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Introducing:
D O M A I N E    J E A N    V A U D O I S E Y

“Romain Poirrotte is the new, super-fresh face of this old Volnay domaine.”
Bill Nanson, www.burgundy-report.com

So rarely does a new Burgundy Domaine come to our attention, with wines that positively sing from the glass, that half 
of us wants to shout it from the rooftops and the other half wants to swear you all to secrecy. And so it is with our new 
discovery: Domaine Jean Vaudoisey.

Volnay sits on a geological fault line, with short, steep hills on either side. As you travel south from the centre of the village, 
the twisty lanes become so small that you can’t believe you are on a proper road, and this is where you will find Domaine 
Jean Vaudoisey. It is run by brothers Romain and Baptiste Poirrotte, the sixth generation of this family on the land, who took 
over from their grandfather, the eponymous Jean Vaudoisey, in 2015 at the tender ages of 27 and 24 respectively. Although 
they didn’t grow up living full time in Volnay, for Romain this has always been home and he helped his grandfather in the 
vineyards and chais for as long as he can remember. Meeting us at the cellar door with muddy boots after a day in the vines, 
it is clear that nothing felt more natural than to take over when his grandfather eventually hung up his boots at the great 
age of 85.

The Domaine covers just 7.5 hectares, principally in Volnay, Pommard and Meursault, with some regional wines and a small 
plot of Monthélie too. No weed-killers have been used here for over 10 years and the brothers are following lutte raisonnée 
principles. The vines are old, some up to 70 years plus, although some have had to be replanted, particularly in Meursault 
and Monthélie where frost and then hail severely weakened the plants in recent years; once harvested, the fruit is all de-
stemmed prior to fermentation in concrete tanks and ageing in oak, the wines then remaining undisturbed until racking 
prior to bottling. The use of new oak is modest, with a maximum of 25% on the premiers crus, as the aim is for the vineyards 
to be heard, and they surely are.

These wines are deliciously approachable, with the wherewithal to evolve over several years and, due to the vineyard 
holdings, volumes are necessarily very small. We are delighted to introduce you to them with an offer of the 2017 and 2018 
vintages … but we suggest you keep them under your chapeau as, based on the evidence of their third and fourth vintages, 
this is a Domaine to keep a close eye on.

Nicola Arcedeckne-Butler MW
December 2019

Please call 01353 721 999 to order, or contact your usual salesperson

These wines will be shipped in the late Spring of 2020 (both vintages)
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2017 vintage: a mild, wet winter was followed by a warm spring and early budburst; a cold snap in April threatened frost and 
slowed the vines down but, from then on, the summer was fine, with plenty of sun and not much rain, just the odd shower in July 
and proper rain in early September. The wines are fresh and juicy, with moderate tannin structures and will drink well early and in 
the mid-term rather than in the longer term; it is a particularly charming vintage.

Bourgogne Rouge, Domaine Jean Vaudoisey 2017 12 per case £120
Made with fruit from Volnay, Pommard and Meursault, from vines averaging 59 years old; all aged in oak, 15% new. Vibrant red 
black with a nose of soft, jammy red and black fruits, sweet and intense, tarry with crunchy red and black Pinot fruit on the palate, 
layered and fine – refined – really lovely and leafy, with a brambly hint too and tight, tarry notes on the deliciously fruited finish. 
Drink 2020 - 2023

Volnay, Domaine Jean Vaudoisey  2017 12 per case £250
From 1.3 hectares of vines, grown across 10 different plots from all around Volnay, on a mix of soils and altitudes. 25% new oak. 
Dense red black right to the rim with a lovely nose of smoky, red jelly fruit, very stylish, gorgeously sweet with a light tarry, grilled 
note, leading to a palate of sweet black fruits, juicy and plump with good acidity behind, fresh and leafy, crunchy with substantial 
tannins too, going to a long, dark fruited finish. Drink 2021 - 2025

Pommard, Domaine Jean Vaudoisey 2017 12 per case £260
From three different parcels, two lower down and one high on the Volnay side, a total of 0.54 hectares, with vines averaging 70 
years old. Dense red black with a nose of tight, tarry black fruits, some spice but very intense and almost smoky. On the palate big 
grilled black fruit, intense, leafy and structured, with substantial tannins and layered with sweet fruits too, going to a long crunchy, 
smoky finish. Supple, pure yet structured. Wow! Drink 2022 - 2027 

Volnay 1er Cru Mitans, Domaine Jean Vaudoisey 2017 6 per case £160
One small plot of 16 ares – or 0.16 hectares; 75-year-old vines. Deep red to slight brick on the rim with a nose of gorgeously 
perfumed black fruits, rich and intense, some black jelly but very red fruit too with a light leafy touch. On the palate sweet black 
and red fruits, juicy and fresh, really intense with again some leafy notes behind, almost jammy but then restrained, avoiding it to 
end on a toasty, grilled finish. Brilliant wine. Drink 2022 - 2027

Continued overleaf with the 2018 vintage...

Private Cellar’s en primeur terms and conditions apply

 £ per case
 in bond
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2018 vintage: the winter of 2017 / 2018 was particularly wet and cool, with the vines starting later than usual, but flowering was 
on time and abundant. Throughout the summer the temperatures continued to rise, unabated by any rain, which took the mercury 
above the seasonal averages for July, August and September. Despite the heat, many of the wines have a delicious freshness to 
them, and particularly those from old vines, whose roots could dig deep for water, and from the superior (premier cru) sites. The 
best of the wines will have a long life, and they are all marked by wonderfully expressive fruit.

Bourgogne Rouge, Domaine Jean Vaudoisey 2018 12 per case £120
Of their 2.75 hectares of Bourgogne Rouge, much is sold as fruit to a négociant. Deep red black with a nose of tight red fruits, 
spiced and herby, leading to a palate of gorgeously dense black fruits, rich and spiced, juicy and youthful, some sappy wood too 
going to a long finish. Lots of bang for your buck here! Drink 2020 - 2024

Volnay, Domaine Jean Vaudoisey  2018 12 per case £250
Vibrant deep, dark colour with a gorgeous nose of spicy black fruit, really intense, blackcurrant, some tar and with the volume 
turned right up! On the palate juicy, primary black fruit – damson, sloe – with some grilled notes, deeply fruited with supple but 
substantial tannins behind the perfumed fruit and spice, going to a long, chocolatey, full bodied finish. Drink 2022 - 2027

Pommard, Domaine Jean Vaudoisey 2018 12 per case £260
Deep dark red with a gorgeous nose of rich black fruits, blackcurrant and some mulberry, sweet fruits, not soured, and savoury 
too; on the palate big velvety black fruits, spice, some tar but essentially very primary, rich and intense, huge volume here too, 
intense, sappy and ripe with lots of ripe tannins and good acidity. Good wine! Drink 2024 - 2029 

Volnay 1er Cru Mitans, Domaine Jean Vaudoisey 2018 6 per case £160
Not quite as dark in colour with a nose of rich, leafy black fruits, spiced and creamed, it comes right out of the glass yet with 
pretty floral fruit and a note of black jelly too. Fabulous black fruits on the palate, intense and savoury, with some earthy notes too 
and very supple tannins behind, bright and juicy with a long, succulent finish. Wow! Drink 2025 - 2030

Please call 01353 721 999 to order, or contact your usual salesperson
These wines are offered in bond, and will be shipped in the late spring of 2020

 £ 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


