Mâcon-Villages, Pouilly-Fuissé, Pouilly-Fuissé-Les Chailloux, Pouilly-Fuissé-Solutré, Saint-Veran.



This small firm, established in 1946, is one of the most respected specialists in the wines of Pouilly-Fuissé and Saint-Verán. Their production is small, but the quality is of the highest level. Their wines from the Pouilly-Fuissé appellation are among the top half-dozen wines produced in that region. In addition, their Saint-Véran often has a great deal more depth and richness than other examples of that wine. The winemaking is very traditional, with aging in wooden casks rather than stainless steel vats. The wines are usually bottled after 8–10 months. The wines from this domaine are favorites of such great restaurants in France as La Mere Blanc in Vonnas, as well as Lasserre and Maxim’s in Paris.

DOMAINE BERNARD BACHELET ET FILS (DEZIZE-LES-MARANGES)**


Wines Produced: Bourgogne Aligoté, Bourgogne Blanc, Bourgogne Rouge, Chassagne-Montrachet Rouge, Côte de Beaune-Villages. Gevrey-Chambertin, Meursault, Meursault Le Cromin, Meursault Les Narvaux, Meursault Les Vireuils, Montélie, Pommard, Pommard Les Chanlins, Puligny-Montracher, Santenary.



Working with 16 appellations, Bernard Bachelet and his sons have a considérable domaine of 73.02 acres. They sell about half their production to négociants and estate-bottle the rest. The wines have a certain following, but in the vintages I have tasted, 1983 (too much rot), 1984 (too much acidity), 1985 (no problems), and 1986 (too prolific a crop), I have wondered why this domaine has such a good reputation. The red wines are too frequently meagerly endowed, and show entirely too much tannin for their shallow fruitiness. I have had a number of disappointing bottles, including their Côte de Beaune-Villages (27.5 acres) and a number of flawed Santenays (6.67 acres). Their best wine is usually the Pommard Les Chanlins (1.9 acres). The red wines see 15% new oak and are bottled after 14–18 months in cask; the white wines see 20%–25% new oak and are bottled after 12 months. The domaine has some important holdings in Meursault, including 1.8 acres in Meursault Les Narvaux, 1.85 acres in Meursault Les Vireuils, and 1.23 acres in Meursault Le Cromin. Overall, these are wines I would approach with a great deal of caution given the inconsistencies I have noticed.

DOMAINE DENIS BACHELET (GEVREY-CHAMBERTIN)****


Wines Produced: Bourgogne Rouge, Charmes-Chambertin, Gevrey-Chambertin, Gevrey-Chambertin Les Corbeaux, Gevrey-Chambertin Vieilles Vignes.



This minuscule domaine of 5.14 acres has been run by Denis Bachelet since 1983. He has a lot of talent, and a good touch for allowing the fruit of the wine to come through in a pure, unfettered manner. Although his property is tiny, he has a great many vines 35 years or older. He makes a Gevrey-Chambertin Vieilles Vignes from a 2.47-acre parcel, as well as a Gevrey-Chambertin Les Corbeaux from relatively old vines on a tiny parcel of .74 acre. He has one section of Grand Cru vineyard, a 1.23-acre tract in Charmes-Chambertin. If one goes by the example of his 1985, 1986, and 1987, this is clearly his best wine, although at quadruple the price of his Gevrey-Chambertin Vieilles Vignes, it’s not his best value. Bachelet also has just less than one acre of vines outside the appellation of Gevrey-Chambertin that is entitled only to Bourgogne Rouge status. Denis Bachelet is an excellent producer who has shown in his brief career that he can do well in top vintages, such as 1985, as well as in mediocre years, such as 1986.

DOMAINE JEAN-CLAUDE BACHELET (SAINT-AUBIN)****


Wines Produced: Bienvenues-Bâtard-Montrachet, Borgogne Aligoté, Bourgogne Rouge, Chassagne-Montrachet, Chassagne-Montrachet-Blanchot-Dessus, Chasagne-Montrachet Les Boudriottes, Chassagne-Montrachet Les Encegnières, Chassagen-Montrachet Les Encegnières Blanc, Chassagne-Montrachet Rouge, Puligny-Montrachet Les Aubeues, Puligny-Montrachet Sous les Puits, Saint-Aubin Les champlots, saint-Aubin-Derrière la Tour.



For years Jean-Claude Bachelet sold half his crop to négociants, but in the last several years he has estate-bottled nearly all his wine. His 18.5 acres of vineyards are spread out through the villages of Chassagne-Montrachet, Puligny-Montrachet, and Saint-Aubin. He is an excellent winemaker, producing wines with great finesse and elegance. His top wine is his only Grand Cru, the Bienvenues-Bâtard-Montrachet. Unfortunately, he owns only .22 acre of this vineyard, which he planted in 1971. His largest parcels are his Puligny-Montrachet-Les Aubues, Chassagne-Montrachet Rouge, and his excellent stylish, cherry-scented red wine, the Saint-Aubin-Derrière la Tour. The red wines are bottled after 18 months, following a very light filtration, and the whites see 5–10% new oak casks and are bottled after 12–14 months. In most vintages, the wines of Jean-Claude Bachelet should be consumed within 7–8 years of the vintage.

DOMAINE BACHELET-RAMONET (CHASSAGNE-MONTRACHET)**¯***



Wines Produced: Bâtard-Montrachet, Bienvenues-Bâtard-Montrachet, Chassagne-Montrachet Les Caillerets, Chassagne-Montrachet-Clos de la Boudriotte, Chassagne-Montrachet-Clos St.-Jean, Chassagne-Montrachet La Grande Montagen, Chassagne-Montrachet Morgeot, Chassagne-Montrachet La Romanée, Chassagne-montrachet Les Ruchottes.



Most white burgundy enthusiasts operate under the assumption that the famous name Ramonet on a label of white burgundy guarantees ecstasy in the bottle. Caveat emptor—particularly with the wines from Bachelet-Ramonet. I have encountered many oxidized bottles of wine from this grower, especially from the 1982 and 1983 vintages, and a look at the dreary, unkempt cellar hardly inspires confidence. That being said, this important estate of 25 acres has choice parcels in some of the best vineyards in Chassagne-Montrachet, and the raw materials produced from these vineyards are superb. The problem appears to be the lack of attention the wine receives in the cellar. Fortunately, Bachelet’s 1986s showed better in cask; hopefully this high quality will be evident in the bottle as well. This estate also makes two rather simple but pleasant red wines from the Clos St.-Jean and Clos de la Boudriotte vineyards in Chassagne-Montrachet.

CHÂTEAU BADER-MIMEUR CHASSAGNE-MONTRACHET)**


Wines Produced: Chassagner-Montrachet-Clos du chatâteau Blanc, Chassagner-Montrachet-Clos du Châteu Rouge St.-Aubin Remilly.



Pierre Bader runs this 14.37-acre estate and produces rather straight-forward, average quality wine. Most of the production is in a rather dull Chassagne-Montrachet Rouge, and perhaps the best wine is the least expensive one, the white St.-Aubin. The red wines see 12–18 months in cask, are filtered and then bottled, while the white wines spend 12–14 months in cask. One hundred percent of the production is estate-bottled, and no new oak is presently used.

DOMAINE RAYMOND BALLOT-MILLOT ET FILS (MEURSAULT)****


Wines Produced: Beaune, Beaune-Les Epenottes, Bourgogne Aligotê. Bourgogne Rouge, Chassagne-Montrachet Morgeot, Chassagner-Montrachet La Romanée, Chassagner-Montrachet Rouge, Meursaul Les Criots, meussault Les Genevrières, Meursault Les Perrières, Meursault Rouge, Pommard, Pommard Les Pézerolles, Pommard Les Rugiens, Volnay Santenots, Volnay Taillepieds.



Philippe Ballot and his family run this moderately large estate (by Burgundian standards) of 34.9 acres with a great deal of care and commitment to quality. The logistical nightmare of having to make wine from 19 separate appellations must certainly cause many a sleepless night during the harvest, but very often the results justify all the work. This is an estate that can excel in both red and white wines. I have tasted some superb Pommard Les Pézerolles (1.48 acres), as well as some nearly top-notch Pommard Les Rugiens (1.06 acres), and Volnay Taillepieds (.88 acre) from this outstanding producer. Ballot uses 33% new oak for his red wines and bottles them without filtration after 14–18 months in cask. As for the white wines, Ballot’s four top whites are the Meursault Les Perrières, Chassagne-Montrachet La Romanée, Meursault Les Genevrières, and Meursault Les Charmes. However, there is also very good straight Meursault Blanc, and for collectors, even a tiny quantity of the rarely encountered Meursault Rouge. The white wines see 25% new oak and are bottled after 10–12 months in cask. Most of the production of Ballot-Millot is sold in Europe, but increasing quantities are being seen outside of the Common Market. The same wines also appear under the labels Dancer-Lochardet and Ballot et Dancer.

DOMAINE ANDRÉ BART (MARSANNAY)**


Wines Produced: Bonnes Mares, Bourgogne Rouge, Chambertin, Fixin, Fixin Les Heervelets, marsannay Blanc, Marsannay Rosé, Marsannay Rouge, Santenay.



This unheralded domaine has 32.1 acres of vineyards with just over half in generic Bourgogne and the rest sprawled over appellations from Fixin to Santenay. André, the father, and Martin, the son, also own 1 acre of Chambertin-Clos de Bèze and 1.2 acres of Bonnes Mares. The wines are solid and soundly made with the Grands Crus seeing 40% new oak for 14–15 months. The 1986s, 1987s, and 1988s are not exciting enough to justify much enthusiasm.

DOMAINE GASTON BARTHOD-NOËLLAT (CHAMBOLLE-MUSIGNY)****


Wines Produced: Bourgogne Rouge, Chambolle-Musigney, Chambolle-Musigny aux Beaux Bruns, Chambolle-Musigny Les Charmes, Chambolle- Musigny Les Cras, Chambolle-Musigny Les Varoilles.



Like many small Burgundy growers, the elderly, wise Gaston Barthod is a one-man show. He plows and prunes his vineyards, and brings up the wines with the help of his wife and daughter. Barthod speaks only after much reflection, preferring to let his wines do all the talking for him. They are handcrafted, unfiltered wines that are rarely profound but are richly satisfying. His entire domaine consists of 12.47 acres, with his biggest parcel a 6.24-acre, well-placed vineyard of the village Chambolle-Musigny. He does have 3 Premiers Crus, including Chambolle-Musigny Les Cras (1.3 acres), an excellently placed Premier Cru vineyard near the Grand Cru Bonnes Mares. The wines here are aged in 20%–40% new oak casks for 15–18 months. In 1988 he began to produce a Chambolle-Musigny Les Varoilles from a parcel of vines further up the hill above Bonnes Mares. I have found the wines of Barthod-Noëllat to be very elegant and stylish, and they usually age nicely for 7–8 years. His best recent vintage is 1988, followed by the 1985 vintage.

DOMAINE L. BASSY (ODENAS)***


Wine Produced: Côte de Brouilly



Monsieur Bassy is one of the best small growers in the appellation of Côte de Brouilly, making wonderfully lush, luxuriously fruity, perfumed, expansively flavored wines. They are absolutely irresistible young, and age well for 2–3 years.

CHÂTEAU DU BASTY (LANTIGNIE)***


Wines Produced: Beaujolais Lantignie, Beajolais Régnié



Proprietor Maurice Perroud runs this modestly sized 37-acre estate primarily known for its smooth, supple Beaujolais Lantignié. A supple, fragrant Beaujolais Régnié is also made here. The property has been in the same family for over 15 generations.

DOMAINE PHILIPPE BATACCHI (GEVREY-CHAMBERTIN)**


Wines Produced: Clos de la Roche, Côte de Nuits-Villages, Gevrey-Chambertin, Morey St.- Denis St.-Denis-Premier Cru.



Batacchi is an adequate, if somewhat irregular producer, with a modestly sized domaine of 13.04 acres. The biggest parcels are in appellation Gevrey-Chambertin Contrôlée (5.67 acres), Côte de Nuits-Villages (3.40 acres), and in the village Morey St.-Denis (2.47 acres). In addition, he has just over 1 acre of Morey St.-Denis Premier Cru, and .49 of an acre of the famous Grand Cru of Morey St.-Denis, Clos de la Roche. His wines tend to be rather light, and are meant to be drunk within their first 5–6 years of life.

DOMAINE CHARLES ET PAUL BAVARD (PULIGNY-MONTRACHET)****


Wines Produced: Bâtard-Montrachet.



In the sixties, it was possible to find estate-bottled Bâtard-Montrachet from the Domaine Bavard. In fact, one of the most memorable white burgundies I ever had was the 1966 Bavard Bâtard-Montrachet. When tasted in 1988, it was an utterly mind-blowing wine, and amazingly fresh for its age. Today, the sons of Joseph Bavard, Charles and Paul, own 1.63 acres of this great Grand Cru. Their entire production is sold to the négociant firm of Antonin Rodet in Mercurey. This may partially explain why, in recent vintages, Rodet’s Bâtard-Montrachet has tasted so concentrated and intense.

PAUL BEAUDET (PONTENEVAUX)***


Wines Produced: An entire range of Beaujolais and Mâconnais wines are produced by this firm.



The firm of Paul Beaudet is now in the hands of the fourth generation, Jean Beaudet, who seems firmly convinced that the wines of his firm can compete with the best in Beaujolais. This is one of the better sources for richly fruity, reliable, consistently well-made Beaujolais. The Beaudet firm has 32.1 acres spread out in the Beaujolais region, their most important domaine being Chénas-Château des Vignes. The wines can be recommended without hesitation, as they are consistently quite good. Much of the 100,000-case production is exported or sold to restaurants in foreign markets.

CHÂTEAU DE BEAUREGARD (FUISSÉ)***


Wines Produced: Pouilly-Fuissé, Saint-Véran



While not in the very top class of the Pouilly-Fuissés, the Château de Beauregard, run by Jacques Burier, is still a very capable, high-quality producer of relatively lush, ripe, soft, and perfumed Pouilly-Fuissé and Saint-Verán. I am not sure if the difference in price between the more expensive Pouilly-Fuissé and the Saint-Verán, at less than half the price, is reflected by the quality, but this is a very good domaine producing quite a bit of wine from 64.2 acres of vines. Both these wines see 10% new oak and are bottled after 6 months of aging in cask and tank.

DOMAINE ADRIEN BELLAND (SANTENAY)****


Wines Produced: Aloxe-Corton, Bourgogne Rouge, Chambertin, Chassagne-Montrachet Morgeot-Clos Charreau, Corton-Charlemagne, Corton-Clos de la Vigne Saint, Côte de Beaune-Villages, Puligny-Montrachet, Santenay, Santenay-Clos Genêt, Santenay-Clos des Gravières, Santenay La Comme.



Adrien Belland, a robust man with a full head of grey hair, operates from a wine cellar that requires a great deal of kneeling if anyone over 5′10″ is intent on tasting from cask. Given how many wines he makes, and the fact that I see him only every several years, a visit there often requires 2–3 hours, during which one can never stand up straight. His top wines include an excellent Chambertin from a 1.01-acre parcel. In fact, his Chambertin is a much greater, more complex wine than those from such legendary and overrated producers as Trapet, Damoy, and Camus. He also does an excellent job making full-flavored, tannic, long-lived wines from Corton and his three Premiers Crus of Santenay, of which he owns 8.76 acres. There is a tiny quantity of Corton-Charlemagne made here as well, which is quite superb. Belland’s wines have a reputation for being quite tannic and forbidding in their youth, but I have not found this to be the case, except for his 1983s. He uses 25% new oak for his red wines, and bottles them after 18–24 months in cask. Very little fining or filtration is done here as Belland is a stickler for hand-crafted wines. The red wines can easily last for 10–15 years.

His white wines see 12–15 months in oak casks, 50% of which are new, giving them, in my opinion, just the right amount of spicy, toasty, vanillin flavors.

DOMAINE JOSEPH BELLAND (SANTENAY)***


Wines Produced: Chassagne-Montrachet-Clos Pitois, Côte de Beaune-Villages, Criots-Bâtard-Montrachet, Pommard Les Cras, Puligny-Montrachet Les Champs Gains, Santenay, Santenay-Clos de Beauregard, Santenay La Comme, Santenay Les Gravièeres.



Two more members of the Belland family, Joseph and Roger Belland, have 51 acres of vines that generally produce quite supple, charming, and more commercially oriented wines than Adrien Belland. All of their Santenays, including their excellent Santenay La Comme and Santenay Les Gravières, exhibit less tannin, but still reflect the spicy, earthy terroir. There is also a good Pommard Les Cras, and two very good white wines, Criots-Bâtard-Montrachet and Puligny-Montrachet Les Champs Gains. These are wines that require drinking within the first 5–6 years of their lives, and are usually modestly priced for their pedigrees.

DOMAINE GÉRARD BERGER (CHEILLY-LES-MARANGES)***


Wines Produced: Bourgogne Aligoté, Bourgogne Rosé, Bourgogne Rouge, Crémant de Bourgogne, Mercurey Châteaubeau Rouge, Rully Blanc, Rully Rouge.



Gérard Berger and his son Xavier have 44.31 acres and produce stylish, crisp, fresh, modern-style fruity wines that offer considerable value. There is a good Rully Blanc, an acceptable Rully Rouge, a decent Crémant de Bourgogne, and a stylish Bourgogne Aligoté made without excessive acidity. Two-thirds of the production is sold to négociants, but the rest is estate-bottled and sold primarily to private clients in Europe. These are wines to be consumed in their youth.

DOMAINE BERNARD (FLEURIE)***


Wines Produced: Fleurie.



Much of the wine of this small producer is sold to négociants, with the balance being imported to Switzerland. The estate consists of 22.7 acres in Fleurie, and the wine is reputed to be very fruity and lively.

DOMAINE ALAIN BERNILLON (SAINT-LAGER)**


Wines Produced: Côte de Brouflly.



This producer turns out solid Côte de Brouilly although it often has a bit too much tannin. Nevertheless, it is a spicy, sturdy wine made from the grower’s 17.29-acre vineyard. The wines spend 6–12 months in oak foudres prior to bottling.

DOMAINE PIERRE BERNOLLIN (JULLY-LES-BUXY)***


Wines Produced: Bourgogne Aligoté, Bourgogne Passe-Tout-Grains, Bourgogne Rouge, Crémant de Bourgogne, Montagny Premier Cru.



Pierre Bernollin makes quite acceptable, and occasionally delicious, wines from his 17.29-acre domaine. All of the production is estatebottled, and the red wines see 12–18 months of cask aging. There is a surprisingly good Crémant de Bourgogne made here, but virtually the entire production is sold to private clients. His Montagny Premier Cru is also an extremely well-made wine.

DOMAINE RENÉ BERROD-LES ROCHES DU VIVIER (FLEURIE)****


Wines Produced: Beaujolais-Villages, Fleurie, Moulin-à-Vent.



René Berrod has one of the best reputations in all of Beaujolais for his explosively fruity, rich, velvety Fleurie, and more powerful, spicy Moulin-à-Vent. However, one should not overlook the best value in his portfolio, the ripe cherry and banana-scented Beaujolais-Villages. Berrod is a magician when it comes to wine, and even his Beaujolais from less successful years seems to be imbued with a roundness and fragrance that transcends the wines of his competitors. He has 17.29 acres of vineyards and keeps his red wines in foudres for 6–8 months prior to bottling. His Moulin-à-Vent is bottled unfiltered and can last for 4–6 years. This is Beaujolais at its very best, and it gets my highest recommendations.

DOMAINE BERSAN ET FILS (SAINT-BRIS-LE-VINEUX)**


Wines Produced: Bourgogne Aligoté, Bwigopie Biaise, Bourgogne Irancy Rouge, Bourgogne Passe-Tout-Grains, Bourgogne Rouge, Sauvignon de St.-Bris Chablis.



This relatively large family domaine of 59.28 acres is best known for its stylish, herbaceous-scented Sauvignon de St.-Bris. The wines are all made to be consumed within 2–3 years of the vintage.

DOMAINE BERTAGNA (VOUGEOT)***


Wines Produced: Chambertin, Chambolle-Musigny-Clos St.-Denis, Chambolle-Musigny Les Plantes, Clos Vougeot, Nuits St.-Georges Les Murgers, Vosne-Romanée Les Beaux Monts, Vougeot-Clos de la Perrière, Vougeot Premier Cru.



The Bertagna estate has 28.8 acres of important holdings including the monopole vineyard, Vougeot-Clos de la Perrière, which sits to the right of the road leading up to the château of Clos Vougeot. Not surprisingly, this vineyard produces Bertagna’s most interesting and complex wine. Although they do have some Clos Vougeot, Chambertin, and Clos St.-Denis, none of these wines seem to reach the heights of the Premier Cru, Clos de la Perrière. The Bertagna estate is one of the few in Burgundy owned by a German winemaking family from the Mosel. The Reh family, who also control the Von Kesselstatt estate, has committed much of its resources to improving the image and quality of the wines produced at Bertagna. In the last 20 years, the Bertagna wines have steadily improved, but the Rehs are still not in the top class of Burgundy producers. The wines are made from grapes that are completely destemmed, vinified in stainless-steel tanks, and put in small oak casks of which 50% are new each year. Following a rather intense filtration and fining, they’re bottled after 12–14 months in cask. Perhaps a little less emphasis on commercial clarity and stability would result in more flavor in some of the wines. These are wines that should be drunk within their first 7–8 years of life.

DOMAINE DENIS BERTHAUT (FIXIN)***


Wines Produced: Côte de Nuits-Villages, Fixin, Fixin Les Arvelets, Fixin Les Clos, Fixin Les Crais, Gevrey-Chambertin, Gevrey-Chambertin-Clos Chezeaux, Gevrey-Chambertin Premier Cru.



Denis Berthaut, a young, friendly, handsome, and open-minded man, has 28.8 acres of vineyards from which he produces a range of rather robust, tannic, old-style wines. His vinification is quite traditional, with a fairly hot fermentation temperature, 100% destemming, and 15–18 months of aging in different sized wood barrels and foudres. He only has a handful of new oak barrels in his tiny cellars in Fixin. The value of his wines lies in the reasonable prices he charges. His best wines are consistently his Fixin Les Arvelets and Gevrey-Chambertin-Clos Chezeaux. Berthaut’s wines are for those who like plenty of tannin, muscle, and robustness in their red burgundy, as they frequently border on being coarse. His wines do indeed age well, and most can be safely drunk over a 10- to 12-year period. Recent vintages have been successful except for the 1983s, which exhibited varying degrees of rot.

DOMAINE PIERRE BERTHEAU (CHAMBOLLE-MUSIGNY)****


Wines Produced: Bonnes Mares, Chambolle-Musigny, Chambolle-Musigny Les Amoureuses, Chambolle-Musigny Les Charmes.



I have only had a few vintages of this producer’s wines (1982, 1983, 1984, 1985, 1986, and 1987), so I hardly know them well. Yet, I continue to be impressed with what I have seen to date. Pierre Bertheau, a diminutive, enthusiastic, middle-aged man, is the most underrated producer of Chambolle-Musigny. He believes in a warm fermentation of 32° C, ages his wines for 18 months in oak barrels, only a tiny percentage of which are new, and does neither a filtration nor fining prior to bottling. In large-quantity vintages, such as 1982 and 1986, over 50% of his production is sold to négociants. His top wines are his extraordinary Bonnes Mares, one of the best made from this Grand Cru, as well as his Chambolle-Musigny Les Amoureuses. But don’t ignore his Chambolle-Musigny Les Charmes or his Chambolle-Musigny, which have been consistently impressive in flavor and complexity and sell for one-third the price of his Grands Crus. This is an unheralded, meticulously run estate that is worthy of the most serious Burgundy connoisseurs’ attention. Bertheau’s wines appear to be capable of lasting a decade in most vintages.

DOMAINE BESANCENOT-MATHOUILLET (BEAUNE)****


Wines Produced: Aloxe-Corton, Beaune Les Bressandes, Beaune Les Cent Vignes, Beaune Clos du Roi, Beaune Les Grèves, Beaune Les Teurons, Beaune Les Tous-saints, Bourgogne Aligoté, Bourgogne Rouge, Corton-Charlemagne, Pernand-Vergelesses Blanc, Pernand-Vergelesses Rouge.



This domaine is an excellent, occasionally outstanding source for Beaune wines that reveal a wonderful respect for the different vineyards owned by Bernard Besancenot, a relatively young, enthusiastic winemaker. On his small estate of 24.7 acres, located just outside the gates of Beaune on the road to Dijon, there have been some stunning successes over recent vintages, including wonderful wines in 1980, 1985, 1987, and 1988. It is hard to say which wine is best here, but the biggest vineyard in Besancenot’s stable is his 7.41 acres of Beaune Les Cent Vignes. Most of his other holdings range from 1.23 acres for such vineyards as Beaune Les Toussaints, Beaune Les Grèves, and Beaune Clos du Roi, to 3.7 acres for Beaune Les Teurons. There is even a tiny quantity (from a .74-acre parcel) of an outstanding Corton-Charlemagne. The wines see 12% new oak casks where they stay for 24 months. There is very little filtration practiced at the Domaine Besancenot-Mathouillet. Most of the wines, except in a vintage like 1983, can be drunk young, but have the ability to last for well over a decade.

DOMAINE ANDRÉ BESSON (SOLUTRE-POUILLY)***


Wines Produced: Pouilly-Fuissé, Saint*Veran.



The Pouilly-Fuissé and Saint-Véran, made by André and Tony Besson from their 20-acre vineyard, are reliably good, but not complex. The wines are aged in tank and cask for 6 months without any new oak being used. Most of the production is in Pouilly-Fuissé.

ALBERT BICHOT (BEAUNE)*¯****



Domaine Wines Produced: Clos Frantin Chambertin, Clos Frantin Clos Vougeot, Clos Frantin Corton, Clos Frantin Corton-Charlemagne, Clos Frantin Eehézeaux, Clos Frantin Gevrey-Chambertin, Clos Frantin Grands Echézeaux, Clos Frantin Nuits St.-Géorges, Clos Frantin Vosne-Romanée Les Malconsorts, Long Depaquit Chablis, Long Depaquit Chablis Les Beugnons, Long Depaquit Chablis Blanchots, Long Depaquit Chablis Les Clos, Long Depaquit Chablis Les Epinottes, Long Depaquit Chablis Les Lys, Long Depaquit Chablis Moutonne, Long Depaquit Chablis les Preuses, Long Depaquit Chablis Vaillons, Long Depaquit Chablis les Vaudésirs, Lupé-Cholet Bourgogne Rouge-Clos de Lupé, Lupé-Cholet Château de Divières Chablis, Lupé-Cholet Château Gris Nuits St.-Georges.



Note: The firm of Albert Bichot also produces an enormous range of wines under its négociant label, A. Bichot, and under any of the following names: Jean Bouchard, Paul Bouchard, Bauchot-Ludot, Maurice Dart, Charles Drapier, Lupé-Cholet, Fortier-Picard, Remy Gauthier, Leon Rigault, Caves Syndicales de Bourgogne.

The family Bichot, with its holdings of nearly 223 acres, is among the largest producers of Burgundy wine. The firm was founded in 1831. While the firm produces an ocean of insipid, dull wine under their own name and under the many secondary labels listed above, the two major estates owned by the Bichot firm, the 33.83-acre estate of Clos Frantin in the Côte d’Or, and the 96.33-acre estate of the Domaine Long Depaquit in Chablis, produce wines that are often quite stunning, dazzling, rich, and complex. For example, I still have some bottles of 1971 Clos Frantin Vosne-Romanée Les Malconsorts and Clos Vougeot in my cellar that have outlived and aged better than most other 1971s. Recent vintages such as 1983, 1985, and 1987 have also produced memorable wines. The Long Depaquit produced extraordinary Chablis in 1978, 1983, 1985, and 1986. How Bichot can lavish so much attention and care on these two estates, yet ignore the bulk of its production, is one of the great mysteries of Burgundy. With sales of over one million cases, and with the Clos Frantin and Long Depaquit representing a microportion of the firm’s business, one wonders if anyone at Bichot is willing to address the issue, particularly in view of the fact that they claim to be the largest exporter of burgundy in the Côte d’Or. The Clos Frantin wines can easily last for 10–15 years, and the Long Depaquit Chablis, particularly the Premiers Crus and Grands Crus, are capable of lasting 8–10 years. Of the other wines, most of which are vapid and should be ignored, the best wine is the Lupé-Cholet Château Gris Nuits St.-Georges.

DOMAINE LEON BIENVENU (IRANCY)**


Wines Produced: Bourgogne Irancy Rosé, Bourgogne Irancy Rouge, Bourgogne Passe-Tout-Grains.



Leon Bienvenu, president of the local syndicate of growers, has 30.9 acres of vines from which he produces one of the more serious, ageworthy red wines of Irancy. It is aged in large oak foudres for 10 months, and tends to be a robust wine that can be drunk or cellared for 5–6 years.

DOMAINE BILLARD-GONNET (POMMARD)**


Wines Produced: Beaune, Beaune-Clos des Mouches, Beaime Les Montrevenots, Bourgogne Rouge, Pommard, Pommard Les Poutures, Pommard Les Charmots, Pommard-Clos des Vergers, Pommard Les Pézerolles, Pommard Les Rugiens.



I have never quite been able to understand the Billard family’s wines. Grape growers in Pommard since 1766, they began to estate-bottle most of their production with the 1966 vintage. While I’ve been told that the wines age extremely well, I wonder how much true pleasure they provide The problem is that the wines are unforgivably hard, lean, and tough, seemingly regardless of vintage conditions, suggesting to me that they need years of cellaring before they are drinkable. The estate cannot be accused of producing overcommercialized wines, as the average yield for the last five vintages has been less than 34 hectolitres per hectare, far below the excessive yields normally seen in Pommard. Billard-Gonnet is a small yet important estate of 19.9 acres, and Monsieur Billard believes in a 12-day maceration of the destemmed grapes with the juice. All the aging is done in oak barrels of which one-fourth are new. The wines are egg-white fined and lightly filtered prior to bottling. The best wines I have tasted have consistently been the Pommard Les Rugiens and Pommard-Clos des Vergers, but these rarely show the sumptuous or opulent fruit seen in other top Pommards. Those collectors who like rare wines should look for some of the minuscule quantities of Beaune-Clos des Mouches produced from Billard’s .33-acre vineyard. On the positive side, the 1987s and 1988s that were tasted appeared to suggest Pierre Billard was trying to get more fruit, finesse, and charm in his wines.

DOMAINE BILLAUD-SIMON(CHABLIS)**


Wines Produced: Chablis, Chablis Blanchot, Chablis Les Clos, Chablis Mont de Milieu, Chablis Montée de Tonnerre, Chablis Les Preuses, Chablis Les Vaillons, Chablis Vaudésir.



With over 55 acres of vineyard, one should see quite a bit of wine from the Domaine Billaud-Simon. However, at least one-half of Jean Billaud’s production is sold to négociants, and the rest is estate-bottled after spending a year in vat. Only a handful of his wines spend time in old barrels, and then only because there is no room in his enamel-lined vats. I’ve never been terribly impressed with the wines from this estate. They are often a bit musty and unclean, and even good examples seem to lack the concentration and nervosity of other producers. Billaud-Simon wines should be drunk within the first 5–6 years of life.

DOMAINE PIERRE BITOUZET (SAVIGNY-LÈS-BEAUNE)****


Wines Produced: Corton-Charlemagne, Savigny-Lès-Beaune Les Goudelettes.



Pierre Bitouzet, a well-dressed, impeccably groomed manager and winemaker is renowned for the elegant red wines of the Prince de Mérode estate. However, he also produces approximately 250 cases of an extraordinary Corton-Charlemagne and small quantities of a white Savigny-Lès-Beaune Les Goudelettes from his own estate. Bitouzet believes in a lot of new oak, barrel fermentation, and is not shy when it comes to putting flavor and character in his wines. They are among the best white wines made, and the Savigny-Lès-Beaune Les Goudelettes is an exceptional bargain for the quality. However, it is almost always a difficult wine to find in the marketplace.

DOMAINE BITOUZET-PRIEUR (VOLNAY)***


Wines Produced: Bourgogne Rouge, Meursault-Clos du Cromin, Meursault Les Perrières, Volnay, Volnay Les Aussy, Volnay Clos des Chênes, Volnay Pitures, Volnay Taillepieds.



The village of Volnay has many well-known and reliably, good wine-makers. One of the best and surprisingly least known is Vincent Bitouzet. He has 23.46 acres of vineyards and seems to be equally talented with his superb white wines and excellent, stylish, velvety red wines. His two Meursaults, the Meursault-Clos du Cromin (4.32 acres) and his exceptional Meursault Les Perrières (1.85 acres), are beautifully made wines that show plenty of smoky, toasty oak, and a great deal of richness. Aged in 100% new oak, his whites are bottled after 12 months with only minimal filtration. His best red is the Volnay Taillepieds (7.45 acres), especially the vintages of 1985, 1987, and 1988. This wine sees 15%–20% new oak, and is bottled after 16–18 months aging. All of his red wines are filtered via the Kisselguhr system prior to bottling, although his American importer does bring in specific barrels that are neither fined nor filtered. Bitouzet’s wines are best drunk within 7–8 years of the vintage.

DOMAINE SIMON BIZE ET FILS (SAVIGNY-LÈS-BEAUNE)****


Wines Produced: Bourgogne Les Perrières, Savigny-Lès-Beaune, Savigny-Lès-Beaune aux Guettes, Savigny-Lès-Beaune Les Marconnets, Savigny-Lès-Beaune Les Vergelesses.



While Simon Bize and his son Patrick (one of the most respected and talented of the young generation of vignerons in Burgundy) do not have any glamorous or famous vineyards, shrewd connoisseurs of Burgundy know that a Simon Bize Savigny-Lès-Beaune is a wine of high quality. The wonderful juicy, strawberry, cherry fruit is brilliantly and vibrantly displayed in the wines from their vineyards in Savigny. This is an old estate of 34.6 acres that has been passed through the Bize family for nearly 160 years. The wines have a delicacy and lightness, yet are full-flavored—a rare combination. The secret seems to be little manipulation of the wine, a moderately long cuvaison, a prefermentation cold maceration, 14–18 months in oak barrels, of which one-third are new, and little or no filtration. The wines from Savigny-Lès-Beaune can last longer than most people claim and the wines of Bize can certainly remain 7–10 years in the bottle. If you are looking for Burgundy that represents a high rapport in quality/price, then consider this producer.

DOMAINE DE BLAGNY (BLAGNY)**


Wines Produced: Blagny-La Pièce Sous le Dos d’Ane, Meursault-Blagny, Puligny-Montrachet Les Chalumeaux.



A 14.07-acre domaine administered by the Comtesse de Montlivant, the Domaine de Blagny specializes in its Meursault-Blagny, a chunky, robust, nutty-flavored white wine made from the estate’s 7.41-acre vineyard. The wine is good, but rarely deserving of its high price. The other wines tend to be straightforward, rather commercial examples of white burgundy.

DOMAINE BLAIN-GAGNARD (CHASSAGNE-MONTRACHET)****


Wines Produced: Bâtard-Montrachet, Chassagne-Montrachet Blanc, Chassagne-Montrachet La Boudriotte Blanc, Chassagne-Montrachet Les Caillerets, Chassagne-Montrachet-Clos St.-Jean, Chassagne-Montrachet Morgeot, Chassagne-Montrachet Rouge, Criots-Bâtard-Montrachet, Pommard.



Thirty-five percent of the production of Jean-Marc and Claudine Blain’s 13.73-acre estate is sold to négociants. The balance of white wine is put in one-third new oak and bottled after 14–16 months in cask. The red wines also see one-third new oak, but are bottled after 18 months of cask aging. The top wines include the Bâtard-Montrachet (.83 acre) and the Chassagne-Montrachet Morgeot (1.5 acres). A tiny quantity of Criots-Bâtard-Montrachet (.51 acres) is also made, but I have never tasted it. Those white wines I have tried from Blain-Gagnard are very intense and clearly the product of low yields. They are lusty burgundies for those who like rich and intense wines. It is a shame there are not more of this producer’s wines in the marketplace.

DOMAINE BLONDEAU-DANNE (MEURSAULT)**


Wines Produced: Chassagne-Montrachet, Criots-Bâtard-Montrachet, Meursault, Puligny-Montrachet La Garenne, Saint-Aubin, Volnay.



Proprietor Denis Blondeau-Danne resides in the beautiful Château de Saint-Aubin in the commune of Meursault. This domaine’s most famous wine is the Criots-Bâtard-Montrachet, made from several rows of vines that were replanted in 1979. Less than two barrels of this wine are made in an abundant vintage, so the likelihood of encountering any is remote. I have tasted only one vintage, the 1986, and it was disappointing. The other wines seem to lack freshness and have a heavy, coarse personality, suggesting improvements need to be made.

DOMAINE GUY BOCARD (MEURSAULT)**


Wines Produced: Bourgogne Blanc, Meursault Les Charmes, Meursault-Les Grands Charons, Meursault Le Limozin, Meursault Les Narvaux, Meursault-Sous la Velle.



The young Monsieur Bocard seems to be enjoying increased recognition and prosperity after selling his excellent 1985s in America and Europe. However, the more recent vintages, of 1986, 1987, and 1988, all displayed a rather processed, watery, and sculptured character with little intensity. He has a good-sized domaine of 19.76 acres, but given the high quality of the 1985s, he must be stretching the production of his vineyard in more recent vintages. At present, one-third new oak is used, and the wines stay in oak 8–12 months before they are bottled after a relatively intense filtration.

DOMAINE MARCEL BOCQUENET (NUITS ST.-GEORGES)***


Wines Produced: Echézeaux, Nuits St.-Georges, Vosne-Romanée.



This tiny domaine of 9.8 acres includes two village wines, a good Vosne-Romanée and solid, robust Nuits St.-Georges, and 1.23 acres of the Grand Cru Echézeaux. Thirty percent new oak is used; the wine spends 18 months in cask, and there is no filtration. I have had very limited experience with the wines of Marcel Bocquenet, but those I have tasted displayed excellent winemaking and quite a bit of depth and character. This could be a producer well worth following more closely, and my star rating may be conservative.

DOMAINE HENRI BOILLOT (POMMARD)***


Wines Produced: Beaune Clos du Roi, Beaune-Les Epenottes, Meursault, Meursault Les Genevrières, Nuits St.-Georges Les Cailles, Pommard, Pommard Les Fremiers, Pommard Les Jarolières, Pommard Les Rugiens, Puligny-Montrachet, Puligny-Montrachet-Clos de la Mouchère, Puligny-Montrachet Les Pucelles, Savigny-Lès-Beaune Les Lavières, Savigny-Lès-Beaune Les Vergelesses, Volnay, Volnay Les Caillerets, Volnay-Chevrets, Volnay Fremiets.



Jean Boillot and his son Henri run this complicated and large 54.8-acre estate. It is spread out over a whopping 18 different appellations. While it is difficult to produce such a variety of wines, the quality level here ranges from average to very good. Many of the red wines are aged in 100% new oak casks and bottled after 12–14 months aging with only a light filtration. The white wines see 60%–100% new oak and are bottled after 6–7 months. Clearly the Boillots believe in getting the wine in the bottle as quickly as possible in order to conserve its fruitiness. I have rarely had a chance to taste the entire range produced by Boillot, but the top wines include the excellent whites—the Meursault Les Genevrières and Puligny-Montrachet Les Pucelles. Among the red wines the Pommard Les Rugiens, Pommard Les Jarolières, and Volnay Les Caillerets are consistently at the top of the Boillot stable. Somewhat confusing is the fact that the wines appear under the name of Henri Boillot as well as under the name of the father, Jean Boillot. Most wines from Henri Boillot require drinking within the first 7–8 years of life.

JEAN-MARC BOILLOT (POMMARD)**


Wines Produced: Beaune Les Montrevenots, Pommard, Pommard Les Saussilles.



I have tasted only one vintage of Jean-Marc Boillot, the son of André Boillot, the winemaker for Olivier Leflaive. I felt his 1987s were light, elegant, medium-bodied wines that seemed pleasant, but commercially oriented and lacking depth and character. Given the family background, I suspect my star rating is conservative.

DOMAINE LUCIEN BOILLOT ET FILS (GEVREY-CHAMBERTIN)***


Wines Produced: Bourgogne Rouge, Côte de Nuits-Villages, Fixin, Gevrey-Chambertin, Gevrey-Chambertin Les Cherbaudes, Gevrey-Chambertin Les Corbeaux, Nuits St.-Georges Les Pruliers, Pommard, Volnay Les Angles.



Lucien Boillot has rarely impressed me as one of Burgundy’s best producers. His 1983s were dominated by rot and excessively astringent tannins. His 1985 wines, while cleanly made, tended to be coarse and tannic, and often suggested they were aged in rather old, musty barrels. The 1986s were thin and charmless. Both his 1987s and 1988s looked to be much improved. Coincidentally, he stopped filtering his wines with the 1987 vintage. This is an important estate of 20 acres, with the biggest parcel (11.13 acres) in Gevrey-Chambertin. Boillot does have some Premiers Crus, 2.81 acres in Volnay Les Angles, 1.30 acres in Nuits St.-Georges Les Pruliers, and tiny parcels in Gevrey-Chambertin Les Corbeaux and Gevrey-Chambertin Les Cherbaudes. Boillot’s other wines are Villages wines from Pommard and Fixin, generic wines from two parcels he owns in the Côte de Nuits-Villages, and one parcel entitled to only a Bourgogne Rouge appellation. Quality appears to be on the upswing if the 1987s and 1988s are valid indications of Boillot’s direction.

DOMAINE PIERRE BOILLOT (MEURSAULT)****


Wines Produced: Bourgogne Aligoté, Bourgogne Rouge, Meursault Blanc, Meursault Les Charmes, Meursault Les Gouttes d’Or, Meursault Rouge, Pommard, Volnay Santenots.



This small 13.58-acre estate is highly regarded for its splendid oaky, toasty, full-bodied Meursault Les Charmes. Unfortunately, Pierre Boillot only has a 1.23-acre parcel of this outstanding vineyard in Meursault. His other top white wine is his Meursault Les Gouttes d’Or, from an even smaller parcel of .61 acre. His best white wines remain in 33% new oak for at least 12 months. Filtration is as light as possible; as a result, in top vintages such as 1985 and 1986, one sees dazzling flavor levels in most of Boillot’s white wines. It should be mentioned that he is one producer who believes in limiting the yield of Chardonnay to less than 45 hectoliters per hectare. His red wines are good, but do not match the top quality level of his white wines. Boillot’s best red wine, not surprisingly, is his Volnay Santenots, which often needs 4–5 years in the bottle to show its true character.

DOMAINE DE BOISCHAMPT (JULLIÉ)**


Wines Produced: Juliénas.



Straightforward, uninspiring Beaujolais comes from this estate of 14.1 acres. The proprietors, the Dupond family, also own Domaine de la Renjardière in the Côtes de Rhône.

CHÂTEAU DE BOISFRANC (JARNIOUX)**


Wines Produced: Beaujolais, Beaouolais Blanc.



A sizeable domaine of 42 acres, this domaine is known primarily for its Beaujolais Supérieur, and the fact that the vineyard is cultivated by organic principles. The wines are straightforward and relatively light, but quite decent.

JEAN-CLAUDE BOISSET (NUITS ST.-GEORGES)*


Domaine Wines Produced: Aloxe-Corton, Gevrey-Chambertin, Montagny, Nuits St.-Georges-Clos des Corvées, Nuits St.-Georges Les Damodes, Vosne-Romanée Domaine de Château de Vosne-Romanée. The wines of the Domaine Claudine Deschamps are represented by this firm.



Note: This firm also produces a vast quantity of wine as a négociant.

Jean-Claude Boisset is one of the most successful and wealthiest firms in Burgundy. They own 28.2 acres of vineyards, but most of their vast production comes from purchased wine. The quality of the wine tends to be mediocre, with the wines rarely showing much character, nor reflecting their appellations. Serena Sutcliffe, in her excellent book, Pocket Guide to the Wines of Burgundy, put it more diplomatically, stating, “I am afraid these burgundies give me absolutely no lift at all.” Nevertheless, there are apparently plenty of people willing to buy Boisset wines. The firm recently acquired such other négociant Burgundy houses as Charles Vienot, Lionel J. Bruck, and Thomas-Bassot. Most Boisset wines should be drunk within 5–7 years of the vintage.

DOMAINE BOISSON-VADOT (MEURSAULT)***


Wines Produced: Bourgogne Rouge, Meursault, Meursault Les Chevalières, Meursault Les Genevrières, Meursault Rouge, Puligny-Montrachet Les Folatières.



This 17.29-acre estate is run by Bernard Boisson, a rotund, straight-talking man in his late thirties. His wines are not terribly well known, but they are certainly good, and even very good in the instance of his excellent Meursault Les Genevrières and Puligny-Montrachet Les Folatières. Twenty-five to thirty percent new oak casks are used, and there is a lot of lees contact here prior to bottling. The wines have a great deal of flavor. Monsieur Boisson feels that not only the lees contact, but also the vineyard’s high percentage of old vines result in rich, age-worthy wines. This is a house worth looking at a bit more closely.

DOMAINE DE LA BOITTIÈRE (JULIÉNAS)**


Wines Produced: Beaujolais-Villages, Juliénas, Morgon, Moulin-à-Vent.



The Domain de la Boittière can trace its history back to 1601. However, the wines seem to be simple, somewhat insipid, and not equal to the potential of the estate.

DOMAINE ANDRÉ BONHOMME (VIRÉ)****


Wines Produced: Mâcon-Viré.



The Domaine André Bonhomme is a tiny, top-notch vineyard that produces only one wine, a Mâcon-Viré from 14.82 acres of vines. Many local growers consider Bonhomme’s Mâcon-Viré to be the best of that village. All of his production is estate-bottled, and the wine is aged in 25% new oak for 6 months. A taste of this wine shows how good a Mâcon can be when handled with care and given impeccable treatment in the cellar. Bonhomme’s Mâcons, unlike most from this vast viticultural region, can last for 4–6 years.

DOMAINE BONNEAU DU MARTRAY (PERNAND-VERGELESSES)****


Wines Produced: Aloxe-Corton, Le Corton, Corton-Charlemagne, Pernand-Vergelesses.



High up on the hillside of the quaint village of Pernand-Vergelesses are the cellars of the Domaine Bonneau du Martray. This estate produces four wines, its superstar being its exquisite, ageworthy Corton-Charlemagne. The red wines are good, but have nowhere near the sheer style and magnificence of the Martray Corton-Charlemagne. With its 27 acres of vineyards in Corton-Charlemagne producing 3500 cases of wine, this is one domaine in Burgundy where large quantities of fine wine can often be found. A visit to most of the top 2- and 3-star restaurants in France will reveal that the Martray Corton-Charlemagne is on the wine list. However, the domaine is proud of the fact that it sells its wines to more than two dozen foreign countries. The current owner, Comte Jean le Bault de la Morinière, believes in using one-third new oak for this extraordinary wine. It is interesting to compare his Corton-Charlemagne with the famous Hospices de Beaune Corton-Charlemagne. The Cuvée François de Salins is often the most expensive white wine of the Hospices, because it is aged in 100% new oak and comes from a parcel of vineyards adjacent to Martray’s vineyard in Corton-Charlemagne. The two wines could not be more different. Great vintages of the Corton-Charlemagne, which include the 1983, 1985, 1986, and 1988, age and improve in the bottle for at least 10 years, but can be drunk after 20 with great pleasure. Ironically, this is one estate whose white wine outlives the aging capacity of its red wine.

CHÂTEAU BONNET (LA CHAPELLE-DE-GUINCHAY)***


Wines Produced: Chénas, Juliénas, Moulin-à-Vent.



Proprietor Pierre Perrachon has 29.4 acres spread among Moulin-à-Vent, Juliénas, and Chénas. His best wines come from his Chénas vineyard and are fruity, with a fragrant bouquet and a silky, long finish. I doubt if they age well, but for drinking within 2–3 years of the vintage, one can hardly go wrong.

DOMAINE BONNOT-LAMBLOT (SAVIGNY-LÈS-BEAUNE)***


Wines Produced: Aloxe-Corton Valozières, Bourgogne Aligoté, Savigny-Lès-Beaune Blanc, Savigny-Lès-Beaune Rouge, Savigny-Lès-Beaune La Dominode, Savigny-Lès-Beaune Les Vergelesses.



Roger Bonnot runs this tiny estate of 14.32 acres, which specializes primarily in the wines of Savigny-Lès-Beaune. As a result, their La Dominode, from a 1.08-acre parcel, is the estate’s best wine. The style of the winemaking here tends to emphasize a lot of muscle and body, with perhaps less charm than certain producers, such as Simon Bize or Capron-Manieux. However, the wines age well, and a good bottle of Savigny-Lès-Beaune La Dominode or Aloxe-Corton Valozières will drink well for up to a decade. The winemaking technique stresses 10%–15% new oak and the wines are bottled after 12 months aging in both cask and vat. Given the muscular, full-bodied style sought by Roger Bonnot, perhaps a bit more new oak might be helpful.

DOMAINE BORDEAUX-MONTRIEUX (MERCUREY)***


Wines Produced: Mercurey, Mercurey-Clos Fortoul.



Jacques Bordeaux-Montrieux has a tiny estate of 17.04 acres from which he makes only two wines, an excellent Mercurey-Clos Fortoul and an acceptable Mercurey Villages. He is also the director of the well-known Domaine Thenard in Givry. Fifty percent new oak is used and bottling takes place after 12–14 months in cask. The wines tend to be very full and rich, with a smell of raspberries and spicy oak. Unfortunately, little of Bordeaux-Montrieux’s wine is exported as private clients purchase the bulk of the production.

DOMAINE RENÉ BORGEON (JAMBLES)**


Wines Produced: Bourgogne Aligoté, Bourgogne Blanc, Bourgogne Passe-Tout-Grains, Bourgogne Rouge, Givry.



René Borgeon produces straightforward red and white burgundies from his modest estate of 20.95 acres. The red wines see 20% new oak and are bottled after 18–24 months in cask. His Bourgogne Blanc and Bourgogne Aligoté are aged in tank and bottled after 5–6 months of aging. These are wines to be appreciated for their simple, direct, commercial style.

BOUCHARD PÈRE ET FILS (BEAUNE)**¯***



Domaine Wines Produced: Beaune-du-Château Blanche, Beaune-Clos de la Mousse, Beaune-Clos St.-Landry, Beaune Les Grèves-Vignes de l’Enfant Jésus, Beaune-Marconnets, Beaune Les Teurons, Bourgogne Aligoté Bouzeron-Domaine Carnot, Bourgogne La Vignée, Chambertin, Chambolle-Musigny, Chevalier-Montrachet, Le Corton, Corton-Charlemagne, Hautes-Côtes de Beaune, Ladoix-Clos Royer, Meursault Les Genevriéres, Montrachet, Nuits St.-Georges-Clos St.-Marc, Pouilly-Vinzelles, La Romanée, Savigny-Lès-Beaune Les Lavières, Volnay Les Caillerets, Volnay Fremiets-Clos-de-la-Rougeotte, Volnay Taillepieds, Vosne-Romanée aux Reignots.



Note: This gigantic firm also produces an entire range of nondomaine wines that they sell throughout the world. They tend to purchase grapes rather than juice from the growers to ensure better control over the fermentation.

This is one of the most famous Burgundy houses, as well as largest and greatest. The Bouchard family owns an amazing 234.65 acres of vineyards in the Côte d’Or, with 175.37 of these acres consisting of Premiers Crus and Grands Crus. The cellars, which are in the ramparts of the Château de Beaune, have an existing stock of four million bottles, with vintages going back as far as 1830. Nine generations of fathers and sons have carried on the Bouchard firm, originally founded in 1731. The current father and son combination is Claude Bouchard, and his son Jean-François. While the cellars are not open to the public, the underground caves are among the most remarkable ones in France.

Although there are some remarkable Cortons from the late forties and fifties, most of the wines made in the seventies and early to mid-eighties are of standard quality, often lacking depth; they seem almost to be the product of a high-tech winemaking style. Some wines (the 1981 Montrachet, for example) were simply lacking fruit, and could have easily been mistaken for a Mâcon-Villages. The Bouchards seem to have realized their wines were no longer competitive with those of the better négociants, and in 1986 they constructed an entirely new facility with state-of-the-art equipment. Bouchard also decided to buy grapes rather than wine from the growers he uses for selling his wines under his négociant business.

This vast estate, which includes potentially spectacular wines such as the Corton, the La Romanée from Château de Vosne-Romanée of the Belair-Lignier family, the Beaune Les Grèves-Vignes de l’Enfant Jésus, and an assortment of Premier Cru Beaunes and Volnays has increased the quality of their wines dramatically since the 1986 vintage. The 1987 and 1988 vintages look as if they will be the strongest portfolio of Bouchard wines in decades.

The white wines start off life surprisingly stern and backward, but do improve and age well. However, they are far from my favorite style of white Burgundy, being too austere and often lacking charm and depth. For their top red wines, nearly 100% new oak is used, and all the top wines are aged in Allier oak, racked three times, and bottled after 14–16 months aging. My suspicion is that they have been fined and filtered too much in the past. While I think there is entirely too much fining and filtration today, the Bouchards must ship their wines throughout the world 12 months a year and feel that no risk is warranted. The Bouchards eschew the taste of oak in their white wines, and consequently ferment their wines in stainless steel and then transfer them to oak for aging. The wines do not always develop as much complexity and profoundness as the Bouchards claim.

This proud estate has a fabulous wealth of vineyards. Some of their top vineyard sites include 9.04 acres in Corton, 7.41 acres in Corton-Charlemagne, 9.88 acres in Savigny-Lès-Beaune Les Lavières, 8.32 acres in Beaune Les Teurons, and 9.88 acres in Beaune Les Grèves-Vignes de l’Enfant Jésus. The Bouchards are also significant holders of some great Grands Crus in Burgundy, including the largest holding of Chevalier-Montrachet (they own 6.17 acres) and 3.7 acres of Le Montrachet itself.

BOUCHARD-AINÉ ET FILS (BEAUNE)**¯***



Domaine Wines Produced: Chambertin-Clos de Bèze (Domaine Marion), Fixin-Clos du Chapitre, Mercurey Blanc, Mercurey-Clos du Chapitre, Mercurey-Clos la Marche.



Note: This firm also produces a line of négociant wines from purchased grapes, as well as juice.

This old-line négociant, which seems to keep a relatively low profile, was established in 1750 by the family that separated from the larger and more famous Beaune firm of Bouchard Père et Fils. While Bouchard-Ainé is located in Beaune, 96% of their vineyards are in the Mercurey appellation. Their 57-acre domaine in Mercurey produces very good, traditionally made wines. They are fermented at high temperatures in open wood cuves, aged for 14–18 months in cask, of which one-third of the wood is new, and given a light filtration prior to bottling. The wines are textbook examples of old-style, interesting, ageworthy, complex white and red wines from the Côte Chalonnaise. Other estate wines come from Chambertin-Clos de Bèze and Fixin-Clos du Chapitre where Bouchard-Ainé buys the grapes from the 7.85 acre Domaine Marion. These wines tend to be more variable in quality, but certainly can be well above average. In contrast, their négociant wines tend to be dull, lifeless, and mediocre.

DOMAINE BOUILLARD (CHIROUBLES)***


Wines Produced: Chiroubles.



René Bouillard produces textbook Chiroubles—light in color but marvelously perfumed, deliciously fruity, and altogether captivating. He has 19.76 acres and bottles his wine after 6–8 months of aging in foudres. While I would recommend the Bouillard wines in very good years such as 1985 and 1988, I was disappointed in the 1986.

DOMAINE JEAN-MARC BOULEY (VOLNAY)****


Wines Produced: Beaune Les Reversées, Bourgogne Aligoté, Bourgogne Blanc, Bourgogne Rouge, Pommard, Pommard Les Fremières, Pommard Les Pézerolles, Pommard Les Rugiens, Volnay, Volnay Les Caillerets, Volnay Les Carelles, Volnay Clos des Chênes.



Volnay is a village with a reputation for consistently high-quality wines. However, some of the best-known names are no longer making wines at the quality level one might expect. For years the benchmark producers were Domaine de la Pousse d’Or and the Marquis d’Angerville (an immensely important estate in terms of estate-bottling and commitment to authenticity). Unfortunately, both the Pousse d’Or and d’Angerville wines, at least the cuvées that make it to the American market, seem overly processed and shallow. Luckily, there is a new hot star in Volnay by the name of Jean-Marc Bouley. Although he is young, in his mid-thirties, and his first vintage was only 1984, he is from a family who has long been producing wine. I doubt the quality has ever been more impressive than it is now. Sprinkled over 13 different appellations, the Bouley estate is 32.11 acres. I first visited Jean-Marc when his superb 1985s were just being bottled. While 1985 was easy to vinify and handle, Bouley also made good 1986s and striking wines in 1987 and 1988. His policy is to use 50% new oak for all his wines, except for the Premiers Crus, which are aged in 75% new oak for 14 to 16 months. There is generally a light filtration done and I would not be surprised, given Bouley’s commitment to quality, to see him eliminate that clarification technique. Even in highly abundant vintages such as 1986, yields are kept to 35 hectoliters per hectare. The results are extremely concentrated, harmonious, balanced wines bursting with fruit and character. Bouley has some superb vineyards and has produced outstanding wines from Les Caillerets and Clos des Chênes in Volnay, and from Les Rugiens and Les Pézerolles in Pommard. Perhaps the sleeper wine in Bouley’s portfolio is his excellent Beaune Les Reversées which can normally be found for half the price of his Premiers Crus from Volnay and Pommard. Jean-Marc Bouley is producing a style of burgundy that reflects the appellation; it shows gorgeous up-front, forward fruit, but has the structure and character to last for up to a decade.

DOMAINE GEORGES BOULON (CHIROUBLES)***


Wines Produced: Beaujolais-Villages-Domaine des Côtes de Fontabon, Chiroubles-Domaine de Clos Verdy, Fleurie-Domaine des Côtes de Fontabon.



Georges Boulon produces typically delicate, fragrant, soft, and elegant Chiroubles. His Chiroubles vineyard is his largest holding among the 40.5 acres he owns, but he also has a domaine in Fleurie. There he produces straightforward, fruity wine, and a small amount of Beaujolais-Villages. He keeps his wine in large oak foudres for 5–6 months prior to bottling.

BOURÉE PÈRE ET FILS (GEVREY-CHAMBERTIN)****


Wines Produced: Beaune-Les Epenottes, Beaune Premier Cru, Bonnes Mares, Chambertin, Chambolle-Musigny, Chambolle-Musigny Les Amoureuses, Chambolle-Musigny Les Charmes, Charmes-Chambertin, Clos de la Roche, Côte de Beaune-Villages, Côte de Nuits-Villages, Gevrey-Chambertin Les Cazetiers, Gevrey-Chambertin Clos de la Justice, Gevrey-Chambertin Lavaux St.-Jacques, Morey St.-Denis, Nuits St.-Georges, Nuits St.-Georges Les Vaucrains, Santenay Les Gravières, Vosne-Romanèe.



Note: The above range of wines may vary with each vintage, contingent upon what this firm purchases from the Burgundy growers.

The Bourée firm is a small négociant business located right on the main thoroughfare (Route Nationale 74) in Gevrey-Chambertin. Founded in 1864 it now sells a modest 10,000 to 20,000 cases of wine per year. (The fluctuations are due to the size of the crop in Burgundy.) For some years, this quality enterprise has been run by M. Vallet, nephew of the late Pierre Bourée. The wines are made in the ancienne méthode: no destemming, an extremely long cuvaison of 18–24 days, high temperature fermentation of 34°C, sometimes 38°C, the least possible racking (usually only two are done), never any filtration, and bottling of the wine directly from the barrel. The wines rarely see any time in new oak barrels (although I did notice some 1988 Chambertin aging in new oak on my last visit), and spend at least 24–30 months in ancient oak casks. While a large part of the business is as négociants, with the wines listed above produced in good vintages, Bourée’s firm does own 4.94 acres of a walled vineyard called Clos de la Justice. This vineyard, located on the east side of N 74, frequently produces wines of at least Premier Cru quality, but is only entitled to the appellation Gevrey-Chambertin. The firm also owns a tiny 2.84-acre parcel of Grand Cru Charmes-Chambertin vineyards and just over one-half acre of Beaune-Les Epenottes. All the rest of the wines are made from purchased grapes, not the grape juice, and, as Monsieur Vallet says, “doing our own traditional vinification” in the cellar. The wines here tend to be excellent, even outstanding, and possess a lot of color, extract, and tannin. They generally need 7–8 years to be at their best in the top vintages, and can be surprisingly sturdy and robust in lightweight vintages. M. Vallet, who’s been running the shop since 1970, believes that many Burgundy producers have become “victims of modern technology,” and have begun bottling their wines too early. As Vallet says, everyone here now wants to “get their money as quickly as possible.” Of the top wines here, the aforementioned Clos de la Justice is consistently very good to excellent, and the great majority of the Premiers Crus and Grands Crus from the Côte de Nuits are among the better wines produced in a given vintage. Two of Bourée’s best, yet unknown, stars are his Beaune-Les Epenottes and Santenay Les Gravières. (England is the largest market for the wines of Bourée, followed by the United States.) These wines age very well.

DOMAINE DENIS BOUSSEY (MONTHÉLIE)***


Wines Produced: Bourgogne Rouge, Meursault, Meursault Les Charmes, Monthélie, Monthélie Les Champs Fulliots Blanc, Monthélie Les Champs Fulliots Rouge, Pommard, Savigny-Lès-Beaune, Volnay, Volnay Premier Cru.



Denis Boussey competently administers 23.93 acres of vineyards. He makes both delicious white wines from the appellation of Meursault and one of Monthélie’s finest whites, his Monthélie Les Champs Fulliots Blanc (from a .49-acre vineyard). He also produces a rather stylish (if that is the correct word for the robust, muscular wines of Monthélie) Monthélie Les Champs Fulliots Rouge from 1.43 acres. While a healthy percentage of his production is sold to négociants, two-thirds is estate-bottled. Boussey believes in using 15% new oak barrels where the wine rests for 15–19 months. These are wines that can be drunk young or aged for 5–7 years.

DOMAINE XAVIER BOUZERAND (MONTHÉLIE)**


Wines Produced: Auxey-Duresses Blanc, Bourgogne Passe-Tout-Grains, Meursault, Monthélie Blanc, Monthélie Les Champs Fullíots Rouge, Monthélie Rouge.



All the production from Xavier Bouzerand’s 16 acres is estate-bottled. His biggest production is in generic Monthélie Rouge, but he does own 2.47 acres of the Premier Cru, Monthélie Les Champs Fulliots. His wines spend 15 months in cask, and see very little new oak aging. A small amount of white wine is made from Auxey-Duresses, Meursault, and Monthélie Blanc that is fresh and exuberant, but uncomplex. The wines from Bouzerand represent fair values in the scheme of Burgundy pricing.

DOMAINE MICHEL BOUZEREAU (MEURSAULT)**


Wines Produced: Beaune Les Vignes-Franches, Blagny, Bourgogne Aligoté, Mersault, Mersault Les Genevrières, Pommard, Puligny-Montrachet, Volnay.



Not one of my favorite estates, Domaine Michel Bouzereau seems inconsistent in the quality of its wines which often have a rather musty, unclean smell and taste. Seventy percent of the production is estate-bottled and the rest is sold to négociants. Bouzereau’s best market for the wines from his 17.04-acre domaine is in Europe. His strongest wine should be his Meursault-Genevrières, but three vintages tasted showed rather excessive acidity, and not terribly well-focused or clean Chardonnay fruit.

DOMAINE HUBERT BOUZEREAU-GRUÈRE (MEURSAULT)**


Wines Produced: Bourgogne Aligoté, Bourgogne Blanc, Chassagne-Montrachet, Chassagne-Montrachet Blanc, Chassagne-Montrachet Les Chaumées, Corton Les Bressandes, Meursault, Meursault Les Charmes, Meursault Les Genevrières, Meursault Le Limozin, Meursault Rouge, Meursault Les Tillets, Puligny-Montrachet, Santenay, Saint-Aubin Le Charmois.



Hubert Bouzereau has a very important domaine of 25.81 acres, but I find virtually all his wines boring and not terribly pleasant to taste. In his wines, he clearly aims for very high acidity and a tart, lean personality. The wines do seem to have aging potential, and often the Bouzereau Meursault will still taste very alive and vibrant after 4–5 years, but to describe any of his wines as providing a great deal of pleasure would be overstating the case. Some of Bouzereau’s wines have such a green, oaky character and hard, rigid framework that they seem unforgivably reticent and lacking charm. I did think his 1988s and 1986s showed more character than the 1985s. There is no doubt that his best two wines are the Meursault Les Genevrières (.49 acre) and the Meursault Les Charmes (2.9 acres). I found his white wines from Chassagne-Montrachet, including what should be an excellent Chassagne-Montrachet Les Chaumées, to be mediocre.

DOMAINE BOYER-MARTENOT (MEURSAULT)***


Wines Produced: Meursault, Meursault Les Charmes, Meursault Les Genevrières, Meursault Les Narvaux, Meursault en l’Ormeau, Meursault Les Perrières, Puligny-Montrachet.



The aim of this small cellar is to produce a full-flavored wine that will age well. Proprietor Yves Boyer has 19.76 acres of well-placed vineyards in Meursault, and in addition is responsible for looking after the viticultural aspect of several of the Meursault vineyards owned by the Hospices de Beaune. He believes in prolonging the malolactic fermentation, and letting the wine rest on its lees as long as is prudent. There is only a light filtration and very little racking done in order to promote as much flavor and complexity in the wines as possible. Unfortunately, I have only seen Boyer’s 1988s, but I was remarkably impressed by his Meursault Les Perrières, Meursault Les Genevrières, and Meursault Les Charmes. The wines see 33% new oak casks and are bottled after 12–15 months in cask. This cellar could be a star of the nineties.

DOMAINE GUY BRAILLON (CHÉNAS)****


Wines Produced: Chénas.



Braillon has always been one of my favorite producers of Chénas and I have enjoyed numerous vintages of his rich, plummy, blackberry- and raspberry-scented wines. While he will tell you they should be drunk within 3–4 years of the vintage, I have had 6- and 7-year-old bottles that have shown remarkable youth and vibrance. This is a fairly big style Chénas with a considerable wallop of alcohol.

DOMAINE JEAN-CLAUDE BRELIÈRE (RULLY)***


Wines Produced: Rully-Les-Margotey Blanc, Rully-le-Pria.



This tiny yet excellent domaine of 12.3 acres run by Jean-Claude Brelière produces only two wines, a Rully Premier Cru blanc and a Rully Premier Cru rouge. Both wines see one-third new oak and are bottled after 12 months. The white wine reveals a stylish, floral character, good acidity, plenty of fruit, and is capable of lasting for 4–5 years. The red has a pleasantly straightforward, light, strawberry fruitiness with 3–4 years of staying power. Brelière’s most famous client is Jacques Lameloise, the owner of the famous three-star Michelin restaurant in Chagny.

DOMAINE BRESSAND (POUILLY-FUISSÉ)***


Wines Produced: Pouilly-Fuissé, Pouilly-Fuissé Les Crays.



This is a relatively new estate run by a transplanted Bordelaise, Madame Galley. She is beginning to use more new oak, and her top cuvée, the Pouilly-Fuissé Les Crays, exhibits elegance and good ripeness. Given the commitment of Madame Galley, this could be an estate worth watching.

DOMAINE MICHEL BRIDAY (RULLY)***


Wines Produced: Mercurey Rougue, Rully-Le-Bergerie Blanc, Rully-Les-Chailloux, Rully-Champcloux, Rully-Grésigny Premier Cru Blanc, Rully-La-Pucelle Blanc, Rully Rouge.



Michel Briday, an up-and-coming serious producer in Rully, makes elegant and stylish wines. Until the mid-eighties, I found his whites a bit lean and austere, but today his wines appear to have more fruit and flavor. Perhaps this is because of the higher-quality vintages, or because of the increased usage of new oak and slightly cooler vinification. For whatever reason, his fine Rully-Grésigny and Rully-La-Pucelle have a whiff of hazelnuts, good crisp acidity, and a touch of toasty oak in vintages such as 1985 and 1988. He uses 33% new oak for his whites and bottles after 12 months. The red wines are on the lighter side, but drink well young and show a strawberry and cherry fruitiness married nicely with spicy, toasty oak. They are bottled after 14 months, aging in 25%–33% new oak. His finest red, made by organic methods since 1988, is the Rully-Champcloux. Briday’s domaine is small, only 24.7 acres, but the quality is on the ascent. These wines should generally be consumed within 4–6 years of the vintage.

DOMAINE LUC BRINTET ET FRÉDÉRIC CHARLES (MERCUREY)**


Wines Produced: Bourgogne Blanc, Bourgogne Rouge, Mercurey Blanc, Mercurey-Champillot, Mercurey-La Charmée, Mercurey-La Corveée, Mercurey-La Levriére, Mercurey-Les Ormeaux, Mercurey-Les Vignes d’Orge.



Founded only in 1984, this new estate specializes primarily in the wines of Mercurey. The red wines see 10% new oak and are bottled after 18–24 months in cask. The white wines are kept in large foudres and bottled after 12–18 months. It is too soon to get an accurate picture of what the quality of these wines will be, but the 1986 and 1987 vintages produced rather straightforward one-dimensional wines of no great interest or character.

DOMAINE MARC BROCOT (MARSANNAY)**


Wines Produced: Gevrey-Chambertin, Marsannay Blanc, Marsannay Rouge.



I found little to get excited about in the wines from the 12.35 acres of Marc Brocot except for his rather amazing Marsannay Rouge. Made from 30-year-old vines, it has more character and flavor than his Gevrey-Chambertin, and should be highly sought after by those buyers of Burgundy who are looking for a great value. It is a very full-bodied, robust, rich wine that is capable of lasting for 7–10 years in the bottle.

DOMAINE DES BRUREAUX (CHÉNAS)****


Wines Produced: Chénas.



If you are looking for serious, smoky, raspberry-scented, old-style Beaujolais with great body, richness, and a powerful long finish, then look no further than Daniel Robin’s 19.76-acre vineyard in Chénas. It is the only wine he makes, and it is an explosively rich wine that in a blind tasting could easily be confused with a Premier Cru red burgundy from the Côte d’Or. This is sensational wine, and one only wishes that more than 25% of his production could make it into the export market. If you are in southern Burgundy, the wines of the Domaine des Brureaux are available at the famous restaurant Greuze in Tournus, and also at Daniel Robin’s own excellent eating establishment in Chénas.

DOMAINE DE LA BRUYÈRE (ROMANÈCHE-THORINS)**


Wines Produced: Moulin-à-Vent.



Raymond and Michel Siffert produce a medium- to full-bodied, concentrated, chunky Moulin-à-Vent from their 17.29-acre vineyards. The wine is aged in foudres for 7–12 months prior to bottling. It is a reliable wine, but not one of my favorites as it often seems to have too much tannin for its own good.

DOMAINE GEORGES BRYCZEK (MOREY ST.-DENIS)****


Wines Produced: Chambolle-Musigny, Gevrey-Chambertin, Morey St.-Denis, Morey St.-Denis-Cuvée du Pape, Morey St.-Denis Clos Sorbès.



The eccentric Georges Bryczek, of Polish descent and a sculptor as well, produces rich, textbook red burgundies from his two parcels in Morey St.-Denis. He offended certain people with his production of a Morey St.-Denis that he called Cuvée du Pape, but for him it was a way to pay homage and respect to a religion to which he is deeply committed. The wines here are the product of classic vinification and a high percentage of old vines, and can age for several decades, even at the “Villages” level. The 1969 Morey St.-Denis from my cellar was still alive and drinking well in 1989. The Domaine Georges Bryczek is an extremely fine source for ageworthy, rich, heady red burgundies, but the production from his 10-acre domaine is minuscule.

DOMAINE A. BUISSON-BATTAULT (MEURSAULT)***


Wines Produced: Beaune-Les Epenottes, Bourgogne Blanc, Bourgogne Rouge, Meursault, Meursault Les Charmes, Meursault Les Genevrières, Meursault Les Gouttes d’Or, Meursault Le Poruzot, Pommard, Puligny-Montrachet.



My only encounters with the wines of André Buisson have been in Europe and they have been encouraging. It is a shame more of his production is not exported. He has 19.21 acres of superbly situated vines, with important parcels in Meursault Le Poruzot (1 acre), Meursault Les Genevrières (1.5 acres), Meursault Les Charmes (.98 acres), and Meursault Les Gouttes d’Or (3.9 acres). All of these wines can be recommended. Buisson’s basic philosophy requires a relatively cool fermentation for his whites, 30% new oak, and aging of the wines for 14 to 18 months in wood. He also makes a delicious Bourgogne Blanc. His Bourgogne Aligoté can be drunk on its own merits without adding crème de cassis to cut its sharp acidity. The red wines from Buisson-Battault are somewhat less successful. They appear to be aged too long in barrels, as they often have a rather dry, slightly oxidized character. All things considered, the white wines of Buisson-Battault should be sought out and the red wines approached with a degree of caution.

ALAIN BURGUET (GEVREY-CHAMBERTIN)****


Wines Produced: Gevrey-Chambertin, Gevrey-Chambertin Champeaux, Gevrey-Chambertin Vieilles Vignes.



It is a shame that Alain Burguet does not own any Grand Cru vineyards in Gevrey-Chambertin. Fortunately, his newly acquired parcel of Premier Cru Champeaux will add a more prestigious vineyard to his portfolio. Until 1988, his vineyards included only a Villages Gevrey-Chambertin, and a quite exceptional Gevrey-Chambertin Vieilles Vignes. Burguet obtains an extract, richness, and complexity in his wines that is quite sensational. In a blind tasting it would be easy to confuse his village Gevrey-Chambertin Vieilles Vignes for many producers’ Premiers Crus, or even some Gevrey-Chambertin Grands Crus. His wines are reasonably priced and are largely undiscovered. Based on the vintages in the eighties, Burguet’s top years have been 1985, 1986, and 1987, and his wines are all capable of lasting at least a decade in the bottle.

CHÂTEAU DE BYONNE (CHARNAY-LES-MÂCON)**


Wines Produced: Crémant de Bourgogne, Mâcon-Rouge, Mâcon-Villages.



This 7.5-acre estate produces primarily white wine, with some adequate red made also. The wines are marketed exclusively by the firm of Chevalier et Fils in Mâcon. While his white wines tend to be rather high in acidity, they are fresh and lively, yet more highstrung and austere than other examples of Mâconnais.

DOMAINE JACQUES CACHEUX-BLÉE ET FILS (VOSNE-ROMANÉE)****


Wines Produced: Bourgogne Aligoté, Bourgogne Rouge, Echézeaux, Nuits St.-Georges, Vosne-Romanée Les Suchots.



While this is a tiny estate (10 acres), those lucky enough to run across a bottle of Jacques and Patrice Cacheux’s Vosne-Romanée Les Suchots or Echézeaux will be treated to quite an exceptional burgundy. Their old-style wines are rich, concentrated, and powerful, spend 18–22 months in oak casks, are neither fined nor filtered, and see 10%–20% new oak. Unfortunately, most of the production is sold to private customers and in Western Europe (particularly Switzerland, Holland, and Belgium), so little makes it off the continent. Cacheux’s biggest holding is in Bourgogne Rouge. He also has an important 1.48-acre, well-situated parcel of old vines of Vosne-Romanée Les Suchots and a 1.23-acre parcel of Grand Cru Echézeaux with vines planted in 1934 and 1945. These are wines that can last 10–12 years, and should be sought out by any conscientious lover of Burgundy. Cacheux made brilliant wines in 1985 and 1988, very good wines in 1987, 1986, and even 1982.

ROGER CAILLOT ET FILS (MEURSAULT)****


Wines Produced: Bâtard-Montrachet, Bourgogne Aligoté Bourgogne Blanc, Bourgogne Rouge, Meursault Le Cromin, Monthélie, Puligny-Montrachet Les Folatières.



Roger Caillot farms 20.99 acres of vines. His best wine is shared under a métayage agreement with Jacqueline Vaudiaux-Poirier. These agreements, which are common in Burgundy, allow for the individual who cultivates and controls the harvest (in this case Roger Caillot) to retain one-half the fruit. The rest is given to the proprietor (in this case Madame Vaudiaux-Poirier). She sells her half of the grapes from the 1.67-acre parcel of Bâtard-Montrachet to the négociant Louis Jadot, while Caillot estate-bottles his half. These arrangements generally run for years on verbal agreements. Caillot, who has two sons, Dominique and Michel, both in their late twenties, is a highly talented winemaker, making not only fabulous Bâtard-Montrachet, but also excellent Puligny-Montrachet Les Folatières and good, straightforward Bourgogne Blanc. He uses 25%–35% new oak casks and bottles after 12 months in oak. His wines are consistently very good, and have the potential, in the case of the Bâtard-Montrachet or the Premier Cru Puligny-Montrachet, to age for 10–12 years. His red wines are less impressive than his whites.
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