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The Lamy Pillot name is well-known to Burgundy lovers and with the wines made by Sébastien Caillat, son-in-
law of Réné Lamy, the Domaine has been steadily increasing in stature after a somewhat mixed recent history. 
Not one to rest on his laurels, Sébastien, formerly a civil engineer specialising in hydrography, had always 
wanted to go further with the Chassagne appellation so when he and his wife were offered the opportunity 
by an elderly neighbour to look after her vines and make wine for themselves, they jumped at it.

With just 1.2 hectares, Lamy Caillat it is a true micro-operation comprising four different cuvées: Premiers 
Crus les Caillerets, la Romanée and Champs Gains and a Chassagne Montrachet Village which comes from a 
steep vineyard called ‘Pot Bois’, at the top of the village. The wines are made in the neighbour’s chai which is 
both cooler and damper than Lamy Pillot’s enabling slower maturation and producing wines with a different 
oak profile and with greater freshness and minerality. Very honestly, Sébastien also admitted that it would give 
them security should the family domaine ever need to be split, something which is happening more and more 
in Burgundy as land prices rise and incomes become squeezed, leading the non-vineyard-based members of 
the family to demand their inheritance in hard cash.

In complete contrast to the Lamy Pillot wines which are made to be drunk relatively young, all of the Lamy 
Caillat wines are a minimum of 24 months old by the time they are bottled, undergoing a mix of barrel and 
small tank ageing on fine lees. Bottling is by hand direct from the tank as is done at Domaine de la Romanée-
Conti, the inspiration for Sébastien, and the bottles are double sealed with wax, one seal to protect the cork 
from oxygen ingress, and a second ensuring that there is a perfect seal between cork and glass. It remains to 
be seen how Sébastien’s experiments with long barrel / tank ageing followed by almost hermetic sealing in 
bottle will evolve, but in theory, and given the ingredients we tasted, these should be long-lived wines.

The wines will only be sold once they are in bottle, so we are now offering the 2012, their first vintage. As 
with most growers in this vintage, production was very low and therefore orders will be confirmed in writing 
on a first come, first served basis so we recommend a swift reaction to this offer.
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To order, please call us on 01353 721 999
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Chassagne Montrachet Village 2012 Bottles 6 per case £130
From the lieu dit Pot Bois, close to the treeline; 25% new oak with the rest in one to four year old barrels. Average 
production should be 1,500 bottles; in 2012 it was just 1,215 bottles. Pale green gold with a tight nose that opens up to 
rich, creamed hazelnut aromas with some lovely tart, green notes, leading to a rich, intense palate of toasty white fruits, 
lemony and racy with marked acidity, layered and complex going to an incredibly refined finish. Drink 2015 – 2020

Chassagne Montrachet 1er Cru Les Champs Gains 2012 Bottles 6 per case £190
Next to Les Caillerets. In a good year they would make 750 bottles, in 2012 it was just 444. Deeper gold with creamy 
white stone fruits on the nose with hints of farmyard notes, tight and yet rich, penetrating and floral. Fresh, saline 
and almost racy white fruits on the palate, dense, with an incredibly intense flavour, fresh and bright despite being 
paradoxically shy, with an incredibly rich, long finish. Sumptuous and very elegant. Drink 2016 – 2022

Chassagne Montrachet 1er Cru Les Caillerets 2012 Bottles 6 per case £190
The biggest plot, but still only just over half a hectare, with an average yield of 3,500 bottles, reduced to 2,200 in 2012. 
Pale gold with a completely different nose to the Champs Gains, despite coming from neighbouring vines. Tight, white 
fruits on the nose, floral with the oak more marked, closed, leading to a tight, racy, more linear palate, currently less 
opulent than the Champs Gains but with lots going on behind which will come to the fore in time. Delicious, poised.
Drink 2016 – 2023

Chassagne Montrachet 1er Cru la Romanée 2012 Bottles 6 per case £190
22.42 ares in size, with an average yield of 1,400 bottles and just 920 in 2012. Deep gold with a nose of musky, stony 
white fruits, tight and very restrained, leading to a fabulous palate of sweet, succulent white stone fruits, more open 
than you could have expected from the nose, layered, creamed, racy and intense, honeyed and rich and again this 
trademark exotic musk note going to a long, almost plump finish. Stunning and again very poised. Drink 2016 – 2023
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These wines are offered in bond and will be shipped during the course of 2015. When ordering, please let us know if 
you would like to take delivery duty paid when the wines are shipped or if you would prefer to store them under bond 
with Private Cellar Reserves LLP. Please note that Duty, VAT and delivery are payable when your wines are released for 

delivery to your home address.
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