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Domaine Jean-Francois Coche-Dury
Meursault (10.43 hectares)

Although a domaine that makes excellent red wines, Jean-François Coche is known chiefly for his white wines, which are considered by some
to be the best in Burgundy (and therefore, of course, the world!). Like many vignerons that strive to create wines of the highest quality, J-F is
committed to miniscule yields and has adjusted the way many of his vines are trained (Cordon-Royat rather than classic Guyot) in order to ensure
that the natural yield is a low as possible. He is also a champion of selection massale in the vineyards and natural yeasts in the winery, adamant
that these bring the wine more compelxity that the synthetic alternative.
The results are beyond spectacular at every level of his range, but the top echelon of his whites command eye watering prices that reflect their
rarity. With just 0.34 hectares of vines in Corton-Charlemagne, 0.60 in Meursault Perrières and 0.20 in Meursault Genevrières there is never
going to be enough to satisfy the rampant demand for his wines.
Tonight we will taste the 1997 Puligny-Montrachet ‘Les Enseignères’, a vineyard that runs directly underneath Bâtard-Montrachet Grand Cru.

Domaine des Comtes Lafon
Meursault (13.81 hectares)

Comtes Lafon is a domaine that has had a turbulent history, for many years being mereley a play thing for the bon viveur Jules Lafon and then
an inconvenience for his work shy son Henri. During the 1950s Henri decided it was time to sell the domaine (by this time he had already
sold the art, antiques and pretty much everything else the family owned) but his nephew René stepped in to prevent the sale and take over as
régisseur. During his tenure René began to reclaim some of the land that was being farmed by other families en métayage and by the time his
son Dominique took over responsibility for the domaine in 1984 they were focused on bringing all of their vines back under Lafon management.
Finally, by 1993 Dominique had the full 13.81 hectares at his disposal and he continued to make wholesale changes to the way the estate was
run - including the shift to biodynamic viticulture that was complete by 1998.
Today the domaine is well established as one of the world’s finest producers of white wines, although they are no slouches in the Pinot
department either, as anyone that has tasted the Volany ‘Santenots du Milieu’ will testify. The Lafon 1er Crus are perhaps the best justifications
for an upgrading of the Perrierès, Genevrières, Charmes and even Goutte d’Or to the status of Grand Cru.
Tonight we will taste the Genevrières from the 2000 vintage. A wine Allen Meadows described as “flat out magnificent”.

THE ESTATES
BURGUNDY ICONS

Domaine Leflaive

Puligny-Montrachet (24.47 hectares)
Not many beacons of Burgundian winemaking shine brighter than Domaine Leflaive – this estate is the doyen of Puligny-Montrachet and AnneClaude herself has been a leading pioneer and promoter of biodynamic viticulture, working very closely with renowned viticulturalist Claude
Bourgignon and establishing the ‘Ecole de Terroir’ in order to spread the gospel.
The family have been established in Puligny since the 1580s, but it was Anne-Claude’s grand father Joseph Leflaive that built up the bulk
of today’s landholdings during the first 25 years of the 20th century. Following Jospeh’s death the domaine became a societé with family
shareholders and adopted the approach of being managed by two people (co-gerants), starting with his two sons Joseph and Vincent. The idea
was that they would be suceeded by Olivier (Joseph’s son) and Anne-Claude (Vincent’s daughter), but this relationship didn’t last long and due
to differing opinions on how the domaine should be run, Anne-Claude assumed full control in 1994.
For Anne-Claude, taking the mantle from her father Vincent was always going to be a difficult task as he was one of Burgundy’s best loved
figures, but her dedication to improving the quality and condition of her vineyards (not to mention the wines that result from them) has been
absolute and she has suceeded in elevating her family domaine to even greater hights that her father managed.
Tonight we will taste the 1997 Bienvenus-Bâtard-Montrachet Grand Cru.

Domaine Louis Carillon et fils
Puligny-Montrachet (11.21 hectares)

Domaine Louis Carillon can proudly trace its viticultural history in Puligny back to 1632, as you will see on the sign hanging above the door of
their labyrinthine property in the centre of the village. Today’s Domaine Carillon is led by father Louis and his two sons Jacques (who handles the
winemaking) and François (who is in charge of the viticulture), although in classic Burgundian style the domaine is about to change as the two
sons plan to divide the 11.21 hectares of land from the 2010 vintage.
The majority of the Carillon vines are located in the village of Puligny and in recent years they have rightfully come to be recognized as one of
the very best producers of wine in the village and beyond. This recognition has come from their production of steely, mineral and very intense
white wines (although they also produce a little red) from the archetypal Puligny village cuvee, through their impressive list of 1er crus to the
pièce de resistance – a sublime Bienvenues-Bâtard-Montrachet of which they produce just two barrels. The wines can be austere and tightly
woven in their youth, but they age superbly and develop in to quintessential examples of their appellations.
Tonight we will taste the BBM from the 2002 vintage.
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Domaine Ramonet

Chassagne-Montrachet (15.53 hectares))
Unlike many of the domaines featured in this tasting, Ramonet is just three generations old. The first generation of Ramonets started making wine
in Chassagne back in the 1920s and Pierre Ramonet went on to become one of the most respected winemakers in all of Burgundy before his
retirement after the 1983 vintage. Today it is Pierre’s grandsons Noel and Jean-Claude that are in charge of this legendary estate - a domaine
that, with their example of ‘Le Montrachet’ Grand Cru, can lay serious claim to producing the greatest white wine on earth.
As with many of the great domaines, there is little in the way of a prescribed formula at Ramonet. Each vintage brings its own challenges and
the wines are always different, so bottling dates, new oak usage, fining and filtration regimes all vary from year to year. One practice that has
never been in favour at Ramonet is that of excessive bâtonnage, which the brothers feel brings about premature ageing – and one thing that
their wines are famous for is their longevity and ability to improve over many years in bottle.
Throughout their extensive range of appellations (15.53 hectares divided among more than 20 AOCs) the Ramonet wines are spectacular, but
it is the Chassagne 1er Crus and their benchmark Grand Cru wines for which the domaine is justly famous.
Tonight we will taste their 1997 Bienvenues-Bâtard-Montrachet, from vines that directly abut their plot in neighbouring Bâtard-Montrachet.

Domaine Armand Rousseau
Gevrey-Chambertin (13.51 hectares)

Traditional, in the very best sense of the word, Domaine Armand Rousseau is the doyen of Gevrey-Chambertin and an inspiration for winemakers
looking to craft wines of consummate elegance and expression of terroir. Their 13.51 hectares are divided between the best sites in Gevrey and
Clos de la Roche Grand Cru in Morey, including the best examples of Chambertin, Clos de Bèze and, of course, Clos St Jacques. Each of these
wines (not to mention the Ruchottes, Mazis, Lavaux St Jacques and Cazetieres) express their own individual personalities.
At Rousseau they have never espoused the use of new oak and only three of their cuvees see any at all, with 100% for the Chambertin and
Clos de Bèze and 80% for the 1er Cru Clos St Jacques. The remainder of the wines are aged in older barrels - one year for the 1er crus and
‘lesser’ Grand Crus, two years for the village wine. This is not the only nod to traditional practices. The vineyards are ploughed but there is no talk
of ‘biodynamics’ or ‘organic’ viticulture, grapes are sorted in the vineyard so there is no need for a selection table, yields are conventional (3040 hl/ha) and vinification follows the time honoured methods that have served the domaine well for many years. The results are as spectacular
today as they have been for many years and Rousseau continues to be one of the most consistent producers of top-drawer red Burgundy.
Tonight we will taste the Clos de Bèze from the 1976 vintage.
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Domaine Georges Roumier
Chambolle-Musigny (11.84 hectares)

The Roumier family are synonymous with the wines and vines of Chambolle-Musigny. The domaine was founded by Georges Roumier back in
the 1920s following his marriage to a local girl and was one of the first to shift towards ‘domaine bottling’ after the Second World War. In addition
to his own vines, Georges was also responsible for those of his esteemed neighbour Comte Georges de Vogüé for many years – a role that was
taken on by his son (and Christophe’s uncle) Alain Roumier when Georges retired in 1961.
Christophe Roumier is in charge today and is recognised as one of the world’s finest winemakers. He is dedicated to quality and constant
improvement, always looking to tweak things for the better in the vineyards or the winery. Currently Christophe is toying with the idea of shifting
the domaine to biodynamic cultivation (he went 100% organic in 1999) following the positive results he has witnessed from his friend AnneClaude Leflaive.
The Roumier wines are wines of terroir and Christophe is one of those winemakers that sees Pinot Noir as merely an instrument through which
to capture the essence of each vineyard. It may sound a little pretentious, but the results are spectacular wines that are all very individual from
the village wines right up the benchmark Grand Crus from Bonnes-Mares and Musigny.
Tonight we will taste his Chambolle-Musigny 1er Cru ‘Les Cras’ from the 1994 vintage.

Domaine Comte Georges de Vogüé
Chambolle-Musigny (12.40 hectares)

It is rare to find a domaine that has vines in only one village, but all 12.40 hectares of the Domaine Georges Comte de Vogüé are in ChambolleMusigny and over half of that total (6.46ha) is in Musigny Grand Cru, a vineyard that yields what Clive Coates calls “the most delicious wine to
be found in Burgundy”.
The de Vogüé family has a longer history than most in the Côte de Nuits and the current owners are the tenth generation at the helm, although
their team of François Millet (winemaker), Eric Bourgogne (viticulturalist) and Jean-Luc Pépin (commercial) are responsible for the day to day
running of the domaine. Their red wines are some of the finest on the Côte, but they also produce a fascinating white wine from Chardonnay
vines in Musigny Grand Cru. Currently this is bottled as Bourgogne Blanc due to the age of the vines, but will soon revert to Musigny Blanc.
In the pursuit of elegance, all fruit is destemmed and the proportion of new oak is relatively low (only 40% for the Musigny and Bonnes Mares).
The domaine is completely committed to quality and pursues a policy of declassifying fruit from young vines. In addition to the Bourgogne/
Musigny Blanc, the Chambolle-Musigny 1er Cru is predominantly made up from the young Pinot Noir vines in Musigny.
Tonight we will be tasting the Musigny Vielles Vignes cuvée from the 1983 vintage.
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Domaine Leroy

Vosne-Romanée (21.99 hectares))
The world of fine wine is full of intriguing personalities - people that have pushed the envelope of quality in the vineyard and the winery and often
courted or been beset by controversy along the way. Lalou Bize-Leroy has endured (and perhaps enjoyed) far more attention and controversy
than most, but she has been at the vanguard of premium wine making for her entire professional life and has established a reputation as one
of the most dynamic, forward thinking and uncompromising wine makers in the world.
Lalou takes her focus on quality to the extreme. She is a fervent believer in terroir and uses pitiful yields to maximise the concentration in her
fruit, claiming to be able to identify the provenence of one of her grapes just by tasting it. The tiny yields (just 11 hl/ha in 2008) are just one of
the methods she uses in her search for perfection. Microscopic attention to detail in the vineyard, biodynamic viticulture, refrigerated trucks to
transport the harvest to the winery, two sorting tables for selection, carefully managed temperatures throughout vinification and absolutely no
fining or filtration. Lalou is intent on supplanting D.R.C (her family still own 1/3 of that domaine, despite Lalou being voted off the board in 1992)
as the most lauded in Burgundy and both Domaine Leroy and her private estate Domaine d’Auvenay are well on the way to acheiving this aim.
Tonight we will taste the 1994 vintage of her Corton-Renardes Grand Cru, which will have some direct competition from D.R.C when their wine
from the same vineyard is released from the 2009 vintage.

Domaine de la Romanée-Conti
Vosne-Romanée (29.27 hectares)

While some great Burgundy wine names come and go (Henri Jayer is a case in point) there are a couple that remain at the top of the tree and
perhaps the most renowned of them all is the Domaine de la Romanée-Conti. Their 29.27 hectares of landholdings reads like a roll call of the
world’s greatest vineyards: Échézeaux, Grands-Échézeaux, Romanée St-Vivant, Richebourg, La Tâche, Montrachet and of course RomanéeConti; but it is thanks in large part (Montrachet excepted) to the wines of D.R.C that these sites have achieved such acclaim in modern times.
Today the man in charge is Aubert de Villaine, who has guided DRC through (relatively) tough times in the ‘70s and ‘80s to their current position
as the region’s most respected producer of red wines. Aubert is the ultimate steady hand on the tiller, but he is not adverse to innovation and
has overseen the shift to biodynamic viticulture - a process that took many years and was subject to intense scrutiny before a full conversion
began in 2007. The team at D.R.C work tirelessly to ensure the fruit that they harvest is of the highest quality and once it reaches the vineyard
a second selection takes place at the sorting table. Aubert de Villaine insists that the wine making philosophy at D.R.C is resolutely ‘hands off’,
with little or no destemming and light, manual pigeage and no fining or filtration. The fact that 100% new oak is used for every cuvée is barely
noticeable thanks to the sheer concentration of the fruit and each and every wine ages prodigiously.
Tonight we will be tasting the Échézeaux from the 1971 vintage.

