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2000 GRAND CRU BURGUNDY THE VINTAGE

The Vintage

Following on from the excellent 1999 vintage, it was an auspicious start for 2000 across the whole region. February and march were 
both warm, heralding an early bud break. While April and may were quite cool in terms of average temperature and a little wet, the 
progression of fruit was good and most vingerons were still confident that things were coming along nicely. When June was gloriously 
hot and there was even flowering at veraison, everything looked set for a bumper crop of fantastic fruit - then July arrived, and brought 
with it the rain. This re-aligned some of the expectations, but was followed by a good August and things were looking up at the warm 
start of September, with the ban de vendanges lifted on 11th September. At this point the fruit wasn’t fully ripe and, in the hope of 
continued good weather, most growers left their fruit on the vine. The next day an almighty storm erupted, lasting for a few days and 
saturating the vineyards with water. When this had subsided the warm temperatures returned, but humidity levels were very high so 
rot began to set in and became a real problem for many vignerons in the Cote de Beaune. They resorted to picking all their Pinot as 
quickly as possible while leaving the (less affected) Chardonnay on the vine. In terms of the wines in the CdB, this meant that many of 
the Pinot grapes were lacking in full physiological ripeness and, by the time it was picked, some of the Chardonnay was a little overripe.

While the reds of the Cote de Beaune really suffered, things were better in the Cote de Nuits, where the storm hadn’t had the same 
impact. In fact, the wines tend to get better the further north you go - Gevrey-Chambertin in particular produced some excellent wines. 
The main difference was humidity levels, which were sufficiently lower in the CdN, so the growers could wait longer before picking. 

The final crop was relatively good, but had things gone differently in September it would have been a massive vintage. What the rain 
did was force the vignerons to rigorously sort their fruit in the vineyard and at the winery, removing botrytis effected grapes and in the 
process turning a bumper crop in to just a good one. The upside of losing all that fruit however, is that you actually end up with some 
decent wine which would not have happened in the same conditions 30-40 years ago.

The market initially responded slightly better to the whites than reds. The ‘99 whites were lean and, although promising, lacking a bit 
of generosity early in their life. This was in stark contrast to the forward and ripe 2000s that were immediately seductive but have run 
out of a little steam in the medium term. The reds were not judged particularly favourably at the beginning. It didn’t help that the ‘99s 
had been superb, but it was also true that while 2000 was not a great red vintage, it was very much a mixed bag. Sure, there was 
some rubbish produced in the Cote de Beaune and lots of the generic or village wines in the Cote de Nuits were below par - but at 
the top level, the 2000 vintage produced fleshy, ripe, red fruited wines that have opened early and are giving superb drinking please 
at the 10 year point. While the 99s are still dense and structured enough to be lest in the cellar, 2000 is a vintage to be drinking and 
enjoying right now. 



2000 GRAND CRU BURGUNDY THE DOMAINES

Former pastry chef Dominique Laurent set up his négociant operation in 1988, specialising in small lots of high quality wines (predominantly 1er 
and Grand Crus) treated to luxurious élévage. He’s a big fella, and he is known for releasing big wines that are, in his own words, ‘fat’.
Not long after he set up, he decided that new oak was a key component in top quality, ‘fat’ red Burgundy and as a result he established his 
own cooperage. The wood comes exclusively from Troncais and there is a cadre of producers that buy the excess barrels from him, as they are 
considered to be of very high quality - all the wood is air dried for 3 - 7 years which is a rare thing nowadays. It was actually barrels that made 
Laurent famous, not because he was making his own, but because he would rack from new barrel to new barrel - a process that became known 
as ageing in 200% new oak. In recent years this has been tones down slightly, but he is still thought of very highly by fans of robust Pinot Noir.
In essence, these are very ‘natural’ wines, at least in terms of their élévage once Dominique takes ownership of the juice. He never adds any sulphur 
during the maturation and very little at bottling. Nothing is ever pumped, fined or filtered and can often appear quite cloudy in the glass. Everything 
is hand bottled and production is small. So, not your average négociant and definitely a purveyor of artisanal wines.

Maison Dominique Laurent
Nuits St-Georges (no land owned by the négotiant operation, but 6ha for a new project Domaine 
Laurent Père & Fils)

Established in the 1880s, Domaine Simon Bize is run by Patrick Bize, the fourth generation and first of those not to be called Simon. He began 
working alongside his father in 1972 and took over full running of the estate not long after, although he gave up a potential life in the Marine Corps 
to do it and it took him a number of years before he warmed to the idea of being a vigneron. Since he took over from his father, Patrick has turned 
Domaine Bize in to the finest in Savigny and one of the best in the Cote de Beaune. It was his dad that began estate bottling the wines and thus put 
the Bize name on the map, but Patrick’s conscientious approach to viticulture and non-interventionist ideas in the winery have resulted in fantastic 
wines that have won many fans around the world.
He is careful to keep yields low, training young vines to Cordon-Royat rather than the typical Guyot system and pruning hard early on in the season. 
The wines are fermented and matured in oak, before being put into tank for a few months to freshen them up before bottling - usually without 
fining and never with filtration. The oak regimen is low key; most wines will receive a maximum of 20% new barrels, although the Latricières is 
usually treated to about 40%. This restraint is something that characterises the Bize wines and results in elegant Pinot Noir that ages gracefully.

Domaine Simon Bize
Savigny-lès-Beaune (22ha)

Yves Confuron is not only in charge at his family domaine in Vosne-Romanée, but is also the régisseur at Domaine Courcel in Pommard. The 
young vigneron runs things alongside his brother Jean-Pierre (who, in turn, also works at Chanson) and crafts wines of masculine elegance that 
have undoubtedly improved since they took the reins from their father Jacky.
This is one of the few domaines to have never used any pesticides or chemicals in the vineyards, and they have always practiced a policy of cutting 
the surface roots of their vines, encouraging the plants to dig very deep in to the earth. Added to this, the vines are quite old (average age of 65) 
and yields are unusually small, averaging around 27hl/ha. All of this, in the opinion of Yves & John-Pierre, giving their wines unique typicity of their 
respective terroirs. 
Confuron-Coteditot, like DRC down the road, maintain a proportion of stems in the vinification of their wines, the exact % changing depending on  
the character the vintage. Likewise, the exact oak regimen will change, with 18months the norm, but 24 months in barrel sometimes the case in 
certain years, with about 1/3 of the casks new.

Domaine Confuron-Cotetidot
Vosne-Romanée (10.5ha)



2000 GRAND CRU BURGUNDY THE DOMAINES

Domaine Armand Rousseau
Gevrey-Chambertin (13.5ha)

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 ‘bio-
dynamics’ or ‘organic’ viticulture, grapes are sorted in the vineyard so there is no need for a selection table, yields are conventional (30-40 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.

Domaine Pierre Damoy
Gevrey-Chambertin (10.5ha)

For many years, the most famous thing about Domaine Damoy was the iconic shed that they own in Chambertin Clos de Bèze: probably the most 
photographed storage facility in the wine world. Not much is stored in there nowadays. Pierre told me recently that they have problems with the 
local youths who see it as an easy target for vandalism, so they don’t keep any equipment in there anymore.
The domaine has a stellar lineup of vines - 80% of which is Grand Cru. Many of them were planted in the 1920s by the original Pierre Damoy, 
who handed over a very promising set-up to his son Jacques when he died. Unfortunately, what ensued was years of average winemaking and 
the name Damoy languished in mediocrity until the 1990s when it cam under the ownership of Jacques nephew, also called Pierre Damoy. The 
handover came with a backdrop of tragedy. Jacques had lost his wife and son within the space of a couple of years and was a broken man, so he 
handed over to the young, ambitious and energetic Pierre, who has taken the domaine to its rightful place as one of Burgundy’s best.
Most of the wines (the Chambertin included) get 70-80% new oak, with the Bèze getting 100%. Maturation varies from 14-18months depending 
on the cuvée and vintage in question, but the is always minimal racking and never any fining or filtration.

Domaine Ponsot
Morey St-Denis (11ha)

Laurent Ponsot has overseen the development of his family domaine (which can be traced back to 1772) to one of the finest and sought after in 
the region. He began working alongside his father in 1981 and by 1990 when he took over sole control he appears to have learnt from his dad 
what not to do - the domaine was seriously underperforming before Laurent transformed it during the 90s.
Ponsot is a great example of minimum intervention but maximum observation. He is meticulous in the vineyard and winery, preferring to train his 
vines in the Cordon Royat system, something that is increasingly popular with top domaines today as it can give more even ripeness and naturally 
reduces yields (26hl/ha is usual at Ponsot). The vine material is renowned as some of the finest in all of Burgundy - so much so, that when 
commercial propagation and clonal selection was starting to get off the ground, Ponsot was one of the major sources for the original plants and 
today many of the region’s finest vineyards have Pinot vines that were propagated from original Ponsot material.
Picking is late (often the last in the village) and everything is destemmed. In the winery there is minimal use of sulphur and no new oak whatsoever, 
with one racking just before bottling and no fining or filtration. The wines spend between 18 - 24 months in barrel, depending on the vintage.



2000 GRAND CRU BURGUNDY THE DOMAINES

In May 2005 tragedy befell Domaine René Engel when Phillipe Engel died from a heart attack. Phillipe had turned the domaine from being very 
good in to one of the most respected in all of Burgundy and his untimely passing (the ‘05 fruit had to be sold off in bulk) was mourned by many.
Phillipe had assumed control from his father Pierre in 1981 and shifted the emphasis from selling in bulk to estate bottling. By the early 90s 
he had established a reputation that was fitting for a domaine that was founded by one of Burgundy’s great characters. René (pictured left) was 
a winemaker, wine merchant and Professor of Enology at Dijon University - the story goes that he agreed to cover a few lectures following the 
untimely death of the resident Professor and ended up staying for the rest of his career! The remnants of the Engel domaine are now Domaine 
d’Eugenie, an ambitious domaine with a different approach and differently styled wines to those that made Engel so popular.

Domaine Lamarche has a star studded line up of Grands and 1er Cru vines and since 1992 (when ‘La Grande Rue’ was finally promoted) they 
have been the proud owners of that rare pearl - a monopole Grand Cru. Since taking over from his father in the ‘80s, Francois Lamarche has 
overseen a dramatic rise in quality at the domaine and now that his daughter Nicole (pictured) has taken a leading role in the winemaking, the 
quality has reached new heights in the last few of vintages.
Nicole is making changes to the way things have traditionally been done at Lamarche - no bad thing in the eyes of many commentators. She had 
invested in cooling equipment to enable longer and cooler pre-fermentation maceration and is looking at changing the current policy of ageing the 
1er and Grand Crus in 100% new oak. What hasn’t changed is the pursuit of elegance as the house style of Domaine Lamarche.

Domaine René Engel
Vosne-Romanée (7ha) *Now part of Domaine d’Eugenie

Domaine Francois Lamarche
Vosne-Romanée (11 hectares)

Domaine de la Romanée-Conti
Vosne-Romanée (29ha)

While some great Burgundy wine names come and go there are a couple that remain permanently at the top of the tree and perhaps the most 
renowned of them all is the Domaine de la Romanée-Conti. Their 29 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 Romanée-Conti.
The man in charge is Aubert de Villaine, who has guided DRC through the (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.

Domaine Robert Groffier
Morey St-Denis (7.5ha)

The original Groffier domaine was put together in the ‘50s, but in 1960 it was split between Robert, his brother and his sister. After buying out his 
brother’s portion, the new Domaine Robert Groffier included prize parcels in Bonnes-Mares, Les Amoureuses and, later on, he added Chambertin  
Clos de Beze to the roster. Today Robert is still working at the domaine, alongside his son Serge and grandson Nicolas - three generations of 
Groffiers bringing their considerable (and largely family taught) abilities to bear at one of the best estates in the Cote de Nuits.
In the vineyard they use training systems, clonal selection and specific treatments to keep yields low. Fruit is often, but not always destemmed, 
with the character of a given vintage determining exactly how the winemaking is approached. Nowadays the oak regime is less aggressive, with 
the Grand Cru wines only receiving 1/3 new oak, in contrast to the mid-90s when 100% was the norm. The result is sensual wines that are 
concentrated, silky smooth in texture and terroir expressive rather than laden with oak.


