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BURGUNDY EN PRIMEUR 2016 

[Growers in geographical order, from north to south] 

COTE DE NUITS 

Duroché 
Gevrey Chambertin 

Pierre Duroché, who took over the 8.25 hectares of wine from his father Gilles in 2005, had an impressive legacy to 

build on but his star has now properly ascended, with the wines attracting something of a cult following, thanks to 

consistently strong critical reviews. Pierre’s wife had gone in to labour when I was due to taste with him in November 

but we have taken everything we can from him on spec which is precious little sadly (Latricieres was down 60%) to 

satisfy ever robust demand. 

Gevrey-Chambertin TA93, WA 88-90 £396/12 ………………………….. 

Gevrey-Chambertin ‘Le Clos’ TA93, WA 88-90 £228/6 ………………………….. 

Gevrey-Chambertin ‘Les Jeunes Rois’ JM 92*, WA 90-92, TA 93 £234/6 ………………………….. 

Gevrey-Chambertin 1er Cru 'Lavaut-St-Jacques' JM 94, TA 96 £450/6 ………………………….. 

Latricières-Chambertin Grand Cru (M) JM 93-96, WA 95-97, TA 96 £420/1 ………………………….. 

Chambertin Clos de Bèze Grand Cru JM 95-97, WA 94-96, TA 97 £696/3 ………………………….. 

To register interest in Burgundy 2016 allocations, please write the number of cases you would wish to order for each 

wine on the dotted line and email the form to Tom Harrow. 

Please be aware allocations are EXTREMELY limited in this vintage and preference will be given to those ordering a 

balanced selection of wines across a range of growers  

– i.e. no cherry-picking!

(W) = White
(M) = Magnum
IN RED = Special Allocation (very limited - can ONLY be taken alongside other wines)

Scores from left to right:  

Jasper Morris (JM), Neal Martin of Wine Advocate (WA), Tim Atkin (TA), Burghound (BH) 

* indicates being of particular interest this vintage, stand out wines.

Bespoke Recommendations 

If you would like us to create bespoke recommendations based on your preferences, please complete in the 

information below and return it to Tom Harrow.  

I’d like to reserve £   ………………….    of Burgundy 2016. 

Nuits Reds  …………. %   Beaune Reds  ………… %  Whites  ………….. % 

mailto:tom@honestgrapes.co.uk?subject=Burgundy%202016
mailto:tom@honestgrapes.co.uk?subject=Burgundy%202016


Dugat-Py 
Gevrey Chambertin 

Some of the top Burgundy growers release their en primeur wines after everyone else and we are very pleased to offer 

you the prestigious wines from Domaine Dugat-Py’s 2015 vintage.  

Today, Bernard, Jocelyne and their son Loïc are making some of the greatest and most sought-after wines in Burgundy, 

from their 11 hectares of organic vineyards. The vines are extremely old, averaging 65 years old across the domaine, 

and all the trimming is done by hand, while a horse is used to plough a few of the vineyards. The domaine has been 

fully organic since 2003 and Loïc has been doing some biodynamic work with consultant Paul Masson. The wines are 

vinified with as little intervention as possible and are bottled unfined and unfiltered. Loic is very proud of his 2015 

vintage - he appears, now, to be very much in charge – much to the delight of his ever-present, proud parents! Whilst 

tasting, he made the following observations:  

“2015 was a very good summer. There was no blockage of vegetation and picking, between 6am and noon, of very 

clean fruit, began on 5th September and ended on the 10th. The sorting tables were set up, but were entirely 

redundant! There was an average yield of 22 hl/ha and, generally, between 50-100% whole bunches were used. 

Alcohols were 13% natural and there was no chaptalization or acidification. The resulting wines are very detailed and 

calm. It is one of our best ever vintages – perhaps like a combination 2009 and 2010.” 

Gevrey-Chambertin Vieilles Vignes (2015, late release) £414/6 ………………………….. 

Coeur de Roy Très Vieilles Vignes (2015, late release) £594/6 ………………………….. 

Georges Lignier 

Morey Saint Denis 

The Lignier family have been vignerons since the mid-19th century and today the domaine is owned by Georges (cousin 

to Hubert) Lignier but the winemaking and daily management handled by his nephew Benoit Stehly. Still under the 

radar compared to some other Morey-based growers, the domaine has some fantastic holdings of Grand Crus - 0.3ha 

Bonnes Mares, 1.2 ha of Clos de la Roche, and 1.5ha of Clos Saint Denis (giving them the largest holdings of the 

vineyard) and under Benoit’s guidance the wines are increasingly more exciting: – Jancis Robinson suggested Lignier is 

“a domaine that seems to be getting better and better”. Many of their vines were planted in the 1920's and their 

maturity combined with a policy of "viticulture raisonnée" (winegrowing with minimal chemical intervention) results in 

rich, characterful and complex wines with a great sense of authenticity and place.  Always amongst the best value of 

our Burgundy growers, their Grand Crus are especially commended for the price/quality ratio. 

Morey-Saint-Denis TA 91 £138/6 ………………………….. 

Morey-Saint-Denis Premier Cru 'Clos des Ormes' TA 92 £204/6 ………………………….. 

Clos-Saint-Denis Grand Cru TA 94 £501/6 ………………………….. 

Clos de la Roche Grand Cru TA 93 £630/6 ………………………….. 

Bonnes-Mares Grand Cru TA 95 £774/6 ………………………….. 

des Lambrays 

Morey St Denis 

Thierry Brouin has been winemaker at this legendary domaine (which was bought by Bernard Arnault in 2014) for 

38 years but is now handing over the baton to Boris Champy (formerly of Mouiex, Dominus and latterly – Louis 

Latour).  Profoundly knowledgeable but laconic and with an impish sense of humour, he will be much missed but 

the domaine is in good hands.   

Demonstrating the singularities of 2016, production of the top wine, Clos des Lambrays, was in fact 20% up on the 

previous vintage, whilst yields on other nearby Grand Cru sites were up to 80% down.  Thierry suggests that the 

walls of the vineyard channelled the frosty winds away from the vines, thus sparing them.  Edouard Labruyere, 
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owner of neighbours Domaine Jacques Prieur, whose Grand Cru Musigny vines were badly affected, apparently 

did not appreciate Thierry’s jest that “proper Grand Crus don’t get frost”.  Humorous claim aside, there is no 

doubt that Lambrays made an excellent set of 2016s with the harvest beginning the harvest on September 28th, 

and Thierry reiterating the argument that the vintage was equally good (and cruel) for both whites and reds.  The 

Grand Vin showed especially fine balance between the tannins and depth of fruit and vitality; “definitely a classic 

vintage” concludes Thierry “somewhere between 2005 and 2009”.   

Morey St Denis 1er Cru ‘Les Loups’ JM 92 £414/6 ………………………….. 

Clos des Lambrays Grand Cru JM 94-96, WA 93-95, TA 94 £1,100/6 ………………………….. 

Clos des Lambrays Grand Cru (M) JM 94-96, WA 93-95, TA 94 £1,164/3 ………………………….. 

Taupenot-Merme 

Morey St Denis 

Romain Taupenot continues to oversee the inexorable climb of this fantastic domaine, now indisputably in the Premier 

League. He crafts wines of structure, definition, authenticity and complexity from an exciting array of vineyards, and 

the wines are high class examples of their appellations. A man who can always be relied on to offer one of the most 

honest, measured and articulate assessments of the vintage, Romain was sanguine about the quantity (overall a loss of 

45%) but buoyant about the quality of 2016.   

Whilst frosts had taken their toll on his Chambolle Musigny and Gevrey Chambertin vines, especially the sites near the 

forest and around Echezeaux and Chambertin itself, he had cropped his Morey Saint Denis 1er crus at a healthy 48hl/ha 

and made one the best wines ever from here.  The rains in July also meant that mildew was a problem, especially on 

the lower, less well drained vineyards with heavier soils, and meant that spraying was needed for the first time since 

2001.  The domaine has been organic for fifteen years (although Romain has never been concerned to be labelled as 

such) but his mission to continually improve his wines means Romain felt it was better to treat the damp vines than 

leave them.   

If this paints a glum picture of the vintage it should not as the resultant wines were extremely impressive.  Romain 

suggested that overall, they were a blend of 2015 and 2014, having “the same sweetness as 2015 but with even higher 

phenolic ripeness due to the extended maturation prior to harvest, but with the floral freshness, energy and crunchy 

acidity of 2014”.  The domaine’s 2015s were critically acclaimed and I would imagine the 2016s will be similarly well-

received. His village and 1er cru Gevrey and Morey Saint Denis were spot-on; succulent, and well-delineated, the latter 

“Riottes”, said Romain, now closing the gap with Vosne Romanée premier crus at blind tastings: “When you are in the 

shadows, you work harder to come out in to the light”, he said, also sighting climate change as a factor that has helped 

Morey establish a firmer footing alongside its better acknowledged neighbours.  His Grand Crus – Charmes Chambertin 

and Mazoyeres Chambertin, the former only mildly affected by frost, the latter not all, rival his best ever and the 

Corton Rognet (the first parcel harvested in 2015 but latest the following year – 6th October) is another triumph of the 

vintage. 

Bourgogne Cotes d'Or £184.80/12 ………………………….. 

Gevrey Chambertin JM 90, TA 93 £199.80/6 ………………………….. 

Chambolle Musigny JM 90, TA 93 £219.60/6 ………………………….. 

Morey Saint Denis JM 91, TA 93 £230/6 ………………………….. 

Morey Saint Denis 1er Cru ‘La Riotte’ JM 92, WA 91-93, TA 94 £408/6 ………………………….. 

Gevrey Chambertin 1er Cru Bel Air JM 93, WA 91-93, TA 96 £439.80/6 ………………………….. 

Chambolle Musigny 1er Cru La Combe d’Orveau 

JM 90-93, TA 95 £465/6 ………………………….. 

Corton Rognet Grand Cru JM 92-95, WA 91-93, TA 96 £574.80/6 ………………………….. 
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Charmes-Chambertin Grand Cru JM 92-95, WA 91-93, TA 96 £735/6 ………………………….. 

Clos des Lambrays Grand Cru WA 92-94, TA 96 £750/3 ………………………….. 

Clos des Lambrays Grand Cru (M) WA 92-94, TA 96 £1,560/3 ………………………….. 

Mazoyères-Chambertin Grand Cru JM 93-96, WA 93-95, TA 97 £795/6 ………………………….. 

Felettig 

Chambolle Musigny 

A complete change in winemaking philosophy after the 2009 vintage and a recently rebuilt cuverie means that Felettig 

has been reborn as one of the most exciting growers in the village.  2015 was the first vintage of Gilbert Felettig’s 

beautiful Chambolle Musigny that we tried but unfortunately were unable to secure an allocation due his fiercely 

devoted following.  However patient wheedling means we have been offered some of his 2016 allocation, about which 

we are delighted.  Viticulture at the domaine is now organic, and everything to do with the vines (that are mostly 40-50 

years old) is performed by hand.  The Chambolle, from 25-30 different parcels throughout the village, is ripe, plump 

and structured, with lovely tension. Gilbert is now far gentler in terms of frequency and intensity of pigeage, borne out 

by the wine’s precision and purity, which sees 30% new oak before being bottled unfined and unfiltered. 

Chambolle Musigny £195/6 ………………………….. 

Jean Tardy 

Vosne-Romanée 

Blink and you’d literally miss Domaine Jean Tardy, an envelope-sized sign by a driveway off the RN74 just outside Vosne 

Romanée the only indication that you are in the right place.  Unprepossessing as this domaine looks, the wines show 

plenty of personality.   

Guillaume Tardy thanked the second budding after the April frosts and subsequent long, warm August that allowed 

him to reduce his initial estimate of grape loss from 50% to nearer 35% (small mercies!), although he still made less 

than half as much Chambolle Musigny and Grand Cru Echezeaux as usual.  Guillaume does a particularly impressive line 

in vieilles vignes lieu dits - old vine, single vineyards.  In these categories, his Vosne Romanée and especially Nuits Saint 

Georges ‘Bas de Combe’ and Gevrey Chambertin ‘Champerrier’ “a Gevrey made by a Vosne producer” he quips, were 

exceptional and comfortably challenging for 1er Cru quality and complexity.  Guillaume described his 2016s as “very 

classical, with good freshness, supple texture and more finesse than 2015, yet still with good body [from the low yields], 

and with more of the red fruit acidity and aromatics of 2010”.   

He went on to suggest that critics would prefer 2016 over 2015 and whether that turns out to be true there is no 

denying that the conditions of this vintage have given his wines, always so supple and seductive, additional intensity 

and gravitas but not at the expense of their natural charm.  Tardy has been under the radar until now but with the 

undoubted success of this latest vintage and with international critics lining up to taste, the domaine is definitely one 

to get behind.    

Hautes Côtes de Nuits 'Cuvée Mailie' TA 89 £234/12 ………………………….. 

Fixin TA 90 £195/6 ………………………….. 

Nuits-St-Georges ‘Bas de Combe’ TA 92 £258/6 ………………………….. 

Gevrey-Chambertin 'Champerrier' TA 92 £282/6 ………………………….. 

Vosne-Romanée ‘Les Vigneux’ TA 93 £312/6 ………………………….. 

Nuits-St-Georges 1er Cru ‘Aux Argillas’ TA 93 £408/6 ………………………….. 

Échezeaux Grand Cru £480/3 ………………………….. 
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Mark Haisma 

Vosne-Romanée 

Former winemaker at Yarra Yering, Mark has been crafting increasingly acclaimed Burgundies and Northern Rhone 

wines (featuring in Tim Atkin MW’s 25 producers to watch last year). He chooses parcels of vines which he hand-selects 

based on the quality of the site, the rigour of the grower’s viticulture and the health of the fruit.  

Although hard to make generalisations in such a heterogenous vintage Mark suggested that in 2016 his reds have “the 

fruit quality of 2010 and the nice acidity of 2007” whilst whites were a blend of the two previous vintages: “Crystalline, 

crunchy and more refreshing than 2015 but with more lushness than 2014”.  Certainly we were impressed by his 

elegant Nuits Saint Georges “Charmotte” and the opulent but vibrant Gevrey Chambertin which Mark says is his 

favourite ever (including 2010!).  The rich and savoury Morey Saint Denis 1er Cru “Chaffots” is as ever the 

connoisseur’s wine of choice.  On the white front, Mark lost eight barrels of his Saint Romain “Jarron” but its pure, 

stony elegance makes it worthwhile snaffling some of the remaining production.   

Saint Romain ‘Jarrons’ (W) TA 91 £285/12 ………………………….. 

Gevrey Chambertin TA 91 £219.60/6 ………………………….. 

Nuits-St-Georges ‘Charmottes’ TA 90 £210/6 ………………………….. 

Morey-St-Denis 1er Cru ‘Les Chaffots’ WA 90-92, TA 92 £375/6 ………………………….. 

Clos Frantin 

Nuits-St-Georges 

Always a super reliable, benchmark domaine, and well-priced, Clos Frantin’s 2015s were impressive and the top wines 

critically-lauded but 2016 looks to continue the current form.  A harder vintage said winemaker Alain Serveau (the 

domaine was 20% down in volume) but “the high points are very classic and truer to their terroirs”.  Certainly, the 

domaine’s flagship sites, including the brooding, densely packed Vosne Romanée 1er cru “Malconsorts”, which lies next 

to La Tache and of which they own the largest holdings, and a silk-lined Echezeaux Grand Cru, epitome of suppleness 

and sophistication, support the argument.  The very top crus, Grands Echezeaux and Richebourg, definitively prove it.  

Although the domaine had insufficient fruit to make a Chambertin Grand Cru, Maison Bichot made an extremely 

impressive version under the negotiant label with a combination of owned and contracted grapes.   

Vosne-Romanée JM 90, TA 92 £252/6 ………………………….. 

Vosne-Romanée (M) JM 90, TA 92 £264/3 ………………………….. 

Vosne-Romanée 1er Cru Malconsorts WA 90-92, TA 94 £564/6 ………………………….. 

Vosne-Romanée 1er Cru Malconsorts (M) WA 90-92, TA 94 £585/3 ………………………….. 

Clos Vougeot Grand Cru JM 93-95*, WA 90-92, TA 93 £765/6 ………………………….. 

Clos Vougeot Grand Cru (M) JM 93-95*, WA 90-92, TA 93 £807/3 ………………………….. 

Echézeaux Grand Cru JM 92-94, WA 90-92, TA 96 £724.80/6 ………………………….. 

Echézeaux Grand Cru (M) JM 92-94, WA 90-92, TA 96 £747/3 ………………………….. 

Grands Echézeaux Grand Cru JM 91-94, WA 91-93, TA 96 £574.80/3 ………………………….. 

Grands Echézeaux Grand Cru (M) JM 91-94, WA 91-93, TA 96 £1,185/3 ………………………….. 

Albert Bichot Chambertin Grand Cru £747/3 ………………………….. 

Richebourg Grand Cru WA 94-96 £1,485/3 ………………………….. 



COTE DE BEAUNE 

Jane Eyre 

Bligny-Lés-Beaune 

Melbourne-born Jane Eyre-Renard is another rising star in the micro-negotiant firmament.  Based in Burgundy since 

2003 she has paid her dues at some top domaines including de Montille and Comtes Lafon and still assists the 

winemaking at Domaine Newman, whilst making her own wines in a facility shared with Dominique Lafon.  Her wines, 

whether from Beaune or Nuits display her distinctive style - very charming and forward, with supple tannins and soft 

but bright fruits.  Gentle extraction and oaking, and early bottling means these are among the more immediately 

accessible Burgundies in our portfolio.  As well as an excellent village and 1er Cru Gevrey and the great value 1er Cru 

Savigny and Haut Cotes de Nuits, Jane has also released a really delicious Fleurie in 2016 too.    

Fleurie £102/6 ………………………….. 

Côtes de Nuits Villages TA 93 £132/6 ………………………….. 

Savigny les Beaune 1er Cru ‘Vergelesses’ WA 91, TA 93 £179.40/6 ………………………….. 

Gevrey Chambertin WA 90, TA 93 £197.40/6 ………………………….. 

Gevrey Chambertin 1er Cru 'Corbeaux' WA 91-93 £346.20/6 ………………………….. 

Philippe Pacalet 

Beaune 

Philippe, formerly winemaker at the legendary Priueré-Roch, works across 10ha of vineyards across the Cote de 

Beaune, Cote de Nuits, and Beaujolais, producing around 50,000 bottles in total. His wines are viscerally exciting, the 

reds always 100% whole bunch, and he eschews the use of sulphites and only uses wild yeasts, with punching down in 

open vats done by hand (foot). There is no racking during elevage, as Philippe sees the lees as the “placenta to the 

embryonic wine, within the womb of the barrel”.   

A combination of the cult status his wines are achieving worldwide, and the severe frosts and hail which dramatically 

reduced the volume of wines made (production is down 40% on 2015), means that demand is exceptional.  This is only 

the second year we have offered Philippe’s wines but are delighted to do so again with the 2016 vintage, which whilst 

not as uniform in Burgundy as 2015, had highs that rivalled or exceeded it. A vintage generally for freshness of fruit, 

terroir precision and excellent phenolic ripeness of tannins, Philippe’s wines are uncompromising and muscular, 

characterised by energy, intensity, authenticity, complex tannins and a “funky purity” that takes you to the very heart 

of each vineyard.  We did not offer his whites in 2015 (to Philippe’s slight annoyance) BUT the 16s are exceptionally 

good – stylistically lying between the power and sophistication of 2014, and the juicy, hedonistic weight of 2015.  

This is a significant vintage for whites, arguably Philippe’s best ever, and given the paucity of whites made in 2016, one 

to load up on.  Alongside the magnificent and patrician Gevrey Chambertin (from a decent production of 8 barrels 

made) and a clutch of cases of Grand Cru Clos Vougeot and Echezeaux, we are delighted to offer his Corton Bressandes, 

from a perfectly situated parcel of easterly-facing, mid-slope 80-year vines. Rich body, smoky notes and uplifted by fine 

minerality that persists impressively, this Corton is really good.  The 1er Cru Aloxe Corton is a hidden gem, offering 

great character and value and we couldn’t resist the 1er Cru Chambolle again either which is just sumptuous. Finally – 

we are pleased to offer two of Philippe’s cru Beaujolais – Chénas and Moulin a Vent (“the Romanée Conti of Beaujolais” 

according to his father), which set a benchmark for quality, power and complexity in a region which is increasingly 

impossible for serious wine lovers to ignore. 
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Comte Armand 

Pommard 

Perhaps the appellation’s grandest domaine, Comte Armand has been overseen by winemaker Paul Zinetti since 2014, 

took over from the talented Ben Leroux. Frosts may have ensured the Grand Vin, from a five-hectare monopole, was 

diminished in quantity but certainly not in stature. Clos des Epeneaux takes many years to evolve but is worth the wait 

as with maturity the wine is like a universe in a glass, exploding exponentially in all directions at once. It has great 

intensity and a weight of rich fruit and impressively structured tannins but only 25 per cent new oak is used, and like 

good Barolo, it shows lively floral notes, elegance and purity too. As long-lived as many of the Côtes de Nuits’ most 

renowned wines (as a recent, youthful bottle of 2002 demonstrated), it has long been contended that if ever one Côte 

de Beaune wine deserves elevation to Grand Cru, this is it… 

Pommard 1er Cru 'Clos des Épeneaux' JM 95, WA 93-95, TA 97 £594/6 ………………………….. 

De Courcel 

Pommard 

Alongside de Montille’s “Rugien-Bas” and Comte Armand’s “Clos des Epeneaux”, Yves Confuron at Domaine de Courcel 

makes indisputably the greatest wines of Pommard.  Their famous monopole, “Clos des Epenots” is an east-facing 4.89 

ha site just north of the village, rich in clay and limestone rocks, and its vines are at least 60 years old.  The vines yield 

gorgeously rich, complex yet sensuous wines which can be deceptively accessible early but mature impressively. 

Vaumuriens, a vineyard just above the domaine’s other great cru, Rugiens, has similar marlstone and clay soils but they 

are less deep and this contributes to a wine with greater immediacy and an appealing spicy freshness. 

Pommard 'Vaumuriens' TA 93 £324/6 ………………………….. 

Pommard 1er Cru 'Le Grand Clos des Épenots' JM 92, TA 95 £480/6 ………………………….. 

Chénas £174/6 ………………………….. 

Moulin a Vent £174/6 ………………………….. 

Cornas £285/6 ………………………….. 

Gevrey Chambertin TA 91 £285/6 ………………………….. 

Nuits-St-Georges TA 92 312/6 ………………………….. 

St Aubin 1er Cru 'Murgers des Dents de Chien' (W) 372/6 ………………………….. 

Puligny Montrachet (W) 378/6 ………………………….. 

Aloxe Corton 1er Cru 'Les Valozières' £399/6 ………………………….. 

Nuits-St-Georges 1er Cru 'Aux Argillas' TA 94 456/6 ………………………….. 

Chambolle Musigny 1er Cru TA 93 £615/6 ………………………….. 

Corton Bressandes Grand Cru TA 94 £1,029/6 ………………………….. 

Echézaux Grand Cru TA 96 £1,320/6 ………………………….. 

Clos de Vougeot Grand Cru TA 95 £1,320/6 ………………………….. 

Meursault (W) £360/6 ………………………….. 

Meursault 1er Cru 'Charmes' (W) £579/6 ………………………….. 

Corton-Charlemagne Grand Cru (W) TA 95 £1,170/6 ………………………….. 



Jean Guiton 

Volnay 

Domaine Jean Guiton is in Bligny-lès-Beaune, which lies just across the rn74 from Volnay. Despite only producing 1/3 as 

much wine as capable, Guillaume Guiton has made a set of attractive, charming but substantial wines, which he says 

“have more freshness than 2015 but still with good concentration and ripeness, more typical for the region”.  He 

observed that 2015 was a great summer but very hot, whereas 2016 was sunny but cooler (it was quite a damp July) 

which preserved aromas better, with a later harvest beginning on 20th September.  “I love 2015 but prefer 2016” he 

continued, noting a similar distinction between 2009 and 2010 and suggesting that 2016 has the same integrated 

tannins and vibrancy as 2010.  In a confident line-up his Beaune 1er Cru “Sizies”, Pernand Vergelesses 1er Cru 

“Vergelesses” and Volnay “Petit Poisots” were especially noteworthy – concentrated but focussed, densely-textured 

but sappy and lively too, and good examples of “rapport prix qualité”. 

Bourgogne Aligoté (W) £114/12 ………………………….. 

Hautes Cotes de Beaune £138/12 ………………………….. 

Pernand Vergelesses 1er Cru 'les Vergelesses' £240/12 ………………………….. 

Savigny les Beaune 1er Cru 'Haut Jarrons' £240/12 ………………………….. 

Beaune 1er Cru 'Sizies' £259.20/12 ………………………….. 

Volnay 'les Petits Poisots' £276/12 ………………………….. 

Ballot-Millot 

Meursault 

This domaine continues to go from strength to strength and Charles is really establishing a serious reputation for 

himself and his wines. He has been at the helm now for over a decade since he took over from his father Philippe. Like 

many of the best estates in the village he is making wines almost more like Puligny than old school cheesy, waxy 

Meursault, and tasting here in November suggested that vivacity was back on the menu after the richer weight of 

2015.  A lovely set of Meursaults here were more in line with 2014.  Of Charles top 1er crus, Perrieres was the most 

monolithic, Charmes had both power and precision, and Genevrières, with its hints of green hazelnuts and digestive 

biscuits on the nose, showed great drive and focus on the palate, pulling away to a long, juicy yet saline finish. I also 

tried Charles’ reds this year and was really impressed by the immediate charm and freshness of his Volnay 1er cru 

Santenots, and the rather more serious Taillepieds, from one of the very best terroirs in the village - and 40% less than 

the (admittedly superlative version from de Montille). 

Bourgogne Blanc AC (W) £165/12 ………………………….. 

Meursault ‘Narvaux’ (W) £214.80/6 ………………………….. 

Meursault 1er Cru 'Genevrières' (W) £396/6 ………………………….. 

Meursault 1er Cru ‘Charmes’ (W) £319.80/6 ………………………….. 

Volnay 1er Cru 'Santenot' £205.20/6 ………………………….. 

Volnay 1er Cru 'Taillepieds' £252/6 ………………………….. 

de Montille 

Meursault 

At de Montille’s cellar in Meursault, winemaker Brian Sieve led me through a tasting of the domaine’s top cuvées, 

including the ever-sought-after Volnay 1er cru “Taillepieds”, Pommard 1er cru “Rugiens-Bas” and Vosne-Romanée 1er 

cru “Malconsorts”.  The quality of the wines and Brian’s animated and eloquent explanation of the vintage and 

vineyard factors that influence their character are essentials components of any trip to the region and this visit was no 

exception. He used fewer whole bunches and extracted 25% less during fermentation of the reds than 2015, as wanted 
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to ensure the wines remained supple rather than angular, comparing the vintage stylistically to 2002 “with its ripe but 

crunchy fruit, pure but juicy tannins and bright acidity”.  Reds here were ample but energetic, with signature powdered 

velvet tannins.  The Beaune “Greves” and Volnay “Champans” really impressed as did the Corton Clos de Roi which 

goes from strength to strength.  These will be essential purchase for any cellar on release.  Whites too were excellent 

with the graceful, citrusy and high-toned Puligny “Caillerets” and a waxier, richer but impressively saline-finished 

Corton Charlemagne Grand Cru clear indicators that unusually the vintage does not necessarily favours one colour over 

the other.   

Beaune 1er Cru 'Les Grèves' JM 92, TA 93 £306/6 ………………………….. 

Volnay 1er Cru ‘En Champans’ JM 90-93, TA 94 £426/6 ………………………….. 

Volnay 1er Cru ‘En Champans’ (M) JM 90-93, TA 94 £447/3 ………………………….. 

Volnay 1er Cru ‘Les Taillepieds’ JM 95*, WA 91-93 TA 95 £459/6 ………………………….. 

Volnay 1er Cru ‘Les Taillepieds’ (M) JM 95*, WA 91-93 TA 95 £480/3 ………………………….. 

Pommard 1er Cru ‘Les Rugiens-Bas’ TA 95 £567/6 ………………………….. 

Corton Clos du Roi Grand Cru JM 92, TA 93 £579/6 ………………………….. 

Corton Clos du Roi Grand Cru (M) JM 92, TA 93 £606/3 ………………………….. 

Vosne-Romanée 1er Cru ‘Aux Malconsorts’ JM 94-96, TA 94 £619.50/3 ………………………….. 

Vosne-Romanée 1er Cru ‘Aux Malconsorts’ (M) JM 94-96, TA 94 £425/1 ………………………….. 

Vosne-Romanée 1er Cru ‘Aux Malconsorts-Christiane’ 

JM 95-97, TA 95
£963/3 ………………………….. 

Vosne-Romanée 1er Cru ‘Aux Malconsorts-Christiane’ (M) JM 95-97, TA 95 £655/1 ………………………….. 

Puligny-Montrachet 1er Cru ‘Le Cailleret’ (W) JM 94, TA 94 £524.40/6 ………………………….. 

Puligny-Montrachet 1er Cru ‘Le Cailleret’ (W) (M) JM 94, TA 94 £546/3 ………………………….. 

Corton-Charlemagne Grand Cru (W) JM 94, TA 94 £532.20/6 ………………………….. 

Corton-Charlemagne Grand Cru (W) (M) JM 94, TA 94 £555/3 ………………………….. 

Pernot Belicard 

Puligny-Montrachet 

Philippe (grandson of winemaking legend Paul Pernot) and his wife established this domaine in 2009 from her inherited 

vineyards. He has an enviable array of vineyards at his disposal, including five 1er crus, with a welcome smattering of 

old vines. New oak is kept well under control (only 20% on the village wine and 30% on the crus) as Philippe is looking 

to allow the subtle terroir differences of his wines to flourish.  

Meursault 'Vieilles Vignes' (W) £174.60/6 ………………………….. 

Puligny Montrachet Villages (W) £180/6 ………………………….. 

Puligny Montrachet 1er Cru ‘Champs Canet’ (W) £264.60/6 ………………………….. 

Puligny Montrachet 1er Cru ‘Perrieres’ (W) £274.80/6 ………………………….. 

Meursault Premier Cru 'Perrieres' (W) £349.80/6 ………………………….. 

Etienne Sauzet 

Puligny-Montrachet 

Domaine Etiennee Sauzet, located in the village of Puligny-Montrachet, is one of Burgundy’s finest domaines. 

Established in the 1920s, Etienne’s daughter inherited the vineyards and left them to her three children. As a result, 

the 
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vineyard holdings today total less than nine hectares of the original twelve. They have been practicing biodynamic 

viticulture for the last seven years.  Sadly our allocation of these wines is tiny – but worth asking.  

Puligny Montrachet 1er Cru 'Champ Canet' JM 92-94, TA 95 Price tbc ………………………….. 

Puligny Montrachet 1er Cru ‘Les Folatières’ JM 93, TA 96 Price tbc ………………………….. 

Puligny Montrachet 1er Cru 'Referts' JM 92, TA 94 Price tbc ………………………….. 

Puligny Montrachet 1er Cru 'La Garenne' (W) JM 91, TA 94 £390/6 ………………………….. 

Puligny Montrachet 1er Cru 'Les Perrières' JM 91, TA 95 £420/6 ………………………….. 

Puligny Montrachet JM 90, TA 91 Price tbc ………………………….. 

Batard Montrachet Grand Cru JM 94-96, TA 96 Price tbc ………………………….. 

Phillippe Colin 

Chassagne-Montrachet 

Philippe Colin was typically phlegmatic about losing 50% of his overall production to the frosts.  A number of growers 

have chosen to blend their different sites in to single cuvées but Philippe has kept all his vineyards separate to highlight 

the individuality of his four premier crus, making just three or four barrels of each.  The wines definitely showed more 

shades of 2014 with better tension and linearity than 2015 but were still quite immediate in their charms.  The crus all 

showed well (although the Chaumées was the least impressive) but I was particularly taken again this year by the richly 

lush yet jaunty, swashbuckling “Maltroie”, one of Chassagne’s most prized crus, and the elegance, finesse and spice of 

“Chenevottes” with its greater concentration of stones in the vineyard.  There is a place for both in the cellar and also 

Philippe’s Montagny, a new wine this year which had good drive, freshness and mid-palate weight.  His Chevalier 

Montrachet was a swirling tour de force, already showing like liquified baked apple pie with lots of nuts and nutmeg 

and a pleasingly refreshing eucalypt note on the finish.  

Bourgogne Blanc (W) £138/12 ………………………….. 

Chassagne-Montrachet 1er Cru ‘Les Chenevottes’ (W) 

JM 92, TA 93
£264.60/6 ………………………….. 

Chassagne-Montrachet 1er Cru Maltroie (W) £270/6 ………………………….. 

BEAUJOLAIS – CHALONNAISE – MACONNAIS 

Defaix / Jaeger-Defaix 

Chablis & Rully 

Most of Côte Châlonnaise is known for good-value red wines but in Rully the stars are the whites, with a 

disproportionately high percentage (a third) being 1er Cru. Domaine Jaeger-Defaix produces three whites and two reds, 

all 1er Cru and north in Chablis Didier’s family also produce impressive, great value Chablis. Despite the hammering his 

vineyards took, losing 70% of his crop to hail, Didier has been realistic about re-pricing, knowing it is not worth driving 

away custom by trying to compensate for the paucity of production with matching cost increases.  Luckily 2017 was 

much kinder on yields so we look forward to Didier recouping more of his losses next year. 

Bourgogne Aligoté £99/12 ………………………….. 

Chablis £129/12 ………………………….. 

Rully Rouge £135.60/12 ………………………….. 

Rully 1er Cru ‘Les Cloux’ (W) TA 91 £177.60/12 ………………………….. 

Chablis 1er Cru 'Côte de Lechet' £180/12 ………………………….. 

Rully 1er Cru ‘Clos du Chapitre’ TA 92 £198/12 ………………………….. 



24/01/2018

Jean et Francois Raquillet 

Mercurey 

As Burgundy becomes ever more expensive, thankfully Chalonnais winemakers in the south have risen to the challenge 

of fulfilling the need for more affordable, delicious wines.  François Raquillet, the 11th generation of grape growers in 

Mercurey, is widely recognised as the best producer in the village.  He has 10 hectares of superbly sited, mostly old, 

vines and believes in low yields, mature (rather than super-ripe) fruit and a severe selection at the table de tri. The 

depth, richness and concentration which characterise his wines are a result of this, rather than any over extraction.  

The Mercurey Vieilles Vignes, from 3 parcels of 60-year-old vines (1-3-year-old barrels) is delicious, juicy and seductive. 

Mercurey 'Vieilles Vignes' TA 92 £180/12 ………………………….. 

Clos des Rocs 

Macon 

Growing up in a wine-grower family, Olivier Giroux was born with a passion for wine-making. In 2002, he found a land 

with great potential in Loché but its soul was almost dead. Olivier spent the next 10 years to revive the land by 

practicing organic and traditional vine-growing local wines methods. His vision, ambition and efforts have established 

himself as one of the most exciting growers in the region.  

Mâcon-Loche ‘En Prés Forêt’ (W) £126/12 ………………………….. 

Pouilly-Loché 'Les Barres' (W) £192/12 ………………………….. 

Terms and Conditions 

• Request for pre-allocation of Burgundy 2016 En Primeur should be sent to tom@honestgrapes.co.uk as soon as possible.

We shall endeavour to offer all of our members as close to their requests as possible. Please expect that wines marked as

Special Allocation are in very limited supply.

• We shall respond as soon as possible confirming your allocation and proposing alternatives.

• We are moving to Direct Debit payment for our Grand Crew Classé members and we will provide you with a link to set up

your direct debit for payment in January 2017. Your wines will only be reserved when payment is received.

• Wines are subject to our final confirmation and remaining unsold. E&OE.

• We will add £15 (inc VAT) for delivery to your UK bonded account, details of which should be provided with your

reservation. If we do not have a bonded account, we can set one up for you. Duty and VAT will be payable to release wines

from bond if you provide us with a UK not bonded delivery address. Delivery to other countries will be separately invoiced

when the wines become available.

• Your En Primeur Wines will be delivered in late 2018 and early 2019 when they are released by the growers.
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