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Domaine Joseph Roty 2017

“Pierre-Jean compares the resulting wines to a blend of 2014 and 2009,
rather decent bedfellows.”

As our on-line world continues to dominate our lives, racing past at high speed, a visit to Roty is a bit like a digital detox, 
with our computers for note-taking looking distinctly out of place. I have been visiting Roty for more than 25 years and 
everything remains unchanged – no high tech, no new tasting room, just a wonderfully honest appraisal of the vintage by 
Pierre-Jean Roty, accompanied by wonderfully honest wines which speak for themselves. 

Pierre-Jean described 2017 as a ‘millésime de plaisir’, one which will drink well young as well as in the mid-term. Spring 
came early and was warm, leading to an early budburst, followed by a sudden cold snap in the middle of April; the threat 
of frost loomed once more, although not as strongly as in 2016, and Pierre-Jean feels that many growers over-reacted, 
burning straw to mitigate the risk of damage, perhaps bringing pollution rather than resolution. The cold period slowed 
the vines down by a couple of weeks, but flowering was fine and plentiful and at the normal time. During the summer 
there was continual hail pressure, with black clouds billowing up but then rolling away to deposit their hail further south 
or north. June started cool and finished hot and dry, and only intermittent rain in July offered some respite to the vines 
before another hot, dry month in August; this final hot spell was broken by heavy rain on 1st September, allowing the reds 
to finish their maturing, particularly where they had been blocked by water stress. 

The Rotys started their harvest on 12th September, finishing on the 20th, with occasional showers punctuating the process 
but with no detrimental effect on the quality. Yields were good for the Pinot Noir, although less generous for the whites, 
with all the fruit perfectly ripe, allowing Pierre-Jean to work his musts as much (or as little) as he wanted to during the 
relatively easy fermentations; he compares the resulting wines to a blend of 2014 and 2009, rather decent bedfellows. 

You will see from my notes how much we enjoyed these wines when we tasted at the Domaine and they come very highly 
recommended to you.

Nicola Arcedeckne-Butler MW
December 2019

Please call 01353 721 999 to order or contact your ususal salesperson

These wines will be shipped in the late Spring of 2020



Bourgogne Blanc, Domaine Joseph Roty 2017 12 per case £155
80% Pinot Blanc with the balance Chardonnay; Coche Dury introduced Joseph Roty to the concept of using Pinot Blanc, 
preferring its lighter, floral characteristics. Bright gold with a nose of creamy white fruit, steely and chalky, leading to a palate of 
sweet, ripe white stone fruit, rich and well done, creamy and again steely with fine acidity behind and a long, floral finish. Their 
best Bourgogne Blanc to date. Drink 2020 - 2023

Marsannay Blanc, Domaine Joseph Roty 2017 12 per case £255
100% Chardonnay. Much tighter on the nose than the Bourgogne Blanc, with creamy floral white fruits, less expressive but with a 
refreshing green twist; on the palate rich, candied fruit peel, light and fresh too, buttery, with a distant grilled note, mineral and ripe 
going to an evolving finish. Drink 2020 - 2024

Marsannay Rosé, Domaine Joseph Roty 2017 12 per case £140
Made from old vines and rather than bleeding off the paler juice, this is made from free run juice from very gentle pressing. Very 
pale pink – the colour reflects the skins’ ripeness - with a tight creamy red fruit nose, supple and giving little away, leading to a 
palate of soft leafy red berry fruit, light and fresh, warm, with creamy back notes underscored by fine acidity, refreshing and much 
tighter than usual with a lovely bright, vibrant finish which goes on and on. Drink 2020 - 2023

Bourgogne Rouge, Domaine Joseph Roty 2017 12 per case £195
From vines grown in the middle of Marsannay. Bright, vibrant red black right to the rim, limpid, with lovely perfumed and spiced 
black fruit on the nose, a distant grilled note and a fresh green crunch. On the palate delicious grilled red fruits, like a creamy 
crumble with vanilla tones, ripe and juicy, fresh and succulent with lovely stripe of purity running through, going to a really long, 
grilled finish. Drink 2022 - 2024 

Marsannay Villages, Domaine Joseph Roty  2017 12 per case £270
The produce of several different lieux dits across the appellation. Deeper red black right to the rim, still limpid, with a nose of 
perfumed, grilled black fruits, some red fruit notes too, smoky, rich and intense, very expressive, leading to a palate of smoky 
black fruits, sweet and ripe with lovely tannins behind – supple, fresh, present – and a light stalky bite, going to a long, spiced, black 
chocolate finish. Drink 2023 - 2026 

Marsannay Champs St Etienne, Domaine Joseph Roty 2017 12 per case £290
Very deep, dark red black right to the rim with a nose of smoky, grilled black fruits, very alluring, spiced with much denser, 
darker fruit than the Marsannay Villages; on the palate mouth-watering black fruits, succulent yet still with a refreshing twist, 
spiced, intense, grilled with a distant note of new wood going to fine, mineral, intense finish with a hint of tar and a zip of energy. 
Delicious. Drink 2024 - 2027 

Private Cellar’s en primeur terms and conditions apply

 £ per case
 in bond



Marsannay en Ouzelois Domaine Joseph Roty 2017 12 per case £300
From 80 - 90-year-old vines. Even deeper red black right to the rim, with a stunning nose of spiced black fruits, rich, smoky, 
tarry with a floral note (roses) and almost savoury too; really impressive and super-alluring. On the palate, more intense black 
fruits, again savoury with spice behind, lots of ripe tannins and a hint of green peppercorns, going to a superb, really complex, 
concentrated finish. Joy! Drink 2024 - 2028 

Côte de Nuits Villages, Domaine Joseph Roty  2017 12 per case £310
Paler red, vibrant, with a nose of grilled redcurrants, red fruits, spiced and alluring, really attractive without being monolithic. On 
the palate lovely grilled red fruits again, sweet and succulent, with supple acidity behind, racy too, and going to a delicious red 
berry, caramelised finish. Beautifully immediate. Drink 2023 - 2026

Gevrey Chambertin, Domaine Joseph Roty  2017 12 per case £435
  per 6 magnums £460
Bright red black, limpid and clear, with a nose of creamed, grilled red fruits, spiced and rich, leading to a palate with more 
forbidding black fruits, rich and intense, darkly spiced, with lots of fine ripe tannins before opening up to a sweet, spiced finish. 
Drink 2024 - 2029 

Gevrey Chambertin Champs Chenys, Domaine Joseph Roty  2017 12 per case £465
  per 6 magnums £500
Lying just below Grand Cru Charmes Chambertin. Deeper red black, not opaque but very dense with a nose of intense black 
fruits, lactic, rich and spiced behind, supple with a grilled, caramel spiced note, even a hint of crème brulée; on the palate big black 
fruits on entry, sweet and ripe with substantial tannins behind, structured with a lovely blend of sweetness and tartness, long 
and deep with pure Pinot fruit right across the palate and going to a deliciously fruited finish. Really substantial, really stunning.     
Drink 2024 - 2030

Gevrey Chambertin Clos de la Brunelle Domaine Joseph Roty  2017 12 per case £500
From 60-year-old vines right by the chai, planted by Pierre-Jean’s grandfather and great grandfather, from massale selection, using 
their own plant stock. Slightly lighter in colour, limpid, with a fabulous sweetly fruited nose, rich and intense with spiced, black 
fruits, grilled and tarry, really alluring, and even a hint of caramel too. On the palate lovely ripe red and black fruits, green spices, 
again a hint of caramel, rich and intense, with a tarry note, more nuanced than the Champs Chenys, going to a long, ripe, rich finish. 
Yum! Drink 2024 - 2030

Gevrey Chambertin 1er Cru Les Fontenys, Domaine Joseph Roty  2017 6 per case £495
Bright red black with a nose of caramelised red fruits, tarry, spiced, rich and creamy with an earthy complexity. On the palate 
incredibly rich and intense, ripe yet fresh too, with dense, savoury red and black fruits, super-intense and spiced, with very supple 
tannins behind, grainy and textured, going to a deliciously long, mouth-watering finish. Pierre-Jean calls it an iron fist in velvet glove. 
Drink 2025 - 2032

These wines are offered in bond, UK. Please let us know at the time of ordering if you would like to store your wines with
Private Cellar Reserves LLP or take delivery of the wines Duty Paid (upon payment of Duty, VAT and delivery). 

 £ per case
 in bond



Terms and Conditions for En Primeur Purchases

Wines purchased “en primeur”, prior to being shipped, will be delivered up to 18 months after release, depending on the 
region.

Prices for wines sold en primeur are quoted “in bond”, exclusive of UK Duty, VAT and onward delivery but including 
shipping. Payment terms are 30 days from date of invoice. Unless otherwise stated, prices quoted are per case of 12 bottles 
(12x75cl). 

Cancellation of an order for en primeur wines will be accepted by Private Cellar only if made within seven working days 
from receipt of your invoice, in writing, to 57 High Street, Wicken, Cambridgeshire CB7 5XR.

Wines are offered subject to availability and may be subject to allocation. Please confirm your eventual delivery instructions 
at the time of your order. When shipped, your wines can be delivered to you and you will be invoiced for Duty, delivery 
and VAT at the prevailing rate. Alternatively, your wines can be stored in bond in the Private Cellar Reserves LLP account 
at the specialist wine storage facility, Vinothèque, for an annual storage fee.

Orders for en primeur wines may be made by telephone, e-mail or post and confirmation of your order or allocation will 
be on the issue of our invoice.

Please visit www.privatecellar.co.uk for our full terms & conditions

E&OE

Our Contact Details
to place an order or for advice and assistance in choosing your wines

 
James Naylor T: 01353 721 993 M: 07920 096 707 E: james@privatecellar.co.uk

Amanda Skinner T: 01353 721 608 M: 07920 080 042 E: amanda@privatecellar.co.uk

Camilla Shepherd T: 01353 721 999 M: 07919 095 799 E: camilla@privatecellar.co.uk 

Laura Taylor T: 01353 977 997 M: 07702 905 137 E: laura@privatecellar.co.uk 

Charlie Stanley-Evans T: 01353 977 995 M: 07949 088 292 E: charlie@privatecellar.co.uk

Andrew Gordon T: 01353 721 999 M: 07795 973 371 E: andrew@privatecellar.co.uk

Nicola Arcedeckne-Butler MW T: 01353 721 999 M: 07889 598 577 E: nicola@privatecellar.co.uk

Peter McCalmont T: 01353 721 999 M: 07803 296 544 E: peter@privatecellar.co.uk

www.privatecellar.co.uk


