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This En Primeur list is our flagship offer. We would 
also like to highlight a number of other estates, with 
whom we work extremely closely. The list includes such 
dignitaries as Marquis d’Angerville, Sebastien Cathiard, 
Jean-Marie Fourrier, Anne-Claude Leflaive, Dominique 
Lafon, Laurent Ponsot and Armand Rousseau; some 
release their wines later in the year, all are in very 
short supply and consequently are strictly allocated.

2013 Burgundy: “Bright and Brilliant”

Two words repeatedly came up in my tasting notes for 
the very fine 2013 vintage: brightness and brilliance. 
Whether red or white, all the wines have wonderfully 
vivid colours; opaque purple or raspberry for the reds, 
crystalline lime and lemon for the whites, and they 
have an incredible sheen to them. Similarly the fruit 
flavours were amazingly bright, some with a real 
zestiness, all with an incredible sense of purity and 
fabulous definition.

2013 was by no means a relaxing year for the 
Burgundian vigneron. The seasons tested their nerve 
to the hilt, but the result, twelve months on, tasting 
the wines in cask has been reward indeed for all their 
effort and hard work. 

Sadly it has been another small harvest. Whilst a 
positive for the ultimate quality of the wines, this 
third small harvest in a row (on average 30% down) 
puts extreme financial pressure on the estates. 
Unfortunately for us Burgundy lovers, it means there  
is so little wine to share around. 

So what were the key influences on the style  
of this vintage? At almost every phase of the  
vines’ development the weather conditions caused 
many a sleepless night for even the most laid back  
of vignerons…

The winter was hardy, always a positive, clearing  
the soils of unwanted diseases and bugs, however  
the cold weather went on for longer than usual  
delaying both budding, and, more importantly, the  
flowering. When flowering did eventually start later  
in June than normal (as late as 25th June in some  
vineyards) temperatures remained surprisingly cool.  
This restricted the fruit set which had a huge impact  
on yields and volumes at harvest time, however, in 
many instances, this was the driving force behind  
the eventual excellent quality of this fine vintage.

July and early August remained quite cool, however 
the real disaster was a 40 minute flash hail storm 
on the 24th July which reputedly devastated 1,300 
hectares of vines in the Côte de Beaune. The worst 
affected were the vineyards of Savigny Lès Beaune 
and sectors of Meursault and Pommard, where 
certain vineyards lost 90% of their crop. At Chandon 
de Briailles a normal crop is 200 casks, in 2013 they 
made just 50. At their Savigny Les Lavières vineyard a 
normal production of 20 casks was down to a miserly 
3. Jean-Pierre Charlot at Domaine Voillot reported 
similar losses in certain of his vineyards. 

Fortunately though the following days and throughout 
the months of August and September remained clear, 
dry and not too hot. This avoided the risk of rot and 
serious fruit damage and as a result Yves Confuron at 
Domaine de Courcel commented “that he had never 
seen such good maturity on hail affected vines”. 
Further north, in the Côte de Nuits, growers watched 
with sympathy, but also huge relief that their vines 
had escaped similar destruction. 

September was much kinder; in particular Jean-
Marie Fourrier quoted the fabulous light aiding 
photosynthesis and excellent fruit maturity and 
ripeness. As a result he even thinks he possibly 
prefers his 2013s over his already brilliant 2012s…

I N T R O D U C T I O N

2014 has been an exciting year for 
Goedhuis & Co, receiving two major 
awards for our Burgundy list, from 
both the International Wine Challenge 
and Decanter Wine Magazine as UK 
Burgundy Specialists of the Year.  
We are absolutely delighted with this 
reward for 30 years work in the region 
but the credit must really go to our 
growers from some of the finest estates 
in the Côte d’Or. 

The Growing Season
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The result of all this is that the 2013 vintage was the 
latest harvest date in the last 30 years with many 
growers picking their first bunches in early October 
and some domaines not until the 15th. Conditions 
were good and whilst quantities were limited, the 
fruit that came in was in excellent condition, clean 
with slightly lower sugars than some years and very 
good acid levels. The vignerons’ work was certainly 
not over and for many just beginning. 

In the Cellar

Even for the older hands this was a stimulating 
vintage to make as so many decisions in the chai 
influenced the style of the final wines. Louis Boillot 
and Ghislaine Barthod said that 2013 was a year for 
gentle handling of the fruit during the fermentation. 
This allowed the true expression of the terroir to 
shine as it really is a terroir driven vintage. Jacques 
Devauges at Domaine de l’Arlot likens many of the 
characteristics of the vintage to 2008, but with more 
clarity and polish. He commented on the acid balance 
and therefore used a few more whole bunches than 
he did in 2012. This provided an additional level of 
complexity and sweetness, and reduced the acidity 
in his wines. Some estates used slightly less new 
oak than normal to let the purity of the delicious fruit 
content really express itself to a maximum.

The wines, both red and white are lovely; they are a 
Burgundy lover’s dream and what growers describe 
as “a vintage of the soil or terroir”. Later picked 
vintages always produce wines with a great level of 
authenticity, reflecting their origins and purity. This  
is certainly the case in 2013. 

The red wines are very precise. They have a lovely 
clarity of fruit and my often quoted brightness. There 
is a strong sense of balance between fruit, alcohol, 
tannins and acidity. My inclination is that they will 
have two phases of drinking; with their lovely purity 
of fruit, they will drink extremely well young, but I 
suspect that, with their excellent freshness, they 
have the propensity to make old bones. For anybody 
who really likes the flavours of very old Pinot Noir 
this is a vintage to keep for the long term. They could 
make fabulous 30 or 40 year old wines, possibly even 
matching the amazing 1947 Volnay 1er Cru Champans 
I had with Jean Pierre Charlot during my travels! 

The whites were described by many growers as 
part 2011 and part 2012; they have excellent focus, 
direction and fine levels of concentration. Few people 
keep their white wines for the long term; I think they 
will benefit from a year or two in bottle and then will 
give stunning drinking, beautifully reflecting the 
individual appellation from which they come.

To conclude this small crop of very true wines are 
everything that true followers of red and white 
Burgundy look for in their wines. 

David Roberts MW

I N T R O D U C T I O N

The Wines
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C H A B L I S   

DOMAINE POMMIER   Page 10
Chablis 1er Cru Côte de Léchet  £155.00
Chablis 1er Cru Beauroy   £155.00
  
DOMAINE DROIN    Page 10
Chablis      £130.00
Chablis 1er Cru Montmains  £175.00
Chablis 1er Cru Montée de Tonerre £210.00
Chablis Grand Cru Les Clos  per 6 £195.00
  
DOMAINE PINSON FRERES   Page 11
Chablis 1er Cru Montmains  £175.00
Chablis Grand Cru les Clos  £325.00

C Ô T E  D E  N U I T S   

DOMAINE CHARLES AUDOIN Page 11
Marsannay Les Longeroies £215.00
Marsannay Clos du Roy £225.00
Marsannay Les Favières £245.00
Gevrey Chambertin £298.00
  
DOMAINE DROUHIN-LAROZE  Page 12
Gevrey Chambertin  £285.00
Gevrey Chambertin Magnums  per 6 £310.00 
Gevrey Chambertin 1er Cru Clos Prieur  £430.00
Gevrey Chambertin 1er Cru Craipillot           £430.00
Chapelle Chambertin Grand Cru  per 6 £395.00
Bonnes Mares Grand Cru   per 6 £445.00
Clos de Vougeot Grand Cru       per 6 £445.00 
Clos de Vougeot Grand Cru Magnums      per 3 £455.00 
Chambertin Clos de Bèze Grand Cru           per 6 £525.00
Musigny Grand Cru   per 3 £695.00
  
DOMAINE GEANTET-PANSIOT  Page 13
Gevrey Chambertin   per 6 £175.00
Gevrey Chambertin Vieilles Vignes per 6 £225.00
Gevrey Chambertin En Champs  per 6  £280.00
Gevrey Chambertin 1er Cru Poissenots per 6 £350.00
Charmes Chambertin Grand Cru  per 6 £575.00
  
DOMAINE DENIS MORTET   Page 14
Bourgogne Rouge Cuvée de Noble Souche  £210.00
Marsannay Les Longeroies  £290.00
Fixin Vielles Vignes £315.00
Gevrey Chambertin Cinq Terroirs  £475.00
Gevrey Chambertin 1er Cru Champeaux per 6  £495.00
Gevrey Chamb.1er Cru Lavaux St Jacques per 6 £545.00
Clos de Vougeot Grand Cru   per 6 £995.00

  

DOMAINE SERAFIN PERE & FILS Page 15
Bourgogne Rouge    £240.00
Gevrey Chambertin    £330.00
Gevrey Chambertin Vieilles Vignes  £495.00
Gevrey Chambertin 1er Cru Corbeaux per 6  £298.00
Morey St Dénis 1er Cru Millandes  per 6 £298.00
Gevrey Chambertin 1er Cru Fonteny  per 6 £375.00
Chambolle Musigny 1er Cru Baudes  per 6 £375.00
Gevrey Chambertin 1er Cru Cazetiers per 6 £450.00
Charmes Chambertin Grand Cru  per 3 £355.00
   
DOMAINE DES LAMBRAYS  Page 16
Morey St Denis    per 6 £198.00
Clos des Lambrays Grand Cru  per 3 £345.00
  
DOMAINE LOUIS BOILLOT   Page 16
Volnay Les Grands Poisots  £245.00 
Gevrey Chambertin  £250.00
Chambolle Musigny  £330.00
Gevrey Chambertin Les Evocelles  £390.00
Gevrey Chambertin 1er Cru Champonnets  £475.00
  
DOMAINE GHISLAINE BARTHOD Page 17
Bourgogne Rouge  £185.00
Chambolle Musigny    per 6 £198.00
Chambolle Musigny 1er Cru Les Gruenchers per 6 £345.00
Chambolle Musigny 1er Cru Les Chatelots per 6 £345.00
Chambolle Musigny 1er Cru Beaux Bruns per 6 £345.00
Chambolle Musigny 1er Cru Les Cras per 6 £365.00

DOMAINE HUDELOT-NOELLAT  Page 18–19
Bourgogne Rouge  £125.00
Chambolle Musigny  £310.00
Vosne Romanée  £310.00
Nuits Saints Georges Les Bas de Combes  £310.00
Vougeot 1er Cru Les Petits Vougeots  £525.00
Nuits St Georges 1er Cru Aux Murgers per 6 £295.00
Chambolle Musigny 1er Cru Les Charmes per 6 £345.00
Vosne Romanée 1er Cru Beaumonts per 6 £345.00
Vosne Romanée 1er Cru Les Suchots per 6 £370.00
Clos de Vougeot Grand Cru   per 6 £575.00
Vosne Romanée 1er Cru Malconsorts  per Mag £265.00
Romanée St Vivant Grand Cru  per 3 £695.00
Richebourg Grand Cru   per 3 £750.00
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DOMAINE JEAN GRIVOT   Page 20-21
Vosne Romanée  £420.00
Nuits St Georges Les Lavières  £430.00
Nuits St Georges 1er Cru Roncière  per 6 £480.00
Vosne Romanée 1er Cru Les Rouges per 6 £480.00
Nuits St Georges 1er Cru Les Boudots per 6  £545.00
Vosne Romanée 1er Cru Aux Brûlées per 3 £298.00
Vosne Romanée 1er Cru Les Beaux Monts per 3 £298.00
Clos de Vougeot Grand Cru  per 6 £775.00
Vosne Romanée 1er Cru Les Suchots per 3 £398.00
Echézeaux Grand Cru   per 3 £545.00
Richebourg Grand Cru   per 1 £625.00
  
DOMAINE MEO-CAMUZET               Page 22
Bourgogne Rouge    per 6 £95.00
Fixin 1er Cru Clos du Chapître   per 6 £198.00
Vosne Romanée    per 6 £265.00
Nuits St Georges 1er Cru Aux Boudots  per 6 £465.00
Nuits St Georges 1er Cru Murgers  per 6 £465.00
Vosne Romanée 1er Cru Les Chaumes  per 6 £470.00 
Corton Clos Rognet Grand Cru  per 6 £765.00
Clos de Vougeot Grand Cru   per 6 £775.00
Vosne Romanée 1er Cru Aux Brûlées    per 6    £1,188.00
Vosne Romanée 1er Cru Cros Parantoux per 1 £290.00
Richebourg Grand Cru    per 1 £445.00
   
DOMAINE DE L’ARLOT   Page 23
Nuits St Georges Blanc La Gerbotte  £260.00
Nuits St Georges Blanc Clos de l’Arlot £520.00
Côtes de Nuits Villages Clos du Châpeau  £190.00
Nuits St Georges Le Petit Arlot  £260.00
Nuits St Georges 1er Cru Les Petits Plets  £310.00
Nuits St Georges 1er Cru Clos de l’Arlot  £545.00
Nuits St Georges 1er Cru Clos des 
Forêts St Georges               £545.00
Nuits St Georges 1er Cru Clos des 
Forêts St Georges Magnums  per 6 £555.00 
Vosne Romanée 1er Cru Les Suchots per 6 £375.00
Romanée St Vivant Grand Cru  per 3 £595.00

C Ô T E  D E  B E A U N E   

DOMAINE BONNEAU DU MARTRAY             Page 24
Corton Charlemagne Grand Cru  per 6 £495.00
  
DOMAINE SIMON BIZE  Page 24
Savigny lès Beaune Aux Grands Liards  £255.00
Savigny lès Beaune 1er Cru Talmettes  £325.00
Savigny lès Beaune 1er Cru Fournaux  £325.00
 
DOMAINE CHANDON DE BRIAILLES           Page 25
Savigny lès Beaune 1er Cru Les Fournaux  £230.00
Pernand Vergelesses 1er Cru Les Vergelesses £250.00
Corton Les Maréchaudes Grand Cru per 6 £320.00
Corton Bressandes Grand Cru  per 6 £350.00
Corton Clos du Roi Grand Cru  per 6 £450.00

DOMAINE TOLLOT-BEAUT  Page 26
Bourgogne Rouge   per 6 £80.00
Chorey lès Beaune La Pièce de Chapître per 6 £105.00
Savigny lès Beaune    per 6 £125.00
Aloxe Corton    per 6 £150.00
Aloxe Corton 1er Cru Les Vercots  per 6 £190.00
Beaune 1er Cru Grèves   per 6 £195.00
Beaune 1er Cru Clos du Roi  per 6 £195.00
Corton Bressandes Grand Cru  per 6 £298.00
  
MAISON ROCHE DE BELLENE Page 27-28
Volnay Vieilles Vignes  £198.00
Volnay Vieilles Vignes Magnums  per 6 £210.00
Volnay 1er Cru Mitans  £295.00
Vosne Romanée Vieilles Vignes  £298.00
Nuits St Georges 1er Cru Boudots  £398.00
Gevrey Chambertin 1er Cru Les Champeaux £445.00
Gevrey Chambertin 1er Cru Lavaux St Jacques £450.00
Chambolle Musigny 1er Cru Les Sentiers  per 6 £225.00
Clos St Dénis Grand Cru   per 6 £495.00
Echézeaux Grand Cru   per 6 £495.00 
Clos de la Roche Grand Cru  per 6 £545.00
Chapelle Chambertin Grand Cru  per 6 £550.00
Grands Echézeaux Grand Cru  per 6 £895.00 
Chambertin Clos de Bèze Grand Cru per 6 £895.00
Bonnes Mares Grand Cru  per 6 £895.00 
Chambertin Grand Cru   per 6 £945.00
Richebourg Grand Cru   per 3 £945.00
Romanée St Vivant Grand Cru per 3 £1,045.00
 
MAISON LOUIS JADOT Page 29-30
Beaune 1er Cru Bressandes 
Domaine des Heritiers Louis Jadot  per 6 £135.00
Volnay 1er Cru En L’Ormeau  per 6 £198.00
Chambolle Musigny 1er Cru Feusselottes 
Domaine des Heritiers Louis Jadot per 6 £275.00
Gevrey Chambertin 1er Cru Estournelles 
St Jacques Domaine Louis Jadot  per 6 £320.00
Chambolle Musigny 1er Cru les Fuées  per 6 £345.00
Gevrey Chambertin 1er Cru 
Clos St Jacques Domaine Louis Jadot per 6 £525.00
Charmes Chambertin Grand Cru  per 6 £575.00
Echézeaux Grand Cru Dom. Louis Jadot per 6 £650.00 
Chapelle Chambertin Grand Cru 
Domaine Louis Jadot    per 6 £750.00
Chambertin Clos de Bèze Grand Cru           per 6    £1,275.00

DOMAINE COMTE ARMAND  Page 30
Pommard 1er Cru Clos des Epéneaux per 6 £475.00
  
BENJAMIN LEROUX  Page 31
Vougeot Clos du Village   per 6 £175.00 
Gevrey Chambertin Les Etelois  per 6 £198.00
Chambolle Musigny Veroilles  per 6 £225.00 
Volnay 1er Cru Mitans   per 6 £240.00
Clos St Dénis Grand Cru   per 3 £360.00

I N D E X
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DOMAINE DE COURCEL  Page 32
Pommard 1er Cru Grand Clos des Epenots per 6  £345.00 
Pommard 1er Cru Rugiens   per 6 £450.00
  
DOMAINE JEAN-MARC BOILLOT   Page 32
Puligny Montrachet  £350.00
Puligny Montrachet 1er Cru La Garenne per 6 £295.00
Puligny Montrachet 1er Cru Les Referts per 6 £298.00
Puligny Montrachet 1er Cru Champs Canet  per 6 £298.00
Puligny Montrachet 1er Cru Les Combettes per 6 £398.00
Bâtard Montrachet Grand Cru  per 6 £795.00

DOMAINE JOSEPH VOILLOT              Page 33
Volnay      £245.00
Volnay Magnums    £265.00 
Pommard    £285.00
Pommard Magnums    £295.00 
Volnay 1er Cru Brouillards   £450.00
Volnay 1er Cru Champans   £450.00
Volnay 1er Cru Champans Magnums  £465.00 
Volnay 1er Cru Fremiets    £450.00
Volnay 1er Cru Fremiets Magnums  £465.00 
Volnay 1er Cru Caillerets    £450.00
Pommard 1er Cru Rugiens   £575.00
Pommard 1er Cru Les Epenots   £575.00

DOMAINE JEAN-PHILIPPE FICHET  Page 34
Bourgogne Blanc Vieilles Vignes  £170.00
Meursault  £298.00
Meursault Halves   per 12 £160.00
Meursault Magnums   per 6 £310.00
Meursault Meix Sous le Château  £330.00
Meursault Chevalières   £425.00
Meursault Tesson  £450.00
Puligny Montrachet 1er Cru Referts  £545.00
  
PATRICK JAVILLIER   Page 35
Bourgogne Blanc Cuvée Oligocène  £170.00
Meursault Clos du Cromin  £310.00
Meursault Les Tillets  £310.00
Meursault Les Clousots  £365.00
Corton Charlemagne Grand Cru  per 6 £410.00
  
ETIENNE SAUZET   Page 36
Puligny Montrachet  £365.00
Chassagne Montrachet Les Encégnières  £395.00
Puligny Montrachet 1er Cru La Garenne  £580.00
Puligny Montrachet 1er Cru Champ Gain  £580.00
Puligny Montrachet 1er Cru Les Referts  £675.00
Puligny Montrachet 1er Cru Les Perrières  £675.00
Puligny Montrachet 1er Cru Les Combettes per 6 £490.00
Bâtard Montrachet Grand Cru  per 6 £1,025.00
Chevalier Montrachet Grand Cru per 6 £1,290.00

DOMAINE COLIN-DELEGER   Page 37
Chassagne Montrachet 1er Cru En Remilly  £490.00
Puligny Montrachet 1er Cru Demoiselles  per 6 £470.00
Chevalier Montrachet Grand Cru   per 3 £450.00

DOMAINE JACQUES CARILLON  Page 37
Puligny Montrachet  POA
  
DOMAINE BRUNO COLIN   Page 38
Chassagne Montrachet  £260.00
Chassagne Montrachet 1er Cru Maltroie  £370.00
Chassagne Montrachet 1er Cru Chenevottes £370.00
Chassagne Montrachet 1er Cru Les Vergers £370.00
  
DOMAINE PAUL PILLOT   Page 39
Chassagne Montrachet Mazures  £298.00
Chassagne Montrachet Mazures Magnums £315.00 
Chassagne Montrachet 1er Cru Champ Gain £365.00 
Chassagne Montrachet 1er Cru Clos St Jean £370.00
Chassagne Montrachet 1er Cru La Grande Montagne £495.00
Chassagne Montrachet 1er Cru La Romanée £575.00
  
DOMAINE MARC COLIN    Page 40
St Aubin 1er Cru En Remilly   £240.00
St Aubin 1er Cru Sur Le Sentier du Clou  £240.00
Chassagne Montrachet 1er Cru Vide Bourse £440.00
Chassagne Montrachet 1er Cru Champs Gains £440.00
Chassagne Montrachet 1er Cru Chenevottes £440.00
Le Montrachet Grand Cru   per 1 £350.00
Santenay Vieilles Vignes Champs Claude  £175.00
  
DOMAINE HUBERT LAMY  Page 41
St Aubin 1er Cru Frionnes  £240.00
St Aubin 1er Cru Derrière Chez Edouard  £240.00
St Aubin 1er Cru Clos de La Chatenière  £298.00
  
DOMAINE JEAN-PIERRE CHARTON         Page 41
Mercurey Vieilles Vignes  £150.00
Mercurey 1er Cru La Chassière  £175.00
Mercurey 1er Cru Clos du Roi  £185.00

I N D E X
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Under £250  

Chablis 1er Cru Côte de Léchet Domaine Pommier
Bourgogne Blanc Cuvée Oligocène Patrick Javillier
Chablis 1er Cru Montmains Domaine Jean-Paul et Benoit Droin
St Aubin 1er Cru Sur Le Sentier du Clou Domaine Marc Colin
St Aubin 1er Cru Derriere Chez Edouard Domaine Hubert Lamy

£250 – £350

Nuits St Georges Blanc La Gerbotte Domaine de l’Arlot
Chassagne Montrachet Mazures Domaine Paul Pillot
Chablis Grand Cru Les Clos Domaine Pinson
Meursault Meix Sous le Château Domaine Jean-Philippe Fichet

£350 – £500

Puligny Montrachet Domaine Jean-Marc Boillot
Puligny Montrachet Etienne Sauzet
Chassagne Montrachet 1er Cru Chenevottes Domaine Bruno Colin
Chablis Grand Cru Les Clos Domaine Jean-Paul et Benoit Droin
Chassagne Montrachet 1er Cru Vide Bourse Domaine Marc Colin
Meursault Le Tesson Domaine Jean-Philippe Fichet

Above £500

Puligny Montrachet 1er Cru La Garenne Etienne Sauzet
Puligny Montrachet 1er Cru Les Referts Domaine Jean-Marc Boillot
Corton Charlemagne Grand Cru Patrick Javillier
Corton Charlemagne Grand Cru Domaine Bonneau du Martray 
Chevalier Montrachet Grand Cru Domaine Michel Colin Deleger

O U R  R E C O M M E N D AT I O N S :  W H I T E  W I N E S

£/cs In Bond

£155.00 per 12
£170.00 per 12
£175.00 per 12
£240.00 per 12
£240.00 per 12

£260.00 per 12
£298.00 per 12
£325.00 per 12
£330.00 per 12

£350.00 per 12
£365.00 per 12
£370.00 per 12
£195.00 per 6

£440.00 per 12
£450.00 per 12

£580.00 per 12
£298.00 per 6
£410.00 per 6
£495.00 per 6
£450.00 per 3



T O  O R D E R 
+ 4 4  ( 0 )  2 0  7 7 9 3  7 9 0 0  /  + 8 5 2  2 8 0 1  5 9 9 9

9O U R  R E C O M M E N D AT I O N S :  R E D  W I N E S

Under £250  

Mercurey 1er Cru La Chassière Domaine Jean-Pierre Charton
Santenay Vieilles Vignes Champs Claude Domaine Marc Colin
Volnay Vieilles Vignes Maison  Roche de Bellène
Chorey lès Beaune La Pièce de Chapître Domaine Tollot Beaut 
Marsannay Clos du Roy Domaine Charles Audoin

£250 – £350

Gevrey Chambertin Domaine Louis Boillot
Pommard Domaine Joseph Voillot
Nuits St Georges Les Petits Plets Domaine de l’Arlot
Fixin Vieilles Vignes Domaine Denis Mortet

£350 – £500

Vougeot Clos du Village Benjamin Leroux
Nuits St Georges Les Lavières Domaine Jean Grivot
Volnay 1er Cru Champans Domaine Joseph Voillot
Gevrey Chambertin Vieilles Vignes Domaine Serafin Pere et Fils

Above £500

Nuits St Georges 1er Cru Clos des Forêts St Georges Domaine de l’Arlot
Nuits St Georges 1er Cru Aux Murgers Domaine Hudelot Noellat 
Pommard 1er Cru Grand Clos des Epenots Domaine de Courcel
Corton Bressandes Grand Cru Domaine Chandon de Briailles
Clos de Vougeot Grand Cru Domaine Drouhin Laroze 
Vosne Romanée 1er Cru Les Rouges Domaine Jean Grivot
Clos St Dénis Grand Cru Maison Roche de Bellène
Grands Echézeaux Grand Cru Maison Roche de Bellène

£/cs In Bond

£175.00 per 12
£175.00 per 12
£198.00 per 12
£105.00 per 6

£225.00 per 12

£250.00 per 12
£285.00 per 12
£310.00 per 12
£315.00 per 12

£175.00 per 6
£430.00 per 12
£450.00 per 12
£495.00 per 12

£545.00 per 12
£295.00 per 6
£345.00 per 6
£350.00 per 6
£445.00 per 6
£480.00 per 6
£495.00 per 6
£895.00 per 6



T O  O R D E R 
+ 4 4  ( 0 )  2 0  7 7 9 3  7 9 0 0  /  + 8 5 2  2 8 0 1  5 9 9 9

10

 
• Chablis 1er Cru Montmains  
£175.00 per 12 Bottles In Bond

Soft floral aromas of rose petals and white peaches. The 
gentle aromatics are supported by a lively mineral zest, 
with a line of flinty minerality. An open style for early 
drinking. Drink 2015 – 2018

C H A B L I S

D O M A I N E  P O M M I E R  C h a b l i s

Isabelle and Denis Pommier continue to move this 16 
hectare Domaine into the upper echelons of the world of 
Chablis with their stunning 2013 wines. Despite being 

only a 25 year old estate they are very much among the top 
tier of growers as a result of pure dedication, hard work and 
passion. We have selected two very different styled cuvées.

 
• Chablis 1er Cru Côte de Léchet 
£155.00 per 12 Bottles In Bond

The exposed south easterly vineyard of Léchet facing the 
Grand Cru sites has produced a wine balancing ripeness 
with tension and drive. A very classical Chablis style, with 
fine depth on the mid palate and a lively bite of citrus fruit 
on the finish. Drink 2016 – 2020

 
• Chablis 1er Cru Beauroy 
£155.00 per 12 Bottles In Bond

The warm early ripening location of Beauroy undoubtedly 
helped its vines in 2013. A lovely cuvée with appealing 
citrus fruit aromas. There are hints of acacia honey and 
melons and a rounded ripeness in the palate provides for a 
wine with charm and balance. Drink 2015 – 2019

There cannot be many French wine producing estates 
who can trace their links back to Francois 1er’s reign in 
1547. Benoit Droin can, and is the 14th generation since 
his ancestor Jean Droin first became involved with a 
parcel of vines in Les Clos. This wealth of experience and 
the luxury of owning 25 hectares of some of the finest 

parcels within the area has allowed Benoit to take the 
estate to the very pinnacle of the appellation. Depending 
on the weight and style of the Cru, Benoit has increasingly 
moved away from an excessive use of oak in the 
maturation and today, his wines are as fine an example  
of mineral drive as one can get.

D O M A I N E  J E A N - PA U L  &  B E N O I T  D R O I N  C h a b l i s

 
• Chablis
£130.00 per 12 Bottles In Bond

Light lemon colour, ripe fruit aromas with hints of 
grapefruit and lime. This is a high class AC Chablis 
balancing an attractive richness with bite and drive. 
Appealing and forward. Drink 2015 – 2017

 
• Chablis 1er Cru Montée de Tonnerre   
£210.00 per 12 Bottles In Bond

A beautiful 1er Cru cuvée, balancing a harmoniously ripe 
fruit mouth feel with great drive and life. This wine finishes 
surprisingly rich with hints of honey and lemon. A really 
rewarding style. Drink 2015 – 2020

 
• Chablis Grand Cru Les Clos  
£195.00 per 6 Bottles In Bond

This outstanding Grand Cru is naturally a little reserved 
and reticent at this early stage, but has wonderfully layered 
texture. Clean and lively with huge depth and weight on 
the finish. Undoubtedly a class act. Drink 2017 – 2021
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D O M A I N E  C H A R L E S  A U D O I N ,  M a r s a n n a y - l a - C ô t e

Talking to one of Beaune’s most respected merchants 
last month he gave Cyril Audoin as high a compliment 
as possible, saying “The wines of Marsannay are at last 
receiving the accolades they deserve. This is an appellation 
going places and it is largely down to Cyril Audoin who 

has set the pace which his neighbours aspire to follow.” 
Cyril has no intention of standing still; he has just installed 
one of the regions most sophisticated wineries and so 
the brilliance of his wines in 2013 look destined to be a 
recurrent story for the future at this fine Domaine.

• Marsannay Les Longeroies  
£215.00 per 12 Bottles In Bond

The stony soils of Longeroies have created a wine with 
strong Morello cherry aromas. In the palate the natural 
sweetness of fruit is supported by crisp and tightly integrated 
tannins. A wine with drive and life. Drink 2017 – 2022

 
• Marsannay Clos du Roy
£225.00 per 12 Bottles In Bond

One of Marsannay’s most respected vineyards; this is 
full of juicy dark black fruit aromas. In the mouth there is 
a noticeable generosity of fruit, mouth coating and richly 
textured, with a lovely feeling of warmth on the finish. 
A delicious example of the potential of the sadly often 
overlooked wines of Marsannay. Drink 2017 – 2025

 
• Gevrey Chambertin
£298.00 per 12 Bottles In Bond

Dense dark spiced wild berry fruits, this is an open and 
forward style but maintains the breadth for which the 
appellation is famed. Drink 2017 – 2025

 
• Marsannay Les Favières
£245.00 per 12 Bottles In Bond

A real favourite of mine, the limited amount of topsoil 
creates a wine with real purity and refinement. Brilliant 
purple in colour, this wine is full of damsons and fresh 
strawberries. Great balance and a fabulously layered, 
classy finish. Top notch. Drink 2017 – 2025

D O M A I N E  P I N S O N  F R E R E S ,  C h a b l i s

Laurent Pinson’s view is that 2013 was a vintage of  
two halves. Those vines picked before the rains of 5th 
October and those afterwards. The two Crus we have 
selected this year were very much before the rain, hence 

they have a great drive and Chablis purity. These are 
classical wines of the very highest level from the Pinson 
brothers, who own some of the finest selections of old 
vines in the village.

• Chablis 1er Cru Montmains 
£175.00 per 12 Bottles In Bond

Picked before the weekend rains, this fine 1er Cru has 
maintained its natural mineral definition, without losing 
the refinement and elegance with which I always associate 
Montmains. A very appealing style and always the first of 
the 1er crus to drink. Drink 2015 – 2019

• Chablis Grand Cru Les Clos
£325.00 per 12 Bottles In Bond

The most complex of the Grand Cru sites, this is a wine 
with real weight. It is deeply tense and concentrated in 
style; there is a wonderful balance between intensity and 
refinement. This was the first vineyard to be harvested in 
2013 at the domaine, which was unquestionably the right 
decision. Drive, length, minerality and style. A great wine 
in the making. Drink 2017 – 2021

C Ô T E  D E  N U I T S
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12D O M A I N E  D R O U H I N - L A R OZ E ,  G e v r e y  C h a m b e r t i n

It is always such a pleasure to visit and taste at this, 
the warmest of family domaines that one can imagine. 
Parents Philippe and Christine, clearly take huge pleasure 
in seeing their two children Caroline and Nicolas 
growing in confidence and having an ever increasing 
influence in the management of the estate and its wine 
making. Philippe provides his enormous experience 

and knowledge both in the vineyards and winery to his 
children and Christine runs a delightful restaurant by 
appointment serving the Domaine’s wines with specially 
selected local cuisine. This estate is a byword for quality 
and the breadth of their Crus is as exciting as anywhere 
in the Côte de Nuits. Undoubtedly a Domaine going from 
strength to strength.

• Gevrey Chambertin 
£285.00 per 12 Bottles In Bond
£310.00 per 6 Magnums In Bond

The Drouhin Laroze Gevrey Chambertin is as benchmark an 
example of the appellation as you can get. Selected from a 
range of locations in the village, this is Côte de Nuits fruit at 
its best with striking Pinot aromas of spice and wild fruits. 
There is volume and breadth in the palate, with rounded 
tannins and length on the finish. Drink 2017 – 2023

• Gevrey Chambertin 1er Cru Craipillot 
£430.00 per 12 Bottles In Bond

Situated at the top end of the village, a wine full of 
blueberries and loganberries. This is a fresh and appealing 
style with good volume and long lasting flavours. Very 
good. Drink 2017 – 2025

• Chapelle Chambertin Grand Cru
£395.00 per 6 Bottles In Bond

Often the forgotten Grand Cru, this is a sensational 
cuvée. Lovely sweet wild strawberry aromas, this is a full 
and flamboyant wine with beautifully textured fruit and 
rounded tannins which ends with a sweet complex finish. 
Drink 2018 – 2029

• Bonnes Mares Grand Cru
£445.00 per 6 Bottles In Bond

Always quite a wild sauvage style of wine, this is possibly 
a little less flamboyant than some years and slightly more 
masculine, with its dense flavours of liquorice and currant 
fruits. Tightly integrated tannins, ending with brightness 
and freshness. Drink 2018 – 2030

• Clos de Vougeot Grand Cru
£445.00 per 6 Bottles In Bond
£455.00 per 3 Magnums In Bond

A wine with bags of personality from possibly the Côte  
de Nuits’ most famous vineyard. Smokey coffee bean 
aromas, with hints of plums and dark cherries in the palate. 
A broad and richly intense wine; full, long and plenty of 
power. Drink 2018 – 2027

• Chambertin Clos de Bèze Grand Cru
£525.00 per 6 Bottles In Bond

For many this is the greatest of the Chambertin Grand 
Crus; it focuses more on subtlety and finesse and less on 
power than its neighbour Le Chambertin. This is a fine 
cuvée with a beautifully seductive mouth feel, natural 
ripeness and a soft long freshness, leaving a wonderfully 
long and complex aftertaste. Drink 2018 – 2030

• Musigny Grand Cru (very limited)
£695.00 per 3 Bottles In Bond

With only 2 casks, I felt extraordinarily privileged to be 
able to taste this wine not just once but twice! Jet black 
in colour, this is a wine which concentrates on richness 
and depth, with fine flavours of liquorice, toffee and 
blackcurrants. Layered and full with huge charm and a  
long silky finish. Drink 2018 – 2029

• Gevrey Chambertin 1er Cru Clos Prieur
£430.00 per 12 Bottles In Bond

One of the most central vineyards in the appellation, 
this wine, whilst a little reserved on the nose, has great 
strength and richness on the palate. A concentrated and 
full wine with a broad, powerful finish. Drink 2017 – 2026
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Based in Gevrey-Chambertin, this is a substantial Domaine in 
Burgundian terms with 32 ha of vines. The Geantet style is to 
make quite lavish wines. Vincent and Fabien prefer to bottle 

their wines quite early to allow the fruit to really express itself. 
For a fruit driven vintage such as 2013 their wines have a 
real appeal and will provide youthful and mid term pleasure.

• Gevrey Chambertin
£175.00 per 6 Bottles In Bond

Rich earthy, dark gamey aromas. This is a firmly structured 
Gevrey Chambertin with a strong masculine touch, giving 
that feeling of power on which the appellation has built its 
reputation. Drink 2016 – 2023

• Gevrey Chambertin En Champs
£280.00 per 6 Bottles In Bond

One of the village’s finest lieu dits, this has dark brooding 
wild fruit flavours with hints of nutmeg and spice. A wine 
of weight and texture, but very harmonious as well. A 
strong cuvée as always. Drink 2017 – 2025

• Gevrey Chambertin 1er Cru Poissenot
£350.00 per 6 Bottles In Bond

Named after the monks’ fishpond from the Middle 
Ages, this produces a rich and concentrated 1er Cru, 
highlighting the dynamism of the vintage with its drive 
and concentration of bright damson fruits. Fine length and 
real stature. Drink 2018 – 2026

• Charmes Chambertin Grand Cru (limited)
£575.00 per 6 Bottles In Bond

Sitting just below Le Chambertin, this is a very strong 
vineyard with its deep red soils and excellent exposure. 
With an abundance of wild dark fruits, this has huge levels 
of intensity, great breadth and a fine long finish.  
Drink 2018 – 2029

D O M A I N E  G E A N T E T - PA N S I O T,  G e v r e y  C h a m b e r t i n

• Gevrey Chambertin Vieilles Vignes
£225.00 per 6 Bottles In Bond

A sweeter and richer style than the straight Gevrey. 
This wine is opaque in colour and has a striking nose of 
tayberries and blueberries. It is a full and concentrated 
style, with a nice flamboyant touch. Bright on the finish 
and very good length. Drink 2017 – 2025
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14D O M A I N E  D E N I S  M O R T E T,  G e v r e y  C h a m b e r t i n

Arnaud Mortet and his mother Laurence run this stunning 
11 hectare Domaine meticulously. Started from humble 
beginnings by Arnaud’s grandfather Charles in 1956 
with just a single hectare of vines selling all his fruit to 
the local negociants. Today the wines of Denis Mortet 
are considered the very epitome of Gevrey Chambertin, 
its Grand Crus and neighbouring appellations. Arnaud’s 

youthful looks are misleading to his experience; having a 
preference for spending his formative years in the fields 
with his parents rather than at school, he appreciates that 
the route to success for great wines is very much in the 
vineyard. This is a domaine which makes hugely stylish 
wines, with a real sense of integrity and terroir.

• Bourgogne Rouge Cuvée de Noble Souche
£210.00 per 12 Bottles In Bond

Arnaud Mortet ages this wine in 20% new oak casks, 
which provides for a lovely sweetness and subtle chocolate 
and vanilla characteristics supporting the crisp red fruit 
flavours. A good pure Pinot style. Drink 2016 – 2020

• Fixin Vieilles Vignes
£315.00 per 12 Bottles In Bond

A fine feeling of richness, from this somewhat overlooked 
appellation bordering Gevrey Chambertin. Whilst never 
quite as sophisticated, it is always a style which gives lots 
of pleasure, for earlier drinking and this is a fine example. 
Drink 2017 – 2024

• Marsannay Les Longeroies
£290.00 per 12 Bottles In Bond

This is quite a plump wine, with sweet slow and damson 
fruit flavours and a subtle menthol characteristic. Very 
good freshness with tightly integrated tannins, this is long 
and very appealing. Drink 2017 – 2023

• Gevrey Chambertin Cinq Terroirs
£475.00 per 12 Bottles In Bond

As the name suggests this cuvée represents five different 
terroirs in the appellation so is a very classic interpretation 
of Gevrey Chambertin. Arnaud’s policy of 100% destemming 
his fruit, makes for a wine of real purity and brightness. With 
hints of brambles and spice, there is an excellent texture, 
making it extremely rewarding indeed. Drink 2017 – 2025

• Clos de Vougeot Grand Cru (very limited)
£995.00 per 6 Bottles In Bond

This is a very rounded style and surprisingly seductive for 
a Clos de Vougeot. Slightly less masculine than some wine 
that one finds in the Clos, it is an absolute beauty, with its 
silky tannins, freshness of acidity and long classy finish. 
Drink 2018 – 2029

• Gevrey Chambertin 1er Cru Lavaux St Jacques 
(very limited)
£545.00 per 6 Bottles In Bond

A very rounded and complete wine. This has an excellent 
drive of freshness that one expects from this vineyard, 
positioned on the higher slopes of the appellation, but is also 
layered, with a hugely complex melange of wild fruit flavours. 
Very long and very sophisticated. Drink 2018 – 2029

• Gevrey Chambertin 1er Cru Champeaux  
(very limited)
£495.00 per 6 Bottles In Bond

This lovely 1er Cru makes a wonderfully pleasurable style of 
wine. It is so giving with its rich flavours of black fruits and 
natural sweetness. There is a lovely uplifting feel on the 
finish, with a crisp bright freshness. Drink 2018 – 2027
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The basis for the success of this fine Domaine has 
been about hard graft and dedication. Started by 
Christian’s father, a Polish immigrant who landed in 
Gevrey-Chambertin in the 1930s, the house and cellars 
which we visit today were built by father and son in the 
1950s. Following fifty years of extraordinary success as 

winemakers, the family tradition is being continued by  
the girls in the family with his daughter and niece firmly  
at the helm. Their style is to make powerfully intense 
wines with a healthy proportion of new oak which 
Christian has always felt aids and enhances the  
brilliance of Pinot Noir flavours.

D O M A I N E  S E R A F I N  P E R E  &  F I L S ,  G e v r e y  C h a m b e r t i n

• Bourgogne Rouge
£240.00 per 12 Bottles In Bond

Deliciously approachable, with easy damson fruit flavours, 
a subtle tannic structure and open freshness. Classically 
Pinot in every way. Drink 2017 – 2021

• Gevrey Chambertin
£330.00 per 12 Bottles In Bond

Often this cuvée can be a little reserved when tasted  
from cask, but at the time of tasting in November it was 
quite fabulous. Generous, giving, full of rich plentiful dark 
fruits, fresh and lively, all in all a very appealing style.  
Drink 2017 – 2023

• Gevrey Chambertin Vieilles Vignes
£495.00 per 12 Bottles In Bond

A more structured and powerfully intense style than 
the straight village wine. This will require a little more 
patience, but with its firm grippy intensity this will be a 
very fine Gevrey in 6–8 years. Drink 2018 – 2025

• Gevrey Chambertin 1er Cru Corbeaux
£298.00 per 6 Bottles In Bond

The closest 1er Cru before reaching the village from the 
south, this is powerful and intense with strong flavours  
of liquorice and black fruits. With masses of concentration, 
this is a good muscular style with weight and depth.  
Drink 2018 – 2026

• Chambolle Musigny 1er Cru Baudes
£375.00 per 6 Bottles In Bond

A real star in the flight of wines; a flamboyant wine 
full of fresh summer fruits with a silky tannic edge and 
great vitality. Long, full and quintessentially Chambolle. 
Drink 2018 – 2027

• Morey St Dénis 1er Cru Millandes
£298.00 per 6 Bottles In Bond

Just below Grand Cru Clos St Dénis, this is one of Morey  
St Dénis’s finest 1er Crus. Deep intense purple colour, 
this has a lovely juicy generosity of vibrant wild fruits. 
Tremendous volume, with a mouth coating finish of  
vanilla oak. Drink 2017 – 2025

• Gevrey Chambertin 1er Cru Cazetiers  
(very limited)
£450.00 per 6 Bottles In Bond

A flagship 1er Cru, from the higher slopes above the village 
by Clos St Jacques. Whilst superbly rich and full, it always 
has a silky refined texture, with great levels of purity 
and drive. This is a superb wine, with a lovely sensuous, 
creamy finish. Drink 2018 – 2027

• Charmes Chambertin Grand Cru (limited)
£355.00 per 3 Bottles In Bond

Strong rich smoky coffee bean aromas. The dense dark 
opaque colour follows into the palate, with black wild  
forest fruit flavours. A superbly composed wine, with  
great breadth and a hugely fine long intense finish.  
Drink 2018 – 2030

• Gevrey Chambertin 1er Cru Fonteny
£375.00 per 6 Bottles In Bond

Just above his 1er Cru Corbeaux lying at the top end of the 
village, Fonteny always has a dark brooding characteristic 
to it. This is full, rich and wonderfully concentrated. A wine 
with both great texture and potential. Drink 2018 – 2027
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16D O M A I N E  D E S  L A M B R AY S ,  M o r e y  S t  D é n i s

With one of the most picturesque gardens and beautiful 
château in the Côte de Nuits, it is little wonder that this 
fine estate caught the eye of Bernard Arnaud at LVMH, 
already proprietors of Châteaux Cheval Blanc and Yquem 
in Bordeaux. The purchase took place in the summer of 
this year, but it is very much business as normal with the 
wonderfully personable Thierry Brouin remaining at the 
helm and imparting all his 35 years of experience at the 
estate in the vineyard management and wine making. 

In 2013 Thierry says their whole bunch winemaking 
philosophy played a huge part in the success of their 
wines. He explained that the potassium in the stalks 
absorbs a higher level of acidity which helps create stylish 
wines. These are also wines with a hint of sweetness that 
can sometimes be lacking this year.

• Morey St Dénis (limited)
£198.00 per 6 Bottles In Bond

Radiant scarlet in colour, full of crisp currant fruit aromas 
and flavours. This is lively and fresh, and will give youthful 
Pinot Noir pleasure. Drink 2018 – 2025

• Clos des Lambrays Grand Cru (limited)
£345.00 per 3 Bottles In Bond

A wine which exemplifies the charms and complexities 
of whole bunch pressed fruit. This wine has a softness of 
touch with delicate acidity for the vintage, with layered 
sweet wild strawberry flavours. Long, refined and Grand 
Cru in every way. Drink 2018 – 2030

D O M A I N E  L O U I S  B O I L L O T,  C h a m b o l l e  M u s i g n y 

The secret to the success of his 2013s, according to Louis, was 
the very gentle handling of the fruit during the winemaking 
process. A slight simplification I am sure, as Louis is also very 
much a man of the soil and he would have made sure that 
the best fruit that the year could offer was initially brought in, 
but I suspect he takes it for granted that any grower worth 

his weight would do this. What he means is that in a late 
harvesting year, with lower levels of alcohol and finer fruit 
flavours, it is vital not to over-extract a false tannic structure. 
This is a year when gentle fermentation allows the true 
flavours of Pinot Noir and the wines’ origins (i.e. appellation) to 
express themselves. Louis’s wines really hit the spot in 2013.

• Gevrey Chambertin
£250.00 per 12 Bottles In Bond

A little reserved on the nose, this has an almost 
Chambollesque touch to it. A wine of real harmony and 
charm with a beautiful soft sweetness of fruit on the finish. 
A lovely wine. Drink 2017 – 2025

• Gevrey Chambertin Les Evocelles
£390.00 per 12 Bottles In Bond

This superbly positioned lieu dit at the top of the slopes of 
Gevrey Chambertin always produces a very fine Gevrey. 
A bright and lively style with very defined bright red fruit 
flavours. Long, pure and complex. Drink 2018 – 2027

• Gevrey Chambertin 1er Cru Champonnets
£475.00 per 12 Bottles In Bond

Full flavours of damsons and sloes, this is a very appealing 
style with a broad mouth coating texture. It is full and 
intense, with a subtle grainy tannic character. This is a 
wine that represents the power of Gevrey balanced with  
an elegant subtlety. Drink 2018 – 2028

• Volnay Les Grands Poisots
£245.00 per 12 Bottles In Bond

A superb Volnay wine, in what for many growers was a 
difficult vintage in this appellation. A fine balance between 
crisp crocquant red fruits and subtle silky tannins. A wine 
of grace and charm with a delicious finish. Drink 2017 – 2025

• Chambolle Musigny
£330.00 per 12 Bottles In Bond

A fine balance between crisp red cherry and rounded 
Morello cherry flavours. The nose is full of scented red 
fruits, but in the palate a weight of substance comes 
through to give the wine strength and intensity. Long  
and full with good rounded tannins. Drink 2017 – 2025
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17D O M A I N E  G H I S L A I N E  B A R T H O D,  C h a m b o l l e  M u s i g n y 

Husband and wife Louis Boillot and Ghislaine Barthod 
make a great team. Whilst they vinify their wines 
separately, but at the same family winery in Chambolle 
Musigny it is hardly surprising that their wines share 
a very similar ethos and style. Purity and vineyard 
representation has always been the hallmark of the  

Barthod label and Ghislaine loves years such as 2013;  
the later ripening seasons really allow the appellations  
and origins of the fruit to speak for themselves amongst  
her differing individual parcels. This is a fine range 
showing the true characteristics of all her vineyard sites  
in this wonderful village.

• Bourgogne Rouge
£185.00 per 12 Bottles In Bond

Always a favourite of mine and everything Bourgogne 
Rouge should. Vibrant and lively with charming raspberry 
Pinot Noir fruit flavours. A wine which jumps out of the 
glass and asks to be drunk! Drink 2016 – 2021

• Chambolle Musigny
£198.00 per 6 Bottles In Bond

There is never anything complicated about Ghislaine’s 
Chambolle Musigny. Chambolle should focus on charm 
and bright red fruits, with a soft silky touch and delicate 
volume. This wine is as benchmark as it gets and has 
amazing harmony. Lovely. Drink 2017 – 2025

• Chambolle Musigny 1er Cru Les Gruenchers 
(limited)
£345.00 per 6 Bottles In Bond

Almost impossible to pronounce, “gruenchers” is the name 
for a small walnut. This has a raspberry coulis aroma. It is 
a wine possessing beautiful harmony, with rounded fruit 
tannins and pretty flavours of blueberries and mulberries. 
Lovely and sweet on the finish. Drink 2018 – 2027

• Chambolle Musigny 1er Cru Les Chatelots 
(limited)
£345.00 per 6 Bottles In Bond

The most central vineyard in the appellation, this has a 
strong bright red currant scent and a tightly integrated 
style, between crisp fruit tannins and fine purity. A wine 
with great life and energy. Drink 2018 – 2027

• Chambolle Musigny 1er Cru Beaux Bruns 
(limited)
£345.00 per 6 Bottles In Bond

Stunning dark wild berry fruits on the nose, a wine with 
real drive. This is intense and full with lovely clarity of fruit 
and good depth on the finish. Drink 2018 – 2028

• Chambolle Musigny 1er Cru Les Cras  
(very limited)
£365.00 per 6 Bottles In Bond

A wine of huge class and poise; the higher slopes of Les 
Cras produce lower yields but fruit of real concentration and 
intensity. This is a hugely successful 2013, with power, purity 
and precision. Long lasting potential. Drink 2018 – 2030
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18D O M A I N E  H U D E L O T- N O E L L AT,  Vo u g e o t

In such a short space of time (just 5 years) Alain Hudelot’s 
grandson Charles van Canneyt has achieved a remarkable 
amount. With an extraordinary collection of some of the 
finest vineyards in the Côte d’Or the name Hudelot-Noellat 
has needed little introduction, but Charles, having grown up 
in Champagne, has arrived with an enthusiasm and hunger 
to succeed. Having initially been under the watchful eye of 

grandfather and wine maker Vincent Mugnier, the 2013s 
are very much his own and they are as fine a selection in 
the Côte d’Or as one can find. With the use of 20% of stalks 
during the fermentation process for all the cuvées (apart 
from the Bourgogne Rouge) his wines balance a brilliance 
of bright fruit characters with a lovely hint of sweetness and 
refinement. This is a delicious selection.

• Bourgogne Rouge
£125.00 per 12 Bottles In Bond

Bright ruby red, this is a fresh clean and vibrant Pinot from 
vineyards surrounding Vougeot. Deliciously forward, with a 
fresh lively finish. Drink 2016 – 2022

• Chambolle Musigny
£310.00 per 12 Bottles In Bond

Whilst closed on the nose, this has a lovely rounded 
generous mouthfeel. The supple sweet loganberry fruits 
are supported by a soft silky tannic structure. This is 
tremendously pure and fine on the finish. Drink 2017 – 2025

• Vosne Romanée
£310.00 per 12 Bottles In Bond

Strikingly bright deep brick red colour. This is a wine full 
of Morello cherries aided by substance and a nice bite 
of freshness on the finish. Lively and long with excellent 
potential. Drink 2017 – 2025

• Vougeot 1er Cru Les Petits Vougeots
£525.00 per 12 Bottles In Bond

Striking chocolate and vanilla nose. In the palate this is 
focussed on red fruit flavours, balancing refinement with 
drive. Extremely Chambollesque in style; a glorious wine 
from this sometime overlooked 1er Cru. Drink 2018 – 2027

• Nuits St Georges Les Bas de Combes
£310.00 per 12 Bottles In Bond

Whilst village in classification, for many this is effectively 
a 1er Cru and very Vosne in style with its neighbour being 
Les Chaumes in Vosne Romanée. A wine which exudes 
class with lovely blackberry and blueberry flavours. This 
has real volume and depth and finishes with strength and 
complexity. Drink 2017 – 2026

• Nuits St Georges 1er Cru Aux Murgers
£295.00 per 6 Bottles In Bond

North of the town of Nuits St Georges, this is always a very 
flamboyant and giving style of wine. This is most certainly 
the case in 2013, but it also has a firmness and tightness on 
the finish, which provides for a very complex wine indeed. 
Drink 2018 – 2028

• Chambolle Musigny 1er Cru Les Charmes
£345.00 per 6 Bottles In Bond

As its name would suggest this is a wine all about 
prettiness and charm. This is a beauty, with its sweet 
wild strawberry flavours and amazing balance. The subtle 
grainy structure is helped by a showy richness of fruit.  
A wonderfully seductive wine. Drink 2018 – 2028

• Vosne Romanée 1er Cru Beaumonts (very limited)
£345.00 per 6 Bottles In Bond

One of Vosne Romanée’s most prestigious 1er Crus, its 
style is famed for precision of red fruit flavours. This is a 
fine and beguiling wine, with almost crystalline red fruit 
flavours. It is fresh and lively with great drive and vitality 
on the finish. Very very good indeed. Drink 2019 – 2030

• Vosne Romanée 1er Cru Les Suchots  
(very limited)
£370.00 per 6 Bottles In Bond

Suchots is one of Vosne’s more masculine 1er Crus. This 
2013 has all the power and weight one expects from this 
fine 1er Cru; big and fully structured it has excellent aging 
potential. Drink 2019 – 2030
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• Clos de Vougeot Grand Cru (very limited)
£575.00 per 6 Bottles In Bond

Deep purple in colour, the aroma is full of raspberries  
and red fruits. In the palate there are deeper darker flavours 
with hints of cocoa and spice. Tremendous breadth and 
volume, a full and richly concentrated  
wine. Drink 2019 – 2031

• Vosne Romanée 1er Cru Malconsorts (very limited)
£265.00 per Single Magnum In Bond

Very young and reserved at the time of tasting, 
nevertheless the breadth and weight of fruit gives an 
outstanding impression of the fine breeding and excellent 
wine that awaits in the future. Drink 2018 – 2030

• Romanée St Vivant Grand Cru (very limited)
£695.00 per 3 Bottles In Bond

This is a wine of extraordinary class whilst always 
remaining understated. With dense black fruit aromas,  
this has a beautifully concentrated sweet palate and 
despite its amazing intensity, it has a striking level of 
elegance and finesse. Seriously delicious, it will take lots 
of willpower to avoid drinking before it reaches optimum 
maturity! Drink 2019 – 2030

• Richebourg Grand Cru (very limited)
£750.00 per 3 Bottles In Bond

My final three words in my tasting note on this wine were, 
“delicious, delicious, delicious”!! A sensational Grand Cru, 
with huge amounts of giving, generous fruit, balancing 
soft raspberry fruits with sweetness and spice. It just oozes 
class and breeding. Fabulous! Drink 2019 – 2030



T O  O R D E R 
+ 4 4  ( 0 )  2 0  7 7 9 3  7 9 0 0  /  + 8 5 2  2 8 0 1  5 9 9 9

20D O M A I N E  J E A N  G R I V O T,  Vo s n e  R o m a n é e

• Vosne Romanée
£420.00 per 12 Bottles In Bond

Blended from 11 different parcels within the village, this 
has an appealing nose of cocoa and vanilla. In the mouth 
the loganberry fruit flavours become more concentrated 
supported by the striking grainy tannic structure. A good 
full powerful style. Drink 2018 – 2025

• Nuits St Georges Les Lavières
£430.00 per 12 Bottles In Bond

On the Vosne Romanée side of the town, this is a highly 
respected lieu dit. A wine of charm and grace, with its 
gentle raspberry fruit flavours. It has a bright crisp touch, 
feeling lively and fresh on the finish. Fine length. Drink 
2018 – 2025

• Nuits St Georges 1er Cru Roncière (very limited)
£480.00 per 6 Bottles In Bond

From vineyards to the south of the town, this wine has a 
wild sauvage character. Full of brambly dark fruits, it has 
real breadth and volume. A real mouthful of a wine, lots of 
subtle power and depth. An extremely good cuvée in this 
vintage. Drink 2018 – 2027

• Vosne Romanée 1er Cru Les Rouges
£480.00 per 6 Bottles In Bond

As one would expect for one of the highest spots in the 
appellation this wine (as the name suggests) concentrates 
on crisp bright red fruits. Tightly knit, but precise and 
crisp. Lots of red fruits and the freshness of acidity will 
allow the wine to age extremely well. Drink 2018 – 2026

• Nuits St Georges 1er Cru Boudots (limited)
£545.00 per 6 Bottles In Bond

A prize 1er Cru adjoining Vosne Romanée les Malconsorts. 
A full and intense wine, with excitement and energy. 
This has bags of character and depth with an amazing 
persistence on the finish. Drink 2018 – 2027

• Vosne Romanée 1er Cru Aux Brûlées (very 
limited)
£298.00 per 3 Bottles In Bond

A little muted on the nose, but in the palate it is hugely 
pleasing, with sweet raspberry flavours aided by notes  
of cocoa and cinnamon spice. With a balance between 
crisp fresh currant fruits and sweetness, the tannins are 
rounded and ripe giving lasting flavours on the finish. 
Drink 2018 – 2028

• Vosne Romanée 1er Cru Les Beaux Monts  
(very limited)
£298.00 per 3 Bottles In Bond

Etienne’s parcel within this highly esteemed 1er Cru is 
extremely well positioned and it is always a favourite cuvée 
for him. This is crisp, fresh and mineral, with flavours of 
damsons and tayberries. The lively nature of the acidity 
is excellently balanced by a pleasing sweetness of fruit. 
Generous and very appealing. Drink 2019 – 2029

Tasting at Domaine Grivot is always an experience of 
huge magnitude. The depth of the very best 1er and Grand 
Crus is so great in the villages of Vosne Romanée and 
Nuits St Georges that reading the names on the casks of 
this substantial domaine is like reading a Who’s Who of the  

Côte de Nuits. Whilst his Vosne wines need little introduction  
and are exceptional as always, it was his wines from Nuits 
St Georges this year that really caught my eye. It is fair to say 
that they were absolutely buzzing with a brilliance of fruit and 
real vibrancy; Etienne has made an exceptional range in 2013.

• Clos de Vougeot Grand Cru (limited)
£775.00 per 6 Bottles In Bond

Clos de Vougeot should have a feeling of brooding power 
and this excellent example really shows that masculine 
air which has made this Grand Cru so famous. With sweet 
dark wild forest fruits, this has broad weighted shoulders. 
One can really feel the weight and texture; it is extremely 
layered, with a rounded tannic depth and lively sweet 
finish. A wine which has excellent aging potential.  
Drink 2019 – 2030



T O  O R D E R 
+ 4 4  ( 0 )  2 0  7 7 9 3  7 9 0 0  /  + 8 5 2  2 8 0 1  5 9 9 9

21

• Vosne Romanée 1er Cru Les Suchots  
(very limited)
£398.00 per 3 Bottles In Bond

Surrounded by Grand Crus (Echézeaux, Richebourg and 
Romanée St Vivant) one would naturally expect this to be 
a Grand Cru; in many people’s eyes it is. Whilst possibly 
less subtle than some of its neighbours, this is a powerfully 
structured wine, with huge amounts of fruit and great 
concentration at the end. Drink 2019 – 2029

• Echézeaux Grand Cru (very limited)
£545.00 per 3 Bottles In Bond

High class in every way, this is such a fabulous Grand Cru, 
starting with its lovely opulent scented blueberry nose. It is 
extraordinarily mouth coating, balancing a bulk and weight 
of fruit with length and fullness. High octane and loads of 
class. Drink 2019 – 2030

D O M A I N E  J E A N  G R I V O T,  Vo s n e  R o m a n é e

• Richebourg Grand Cru (very limited)
£625.00 per Single Bottle In Bond

A spectacular wine, with its strong dense colour. This is 
a wine of huge texture, multi layered and brimming with 
dark wild berry fruits. It treads a fine balance between 
tremendous volume of fruit and beautifully smooth velvet 
like texture. Graceful, yet powerful and so much class. 
Stunning. Drink 2019-2030
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Domaine Méo-Camuzet is one of the greatest names in 
Vosne Romanée. When Jean Nicolas Méo arrived in 1989 he 
had some very big shoes to fill following almost 40 years of 
vineyard management at the domaine by the famed Henri 
Jayer under a share cropping agreement with the Méo 

family. In the past twelve years he has certainly lived up 
to the challenge; following very meticulous wine making 
processes, he creates wonderfully crafted wines with fine 
levels of concentration. A strong selection as always in 2013 
with very good appellational integrity.

• Fixin 1er Cru Clos du Chapître
£198.00 per 6 Bottles In Bond

Neighbouring Gevrey Chambertin, this appellation is 
often overlooked. This has intense dark spiced berry fruits, 
with a ripe but grainy tannic edge. Whilst not massively 
complex, it is a very pleasing style. Drink 2017 – 2024

• Bourgogne Rouge 
£95.00 per 6 Bottles In Bond

With crisp bright red fruits this has an early maturing 
style from vineyards on the plains running up to Vosne 
Romanée. Drink 2016 – 2021

• Clos de Vougeot Grand Cru (limited)
£775.00 per 6 Bottles In Bond

It is so good to see Clos de Vougeot performing to the level 
of its historical reputation. This superb wine highlights 
the new heights the appellation has reached. A fabulously 
deep, rich and full wine, with fine rounded tannins and real 
drive and excitement on the finish. Drink 2019 – 2030

• Nuits St Georges 1er Cru Aux Boudots
£465.00 per 6 Bottles In Bond

Possibly slightly less charm and finesse than in some 
years, but there is no shortage of “matière” in this strong 
and concentrated wine from one of Nuits St Georges’ most 
respected 1er Crus. A wine with real punch and depth. 
Drink 2018 – 2027

• Vosne Romanée 1er Cru Les Chaumes
£470.00 per 6 Bottles In Bond

A beautiful style, brilliant purple in colour with a seductively 
open nose of September sloes and damsons. There is great 
volume and breadth which fills the mouth and has a long 
sensuous finish. Top class. Drink 2018 – 2027

• Corton Clos Rognet Grand Cru (very limited)
£765.00 per 6 Bottles In Bond

This is a deep dark purple colour, full of joyous fresh 
summer fruits. A very giving style, with a lovely feeling 
of generosity. Lots of spice, richness and classy rounded 
tannins. Very long and very profound. Drink 2019 – 2030

• Nuits St Georges 1er Cru Murgers (very limited)
£465.00 per 6 Bottles In Bond

A full concentrated style with lots of extract and weight. 
There is a natural power which gives for longevity and age 
worthiness. Drink 2018 – 2028

• Vosne Romanée 1er Cru Aux Brûlées  
(very limited)
£1,188.00 per 6 Bottles In Bond

Always a favourite at this estate, highlighted by its 
superbly juicy wild berry fruit flavours. With an outstanding 
central structure and mid palate core, this is a wine with 
length and direction on the finish. Drink 2018 – 2029

• Vosne Romanée 1er Cru Cros Parantoux  
(very limited)
£290.00 per Single Bottle In Bond

The most famous and sought after 1er Cru in the village 
and this stunning 2013 is worthy of that reputation. A wine 
which balances a silky volume with amazing power. Intense 
and concentrated without being overbearing, a Grand Cru in 
every way except classification. Drink 2018 – 2030 

• Richebourg Grand Cru (very limited)
£445.00 per Single Bottle In Bond

Harmonious, charming and integrated. This bears all the 
hallmarks of a great wine in the making. No one thing 
dominates the other, there is so much charm, fruit, volume 
and refined power. It has finesse and yet is intense. A truly 
superb wine. Drink 2019 – 2031

• Vosne Romanée
£265.00 per 6 Bottles In Bond

Lots of dark black fruit and chocolate characters, this is a 
very concentrated wine, immediately striking in the mouth 
with very good persistence on the finish. Drink 2017 – 2025
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2013 is the brilliant Jacques Devauges’ last vintage at 
this famous estate and he leaves in style having made 
some beautifully distinguished wines. Jacques says 
a key influence in the making of these wines was the 
Domaine’s outstanding 2008s. Made by his predecessor 
Olivier he has always admired that vintage; it was also 
high in natural acidity, but the wines had a great feeling 

of elegance and poise at Arlot. He credits this to the use 
of whole bunch fermentation which absorbs certain levels 
of acidity and maintains the aromatics and sweetness of 
fruit in the wines. Hence, unlike the accepted norm, he 
used a greater proportion of whole bunches for the older 
vine parcels (50–60%) and the result is quite sensational 
across the board.

• Côtes de Nuits Villages Clos du Châpeau
£190.00 per 12 Bottles In Bond

For price quality ratio in the Côte d’Or, this is as good as it 
gets. A beautiful cuvée, with lovely gentle strawberry fruit 
flavours. The tannins are present but very soft and there is 
a fine delicate sweetness on the finish. Drink 2016 – 2021

• Nuits St Georges Le Petit Arlot
£260.00 per 12 Bottles In Bond

From the higher slopes in the Clos, these younger vines make 
a lovely forward drinking style. A combination of red cherries 
and soft smoky wood aromas. In the palate there is a delicious 
delicacy of soft red fruits and balanced acidity on the finish. 
Classic early drinking Pinot Noir. Drink 2017 – 2025

• Nuits St Georges 1er Cru Les Petits Plets
£310.00 per 12 Bottles In Bond

Planted after the very cold winter of 1986 which killed 
sections of the lower slopes in Les Forêts St Georges, now 
25 years old, they can’t really be considered young vines! 
Full of loganberries and bramble fruits, this is layered and 
has subtle substance with an appealing grainy tannic 
core. Powerful and yet refined. Drink 2017 – 2025

• Nuits St Georges Blanc Clos de l’Arlot
£520.00 per 12 Bottles In Bond

A wine which highlights that the Côte de Nuits can really 
produce great white wine. The vines here are planted on 
the steeper slopes with a greater proportion of limestone 
bedrock and create a wine with extraordinary charm and 
finesse. With a balance between acacia honey and hints 
of guava and peaches, this is a delicious style for drinking 
early, but has a great ability to age. Drink 2016 – 2020

• Vosne Romanée 1er Cru Les Suchots (limited)
£375.00 per 6 Bottles In Bond

Very often this can be a difficult cuvée to taste from cask, 
but this year it was sensationally giving and open. Lots of 
black wild berry fruits, there is a really striking masculine 
core, with depth and weight, but the finish is precise and 
hugely defined. Drink 2018 – 2032

• Nuits St Georges 1er Cru Clos des  
Forêts St Georges
£545.00 per 12 Bottles In Bond 
£555.00 per 6 Magnums In Bond

Tasted as individual parcels from varying sections of the 
Forêts St Georges and then as a proposed blend, this is a 
wine of immense quality and Grand Cru stature. A wine 
of so many layers, entering the mouth with charm and 
grace, in the mid palate, there is a delicious volume of dark 
berried fruits and then on the finish, there is spice and 
density. Huge potential. Drink 2018 – 2030

• Nuits St Georges Blanc La Gerbotte
£260.00 per 12 Bottles In Bond

The most beautiful of whites to compete with any from 
the Côte de Beaune. Full of cherry blossom and soft peach 
fruits, this is all about charm and elegance and is almost 
irresistible already… Drink 2016 – 2020

• Nuits St Georges 1er Cru Clos de l’Arlot (limited)
£545.00 per 12 Bottles In Bond

Brilliant purple colour, with a beautifully perfumed nose of 
freshly picked raspberries and strawberries. The natural 
volume in the mid palate is aided by a subtle freshness, 
rounded tannins and fine long smoky finish. Drink 2018 – 2030

• Romanée St Vivant Grand Cru (very limited)
£595.00 per 3 Bottles In Bond

Tasting this glorious Grand Cru cuvée I realised how lucky 
we are not only to work with this famous domaine but to 
be able to taste wines of such extraordinary quality and 
class. Words almost can’t do this brilliant wine justice; it is 
all about harmony, grace and elegance, so discreet and yet 
there is a subtlety of power and beautiful nuances of silky 
layered red fruits which hover in the mouth all the time. 
Drink 2018 – 2033
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Tasting Domaine Bize’s 2013s with Patrick Bize’s charming 
widow Chiza was a very poignant experience this autumn. 
It was halfway through the vintage that Patrick suffered 
his tragic heart attack, but he can look down and smile 
on the extraordinary success that the team have had 

with this vintage. It is a testament to his legacy that the 
extreme quality to which he always aspired, amongst all 
the appellations has been maintained. Volumes are down 
substantially as a result of the summer hailstorms, but 
what little quantity there is, is of very fine quality indeed.

D O M A I N E  B O N N E A U  D U  M A R T R AY,  P e r n a n d  Ve r g l e s s e s

C Ô T E  D E  B E A U N E

This 100% Grand Cru estate has all its vines on the 
famous hill of Corton on the western side. In proprietor 
Jean-Charles de la Moriniere’s view this helps his 
grapes to maintain a lovely bite of minerality and to 
produce a slightly less fat Corton Charlemagne than 
some growers on the other side of the hill. In addition 
the move towards biodynamic viticulture creates wines 
with huge authenticity for the terroir. The later ripening 
characteristics of the 2013 vintage certainly help to 
enhance this style for Bonneau du Martray this year.

• Corton Charlemagne Grand Cru (limited)
£495.00 per 6 Bottles In Bond

Deliciously appealing nose of fresh butter and cream. 
This is quite a voluptuous style, balancing volume and 
intensity, with a line of minerality and flavours of hazelnuts 
and herbs. The overall weight of fruit is aided by a lovely 
crispness on the finish. This is a very fine wine in 2013. 
Drink 2017 – 2024

D O M A I N E  S I M O N  B I Z E ,  S a v i g n y - l è s - B e a u n e

• Savigny lès Beaune Aux Grands Liards
£255.00 per 12 Bottles In Bond

A very attractive style focusing on damson and sloe  
fruits. This is fine with an appealing terroir driven  
core of tannins, but the excellent level of fruit and soft 
alcohol provide balance, great length and personality.  
Drink 2017 – 2023

• Savigny lès Beaune 1er Cru Talmettes (limited)
£325.00 per 12 Bottles In Bond

The Domaine’s holding in Talmettes is very much 
considered the best within the vineyard. This has great 
substance with layers of dark berry fruits. It is rounded,  
full and concentrated with lovely fine length at the end. 
Drink 2018 – 2026

• Savigny lès Beaune 1er Cru Fournaux (limited)
£325.00 per 12 Bottles In Bond

A beautifully elegant style, with hints of spiced wild 
strawberries. This has a delicious line of sweetness, soft 
acidity and an exquisitely long refined finish. Gorgeous. 
Drink 2018 – 2026
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2013 produced the smallest crop in the memory of the 
current members of the de Nicolay family. A normal year’s 
production at the domaine is 200 casks and in 2013 it was a 
pitiful 50! In Greek times, they would say the Gods did not 
look kindly upon the village of Savigny this year; the cool 
spring and flowering season already meant yields would be 

low, but then then the hailstorm at the end of July ravaged 
certain vineyards. Consequently there is no Savigny Lavières 
this year with the equivalent of only 3 casks in comparison 
to a normal 20. What they have produced though is not only 
the result of very small yields, but also extraordinary intrinsic 
levels of concentration and great class.

• Pernand Vergelesses 1er Cru Les Vergelesses
£250.00 per 12 Bottles In Bond

With deep smoky dark currants and chocolate on the nose, 
this is a very rounded wine with a lovely warm textured 
feeling. A very gracious style with a long refined finish. 
Drink 2017 – 2027

• Corton Bressandes Grand Cru
£350.00 per 6 Bottles In Bond

A very fine Bressandes with strong wild forest berries and 
fruits. This has a fine sweetness of fruit, with a really juicy 
texture, whilst not lacking in density or weight. Long and 
full. Drink 2018 – 2029

• Corton Clos du Roi Grand Cru (very limited)
£450.00 per 6 Bottles In Bond

Striking whole bunch pressed wild strawberry fruit aromas. 
A wine highlighting its breeding, with a natural bulk and 
weight of fruit. This is very long and very giving with 
masses of class. Drink 2018 – 2029

• Corton Les Maréchaudes Grand Cru 
£320.00 per 6 Bottles In Bond

A beautifully succulent Grand cru full of volume and 
richness. Layered and textured with intense summer fruit 
flavours. A wonderfully pleasing style with a fabulously 
generous finish. Drink 2018 – 2029

• Savigny lès Beaune 1er Cru Les Fournaux
£230.00 per 12 Bottles In Bond

Radiant purple colour, with a striking raspberry and 
loganberry scent, this wine focuses on brightness of fruit 
and beautiful purity, full of lovely crystalline fruit flavours. 
Long and lively on the finish. Drink 2017 – 2026
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Nathalie Tollot explained during our visit that estates 
such as theirs with a high proportion of old vines (such 
an important ingredient to make wines of great quality) 
possibly suffered more than most. They certainly felt that 

it was their older vines which felt the impact of the cold 
spring and flowering conditions and where the yields were 
at their lowest. Hence the very small allocations this year 
from this fine estate.

• Bourgogne Rouge
£80.00 per 6 Bottles In Bond

Brilliant scarlet colour, this is a mouth coating style with 
sweet red cherry fruit flavours. There is a silky glycerol 
texture and its forward easy drinking characteristics will 
make it very approachable when young. Drink 2016 – 2021

• Chorey lès Beaune La Pièce de Chapître
£105.00 per 6 Bottles In Bond

A family monopole vineyard and their finest cuvée in 
the appellation. This is a bright and accessible style, so 
typical for the appellation, with its easy raspberry Pinot 
fruit characteristics. The fresh tannins provide some 
subtle substance and backbone, a well balanced style. 
Drink 2016 – 2022

• Savigny lès Beaune
£125.00 per 6 Bottles In Bond

Due to the hail storms Jean-Paul decided to make just one 
cuvée in 2013, which includes all the 1er Cru vineyards. 
Therefore this is a Savigny that punches well above its 
weight. Slightly more intense and powerful than some 
years this will benefit from a few years bottling. A very 
strong village wine indeed. Drink 2017 – 2025

• Aloxe Corton 1er Cru Les Vercots
£190.00 per 6 Bottles In Bond

An all together more powerful style than the village wine, 
with stronger darker berry flavours and more characteristic 
grippy tannins. Tightly knit and masculine; a wine for 
laying down. Drink 2017 – 2026

• Beaune 1er Cru Grèves (limited)
£195.00 per 6 Bottles In Bond

One of Beaune’s finest 1er Crus, this has real vitality 
with delicious small wild strawberry flavours. There is an 
intense mid palate core and it finishes with long complex 
lasting flavours. Drink 2018 – 2028

• Beaune 1er Cru Clos du Roi
£195.00 per 6 Bottles In Bond

On the Côte de Nuits side of Beaune, this wine is full of 
sweetness and ripeness, with its rich flavours of cocoa and 
dark spice. The tannins are ripe and rounded and this is a 
lovely rewarding style. Delicious length. Drink 2018 – 2028

• Corton Bressandes Grand Cru (limited)
£298.00 per 6 Bottles In Bond

Possibly Corton’s most consistently reliable Grand Cru, 
its scented characteristics of violets, damsons and sloes, 
perfumed flavours and coating texture, make it a very easy 
wine both to understand and appreciate. Always hugely 
pleasurable. Drink 2018 – 2028

• Aloxe Corton
£150.00 per 6 Bottles In Bond

A very attractive Aloxe aided by the very low yields this 
vintage. Striking Morello cherry nose, there is an air of 
sweet red fruits in the palate and masses of charm not 
normally associated with the village wines. Very appealing 
indeed. Drink 2017-2025
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Named after the historical Roman name for the town  
of Beaune, Bellenum, Nicolas Potel’s negociant business 
shows the best of an old fashioned negociant’s skills.  
As one of the region’s establishment, having grown up at 
Domaine de la Pousse d’Or, his connections are second to 

none. Consequently he is superbly positioned to buy small 
parcels and casks from the most respected producers in 
the Côtes, blend them within their individual applellations 
and reflect the great depth and range of style from northern 
Côte de Nuits to the south of the Côte de Beaune.

• Vosne Romanée Vieilles Vignes
£298.00 per 12 Bottles In Bond

Delicious aromas of black cherries and spice, there is a 
lovely generous mouth feel, helped with tightly integrated 
tannins. Good weight and a moreish sweetness of fruit on 
the finish. Drink 2017 – 2025

• Volnay 1er Cru Mitans
£295.00 per 12 Bottles In Bond

Lovely open raspberry fruits on the nose, this is full of fresh 
summer fruits in the palate. This has a very good direct 
purity of fruit and long refined flavours lingering at the end. 
Drink 2018 – 2027

• Gevrey Chambertin 1er Cru Les Champeaux
£445.00 per 12 Bottles In Bond

Full of cinnamon spice and black berry fruits. A wine with 
volume and sweet richness. Hugely rewarding and will 
give masses of pleasure. Drink 2018 – 2028

• Gevrey Chambertin 1er Cru Lavaux St Jacques
£450.00 per 12 Bottles In Bond

Situated on the higher slopes of Gevrey Chambertin, Lavaux 
is very much about bright crisp purity of fruit and great 
drive, so it is little surprise that it has been such a success 
in 2013.This is a beauty, jumping out of the glass with fresh 
currant fruits and lively directness. Drink 2018 – 2029

• Nuits St Georges 1er Cru Boudots
£398.00 per 12 Bottles In Bond

Boudots is a favourite vineyard of ours, very much in the 
Vosne Romanée style. This is a beautiful example, full of 
dense dark chocolate flavours, it has a stunning level of 
richness and volume. Great length, texture and layered 
complexity. Drink 2018 – 2028

• Volnay Vieilles Vignes
£198.00 per 12 Bottles In Bond
£210.00 per 6 Magnums In Bond

A flagship wine in the Roche de Bellène selection. Being a 
Volnaysien, Nicolas always takes huge pride in sourcing the 
very finest fruit from his home village’s appellation. Bright 
red cherry flavours, this has appealing volume, with a hint of 
tannic structure and good full finish. Drink 2017 – 2025
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• Chapelle Chambertin Grand Cru
£550.00 per 6 Bottles In Bond

Brilliant, bright purple colour, this is full of spices and black 
fruits. An excellent balance between weight, sweetness of 
fruit and an appealing freshness. Quite a muscular style 
showing excellent aging potential. Drink 2019 – 2030

• Richebourg Grand Cru
£945.00 per 3 Bottles In Bond

Brilliant purple colour, this is a wonderfully composed 
Grand Cru. Whilst it doesn’t immediately jump out of 
the glass, the complexity of flavours and substance just 
keep on developing in the mouth. With lots of sweet 
wild berries, hints of nutmeg and truffles, this is a very 
harmonious style which lingers forever on the finish. 
Outstanding. Drink 2019 – 2031

• Clos St Dénis Grand Cru
£495.00 per 6 Bottles In Bond

Slightly reserved on the nose, but this wine really comes 
through on the palate with an explosion of strong berry 
fruits. It is wonderfully generous, with real volume and a 
fine silky smooth finish. Drink 2018 – 2030

• Echézeaux Grand Cru
£495.00 per 6 Bottles In Bond

Subtle red cherry aromas, this has a very fine fruit 
characteristic, concentrating on fresh, pure Pinot Noir 
flavours. It has very good natural freshness, with some 
tight tannins on the finish, providing structure and 
length. Drink 2018 – 2030

• Grands Echézeaux Grand Cru
£895.00 per 6 Bottles In Bond

The larger of the two Echézeaux with a reputation for 
making a slightly more powerful style. This superb cuvée 
is a fine example with its strong dark liquorice and 
Morello cherry nose. In the palate there is a real feeling 
of weight and substance, supported by a lovely classy 
sweetness of fruit. Excellent texture and great potential. 
Drink 2019 – 2030

• Chambertin Grand Cru
£945.00 per 6 Bottles In Bond

Dense dark wild autumnal berry aromas. This is a wine 
of huge volume, full and rich, with a very classy tannic 
structure. There is no hiding its breeding; there is masses 
of substance and the layers of dark fruit and mocha just 
keep on going forever. Drink 2019 – 2031

• Bonnes Mares Grand Cru
£895.00 per 6 Bottles In Bond

Strong dark opaque colour, with very appealing aromas of 
damsons and loganberries. This is a juicy succulent style, 
focusing on volume and generosity. A delicious mouthful of 
a wine in the true Bonnes Mares spirit. Very lovely and will 
give huge pleasure. Very moreish indeed. Drink 2018 – 2030

• Clos de la Roche Grand Cru
£545.00 per 6 Bottles In Bond

A bigger, more masculine style than the Clos St Dénis. 
There is real depth here, with a good earthy structured 
core with hints of truffles and liquorice. Lots of power and 
great length. Drink 2018 – 2031

• Chambertin Clos de Bèze Grand Cru
£895.00 per 6 Bottles In Bond

Beautifully enticing sweet raspberry fruit aromas, this 
lovely cuvée balances natural finesse and refinement with 
a delicious richness and breadth of fruit. A charming 
wine, which fills the mouth with its abundance of bright 
lively red fruit flavours and finishes very long indeed. 
Drink 2019 – 2031

• Romanée St Vivant Grand Cru
£1,045.00 per 3 Bottles In Bond

Very subtle and fine, with its enticing fresh raspberry  
and strawberry fruit characteristics. This is a beautifully 
pure style, with great refinement. Yet it is concentrated 
and the vibrant freshness on the finish provides a feeling 
of lift and charm. A sophisticated and classy Grand Cru. 
Drink 2019 – 2030

• Chambolle Musigny 1er Cru Les Sentiers
£225.00 per 6 Bottles In Bond

Lots of soft red cherry fruits on the nose. In the palate, 
there is a real bulk and weight of fruit. Very concentrated 
and intense with good firm weight. A generous wine.  
Drink 2018 – 2028
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With 210 hectares of vines within Burgundy under its 
ownership, Maison Louis Jadot is one of the region’s most 
influential wine producers. What is even more impressive 
is the extraordinary attention to detail that wine director 
Frederic Barnier and his wine making team dedicate 
to each and every individual cuvée. The wine making 
facilities in the centre of Beaune are quite breath taking, 
state of the art, with fermentation vats of all sizes and 
styles, from wooden to stainless steel allowing him to 

vinify each parcel of grapes individually to reflect their 
own personality and style.
 
The success of their excellent 2013s is a superb  
example of this and shows how size most certainly  
hasn’t compromised on quality. In a more testing vintage  
such as this, Frederic could argue it may even have 
possibly aided it. (Wines under their ownership are 
marked accordingly)

• Chambolle Musigny 1er Cru les Feusselottes 
Domaine des Heritiers Louis Jadot
£275.00 per 6 Bottles In Bond

The deeper soils at this vineyard produce a very stylish 
Chambolle with a flattering richness and lovely silky 
tannic structure. Full flamboyant berry fruit flavours, this is 
delicious and mouth coating on the finish. Drink 2018 – 2027

• Gevrey Chambertin 1er Cru Estournelles St 
Jacques Domaine Louis Jadot
£320.00 per 6 Bottles In Bond

Striking scent of nutmeg and spice, with hints of dark black 
fruits. This is full of bright freshly picked fruits with a fine 
texture. A full, intense style with masses of concentration. 
Drink 2018 – 2028

• Chambolle Musigny 1er Cru les Fuées
£345.00 per 6 Bottles In Bond

Crisp bright red currant fruits. This is a wine of stunning 
purity, lively and fresh with real drive. This is a beautiful 
example of both Chambolle and Pinot Noir with lovely 
aging potential. Drink 2018 – 2028

• Beaune 1er Cru Bressandes Domaine des 
Heritiers Louis Jadot
£135.00 per 6 Bottles In Bond

Harmonious perfumed red fruits on the nose. Lovely purity 
of Pinot Noir flavours, this is succulent and generous with 
a soft touch of cinnamon. Very good length, for mid term 
drinking. Drink 2017 – 2026

• Volnay 1er Cru En L’Ormeau
£198.00 per 6 Bottles In Bond

An outstanding cuvée also allowed to be Mitans, but 
certainly the more elegant of the two. This is a beauty with 
its sweet direct red fruit flavours. It has so much charm and 
there is a lovely harmonious feel between the fruit, alcohol, 
tannins and acidity, to provide a wine of great balance and 
class. Drink 2017 – 2026
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The Comte Armand has a brilliant knack of finding young, 
dynamic and extraordinarily talented winemakers to 
manage his famous Domaine. First Pascal Marchand, who 
was followed by Benjamin Leroux and now, judging by 
the fabulous 2013s, the extremely able Paul Zenetti. Paul 
worked alongside Benjamin so is certainly not a newcomer. 
Previously he worked with Dominique Lafon, so he has an 
unquestionably blue chip CV. The future is undoubtedly 
bright for the Domaine in this exciting new chapter.

• Pommard 1er Cru Clos des Epéneaux (very limited)
£475.00 per 6 Bottles In Bond 

The initial sweet strawberry fruit nose is supported in 
the palate by hints of red cherry and cinnamon. A wine of 
class and stature. This is fresh, clean, pure and long with a 
refined tannic depth. Drink 2019 – 2029

• Gevrey Chambertin 1er Cru Clos St Jacques 
Domaine Louis Jadot
£525.00 per 6 Bottles In Bond

A rich and robustly full style, this wine has a lovely line of 
damson and autumnal fruits. This is very well structured, 
with the layered tannins providing weight and complexity 
on the finish. Drink 2018 – 2028

• Echézeaux Grand Cru Domaine Louis Jadot
£650.00 per 6 Bottles In Bond

A beautiful example of this celebrated Grand Cru. It starts 
with stunning aromas of an autumn forest, with its wild 
black fruit smells and hints of truffles. A wine of great grace 
and finesse, very long, lovely and fine. Drink 2018 – 2030

• Charmes Chambertin Grand Cru
£575.00 per 6 Bottles In Bond

A delicious full rich and generous wine. A fabulously 
hedonistic style, with outwardly generous summer fruit 
flavours, balancing acidity and a fine intense finish. Drink 
2018 – 2030

• Chapelle Chambertin Grand Cru 
Domaine Louis Jadot
£750.00 per 6 Bottles In Bond

Deliciously sweet raspberry and strawberry fruit aromas. 
The very juicy mouthfeel is supported by refined 
tannins, which nevertheless provide depth. Very fine and 
wonderfully layered in a way that absolutely shows off its 
Grand Cru pedigree. Drink 2019 – 2032

• Chambertin Grand Cru Clos de Bèze  
(very limited)
£1,275.00 per 6 Bottles In Bond

What a fabulous wine and such a great example of 
this stunning Grand Cru from the village of Gevrey 
Chambertin. A hugely layered wine with a strong mocha 
and black forest fruit scent. In the palate it manages to 
combine an intrinsic power with layers of subtlety and 
finesse. A real beauty with a deliciously long finish.  
Drink 2019 – 2033

M A I S O N  L O U I S  J A D O T,  B e a u n e
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• Gevrey Chambertin Les Etelois
£198.00 per 6 Bottles In Bond

Neighbouring Grand Cru Griotte-Chambertin, this is 
quintessential Gevrey Chambertin with its inherent 
richness, volume, weight and density; it is text book in 
style. A really classy village cuvée, with a long and very 
concentrated finish. Drink 2017 – 2027

Following twelve years at one of the Côte de Beaune’s 
greatest domaines, Comte Armand, it has surely been with 
sadness but also excitement that Benjamin Leroux decided 
in 2013 to leave the domaine and focus his attentions 100% 
on his developing negociant business, which rapidly gaining 
the headlines for the quality of its wines. As a small specialist 
negociant house the secret to success is in the sourcing of 

the fruit. By working with growers Benjamin knows well 
and advising on the vineyard practices that fit entirely with 
his own wine making ideals this success is ensured. This 
is never more important than in vintages such as 2013. We 
were so impressed by his quality that we have increased 
our range of wines this year, with two new wines: a superb 
Chambolle and a very fine and rare Vougeot village.

• Volnay 1er Cru Mitans
£240.00 per 6 Bottles In Bond

Benjamin’s experience in Volnay and Pommard really show 
in this lovely 1er Cru. A beautifully refined wine, what it 
lacks in power, it most certainly makes up with elegance 
and sophistication. A beautiful example of fine Volnay. 
Drink 2018 – 2028

• Vougeot Clos du Village
£175.00 per 6 Bottles In Bond

Brilliantly open with vibrant red fruit characteristics. This 
is a wonderfully pleasing style, full of charm and vibrant red 
fruits. It is lovely and ample on the finish. Drink 2018 – 2028

• Chambolle Musigny Veroilles
£225.00 per 6 Bottles In Bond

Surprisingly deep and dark in colour and similarly packed 
in rich dense black fruits on the nose, easily explained by 
Benjamin by the location of the vines just next door to Bonnes 
Mares!  Lots of chocolate and spice, with subtle grainy 
tannins and a strong complete finish. Drink 2017 – 2028

• Clos St Dénis Grand Cru
£360.00 per 3 Bottles In Bond

A fine example of this superbly positioned Grand Cru. Intense 
dark bramble fruits are enhanced by a delicate freshness, 
while the tannins provide a drive which all contributes 
towards a wine with real poise and class. Drink 2018 – 2030
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This was a great tasting. Jean-Marc has refined a  
wine making technique that balances a lovely subtle 
opulence and grace in his wines, whilst retaining the 
appellational minerality that differentiates the wines  

of Puligny from those of Meursault and Chassagne. A fine 
selection and, for anybody wishing to see the different 
characteristics of each of the 1er Crus, this is as good an 
address to try as anywhere.

• Puligny Montrachet
£350.00 per 12 Bottles In Bond

Possibly the most inviting Puligny Village I tasted in the 
three weeks of Primeur tastings. Gracious and honeyed, 
with a delightful citrus edge. Wonderful purity with elegance 
and charm on the finish. Delicious. Drink 2016 – 2019

• Puligny Montrachet 1er Cru Champs Canet  
(very limited)
£298.00 per 6 Bottles In Bond

Always a flamboyant style and even in a cooler vintage such 
as 2013, the deep honeyed toffee fruit flavours come through. 
This is a rich and generous style, with bags of weight and 
flavour. Already almost irresistible. Drink 2016 – 2020

• Puligny Montrachet 1er Cru La Garenne  
(very limited)
£295.00 per 6 Bottles In Bond

Whilst not the most fashionable of 1er Crus, centrally 
located Garenne always delivers. This has soft white  
peach aromas, with lots of charm, great breadth of fruit  
and soft nutty hazelnut finish. An extremely rewarding 
style. Drink 2016 – 2020

• Puligny Montrachet 1er Cru Les Combettes  
(very limited)
£398.00 per 6 Bottles In Bond

One of Puligny’s finest 1er Crus, a stunning cuvée with 
its gentle acacia honeyed aromas and hints of fresh Jersey 
cream. A delicious sweetness of fruit avoids being cloying 
with the drive of freshness on the finish giving cleanliness 
and complexity. Drink 2017 – 2021

• Puligny Montrachet 1er Cru Les Referts  
(very limited)
£298.00 per 6 Bottles In Bond

Whilst lower lying on the Meursault side of the village,  
this is one of the most respected of 1er Crus. Less on 
finesse and more on power, this wine has great layers of 
honeyed fruit with broad shoulders and really good weighty 
texture, aided by a fine freshness on the finish. Very good. 
Drink 2016 – 2020

• Bâtard Montrachet Grand Cru (very limited)
£795.00 per 6 Bottles In Bond

A great vintage for Bâtard Montrachet in 2013, this is a 
superb Grand Cru. It has everything one wants, power, 
structure and intensity, but all with a subtle touch of 
refinement. A truly brilliant wine. Drink 2017 – 2023

D O M A I N E  J E A N - M A R C  B O I L L O T,  P o m m a r d

D O M A I N E  D E  C O U R C E L ,  P o m m a r d

The late picking dates of 2013 fitted entirely with estate 
manager Yves Confuron’s philosophy. He has always 
been a proponent of late picking to achieve maximum 
levels of phenolic ripeness and balance between 
sugars and acidity. It is also his view that the Côte 

de Beaune vineyards which were touched by the hail 
actually performed better than those that weren’t as 
their naturally lower yields meant that they achieved 
maximum ripeness which might not otherwise have  
been possible due to the cooler seasons.

• Pommard 1er Cru Rugiens ( very limited)
£450.00 per 6 Bottles In Bond

Pommard’s Grand Cru in waiting, if ever there is to be a 
change. A wine with extraordinary richness and intensity. 
It is so full and textured, balancing a natural sweetness of 
black fruits with rounded structured tannins and real life 
and drive on the finish. A superb wine. Drink 2019 – 2031

• Pommard 1er Cru Grand Clos des Epenots
(limited)
£345.00 per 6 Bottles In Bond

The vineyard which tries the hardest to compete with 
Les Rugiens. Focused on strawberry and raspberry fruits 
with hints of nutmeg and spice. A wine which balances 
the famed power of Pommard, with a line of elegance and 
finesse. Very delicious. Drink 2018 – 2030
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• Volnay 1er Cru Caillerets
£450.00 per 12 Bottles In Bond

The purest and raciest of the Volnay 1er Crus, with a 
reputation amongst most growers for making the most 
sophisticated wines in the village. This has sublimely 
pure fresh red Pinot characteristics, racy, fresh and yet 
beautifully sweet. Lovely fine length that lingers forever. 
Drink 2018 – 2029

• Volnay
£245.00 per 12 Bottles In Bond
£265.00 per 6 Magnums In Bond

Everything that village Volnay should be, this is a 
deliciously open and pure Pinot style; fresh and vibrant 
with delicate richness. An early approachable style which 
will give real pleasure. Drink 2017 – 2025

• Volnay 1er Cru Brouillards
£450.00 per 12 Bottles In Bond

A very intense tightly knit style. This is a weighty styled 
Volnay, with layers of gamey black fruits and a vibrant 
spicy finish. Lots of weight and real depth in the palate. 
Drink 2018 – 2027

Tasting with Jean-Pierre Charlot in September was a rather 
sad affair following the death of his father in law Joseph 
Voillot in the summer to whom he was extremely close. 
When I went back in November he was in better spirits 
and we had an excellent tasting of this fine selection. 
Few domaines can show better the striking differences 

between the different vineyard locations in Pommard and 
Volnay than this great domaine. To prove a point about 
their age worthiness, Jean-Pierre and his delightful wife 
Isabelle (née Voillot) invited me to dinner and we enjoyed 
the most fantastic bottle of 1947 Volnay 1er Cru Champans, 
still full of life, purity and totally and utterly exquisite.

• Volnay 1er Cru Champans
£450.00 per 12 Bottles In Bond
£465.00 per 6 Magnums In Bond

The most classical of all the Volnay wines, balancing a 
velvet silky refinement with a lovely richness of fruit. This 
is delicious, with broad mouth coating flavours, ripe and 
concentrated with a very good length. Drink 2019 – 2027

• Volnay 1er Cru Fremiets
£450.00 per 12 Bottles In Bond
£465.00 per 6 Magnums In Bond

The most Pommard of the Volnay 1er Crus, hardly 
surprising as it is its neighbour. A wine with strong 
pronounced black fruits and real energy, without excessive 
weight. Crisp and bright on the finish, this will become 
deliciously sweet with age. Drink 2018 – 2028

• Pommard
£285.00 per 12 Bottles In Bond
£295.00 per 6 Magnums In Bond

A fine comparison between the two appellations of Volnay 
and Pommard. This is more classically sturdy with a firmer 
tannic grip, but excellent fruit and real life on the finish. Broad 
and structured. Drink 2017 – 2015

• Pommard 1er Cru Rugiens (limited)
£575.00 per 12 Bottles In Bond

A truly superb wine and one of the very finest reds in the 
Côte de Beaune for the vintage. Absolutely sensational, 
with extraordinary texture of rich dark wild berried fruits. 
So full and ripe, yet not excessive and completely in 
balance. A real stunner. Drink 2018 – 2029

• Pommard 1er Cru Les Epenots
£575.00 per 12 Bottles In Bond

A superb example of this, Pommard’s most prestigious 1er 
Cru, packed with deep rich dark wild fruit flavours. This 
balances a full weighted texture with an air of refinement. 
The lovely gamey flavours on the finish provide layers of 
complexity. Fabulous. Drink 2019-2030
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Jean-Philippe’s wines in 2013 have a superb balance 
between the characteristic tension of the vintage and 
great weight and depth. Always a highly thoughtful 
winemaker and willing to adjust his winemaking 
philosophy to maximise the potential of a given vintage, 

in 2013 he worked the fruit a little more at the time 
of pressing and vinification, to give the wines more 
density and more layered texture. The result is extremely 
successful and he has produced a very powerfully 
structured selection in 2013.

• Bourgogne Blanc Vieilles Vignes
£170.00 per 12 Bottles In Bond

Open generous creamy fruit aromas. This is a very giving 
style of Bourgogne Blanc enhanced by some old vine low 
yielding depth and complexity. Drink 2015 – 2018

• Meursault
£298.00 per 12 Bottles In Bond
£160.00 per 12 Halves In Bond 
£310.00 per 6 Magnums In Bond

With a creamy, buttery brioche nose, this is a full and 
mouth coating style, balancing its smooth texture with 
a lovely clementine orange citrus character. Fresh and 
vibrant on the finish. Drink 2016 – 2019

• Meursault Meix Sous le Château
£330.00 per 12 Bottles In Bond

Despite the warmth of the site of this vineyard, this has a 
lovely defined citrus character. It is a wine with great drive, 
but maintaining a Meursault-like volume and depth. Very 
good. Drink 2016 – 2019

• Meursault Chevalières
£425.00 per 12 Bottles In Bond

A wine of poise and complexity from one of the most 
respected lieux dits in Meursault. This has an intense 
nutty toasted character, lots of depth, intensity and a fine 
classy finish. Drink 2016 – 2019

• Meursault Le Tesson
£450.00 per 12 Bottles In Bond

Talk to any grower and they will say that Tesson is 
undoubtedly of 1er Cru quality and this outstanding wine 
certainly supports that opinion. A wine which balances a 
creamy nuttiness, with depth, texture and vitality. One of 
the best buys in the village in 2013. Drink 2016 – 2020

• Puligny Montrachet 1er Cru Les Referts
£545.00 per 12 Bottles In Bond

A great wine and the natural weight of fruit that this 
vineyard achieves very much suits Jean-Philippe’s style of 
wine making. Bright citrus fruits, tremendous harmony and 
a lovely bite of freshness on the finish. Drink 2016 – 2020
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• Meursault Les Clousots (very limited)
£365.00 per 12 Bottles In Bond

A blend of Les Clous and Crotots, a deliciously opulent 
and honeyed style with rich Guernsey cream flavours. 
Tremendous intensity, real drive and direction. This is long, 
complex and quite simply very very good. Drink 2016 – 2020

• Bourgogne Blanc Cuvée Oligocène
£170.00 per 12 Bottles In Bond

Selected from vines on the Puligny side of the village, this 
is always a favourite cuvée of mine amongst the Bourgogne 
Blancs. Honeyed, pure and elegant, this is very fine and 
certainly punches well above its classification might 
suggest. Drink 2015 – 2018

Returning to the UK after the Primeur tastings and 
looking back at my notes, I saw a small comment at the 
top of the page. “Patrick has nailed this vintage 18/20!” 
This is a beautiful selection, very much in the Javillier 

mould, nothing forced but the result of the finest quality 
of matière, low yields and beautiful balance between 
concentration and refinement. A stunning range.

• Meursault Clos du Cromin
£310.00 per 12 Bottles In Bond

Coming from a core of vines which average almost 70 years, 
this is unsurprisingly a very concentrated and complex 
Meursault Village. Subtle aromas of almonds and Seville 
oranges, this has a broad creamy texture, with real length 
and energy. A “must buy” Meursault. Drink 2016 – 2019

• Meursault Les Tillets
£310.00 per 12 Bottles In Bond

Golden yellow in colour, a vineyard with a high proportion 
of chalk helps to produce a wine with great intensity 
and tension. A wine more focused on citrus fruits, it is 
extremely layered and has real refinement on the finish. 
Quite rightly one of Patrick’s most sought after wines. 
Drink 2016 – 2020

• Corton Charlemagne (limited)
£410.00 per 6 Bottles In Bond

A beautifully rewarding Grand cru with flavours of acacia 
honey and hazelnuts. A wine which balances a great 
energy with breadth and volume to provide for a real Grand 
Cru feel and mouth texture. This is going to be irresistible 
when fully mature. Top top class. Drink 2017 – 2022
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In the Côte de Nuits, we refer to the amazing depth of wines 
and vineyards that estates such as Hudelot Noellat and Jean 
Grivot have. The same can be said for Etienne Sauzet who 
are the envy of just about every grower in the Côte de Beaune 
with their incredible selection of 1er Cru and Grand Cru 
appellations. Whilst 2013 is not a large crop, the yields are a 

little greater than their very small 2012 harvest. Gerard Boudot 
is extremely optimistic of the quality positioning the wines 
in style between 2012 and 2011; thus they have the weight 
and density of a 2012 with a little bite of acidity that the 2011s 
retained. Whilst nobody really keeps white Burgundy today 
for the long term, these will produce very good mature wines.

• Puligny Montrachet
£365.00 per 12 Bottles In Bond

Fresh bright sherbet lemon nose, this is a vibrantly fresh 
Puligny with lots of mineral zest. Very clean and very pure. 
Drink 2016 – 2019

• Chassagne Montrachet Les Encégnières
£395.00 per 12 Bottles In Bond

A good weighty Chassagne, with lots of classic power and 
an earthy structure. Good depth with a fine length and 
textured finish. Drink 2016 – 2019

• Puligny Montrachet 1er Cru La Garenne
£580.00 per 12 Bottles In Bond

Soft honeyed nose, there is a natural feeling of ripe fruits, 
with hints of white peaches and blossom. Good length and 
very rewarding. Drink 2016 – 2020

• Puligny Montrachet 1er Cru Champ Gain
£580.00 per 12 Bottles In Bond

Light lime colour, strong on citrus fruits, fresh limes and 
orange peel. A wine with strong layered substance, hints 
of walnuts and very good persistence on the finish. Drink 
2016 – 2020

• Puligny Montrachet 1er Cru Les Referts (limited)
£675.00 per 12 Bottles In Bond

With only 25% new oak, this wine is all about natural 
terroir flavours. A wine with real volume and richness, 
layered and concentrated, balancing a subtle creaminess 
with lively minerality. Extremely good. Drink 2017 – 2022

• Puligny Montrachet 1er Cru Les Perrières 
(very limited)
£675.00 per 12 Bottles In Bond

A very stony parcel of land with limited top soil produces 
a wine with real zest and minerality. This has great purity 
with fine citrus characters. A very true wine, direct and 
long. Drink 2017 – 2022

• Bâtard Montrachet Grand Cru (very limited)
£1,025.00 per 6 Bottles In Bond

A beautifully harmonious Bâtard, stunning sensations 
of fresh honey and clotted cream. A wine of texture and 
substance and its natural power and weight of fruit is 
beautifully balanced by a feeling of grace and subtly crisp 
acidity. Drink 2018 – 2025

• Puligny Montrachet 1er Cru Les Combettes  
(very limited)
£490.00 per 6 Bottles In Bond

A favourite vineyard of Gerard Boudot’s, which he shows 
just before his Bâtard in order of tasting. As one would 
expect this has power, but is beautifully integrated with 
refined honeyed characters and hints of toffee and verbena. 
Very full and very concentrated. Drink 2017 – 2023

• Chevalier Montrachet Grand Cru (very limited)
£1,290.00 per 6 Bottles In Bond

A stunningly open, generous and giving Chevalier. There 
is so much harmony and soft opulence in this wine. A truly 
delicious style balancing gentle mandarin fruits with a 
subtle nutty undertone. Great length, totally irresistible. 
Drink 2017 – 2024
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Jacques Carillon makes extremely thoughtful and true 
Puligny Montrachets. He does not like making wines of 
excess and therefore uses minimal amounts of new oak (15%) 
and likes to leave the wines in stainless steel vats for their 
second winter before bottling, to preserve the primary fruit 
characteristics to a maximum. The result is always wines 
with a beautiful touch of minerality and great purity and 
there is no better vintage to show off this style than 2013.
Please note: his 1er Crus are released later in the Spring.

Despite his supposed retirement, Michel Colin’s 
enthusiasm for making these three wines, having passed 
on the bulk of his estate to his two sons Philipp and Bruno, 
still very much continues today. His style of wine is a lovely 
contrast to the wines of Bruno, he enjoys a volume and 
richness to his wines, which he feels is the very essence 
of great Chassagne. The bright, lively nature of the 2013 
vintage blends in beautifully with this style to produce a 
range with both depth and life.

• Chassagne Montrachet 1er Cru En Remilly
£490.00 per 12 Bottles In Bond

On the borders of Puligny and as Grand Cru Chevalier 
Montrachet’s closest neighbour it is little wonder Michel 
wanted to keep this great vineyard when he divided the 
land amongst his sons. At its best in cooler years such as 
2013, this is a brilliant cuvée, deep, full and concentrated 
with great drive at the end. Drink 2017 – 2022

• Puligny Montrachet 1er Cru Demoiselles
£470.00 per 6 Bottles In Bond

The final rows of vines within 1er Cru Les Caillerets before 
it hits Le Montrachet create this unique vineyard parcel. 
It is an extraordinary wine that stands alongside the very 
best of them. Whilst it possesses the fat and muscles of  
the famous Grand Cru, it has a touch of elegance and 
mineral purity that makes it the finest of all the Caillerets. 
Drink 2017 – 2022

• Chevalier Montrachet Grand Cru (limited)
£450.00 per 3 Bottles In Bond

A beauty, balancing gentle acacia honeyed flavours, with 
an extraordinary elegance and refinement. This is so 
graceful with subtle concentration. A real beauty in the 
making. Drink 2017 – 2024

D O M A I N E  C O L I N - D E L E G E R ,  C h a s s a g n e  M o n t r a c h e t

 D O M A I N E  J A C Q U E S  C A R I L L O N ,  C h a s s a g n e  M o n t r a c h e t

• Puligny Montrachet
POA

2013 is a vintage which accentuates Jacques style of wine 
making. The natural purity and refined fruit flavours are 
really enhanced by this vintage. A delicious cuvée, with 
its clean subtle citrus fruits, hints of glycerol in the mouth, 
very fine and very pure with a long lasting and generous 
finish. Drink 2016 – 2020
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38D O M A I N E  B R U N O  C O L I N ,  C h a s s a g n e  M o n t r a c h e t

Bruno Colin makes wines in a style that is a fabulous 
contrast to his father Michel. Michel’s wines tend to 
be on the richer side, Bruno likes to make wines with 
a brightness and steely mineral touch. In some years 
to achieve this, he will advocate an early harvest date, 

although this was not necessary in 2013, as the later 
season allowed the grapes to maintain an excellent level 
of natural acidity. His wines possess a beautiful charm 
and highlight the range of styles from the great village of 
Chassagne Montrachet.

• Chassagne Montrachet
£260.00 per 12 Bottles In Bond

Brilliant lime yellow colour, this shows a beautiful balance 
between creamy fruit flavours and a natural Chassagne 
bulk and weight. The lovely opulence of buttery flavours is 
supported by a racy freshness on the finish, making this a 
perfect example of the appellation. Drink 2016 – 2019

• Chassagne Montrachet 1er Cru Maltroie
£370.00 per 12 Bottles In Bond

Traditionally this is the broadest and often the most 
flamboyant cuvée and whilst the natural breath and 
texture is very much here, this year this lovely wine 
focuses more on citrus fruits and precision. Great depth 
with a long powerful finish. Drink 2016 – 2020

• Chassagne Montrachet 1er Cru Chenevottes
£370.00 per 12 Bottles In Bond

I always like this cuvée on the borders of Puligny. It 
balances the bright fresh mineral drive of Puligny, with 
some textured earthy weight of Chassagne. A really good 
wine, vibrant and refreshing with lots of beautiful flavours 
of clementines and lemons, a striking line of minerality and 
great length. Drink 2016 – 2021

• Chassagne Montrachet 1er Cru Les Vergers
£370.00 per 12 Bottles In Bond

A very harmonious style with appealing flavours of guava, 
peaches and lychees, this has a delicious richness with a 
subtle nuttiness. Very moreish indeed and will give huge 
pleasure. Drink 2016 – 2021
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39D O M A I N E  PA U L  P I L L O T,  C h a s s a g n e  M o n t r a c h e t

Tasting with the current member of the Pillot family 
running this classy 11 hectare domaine, the charming 
and youthful Thierry is always a real delight. 
His genuineness and openness during a tasting  
is wonderfully refreshing, explaining the different 
nuances between each of his wines and why one 

may have particularly succeeded or possibly not in 
a given vintage. It is little wonder therefore that in a 
comparatively short time he is already moving this hugely 
respected estate to a higher echelon. Top class wines, 
with a commercial touch, to give real pleasure to all levels 
of white Burgundy lovers.

• Chassagne Montrachet Mazures
£298.00 per 12 Bottles In Bond
£315.00 per 6 Magnums In Bond 

In the very centre of the village just below the 1er Cru 
vineyards, this is a very classical Chassagne, always 
maintaining a directness and density. Lively aromas of 
grapefruits and freshly picked figs. This wine has very 
good depth, with a lovely uplifting and lively finish.  
Drink 2016 – 2019

• Chassagne Montrachet 1er Cru Clos St Jean
£370.00 per 12 Bottles In Bond

Situated on the higher slopes above the village, this is a 
full and plump styled wine, with beautifully pure flavours 
of clementine oranges. Lots of finesse and a very clean 
mineral drive on the finish. Drink 2016 – 2020

• Chassagne Montrachet 1er Cru La  
Grande Montagne (limited)
£495.00 per 12 Bottles In Bond

This is a lone vineyard on the hilltops, perhaps because this 
is a tough vineyard to work. However the result for those 
growers prepared to put in the hard hours is extremely 
gratifying. Lovely ripe aromas of almonds and hazelnuts. 
This balances a touch of opulence with a freshness of 
acidity. A strong and firm wine with layers of complexity. 
Drink 2017 – 2021

• Chassagne Montrachet 1er Cru La Romanée  
(limited)
£575.00 per 12 Bottles In Bond

A very good vineyard producing this fine wine, bright 
lemon yellow in colour. Lovely rich full honeyed aromas. 
This wine has extraordinary drive, with hints of fresh 
clotted cream and subtly nutty layers. Strong and full with 
almost a tannic weight on the finish, it has so much depth. 
Drink 2017 – 2021

• Chassagne Montrachet 1er Cru Champ Gain
£365.00 per 12 Bottles In Bond

Sitting just above Thierry’s Mazures vineyards, this is a 
very generous and giving wine, with real joy. With hints of 
tropical fruits, there is delicious volume and subtle acacia 
honey undertones. Lovely and delicate with a pleasing 
spiced nutty finish. Drink 2016 – 2020
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40D O M A I N E  M A R C  C O L I N ,  G a m a y

Brothers Damien and Marc continue to market their wines 
under the names of their father Marc, but they are absolutely 
the driving force behind the superb reputation that this 
excellent domaine fully deserves. Managing 15 hectares of 
vines, the brothers practice a minimal intervention policy 

of wine making. They only use natural yeasts, favour a long 
slow cool fermentation and minimal racking. The result 
is always wines which have extraordinary texture and 
presence balanced by a refreshing strictness and freshness 
on the finish. All of this is exemplified by the 2013 vintage.

• St Aubin 1er Cru En Remilly
£240.00 per 12 Bottles In Bond

Considered amongst many of the growers as St Aubin’s 
most prestigious 1er Cru, sitting behind the great Grand 
Cru vineyard, Le Montrachet, this is a delicious cuvée 
renowned for excelling in the cooler years. Deep nutty 
aromas, this is a beautiful balance between power and 
refinement. This is extraordinarily subtle and elegant and 
yet has amazing layers and finishes with a lovely gentle 
sweetness of fruit. Drink 2016 – 2019

• St Aubin 1er Cru Sur Le Sentier du Clou
£240.00 per 12 Bottles In Bond

Lying at the back of the village of St Aubin, this is a full 
and concentrated style, with pronounced hazelnut and 
almond paste notes. It has real volume with a feeling of 
richness and soft freshness. A full and giving style.  
Drink 2016 – 2019

• Le Montrachet Grand Cru (very limited)
£350.00 per Single Bottle In Bond

With only 6 ares of this extraordinary vineyard, having the 
opportunity to taste it, is both a rarity and an amazing 
treat. A wine of so many layers, balancing a classy weight 
with beautiful harmony and freshness. This is very special 
indeed. Drink 2017 – 2024

• Chassagne Montrachet 1er Cru Champs Gains
£440.00 per 12 Bottles In Bond

This was a little backward on the nose when tasting,  
but in the palate it has very fine floral, white peach fruit 
flavours. A really stylish wine, with poise and subtlety. 
Drink 2016 – 2021

• Chassagne Montrachet 1er Cru Chenevottes
£440.00 per 12 Bottles In Bond

Quintessential Chassagne, this has drive and directness, 
balancing appealing nutty creamy flavours with an earthy 
structure. Very full and very concentrated. Drink 2016 – 2020

• Chassagne Montrachet 1er Cru Vide Bourse
£440.00 per 12 Bottles In Bond

A lone 1er Cru of just 1 hectare at the foot of Bâtard 
Montrachet, this is almost a mini Bâtard in style. With rich 
honeyed aromas, there is a lovely tropical fruit feel, with 
great structure. A real masculine touch with great length 
and power on the finish. Drink 2016 – 2019

• Santenay Vieilles Vignes Champs Claude
£175.00 per 12 Bottles In Bond

Lots of fresh red cherry and soft strawberry fruit flavours. 
Red Santenay is often overlooked but, for easy drinking 
Pinot Noir, this is an absolute delight. Drink 2017 – 2023
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41D O M A I N E  H U B E R T  L A MY,  S t  A u b i n

So often white Burgundy lovers refer to the three great 
white appellations of the Côte de Beaune: Chassagne, 
Puligny and Meursault. In reality this should be increased 
to four with the wines of St Aubin to be included. 100 years 
ago the best vineyards of St Aubin were priced alongside 

the most respected 1er Crus from its neighbouring villages 
and I suspect they may well be again, and in the not too far 
distant future. Olivier Lamy is a driving force behind this 
new found respect and his fine range in 2013 shows off the 
great potential.

• St Aubin 1er Cru Frionnes
£240.00 per 12 Bottles In Bond

Always reliable and hugely rewarding, this cuvée hits the 
spot yet again. A fine balance between plump buttery 
characteristics with a touch of drive and minerality. A 
giving and forward drinking style with masses of charm. 
Drink 2016 – 2020

• St Aubin 1er Cru Clos de La Chatenière
£298.00 per 12 Bottles In Bond

A favourite of mine and my vineyard of choice in St 
Aubin. This makes the most of its perfect position for 
the afternoon and evening sun which give a wonderful 
ripeness of fruit, but the shaded location in the cool crisp 
mornings allows it to maintain excellent acidity. A very 
classy wine. Drink 2016 – 2021

• St Aubin 1er Cru Derriere Chez Edouard
£240.00 per 12 Bottles In Bond

A very intense and spiced fruit style. This is rich and 
luscious with great layers of concentrated buttery and nutty 
flavours. Full, rich, intense and very long. Drink 2016 – 2020

The best winemakers are often extraordinarily humble; 
they have a wonderful way of playing down their skills as 
winemakers, but are always incredibly respectful of their 
vineyard holdings. Location and site is the key to making 
great wine in their view and this philosophy is brilliantly 
highlighted at the beautiful little father and son domaine of 
J-P Charton. Father Jean-Pierre was vineyard manager for 

Bouchard Ainé with a responsibility for their 30 hectares in 
the appellation of Mercurey, hence nobody understands the 
appellation and the variety of soil types better. Over the years 
he has selected his favourite vineyard parcels showcasing 
the differing styles within the village to build up the family 
domaine. This is a stunning address and highlights both 
the quality and potential for the wines from the area.

• Mercurey Vieilles Vignes
£150.00 per 12 Bottles In Bond

Bright ruby red colour. This is full of crisp bright red cherry 
flavours, very open and striking, with gentle sweetness on 
the finish. Drink 2015 – 2020

• Mercurey 1er Cru La Chassière
£175.00 per 12 Bottles In Bond

One of my favourite 1er Crus in this village, this wine from 
the lower slopes always has a brightness and clarity of fruit, 
with its deep raspberry and strawberry flavours, lovely 
purity and an open generous finish. Drink 2016 – 2021

• Mercurey 1er Cru Clos du Roi
£185.00 per 12 Bottles In Bond

A strong masculine style, with brooding dark wild forest 
flavours. This is concentrated and weighty with a long and 
very full finish. Drink 2016 – 2022

D O M A I N E  J E A N - P I E R R E  C H A R T O N ,  M e r c u r e y
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Telephone: +44 (0)20 7793 7900

For advice or to place an order call our Sales Team  
on +44 (0)20 7793 7900.

Email: sales@goedhuis.com

Send an email to sales@goedhuis.com or directly to your 
salesman at their email address listed below.

Online: www.goedhuis.com

Buy online at www.goedhuis.com. To log on you need 
either your account number or account email address and 
your password. Give us a call if you have forgotten this 
information or have not created a password in the past.

S A L E S  T E A M  C O N TA C T  D E TA I L S

Name
Arthur Coggill 
Georgina Crawley 
Johnny Goedhuis 
Toby Herbertson 
James Low 
Hugo McMullen 
David Roberts 
Tom Stopford Sackville, HK 
Jamie Strutt 
Charlie Whittington 
Floris de Winter, HK 
Philippa Wright 

H O W  T O  O R D E R ?

Email    Telephone
ac@goedhuis.com   020 7793 5627 
gc@goedhuis.com  020 7793 5623 
jdg@goedhuis.com  020 7793 5633
th@goedhuis.com  020 7793 5638 
jl@goedhuis.com   020 7793 5637
hm@goedhuis.com  020 7793 5642
dr@goedhuis.com  020 7793 5621
tss@goedhuis.com  +852 2801 5999
js@goedhuis.com   020 7793 5628
cw@goedhuis.com  020 7793 5644
floris@goedhuis.com  +852 2801 5999 
pw@goedhuis.com  020 7793 5634

C O N TA C T  U S

Head Office
6 Rudolf Place
Miles Street
London
SW8 1RP
T +44 (0)20 7793 7900
F +44 (0)20 7793 7170

T E R M S  A N D  C O N D I T I O N S

All wines are offered In Bond England. We will arrange 
shipment from the domaines in Autumn 2015. On arrival, 
your wines can either be delivered directly to you or stored 
Under Bond at our independent storage company, Private 
Reserves, at a cost of £10.50 ex-vat per case per annum. 

Hong Kong Office
9A, On Hing Building
1 On Hing Terrace
Central
Hong Kong
T +852 2801 5999

When you decide to take delivery, Duty and Vat at the 
prevailing rate will become payable. These charges are at 
present £24.60 per 12-bottle case and 20% respectively. 

All En Primeur deliveries will be charged at cost.

Mobile
07590 195 795 
07771 790 190 
07776 197 684 
07831 296 393
07813 886 853
07872 476 122
07917 361 990
+852 9385 2528
07917 851 247
07747 604 138
+852 9686 1566 
07939 991 884
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