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BURGUNDY 2016 VINTAGE

THE GROWING SEASON PART 1

The 2016 vintage will be forever associated with the ‘black frost’ of late April which decimated vines across much of
Burgundy over three consecutive nights. The frost was more in keeping with the deep freeze one gets in the midst
of winter, and the vines, which had had a brilliant early start to the season, didn’t stand a chance against the combined
efforts of hard sub-zero temperatures followed by bright spring sunshine the next morning.

In some places losses amounted to 80 - 90% of the vines, heart-breaking for the growers who still had to tend
their damaged plants all year with no prospect of a return, whilst other areas got away relatively unscathed; Vosne
Romanée had some frost but lost very little, whilst neighbouring Nuits St Georges was hard hit and many growers
lost everything in their premier cru vineyards but their villages vines fared better. Across the region as a whole, the
village and regional wines (Bourgognes Blanc and Rouge) were hit very hard, and it became clear that proximity to
lying water or damp soils exacerbated the depredations, encouraging the frost to form. Even more bizarre was the
strike rate of the frost — some plots which are prone to frost emerged scot free whilst other zones which never
normally frost were frozen solid.

To add insult to injury, May saw some of the worst spring weather on record — consistently wet and cool, with very
high disease pressure, seeing mildew and oidium running riot in many a vineyard, necessitating a huge amount of
time spent treating the vines. For many organic and biodynamic growers, this was a hard call as each time it rained,
their treatments were washed off and they had to go out and re-apply them. Some gave up the fight and resorted
to systemic chemical sprays to save their vines and preserve what little fruit remained and are now working their
way back to organic status, whilst others persevered in order to maintain their certification. An easy spring it most
certainly wasn’t.

THE GROWING SEASON PART 2

Suddenly, and by then unexpectedly, in June the weather cleared up, the sun came out and the rain stopped, not to
return until a light shower in September — the complete opposite of the early season. This fine weather continued
right through until mid-October, allowing many of the second generation bunches which had survived the frost to
make it to ripeness. July and August were hot but without a significant heatwave, with lower night time temperatures
serving to preserve the freshness and acidity; we were struck, when tasting, by just how fresh and racy both the reds
and whites were.



With the hot July and August came another problem: drought. For those vines carrying only a small percentage
of their normal load, this was less of an issue as the plants were able to sustain their fruit, but for those vineyards
spared by the frost and carrying a normal yield it was difficult to hydrate the vines; Olivier Lamy found that these
were the vineyards which struggled most to ripen, with the second generation fruit in frosted vineyards ripening
before the first bunches in untouched zones. A truly topsy-turvy scenario. Harvesting started relatively late, from
mid-September onwards, but the fruit which made it to harvest was in such good condition that there was very
little sorting required. By and large the winemaking side of the vintage gave the growers an easy ride, with few
complications bar some slow malolactic fermentation in places. The resulting wines are truly delicious — racy and
poised for the whites, with a wonderful contrast between plump white fruits and vibrant acidity, whilst the reds
benefit from gorgeously ripe red fruits counterbalanced by fully ripe tannins and again vibrant acidity — a truly
appetising combination. Both will grow and evolve well over the medium to longer term, if given half a chance.

THE MARKET EFFECT

Burgundy has always been complex, not least because of the combination of myriad appellations and producers with
all their different styles, however this has been emphasised over the past decade which has seen most producers
make the equivalent of just six normal harvests out of ten, reducing availability just at the time when the global
market has woken up to Burgundy’s potential. In order to mitigate the shortage of wine, some producers held back
part of their 2015 harvest to re-offer them with their scant 201 6s, whilst others have focused their small production
on just a handful of importers globally instead of their more normal spread of multiple importers in each country.
Some were obliged to put their tiny premier cru roduction into their villages wines, ramping up their quality, whilst
others have had to cross-blend vineyards which previously stood alone as the small production, in some cases less
than one normal barrique of 228 litres, was just not viable on its own. As a result, our 2016 offer looks very different,
with many well-known wines missing and others in such short supply that it is almost better not to list them and risk
disappointment.

By and large, and thanks mostly to a very generous, high quality vintage in 2017, most producers have either held
their 2015 prices or only applied a very small increase, with none reflecting the financial reality of the tiny harvest; as
Burgundy lovers, we are only too aware of the costs of production in such a vintage and didn’t dare hope that prices
could remain stable. The lack of availability, however, will put immense pressure on those wines which already have
limited production, particularly grands and premiers crus, and an early response is essential if you wish to secure any
wines at this level, particularly from the Cote de Beaune where the damage was greatest.

Nicola Arcedeckne-Butler MW
January 2018

Wines are offered per case, in bond, subject to remaining unsold.
To ovder, or for advice and assistance, please contact your salesperson PRIVATE
or call us on 01353 721 9949 CELLAR
w—0
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For more guidance and assistance, please do not hesitate to call your salesperson using the details found throughout the offer or

simply dial 01353 721 999. £per  Colour Bottles Page

case / case
CHABLIS
Chablis, Dom. William Févre £75 W 6 23
Chablis ler Cru Vaillons, Lamblin & Fils £175 W 12 36
Chablis ler Cru Montmains, Dom. William Fevre £140 W 6 23
Chablis ler Cru Vaillons, Dom. William Fevre £140 W 6 23
Chablis ler Cru Fourchaume, Lamblin & Fils £195 W 12 36
Chablis Grand Cru Vaudésir, Lamblin & Fils £165 W 6 36
Chablis Grand Cru Les Clos, Lamblin & Fils £165 W 6 36
Chablis ler Cru Montée de Tonnerre, Dom. William Fevre £195 W 6 23
Chablis ler CruVaulorent, Dom. William Feévre £220 W 6 24
Chablis Grand Cru Bougros, Dom. William Févre £250 W 6 24
Chablis Grand Cru Les Preuses, Dom. William Fevre £315 W 6 24
Chablis Grand Cru Bougros, Cote Bouguerots, Dom. William Févre £350 W 6 24
Chablis Grand Cru Les Clos, Dom. William Fevre £395 W 6 24
BourdGoaNes BLancs & Rouges
Bourgogne Blanc
Bourgogne Aligoté, Dom. Truchetet £100 W 12 57
Bourgogne Blanc, Chateau Fuissé £110 W 12 27
Bourgogne Chardonnay, Seguin-Manuel £110 W 12 55
Bourgogne Aligoté, Dom. Chevrot £115 W 12 17
Bourgogne Blanc Clos de la Combe, Dom. Jean Chartron £125 W 12 I5
Bourgogne Chardonnay (screwcap), Dom. Matrot £130 W 12 43
Bourgogne Blanc Les Chataigners, Dom. Hubert Lamy £185 W 12 37
Pinot Beurot, Dom. Lucien Boillot £110 W 6 I3
Bourgogne Blanc Cuvée Les Forgets, Dom. Patrick Javillier £TBC W 12 32
Bourgogne Blanc Cuvée Oligocéne, Dom. Patrick Javillier £TBC W 12 32
Bourgogne Rouge & Bourgogne Passetoutgrains
Coteaux Bourguignons, Dom. Truchetet £95 R 12 57
Bourgogne Pinot Noir, Seguin-Manuel £115 R 12 56
Bourgogne Passetoutgrains, Dom. Fontaine-Gagnard £120 R 12 25
Bourgogne Rouge Vieilles Vignes, Dom. Truchetet £130 R 12 57
Bourgogne Pinot Noir (screwcap), Dom. Matrot £145 R 12 44
Bourgogne Rouge les Grands Chaillots, Dom. Bertrand Machard de Gramont £190 R 12 42
Bourgogne Selection Pomone, Dom. Anne Parent £210 R 12 47



CéT1E pE Nurts

Le Chambertin Grand Cru, Dom. Rossignol-Trapet (per magnum only)
Chambertin Cuvée Héritiers Latour Grand Cru, Louis Latour
Chambertin Clos de Béze Grand Cru, Dom. Faiveley

Chambolle Musigny, Dom. Michel Gros

Chapelle Chambertin Grand Cru, Dom. Rossignol-Trapet

Chapelle Chambertin Grand Cru, Dom. Louis Jadot

Charmes Chambertin Grand Cru, Dom. Faiveley

Clos St Denis Grand Cru, Dom. Louis Jadot

Clos Vougeot Grand Cru, Dom. Louis Jadot

Clos de Vougeot Grand Cru, Dom. Faiveley

Clos de Vougeot Grand Cru, Dom. Michel Gros

Clos de Vougeot Grand Cru, Louis Latour

Coéte de Nuits Villages, Dom. Truchetet

Coéte de Nuits Villages Clos du Chapeau, Dom. de I'Arlot

Echézeaux en Orveaux Grand Cru, Dom. Faiveley

Echézeaux Grand Cru, Louis Jadot

Gevrey Chambertin Vieilles Vignes, Dom. Rossignol-Trapet

Gevrey Chambertin, Dom. Lucien Boillot

Gevrey Chambertin les Evocelles, Dom. Lucien Boillot

Gevrey Chambertin ler Cru Les Corbeaux, Dom. Lucien Boillot
Gevrey Chambertin ler Cru Les Cazatiers, Dom. Faiveley

Gevrey Chambertin ler Cru Petite Chapelle, Dom. Rossignol-Trapet
Gevrey Chambertin ler Cru Clos Prieur, Dom. Rossignol-Trapet
Gevrey Chambertin ler Cru Les Cazetiers, Louis Jadot

Hautes Cétes de Nuits Fontaine St Martin (Monopole), Dom. Michel Gros
Hautes Cotes de Nuits Blanc, Dom. Truchetet

Latricieres Chambertin Grand Cru, Dom. Rossignol-Trapet

Mazis Chambertin Grand Cru, Dom. Faiveley

Nuits St Georges Blanc, ler Cru Clos de I'Arlot (Monopole), Dom. de 'Arlot
Nuits St Georges, Dom. Truchetet

Nuits St Georges Les Terrasses des Vallerots, Dom. Bertrand Machard de Gramont
Nuits St Georges Aux Allots, Dom. Bertrand Machard de Gramont
Nuits St Georges Haut Pruliers, Dom. Bertrand Machard de Gramont
Nuits St Georges Les Chaliots, Dom. Michel Gros

Nuits St Georges ler Cru Les Poréts St Georges, Dom. Faiveley
Nuits St Georges ler Cru Les Damodes, Dom. Faiveley

Nuits St Georges ler Cru Clos de I'’Arlot, Dom. de 'Arlot

Nuits St Georges ler Cru Clos des Foréts St Georges (Monopole), Dom. de I'Arlot
Nuits St Georges ler Cru les Boudots, Dom. Gagey

Romanée StVivant Grand Cru, Dom. Poisot

Romanée StVivant Grand Cru, Dom. de I'Arlot

Romanée StVivant Les Quatre Journaux Grand Cru, Louis Latour

£ per
case
£370
£1,100
£1,250
£295
£575
£895
£720
£1,360
£660
£695
£725
£875
£200
£140
£725
£1,100
£310
£385
£470
£595
£325
£350
£345
£390
£115
£130
£575
£930
£330
£320
£350
£385
£410
£425
£240
£260
£330
£330
£365
£1,150
£1,500
£1,950
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case
Vosne Romanée, Dom. Bertrand Machard de Gramont £465
Vosne Romanée, Dom. Michel Gros £550
Vosne Romanée ler Cru Les Beaux Monts, Louis Latour £415
Vosne Romanée |ler Cru Aux Brulées, Dom. Michel Gros £450
Vosne Romanée ler Cru Les Suchots, Dom. de I’Arlot £460
Vosne Romanée ler Cru Clos de Réas (Monopole), Dom. Michel Gros £525

COTE DE BEAUNE

Auxey Duresses, Dom. Matrot £235
Batard Montrachet Grand Cru, Dom. Fontaine-Gagnard £450
Batard Montrachet Grand Cru, Louis Latour £1,065
Beaune Blanc Clos du Foulot (Monopole), Dom. Baptiste Guyot £175
Beaune Blanc ler Cru Greves Le Clos, Dom. Gagey £220
Beaune ler Cru Les Sceaux, Dom. Rois Mages £195
Beaune ler Cru Champimonts, Dom. Seguin-Manuel £350
Beaune ler Cru, Dom. Baptiste Guyot £130
Beaune ler Cru Boucherottes, Dom. des Héritiers Louis Jadot £170
Beaune ler Cru Teurons, Dom. Rossignol-Trapet £180
Beaune Clos Ursules ler Cru Vignes Franches (Monopole), Dom. des Héritiers £275
Blagny ler Cru la Piéce sous le Bois, Dom. Matrot £410
Chassagne Montrachet, Dom. Fontaine-Gagnard £335
Chassagne Montrachet Villages, Dom. Michel Niellon £345
Chassagne Montrachet Vieilles Vignes, Seguin-Manuel £360
Chassagne Montrachet Les Benoites, Dom. Jean Chartron £450
Chassagne Montrachet Le Concis du Champs, Dom. Hubert Lamy £225
Chassagne Montrachet ler Cru La Grande Montagne, Dom. Fontaine-Gagnard £455
Chassagne Montrachet ler Cru La Boudriotte, Dom. Fontaine-Gagnard £455
Chassagne Montrachet ler Cru Les Champs Gains, Dom. Michel Niellon £255
Chassagne Montrachet ler Cru Les Chaumées, Dom. Michel Niellon £260
Chassagne Montrachet ler Cru La Grande Montagne, Louis Latour £260
Chassagne Montrachet ler Cru Clos de la Maltroie, Dom. Michel Niellon £265
Chassagne Montrachet ler Cru Les Caillerets, Dom. Fontaine-Gagnard £295
Chassagne Montrachet ler Cru Grande Montagne, Louis Jadot £300
Chassagne Montrachet ler Cru Morgeot Clos de la Chapelle, Dom. Duc de Magenta, £310
Chassagne Montrachet ler Cru La Romanée, Dom. Fontaine-Gagnard £330
Chevalier Montrachet Grand Cru, Dom. Michel Niellon £1,100
Chevalier Montrachet Lest Demoiselles Grand Cru, Louis Latour £1,150
Chevalier Montrachet Grand Cru Clos des Chevaliers (Monopole), Dom. Jean Chartron £1,300
Chateau Corton Grancey Grand Cru, Louis Latour £450
Corton Blanc Grand Cru, Dom. Anne Parent £575
Corton Charlemagne Grand Cru, Dom. Poisot £475

Corton Charlemagne, Pierre Meurgey £475

Colour
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£ per  Colour Bottles Page 9

case / case
Corton Charlemagne Grand Cru, Dom. Patrick Javillier £TBC W 6 32
Corton Charlemagne Grand Cru, Louis Latour £560 W 6 39
Corton Charlemagne Grand Cru, Dom. Jean Chartron £600 W 6 16
Corton Charlemagne Grand Cru, Dom. des Héritiers Louis Jadot £725 W 6 34
Corton Clos des Cortons Grand Cru, Dom. Faiveley £695 R 6 21
Corton Clos de laVigne au Saint Grand Cru, Louis Latour £370 R 6 40
Corton Bressandes Grand Cru, Dom. Poisot £345 R 6 50
Corton Perrieres Grand Cru, Louis Latour £385 R 6 40
Corton Gréves Grand Cru, Dom. Louis Jadot £385 R 6 35
Maranges Blanc, Dom. Chevrot £220 A% 12 17
Maranges Rouge, Dom. Matrot £150 R 12 44
Maranges Rouge sur le Chéne, Dom. Chevrot £185 R 12 18
Maranges Rouge ler Cru la Fussiére, Dom. Chevrot £240 R 12 18
Maranges Rouge ler Cru Le Croix Moines, Dom. Chevrot £185 R 6 18
Meursault, Faiveley £340 W 12 20
Meursault, Dom. Matrot £350 \4% 12 43
Meursault ler Cru Blagny, Faiveley £190 W 6 20
Meursault Les Tillets, Dom. Patrick Javillier £TBC A% 6 32
Meursault ler Cru Blagny, Dom. Matrot £475 W 12 43
Meursault ler Cru Charmes, Dom. Matrot £510 A% 12 43
Meursault ler Cru Porusot, Dom. Louis Jadot £295 W 6 33
Meursault |er Cru Perriéres, Dom. Matrot £650 A% 12 44
Meursault Téte de Murger, Dom. Patrick Javillier £TBC W 6 32
Meursault ler Cru Charmes, Faiveley £340 A% 6 20
Meursault Rouge, Dom. Matrot £250 R 12 44
Le Montrachet, Grand Cru, Dom. Fontaine-Gagnard £375 W I 26
Pernand Vergelesses Blanc, Dom. Baptiste Guyot £150 W 12 31
Pernand Vergelesses en Caradeux Blanc, Dom. Poisot £105 A% 6 50
Pommard La Croix Blanche, Dom. Anne Parent £460 R 12 47
Pommard ler Cru Les Grands Epenots, Pierre Meurgey £285 R 6 49
Pommard ler Cru Les Chaponniéres, Dom. Anne Parent £395 R 6 47
Pommard ler Cru Les Epenots, Dom. Anne Parent £450 R 6 47
Puligny Montrachet Les Reuchaux, Dom. Seguin-Manuel £190 W 6 55
Puligny Montrachet Les Tremblots, Dom. Hubert Lamy £220 W 6 38
Puligny Montrachet, Dom. Jean Chartron £485 W 12 15
Puligny Montrachet ler Cru les Champs Gains, Dom. Faiveley £255 W 6 20
Puligny Montrachet ler Cru La Garenne, Louis Latour £270 W 6 39
Puligny Montrachet ler Cru Les Chalumeaux, Dom. Matrot £540 W 12 44
Puligny Montrachet ler Cru La Quintessence, Dom. Matrot £545 W 12 44
Puligny Montrachet ler Cru La Garenne, Dom. Faiveley £290 W 6 20
Puligny Montrachet ler Cru Sous le Puits, Louis Latour £280 W 6 39
Puligny Montrachet ler Cru Clos de la Pucelle (Monopole), Dom. Jean Chartron £325 W 6 16
Puligny Montrachet ler Cru Les Combettes, Dom. Matrot £675 W 12 44
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Puligny Montrachet ler Cru Clos de la Garenne, Dom. Duc de Magenta

Puligny Montrachet ler Cru Les Perriéres, Dom. Lucien Boillot
Santenay Blanc Combe Dessus, Dom. Chevrot

Santenay Blanc Champs Perrier, Dom. Jean Chartron

Santenay Rouge Vieilles Vignes, Dom. Chevrot

Santenay Rouge ler Cru Les Clos Rousseau, Dom. Chevrot
Savigny-les-Beaune Vieilles Vignes, Dom. Seguin-Manuel
Savigny-les-Beaune, ler Cru Les Vergelesses, Dom. Louis Jadot
St Aubin ler Cru Clos de Meix, Dom. Hubert Lamy

St Aubin ler Cru en Remilly, Dom. Hubert Lamy

St Romain, Dom. Matrot

Volnay Les Grands Poizots, Dom. Baptiste Guyot

Volnay ler Cru Vieilles Vignes, Dom. Baptiste Guyot

Volnay, Dom. Lucien Boillot

Volnay ler Cru Santenots, Dom. Matrot

Volnay ler Cru Clos des Angles, Dom. Lucien Boillot

Volnay ler Cru en Chevret, Louis Latour

Volnay ler Cru Les Caillerets, Dom. Lucien Boillot

COTE CHALONNAISE, MACONNAIS & BEAUJOLAIS
Beaujolais Villages Elégance, Dom. des Combiers

Fleurie la Cadole, Dom. des Combiers

Givry ler Cru Crémillons, Seguin-Manuel

Givry ler Cru en Choué, Dom. Laurent Cognard

Macon Uchizy, Meurgey-Croses

Mercurey, Dom. de la Framboisiére, Dom. Faiveley (Monopole)
Montagny ler CruVigne du Soleil, Seguin-Manuel

Montagny ler Cru les Bassets, Dom. Laurent Cognard
Montagny ler Cru Clos du Vieux Chateau, Dom. Laurent Cognard
Pouilly Fuissé Marie Antoinette, J] Vincent

Pouilly Fuissé Vieilles Vignes, Meurgey-Croses

Pouilly Fuissé Téte de Cru, Chateau Fuissé

Pouilly Fuissé Le Clos, Chateau Fuissé

Pouilly Loché aux Barres, Dom. Laurent Cognard

Rully Les Cailloux Blanc, Dom. Rois Mages

Rully Clos du Moulin a Vent, Dom. Rois Mages

Rully Les Cailloux Rouge, Dom. Rois Mages

StVéran, Chateau Fuissé

Viré Clessé Le Mont, Meurgey-Croses

£ per
case
£340
£365
£250
£245
£195
£240
£195
£135
£300
£420
£195
£125
£155
£345
£420
£500
£280
£600

£75
£100
£165
£185

£95
£170
£155
£190
£245
£175
£185
£215
£210
£180
£155
£155
£165
£145
£115
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Domaine de ’Arlot

After a relatively easy ride in her first vintage at Domaine de I’Arlot, Geraldine Godot was faced

with the horror of losing nearly 70% of the fruit across the Domaine with particular emphasis on the
monopole vineyards of Clos de I'’Arlot and Clos des Foréts St Georges — for once, it would have been
beneficial to have had parcels of vines scattered around the hillside rather than focused in two walled
vineyards where the damage was so significant. The flat plain in Premeaux was particularly hard hit

so there is no white Cote de Nuits Villages au Leurey nor any of the new red premier cru Mont des
Oiseaux, whose scant fruit was incorporated into the Clos de I'’Arlot cuvée. Despite the small yield, the
quality here is excellent, described by Geraldine as a ‘purist’s vintage’ with fine tannins and good tension.
Unusually, some cuvées are made from 100% whole bunches, not something Arlot normally do, but in
2016 filling the tanks was a necessity and in the absence of more fruit this was one way to achieve that,
particularly given the level of ripeness.

£ per case
in bond

Nuits St Georges Blanc, ler Cru Clos de I'’Arlot (Monopole) * 2016 6 per case £330

Just 2,400 bottles made here. Pale gold with a gorgeous nose of marzipan, white stone fruits with some peachy notes, gorgeously
attractive and rich, almost creamy, leading to a palate of more of the same rich fruits, with light greengage notes, intense yet with
racy acidity behind, going to a spectacularly long, creamy, focused finish. Drink 2019 - 2025

Cote de Nuits Villages Clos du Chapeau * 2016 6 per case £140

100% whole bunch fermented. Deep but bright red to the rim, with a nose of dark fruits — red berries, cherry, raspberry — very
Pinot, some truffle, redcurrant jelly with a streak of green leaf too leading to a palate of fresh, very clear primary fruit and some
stalky leafy notes too and vibrant with humming red fruits again, deliciously concentrated and ripe with lovely structure behind,
going to a long, sweet finish. Drink 2019 - 2024

Nuits St Georges ler Cru Clos des Foréts St Georges 2016 6 per case £330
(Monopole)

Incredibly deep colour right to the rim, with a nose of perfumed black fruits — black cherry, mulberry — savoury and rich, with tar
and spice, seriously alluring on the nose. On the palate it is truly fabulous, with delicious red berry fruit, rich, intense, some ripe
tannins just showing themselves, crunchy and fresh, poised with light spice behind, a distant grilled note and a hint of Christmas spice
on the finish. Drink 2022 - 203 |

PRIVATE

CELLAR
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£ per case
in bond

Nuits St Georges ler Cru Clos de I'Arlot * 2016 6 per case £330

As Mont des Oiseaux was not produced in 2016, the small amount of grapes have been included in the Clos de I’Arlot blend; 100%
whole bunches used. Deep red black with a gorgeous nose of plump, ripe red berry fruit, really attractive, spiced and warm, almost
meaty, leading to a rich, ripe palate of dark berries, intense with some fresh leafy fruit and mineral and spiced notes coming from the
soil, with substantial, mature tannins behind going to a long, creamy finish which goes on and on. Really delicious wine.

Drink 2020 - 2028

Vosne Romanée ler Cru Les Suchots * 2016 6 per case £460

100% whole bunch with, thankfully, little frost damage giving a near to regular yield. Deep vibrant red black right to the rim with a

nose of floral fresh red berry fruit, some black fruits too, intense and really attractive yet not overt, leading to a palate of delicious
black fruit, more austere than others in the line-up, tight and mineral, stony even, yet with richness behind and with substantial ripe
tannins, going to an intense and really long, pure, concentrated finish. Drink 2022 - 2030

Romanée St Vivant Grand Cru * 2016 6 per case £1,500

Roughly the same production as usual, but still only three barrels. Deep red black right to the rim, with a nose of intense red
flowers, velvety, rich, truly spectacular with hints of spice, orange zest and green leaf too. On the palate vibrant red fruits with again
a hint of orange zest, deliciously rich and attractive with substantial, firm tannins behind — fine grained and supple, with bright acidity
too, going to a long rich and evolving finish which goes on and on with layers of rich, spiced power. Drink 2023 - 2032

To ovder, or for advice and assistance, please contact your salesperson
or call us on 01353 721 999

Wines marked with an asterisk* will be subject to allocation to customers
buying across the quality range.
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Domaine Lucien Boillot

Pierre Boillot likes the 2016 vintage, despite the challenges it posed, as he finds that the wines have an
additional tension and energy, both words which cropped up regularly this year. Pragmatic as ever, Pierre
accepts his reduced yields with good grace, noting merely that those vineyards on the slopes (c6teaux)
suffered very little frost depredation as the frost rolled down the corridors of the valleys, focusing on
the lower lying vineyards instead. The perennial discussion about whole bunch fermentation reared its
head — Pierre doesn’t go in for including stalks in his fermentation because it doesn’t suit him but he
pointed out that both his grandfathers were winemakers, one in Gevrey and the other inVolnay, one
doing whole bunch and the other excluding all stalks, so the discussion is as old as the hills and no closer
to determining which is ‘right’ or ‘wrong’. The frost of 2016 saw the small Pinot Beurot (gris) plantation
in Volnay decimated but 2017 was a different story with a truly delicious offering of this atypical (but
definitely permitted) white Burgundy grape and we are pleased to offer it alongside Pierre’s 2016s.

£ per case
in bond

Pinot Beurot 2017 6 per case £110

From 60 year old vines, co-planted with Pinot Noir, this was often used to soften hard Volnay fruit. Pale green gold, still cloudy from
fermentation when we tasted, with a very primary nose, sweet, with hints of marzipan, really rich and floral leading to a broad, plump
palate of sweet ripe green stone fruits, greengages, and a hint of honey on the finish. Delicious! Drink 2019 - 2023

Puligny Montrachet ler Cru Les Perrieres 2016 6 per case £365

Pierre’s heart was in his mouth as he made his way down the cétes towards Puligny in April and he couldn’t believe that the vines
were green when he got there — no frost! This is the first vintage when the entire production now belongs to Pierre, as a result of
which, and uniquely for Puligny, we have a bigger allocation than in previous vintages. Pale gold with a green glint, the nose has rich,
sweet, leafy green fruit, marzipan, ripe and pure, with some mineral notes too, almost chalky, leading to a palate of intense, ripe, floral
white stone fruits, semi-tropical, juicy and peachy yet linear and racy too, with a fabulously long finish with notes of honey, wax and
flowers. Wow! Drink 2019 - 2026

Volnay 2016 |2 per case £345

25% lost to frost in 2016. Vibrant red black to the rim, not deep, with a nose of crunchy black fruits, perfumed with some leafy
notes and a grilled touch behind, leading to a palate of sweet black fruits, rich and layered, lightly toasty, plump yet not creamy in the
way of the Cote de Nuits, with racy acidy and a deliciously fresh, rich finish. Drink 2020 - 2026

Gevrey Chambertin 2016 |2 per case £385

Deep red black with gorgeous nose of foxy, feral red fruits and very alluring pure Pinot notes, mineral and crunchy, perfumed, leading
to a palate of substantial, taut red fruits, a hint of tartness, layered with black fruits with appetising acidity, fresh, vibrant, layered and
quite forbidding at present, weighty, going to long, restrained, tightly fruited finish. Drink 2021 - 2029
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£ per case
in bond

Gevrey Chambertin les Evocelles * 2016 |2 per case £470

Deep red black with a deeply perfumed nose, spice and some black fruits, leafy and fresh, leading to a palate of smooth black fruits,
spiced, tight, quite closed with leafy green notes behind, fresh and juicy, dense but not inky, with smooth grilled notes, going to a long
finish of perfume and spice. Delicious. Drink 2021 - 203 |

Volnay ler Cru Clos des Angles * 2016 |2 per case £500

Deep black red to the rim, with crunchier black fruit on the nose, almost forbidding, with some spiced, mineral red fruits behind
leading to a palate of gorgeously rich black fruits, some tar and créme patissiére, spiced with big, plump fruits, deliciously intense,
contrasting completely with the nose and going to a long, spiced finish. Pure energy. Drink 2022 - 2030

Gevrey Chambertin ler Cru Les Corbeaux * 2016 12 per case £595

Deep red black with a nose of tight black fruits, stalky and austere with a distant earthy note, leading to a sweetly spiced palate with
distant grilled new wood, again in total contrast to the nose this is open, broad, sweet, with hints of créme brulée, really attractive,
with firm ripe tannins behind going to a rich, long finish. Drink 2022 - 2031

Volnay ler Cru Les Caillerets * 2016 |2 per case £600

Paler red black to the rim, with a nose of lovely vibrant Pinot fruit, some brambly notes and almost jammy black fruits, leading to
a rich palate, fresh and ripe, sweet and layered and more refined than the Angles, with fine ripe tannins and acidity behind the fruit,
concentrated and intense going to a long, spiced, mouth-watering finish. Drink 2021 - 2029

To order, or for advice and assistance, please contact your salesperson
or call us on 01353 721 999
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Domaine Jean Chartron

With Jean-Michel in the cellar and sister Anne-Laure in the vines, Domaine Jean Chartron really is a
family enterprise. Listening to Anne-Laure’s description of the morning after the frost as she watched
the brilliant (and much unwanted) sunrise was to experience some of the agony she felt at the time.
Describing how they decided to leave the vines to their own devices for a full month after the frost
to allow them to recover from the shock, it was clear that they were itching to intervene despite
knowing there was little they could do to salvage the vines and she credits their exceptional 2017, in
terms of both quality and quantity, to this non-intervention immediately after the 2016 frost.

Puligny and Chassagne bore the brunt of the weather in April, with the Grands Crus
disproportionately affected as the cold came up from Santenay; indeed, Le Montrachet was so

badly hit that a group of growers, including Domaines de la Romanée Conti and Leflaive, decided

to pool their grapes in order to have sufficient fruit to ferment, something which has never been
done before and which has left the authorities in a dither over how it can be labelled. As a result,
there is no Chartron Le Montrachet this year, and equally there is no Puligny Caillerets for the third

consecutive year. £ per case
in bond
Bourgogne Blanc Clos de la Combe 2016 |2 per case £125

Surprisingly for a village appellation, this was not reduced by frost in 2016. Tight white fruit on the nose, with creamy citrus notes,
fresh and vibrant, leading to a truly delicious palate, rich, with some creamy weight but citrus and racy too, very Puligny in style,
going to a long, refined finish. Drink 2018 - 2022

Santenay Blanc Champs Perrier 2016 |2 per case £245

There was less than half the normal production here this year, yielding just one tiny tank. Bright green gold with a nose of mineral
white fruit, sweet and alluring with a distant nutty note, leading to a palate of rich white stone fruit, fresh and citrus, vivacious, with
good depth and length and a lovely juicy finish. Drink 2019 - 2023

Chassagne Montrachet Les Benoites 2016 12 per case £450

Located below premier cru Morgeot, around 40% of the crop was lost to frost in 2016. Bright green gold, with a fresh, plump nose,
with some grilled new wood notes, creamy and lemony, leading to a palate of lovely racy fruit, more Puligny than Chassagne in style,
juicy and rich with fine acidity, deliciously vibrant to a long finish. Delicious. Drink 2020 - 2025

Puligny Montrachet 2016 |2 per case £485

From two parcels, one of which, representing around 40% of the total, is from younger vines; the remaining parcel is on the
Meursault side of Puligny and suffered less in the frost. Bright green gold with a nose of tight, racy, lemony fruit, really alluring, leading
to a palate of bright citrus fruits with a light phenolic twist, rich yet airy, with racy acidity and going to a long and vibrant finish.
Thrilling in real physical sense! Drink 2020 - 2026
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£ per case
in bond

Puligny Montrachet ler Cru Clos de la Pucelle (Monopole) 2016 6 per case £325

Around 5% of the crop was lost to frost in Clos de la Pucelle; bright green gold, with a nose of mineral white stone fruits, some
spiced new wood with a hint of ground almonds, rich and lemony, leading to a palate of rich, dense, sweet and citrus-infused fruit,
intense and rich, with racy acidity and plump too with a hugely long finish. Truly fabulous. Drink 2021 - 2028

Corton Charlemagne Grand Cru 2016 6 per case £600

This wine had been fined just prior to our tasting and we were unable to taste it. Neal Martin’s tasting note for edition 234 of The
Wine Advocate reads as follows: “The 2016 Corton Charlemagne came from a one-year-old barrel (there will also be a new and two-year-
old barrel). It has a straightforward, brioche-tinged bouquet that opens nicely in the glass, with hints of peaches and cream, later gooseberry
tart. The palate is well balanced, honeyed in texture with notes of dried apricot, frangipane and a hint of honey. It does not quite deliver the
length, but this is undoubtedly a well-crafted Corton-Charlemagne from Jean-Michel that will give immense pleasure over the next 10 to |15
years. 92-94/100; Drink 2019-2033”.

Chevalier Montrachet Grand Cru Clos des Chevaliers (Monopole) * 2016 6 per case £1,300

Bright green gold with a nose of rich, floral, lemony fruit, creamy too, leading to a fabulous palate — rich, intense, sweet, ripe, floral,
citrus, oak and cream, all mixed together, racy and fresh with some grilled spices too, unbelievably complex and layered, going to a
massively long finish, racy and balanced. Subtle yet powerful. Drink 2022 - 2028
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Domaine Chevrot

Domaine Chevrot was one of the properties forced to break their organic status in order to save

their vines in 2016; Vincent Chevrot commented that although it was something they would like to

have deliberated over, they didn’t have the luxury of time — the mildew and oidium were moving in so
quickly that if they left it too late, there would have been no point treating at all, because the vines would
have been too weakened by the attack. Once again, we were particularly struck by the fortitude of the
Burgundians, just a shrug of the shoulders and the comment that ‘it wasn’t ideal but here we are’ — and they
are once again back in conversion in order to regain their full organic status. It did spur them to discuss
whether to return to organic production at all, given the risks, but apparently that part of the debate
didn’t last long!

Every year since we first listed Domaine Chevrot, we have battled to keep the number of wines offered to a sensible few, but each
year we can’t resist and add another one or two; this year we were bowled over by their Aligoté — not a wine we normally offer,
but the combination of the Chevrot know-how and the 2016 vintage was just too tempting to resist. Ve have also included two
different red Santenays — we couldn’t decide between them, so both made the cut.

£ per case
in bond

Bourgogne Aligoté 2016 |2 per case £115

The vines here mostly have a minimum age of 40 years; 70% of the crop was lost to frost. Bright gold, surprisingly deep, with a nose
of rich vanillin, intense, almost buttery, despite absolutely no wood ageing, leading to a floral, intense, sweet palate of semi-tropical
fruit, with racy acidity behind — not a standard Aligoté by any means! Drink 2018 - 2020

Maranges Blanc 2016 12 per case £220

Maranges was badly frosted and the double whammy came with the drying north wind in September; ler Cru La Fussiére is a
particularly dry vineyard and combined with the wind the resulting wines would have been too heavy, so they were blended into the
villages cuvée. 12 months in barrel with 10 % new oak. Bright gold with a tight, rich nose with grilled hazelnut notes, really alluring,
leading to a densely fruited palate of tight racy, mineral, yellow stone fruit, broad and plump with lovely citrus notes on the end.
Drink 2019 - 2026

Santenay Blanc Combe Dessus 2016 |2 per case £250

In the northern part of Santenay, close to Chassagne, at the top of the hill, and one of the earliest to ripen each year; this spends
12 months in predominantly old barrels. The frost just touched the leaves here, rather than the buds, so the harvest was close to
normal. Bright gold, with a gorgeously rich, buttery nose, spiced and lemony too leading to an equally rich palate of creamed citrus
fruit, sweet and intense, with medium acidity, layered and very slightly toasty and mineral with lovely length on finish. Delicious.
Drink 2019 - 2026
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£ per case
in bond

Maranges Rouge sur le Chéne 2016 |2 per case £185

This has not yet had any sulphur added in the cellar and will only receive some at the time of bottling to ensure stability during
transport. Bright red-black with some purple hints, very limpid with a tight, slightly reduced nose, floral and rich too, leading to a
substantial palate of rich black cherry fruit, sweet, intense, with soft supple tannins, good acidity, nice balance and density, textured
and edible, going to a lovely long finish. Drink 2022 - 2028

Santenay Vieilles Vignes 2016 12 per case £195

Santenay is sandwiched between Maranges and Chassagne Montrachet and this wine comes from two plots, one at the eastern end
by Chassagne, the other at the western end, Les Charmes. Deep black red, with a nose of black cherry, mineral and almost stony
with very dark fruits leading to a palate of sweet black fruit, tarry and rich, really intense, with a gorgeously fresh finish.

Drink 2021 - 2025

Santenay Rouge ler Cru Les Clos Rousseau 2016 |2 per case £240

At the western end of the appellation, right next to Maranges. Deep red black, with a tight, slightly reduced nose, meaty and savoury,
with intense black fruit on the palate, feral yet rich with creamed red fruits on the end with fine smooth tannins behind. Oh yes!
Drink 2021 - 2027

Maranges Rouge ler Cru la Fussiére 2016 |2 per case £240

Normally the Chevrot wines are racked just once, from their newer barrels to an older barrel in the early summer, but in this wine
the malolactic was pottering along so slowly that it missed the moment and has remained in mainly two year old barrels (seasoned
with 15-20% new oak) for the duration. Deeper red black, limpid and bright, with a sweet nose of grilled, toasty red fruits, really
alluring, leading to a palate of tarry fruit, more mineral and stony and slightly more austere too from the colder soils, yet with sweet
blackcurrant fruit, deliciously intense with fine supple tannins behind. Drink 2022 - 2028

Maranges Rouge ler Cru Le Croix Moines 2016 6 per case £185

Bright, vibrant red and black with a nose of sweet black fruit, caramelised and tarry, really alluring with floral notes leading to a
palate of sweet black fruit, floral again, violets, fresh with supple tannins completely masked by the fruit, with a bitter almond twist
on the finish. Delicious. Drink 2023 - 2029

To order, or for advice and assistance, please contact your salesperson
or call us on 01353 721 999
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Domaine Laurent Cognard

When we arrived at Laurent Cognard’s cellar dug into the old town walls, there were pipes going
every which way as the mobile bottler had literally just finished bottling the reds; never have we

tasted a wine so soon after bottling! Laurent is particularly pleased with the 2016 vintage as the Cote
Chalonnaise producers were let off lightly by the frost and had their first proper vintage in many years;
for a small producer like Laurent, it will make the world of difference to have a full harvest to sell. In
common with everywhere else, they had the rotten spring but vines which hadn’t been frosted were
more able to resist the depredations of mildew and oidium.

We have introduced a red Givry this year; the appellation was well known in the 1980s with just under
40 premiers crus but seems to have fallen out of fashion and is rarely seen. In the hands of Laurent, it

seemed a perfect time to bring it back to the fore.

£ per case
in bond

Pouilly Loché aux Barres 2016 12 per case £180

Bright gold with a rich yet tight lemony nose, very fresh, leading to a palate of soft milky white fruit, a hint of young brie, rich and
fresh with peachy white fruits and citrus notes behind, with the racy acidity completely masked by the ripe fruit. Drink 2018 - 2022

Montagny ler Cru les Bassets 2016 |2 per case £190

Rich gold, limpid and bright with a very tight nose of white stone fruits, very restrained, leading to a palate of dense, rich, creamed
white stone fruits, layered and really expressive with fresh acidity behind, ripe, pure and intense going to a long finish. Tense yet
gourmand at same time. Impressive. Drink 2019 - 2025

Montagny ler Cru Clos du Vieux Chateau 2016 |2 per case £245

From a 66 ares clos within the Vieux Chateau premier cru at the northernmost point of the appellation. Deeper gold with a nose of
rich grilled fruit, broad and plump, rich and intense, with notes of hazelnut and new wood too, really alluring. On the palate fresh yet
intense white stone fruits, some musky spice, layered with lovely depth and lemony rich intensity, going to a really long, stylish finish.
Drink 2020 - 2026

Givry ler Cru en Choué 2016 12 per case £185

Lying just north of Montagny, Givry produces more red wine than white; deep red black to the rim with a nose of big blackcurrant
fruit, slightly reduced, with leafy notes and a hint of autumn raspberry. On the palate the sweet black fruit is very toothsome and
juicy, fresh and lively, with notes of raspberry and cocoa, really delicious, with a hint of rock rose and rose water, vibrant and grilled.
So much going on here! Drink 2022 - 2028
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Domaine Faiveley

In 2005 Erwan Faiveley, the seventh generation of the family, took over running the Faiveley wine interests
from his father and having invested a huge amount in vineyards, cellars and people, he is now reaping the
rewards. The wines have increased in intensity and focus over the past decade, with a purity of fruit which
is not always found in a négociant offering, but this is perhaps best explained by the Faiveley principle that
all vineyards are treated equally, whether they own them or manage them. Already the biggest landowner
in Mercurey, the estate’s holdings in the Cote d’Or are impressive and were joined by a further twenty
hectares in Gevrey in 2013, including premiers and grands crus sites — quite a coup.

per case
in bond

Meursault, Faiveley 2016 |2 per case £340

Pale gold with a nose of rich, creamed, lemony fruit, lightly spiced and with a hint of grapefruit and other citrus fruits, leading to a
smooth palate of sweet white stone fruits, again a light spice, to a fresh, vibrant, finish with a touch of acidity behind.
Drink 2022 - 2026

Meursault ler Cru Blagny, Faiveley * 2016 6 per case £190

Deeper gold with a rich, nutty nose, intense and ripe, leading to a palate redolent of marzipan and hazelnut, intense and lemony,
really delicious, concentrated and ripe with racy acidity on the rich, long finish. Lovely balance. Drink 2022 - 2028

Puligny Montrachet ler Cru les Champs Gains, Domaine Faiveley * 2016 6 per case £255

At the western extreme of Puligny, touching St Aubin. Green gold with a broad nose of white stone fruit and baked apples (rather
than green), leading to a palate of spiced white stone fruits, creamed and rich, almost tactile, rich and going to a long finish.
Drink 2020 - 2025

Puligny Montrachet ler Cru La Garenne, Domaine Faiveley * 2016 6 per case £290

Just above Champs Gains, south-east facing. Bright green gold with a nose of lemon sherbet, fresh and zingy, leading to a palate of
tight green apple fruit, creamy with some spiced notes, with a bright, vibrant finish. Total contrast to Champs Gains.
Drink 2020 - 2026

Meursault ler Cru Charmes, Faiveley * 2016 6 per case £340

Bright gold in colour with a rich, vibrant nose of white stone fruits and some hazelnut, leading to a palate of spiced white fruits,
creamy and leafy, with a fresh, herby finish and fine balancing acidity. Rich and gorgeous. Drink 2023 - 2028

Mercurey, Domaine de la Framboisiere, Domaine Faiveley (Monopole) 2016 |2 per case £170

Vibrant red black, pure to rim with a nose of sweet, juicy, brambly black fruit, pure and fresh, very primary and hugely attractive with
some leafy notes, leading to a palate of deliciously perfumed black fruit, fresh, vibrant, almost crunchy but with a sweeter edge, full
bodied, with fresh, ripe tannins behind. A great success. Drink 2021 - 2026
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per case
in bond

Nuits St Georges ler Cru Les Poréts St Georges, Domaine Faiveley 2016 6 per case £240

On the southern side of Nuits, one of the first vineyards bought by the Faiveley family in the 1830s. Dense purple black right to the
rim, vibrant and concentrated with a nose of sweet black fruit, quite restrained yet perfumed too, brambly, leading to a palate of
lovely sweet black fruit, dense with some wood spice, with ripe, sweet tannins behind, mouth-coating yet fresh with hint of musk
and a long finish. Really satisfying wine. Drink 2021 - 2029

Nuits St Georges ler Cru Les Damodes, Domaine Faiveley 2016 6 per case £260

Deep, vibrant red black with a nose of sweet black fruit, relatively austere compared to the Poréts, but still perfumed and savoury
with a hint of leather, leading to a lovely pure Pinot palate with sweet black fruit and, again, a hint of leather, some herbal notes with
lovely ripe tannins going to a mouth-watering, moreish finish. Drink 2022 - 2029

Gevrey Chambertin ler Cru Les Cazetiers, Domaine Faiveley 2016 6 per case £325

Vibrant, intense deep red black to rim with a nose of peppery rich fruit, quite reduced at this stage with some black fruits behind,
leading to a deliciously perfumed palate with hints of violet, soft and supple, really alluring yet with a good tannic backbone, nice and
racy, so delicious and already approachable but will keep too. Drink 2024 - 2030

Clos de Vougeot Grand Cru, Domaine Faiveley * 2016 6 per case £695

Deep red black with a gorgeously alluring nose of red berry fruit, rich and focused, floral and creamed, leading to an intense palate
of perfumed black fruit, savoury and racy with a lovely, supple backbone of tannin and acidity, layered and fresh and going to a long
finish. Yes please! Drink 2024 - 2030

Corton Clos des Cortons Grand Cru, Domaine Faiveley * 2016 6 per case £695

Tasted after the various Chambertin Grands Crus. Slightly less intense in colour with a nose of sweet juicy black fruits, ripe and
perfumed, creamy and inviting with some leafy notes too, leading to a palate of sweet black fruits, really pure Pinot Noir, focused and
ethereal, beautifully perfumed and stylish, really poised, without the weightiness of the Chambertins, going to an ethereal finish.
Drink 2024 - 2030

Charmes Chambertin Grand Cru, Domaine Faiveley * 2016 6 per case £720

Deep red black with an incredibly impenetrable nose giving very little away; paradoxically, very open on the palate with deliciously
grilled red berry fruit with a hint of wild strawberry and blackberry behind, rich and ripe with tannins so melded that they scarcely
show, going to a lovely, vibrant, long finish. VWWow! 2025 - 2038

To order, or for advice and assistance, please contact your salesperson
or call us on 01353 721 999
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per case
in bond

Echézeaux en Orveaux Grand Cru, Domaine Faiveley * 2016 6 per case £725

From a plot of just under one hectare by Chambolle Musigny which suffered significant frost damage. Deep dense red black with a
toasty, savoury nose with big black fruits leading to a palate of ripe black fruit, tight, again with a savoury note, not hugely defined at
this stage, with a fresh leafiness and light animal note on the finish. Drink 2023 - 2030

Mazis Chambertin Grand Cru, Domaine Faiveley * 2016 6 per case £930

Deep red black with a rich, toasty nose, spiced and sweet with savoury umami notes and toasty new oak, deliciously approachable.
On the palate big black fruits, again some caramelised oak, wonderfully seductive with fine, ripe tannins behind and a really long
finish. Drink 2024 - 2033

Chambertin Clos de Béze Grand Cru, Domaine Faiveley * 2016 6 per case £1,250

Deep red black with a nose of sweet and savoury black fruit, spiced yet fresh too with some wild strawberry and black berry fruit
notes, leading to a substantial palate of mineral black fruit, almost stony, spiced and rich, with a long, dense, crunchy finish. Stunning
wine. Drink 2025 - 2034

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
Charlie Stanley-Evans T: 01353 977 995 M: 07949 088 292 E: charlie@privatecellar.co.uk
Andrew Gordon T: 01353721 999 M: 07795 973 371 E: andrew@privatecellar.co.uk
Laura Taylor T:01353 977 997 M: 07702 905 137 E: laura@privatecellar.co.uk
Nicola Arcedeckne-Butler MW T: 01962 774 959 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
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Domaine William Feévre

From a humble seven hectares in 1959, William Févre has grown into one of the dominant
players in the Chablis scene with 78 hectares of vines today, just under half of which are
either premier or grand cru — no small achievement. To this can be added the négociant
activity, buying in fruit from across the region at all levels, giving Févre representation in
every Chablis site. The use of oak in Chablis is always controversial, with old oak tonneaux §&&
generally used only for the top premiers and grands crus, and Févre, having previously been
a fan of new wood, now uses barrels that are, on average, six years old; pure expression of
the vineyard is the aim here.

The frost in Chablis was brutal in 2016, with up to 50% destroyed in the premiers crus and in some villages vineyards the
destruction was total. As if that wasn’t enough, two hailstorms in May (13th and 27th) conspired to wreak yet more damage. Yields,
normally at a comfortable 40+ hectolitres per hectare in the villages vineyards, were down to |8 hl/ha, with between [5-25hl/ha in

the damaged premiers and grands crus, making allocations of these wines very tight indeed. £ ver case
p

in bond

Chablis, Domaine Févre 2016 6 per case £75
Some 5-10% was fermented and matured in old barrels; the rest in stainless steel. Pale green gold with a nose of citrus, mineral

white fruits, classic Chablis with some weight too, leading to a palate of plump white fruits, some almond notes, and a full, not
necessarily classic, but very satisfying finish. Drink 2018 - 2022

Chablis ler Cru Montmains 2016 6 per case £140
Just under half the fruit was fermented and matured in barrel for up to 15 months. Pale with a vibrant green tinge, with a nose of

almond and citrus, some mineral notes, leading to a relatively full bodied palate of semi-tropical fruit, pineapple even, atypical and
then balanced out by lively acidity and going to a long finish. Drink 2019 - 2023

Chablis ler Cru Vaillons 2016 6 per case £140

Pale gold, slightly deeper in colour, with a nose of warm apples and a hint of citrus leading to a bright citrus-infused palate, some
herbal notes, leafy and fresh, going to a vibrant, almost zingy finish. Drink 2019 - 2024

Chablis ler Cru Montée de Tonnerre 2016 6 per case £195

Richer in colour, more gold than green, with a fresh, mineral nose of green apples and spice, fresh and leesy, leading to a lightly
creamed palate with notes of lemon sherbet, again an apple note with lovely racy acidity behind yet with weight too, and needing a
bit of time to show its true colours. Drink 2020 - 2025

To order, or for advice and assistance, please contact your salesperson
or call us on 01353 721 999
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£ per case
in bond

Chablis ler Cru Vaulorent 2016 6 per case £220

Bright lemon gold with a touch of honey on the nose, richer and broader than the previous wines, mineral too, leading to a palate of
creamed white stone fruits, citrus and again a note of honey, broad yet racy, with a fine, ripe finish. Drink 2020 - 2025

Chablis Grand Cru Bougros * 2016 6 per case £250

Very pale gold in colour with a floral, honeyed nose with a saline hint behind, leading to a broad creamed citrus palate, almost nutty
and tropical, verging on the opulent yet with zippy acidity to keep the freshness and typicity, going to a really long finish.
Drink 2020 - 2026

Chablis Grand Cru les Preuses * 2016 6 per case £315

Pale gold with a nose of crisp apple fruit, fresh and breezy, leading to a palate of creamed lemons, mineral and with fine acidity, along
with a hint of bitter almond to counteract the richness of the ripe fruit. Drink 2021 - 2026

Chablis Grand Cru Bougros, Céte Bouguerots * 2016 6 per case £350

Pale gold with a nose of sweet, lemony fruit, creamed and saline, with notes of toffee and coffee on the palate, creamed and caramel-
like, with a distant custard cream note, tight and alive with a very definite feel of oak and fine racy acidity. Drink 2021 - 2026

Chablis Grand Cru les Clos * 2016 6 per case £395

Pale straw with a lovely fresh, mineral nose with ripe apples and lemon cream, rich and almost fat, leading to a quite opulent palate
yet spiced and fresh with again this trademark saline note, weighty yet racy too, going to a very long finish. Proper Grand Cru
breeding shines through here. Drink 2022 - 2027

Wines marked with an asterisk* will be subject to allocation to customers
buying across the quality range.

Please ask us for details of our stocks of older vintages of red and white Burgundy,
or visit the Fine Wine List page of our website at www.privatecellar.co.uk
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Domaine Fontaine Gagnard

With the peculiar optimism which now seems habitual to all Burgundy growers, last year Céline Fontaine
was optimistic that so long as 2017 went according to plan then that things would be fine; unfortunately it
wasn’t to be, and along with one or two other villages, they were hit by frost in 2017 exactly a year after
the devastating 2016 frosts, and lost yet another 25% of their crop.

The by-product of these frosts has been a growth in experience and knowledge of how to handle the
vines if this is the new normal, and already they have noticed that vines grown on the old cordon royat
pruning system suffer less readily from frost. In 2016 the frost damage was less intense on the reds as the
vines were not as advanced, but the whites were hit particularly hard, with some being made in small |14
litre barrels called feuillettes. Overall, their white production was around 4,000 bottles in total instead of
the more usual 10,000 across the board, a combination of frost damage and concentration of the fruit
during the dry summer so, whilst the quality is excellent, allocations are dramatically reduced.

£ per case
in bond

Bourgogne Passetoutgrains 2016 12 per case £120

This 50/50 Pinot Noir and Gamay has just been racked when we tasted. Limpid ruby red with some light brick on the rim, with a
nose of lovely Pinot strawberry fruit, black fruits and with grilled notes behind, leading to a palate of sweet black fruits, smoky and
fresh with hints of redcurrant and even rhubarb, with lovely definition right to the end. And to think that Céline thought the wine
had been subdued by the racking...! Drink 2019 - 2024

Chassagne Montrachet * 2016 12 per case £335

Pale green gold, with a nose of nutty white stone fruits, very alluring and sweet, with some creamed créme patissiére notes. On the
palate, deliciously rich and plump, racy new oak allied with lemony fruit, concentrated and layered, intense with floral notes and fine
acidity behind, going to a long finish with a hint of bitter almond on the end. Drink 2019 - 2026

Chassagne Montrachet ler Cru La Grande Montagne 2016 |2 per case £455

No loss from frost here as it appeared that being at the top of the hill surrounded by trees served to protect the vines from the
early sun which did the most damage. Pale gold with white stone fruits on the nose, some créme patissiére notes with richness and
plump, grilled notes. On the palate fabulous sweet, dense white stone fruits, racy but beautifully constructed, weighty but not heavy,
rich, verging on unctuous with lots of acidity to balance. Floral and spiced on the long, rich finish, with hints of lemon créme brulée

and with lovely bright acidity to balance — so delicious already but would clearly benefit from a couple of years in the cellar too.
Drink 2020 - 2027
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£ per case
in bond

Chassagne Montrachet ler Cru La Boudriotte 2016 |2 per case £455

Boudriotte lost around 50% of production in 2016. Pale gold with a creamy rich nose of white stone fruits, not as immediate and
overt as Grande Montagne initially but with musky, honeyed, floral back notes, leading to a palate of rich, sweet white fruits, more
racy and ethereal, fresh and intriguing, deliciously complex and layered, long, with distant spice on the finish. Drink 2020 - 2027

Chassagne Montrachet ler Cru Les Caillerets * 2016 6 per case £295

Again a 50% reduction. Pale gold with a nose of tight lemony white fruit, some grilled lemon cream but quite closed at this stage,
leading to a palate of deliciously rounded fruit, almost soft on entry, with white stone fruits, as well as some apricot and yellow
flowers, to a grilled, plump, racy and incredibly long finish. Drink 2020 - 2028

Chassagne Montrachet ler Cru La Romanée * 2016 6 per case £330

Just three barrels of La Romanée were made instead of the normal six. Deeper gold, with rich, créme patissiére and lemon cream the
nose, floral, leading to an impressive palate of concentrated creamy white stone fruits, spiced and layered with big lemony acidity
behind going to a gorgeously rich, long, intense finish. Stunning wine. Drink 2020 - 2028

Batard Montrachet Grand Cru * 2016 3 per case £450

38% reduction overall. Green, deeper gold, with lovely richness and depth on the nose, saline and alluring with a hint of nougat. On
the palate, sweet ripe and intense fruit, rich and citrussy with some light whisky cask notes, layered, creamy, grilled and a hint of spice
— cardamom in particular — in the background going to a really elegant finish, powerful and long too. Drink 2020 - 2030

Le Montrachet, Grand Cru * 2016 | per case £375

Production here is tiny and therefore this wine was not available to taste.

Please ask us for details of our stocks of older vintages of red and white Burgundy,
or visit the Fine Wine List page of our website at www.privatecellar.co.uk

Wines marked with an asterisk* will be subject to allocation to customers
buying across the quality range.
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Chateau Fuissé

In the summer of 2017 we took a group of vintage car and wine enthusiasts on our Tour of the Terroirs — a
whistle stop tour of France — and one of the biggest hits, despite its casual nature, was a trip to the Vincent
stronghold at Chateau Fuissé. Antoine Vincent, owner and winemaker, took us into the vineyard literally
behind the house and cellar and demonstrably explained the importance of the geography, topography and
geology of that particular vineyard, Le Clos, which is soon to become a premier cru. Seen live, all became
clear, and actually a valuable lesson before striking up to the Cote d’Or and all its complexities. In 2016
frost was not a problem In the Maconnais — it rarely is — however a massive hail storm on |3th April took
its toll, particularly in the Combettes and Brulées vineyards, significantly reducing the yields there, which
were then further compromised by the dry summer.

The establishment of premiers crus in Pouilly Fuissé moved a step closer with an official announcement in November 2017 and
should be made law in time for the bottling of the 2017 wines; Chateau Fuissé look to have around five different premiers crus in
their holdings, although the fine details are still hotly anticipated.

£ per case
in bond

Bourgogne Blanc 2016 |2 per case £110

Technically this could be labelled as Macon but the family choose to keep it as Bourgogne Blanc; it comes mostly from young vines
with one older plot of 25 year old vines, and from a variety of soils. Very pale water white, with nose of rich white stone fruit, some
distant marzipan, warm and rich with hint of butterscotch behind, very alluring, leading to a big palate of sweet, lightly toasty fruit,
balanced and fresh with a lovely green leaf quality, going to a long, bright finish. Drink 2018-2022

StVéran 2016 |2 per case £145

This comes from a mix of different plots with a variety of different soils — clay, limestone and clay, chalk — all giving different
characteristics to the wine. April’s hail here reduced the yield to an average of just |3 hectolitres per hectare (compared to the
norm of 45-50 hl/ha). Pale gold with a nose of rich, leesy white fruits, tight, leading to a more overt palate of sweet white stone
fruits, warm and intense with some toasty buttery notes (but not oak flavours) with lovely background acidity, going to a really
concentrated, long, honeyed finish. Drink 2018 - 2022

Pouilly Fuissé Marie Antoinette, J] Vincent 2016 |2 per case £175

Grown on vines belonging to the extended Vincent family, maintained and harvested by Chateau Fuissé; one third barrel fermented.
Pale gold, with nose of rich white and yellow stone fruits, with some cooked apple notes behind, with a light buttery feel, leading to
a rich, intense palate of white stone fruits, really delicious, with medium acidity, fresh and layered right to the end, very pure with
lovely length. Drink 2019 - 2023
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£ per case
in bond
Pouilly Fuissé Téte de Cru Bottles 2016 |2 per case £215
Magnums 6 per case £225

From some fifty different plots around the estate, fermented in twenty different lots, some in tank and others in barrel depending on
their soil. Rich gold with a nose of lovely sweet caramelised fruit, rich, buttery, with a hint of grilled almonds, very attractive, leading
to a palate of peachy white stone fruit, semi-tropical yet with lovely lemony acidity, really restrained yet weighty too, layered and
focused. Long, rich, vibrant with weight on the deliciously grilled finish. Drink 2019 - 2025

Pouilly Fuissé Le Clos 2016 6 per case £210

From a 2.7 hectare plot immediately behind the house, enclosed by a wall, in a normal year this would produce 10,000 bottles, but
made just 5,000 in 2016. Deep gold with an amazing nose of white flowers, spice, almost gewlirztraminer-like, with cooked apricots,
really complex and layered and truly extraordinarily spiced. On the palate big creamy white stone fruits, intense, leafy, apricot

jam, rich and intense, really delicious and fresh with a note of mandarin (from the oak) with racy acidity behind and a touch of
caramelised orange on the finish. Drink 2020 - 2027

Our Contact Details

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

James Naylor T: 01353721 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
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
Laura Taylor T:01353 977 997 M: 07702 905 137 E: laura@privatecellar.co.uk
Nicola Arcedeckne-Butler MW T: 01962 774 959 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
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Domaine Michel Gros

The average loss to the frost at Michel Gros was around 40% across the board, but that of course hides the
harsher truth of losses and gains in each vineyard — in his highly successful Hautes Cotes de Nuits vineyard
the losses reached 75%, particularly in the Fontaine St Martin parcel, whilst in Vosne, for example, the

losses were more bearable. The counterpoint was provided by the quality of the wines which Michel Gros
compares to 2015 with more than a passing nod to 2010 and 2005 — pretty illustrious company. Michel uses
new wood sparingly and is using more and more of the larger, 500 and 600 litre, barrels, and when tasting
he will either make up an approximate blend to represent the finished wine’s wood regime, or alternatively
we taste from older barrels so that we are not swayed by the siren call of toasty new wood. Despite Vosne’s
more respectable yields, there are only very small amounts of the top wines.

£ per case
in bond

Hautes Cétes de Nuits Fontaine St Martin (Monopole) 2016 6 per case £115

Limpid ruby red to the rim with a gorgeously alluring nose, spiced with notes of roses and some vanillin, wood spice (not new
wood) and black cherry, really delicious. On the palate big, more austere black fruits but layered and sweet with ripe tannins behind,
concentrated too, reflecting the 75% reduction in fruit, with light tarry notes on the finish. Drink 2019 - 2025

Nuits St Georges Les Chaliots 2016 12 per case £425

Tasted from an older barrel but the final blend will include a third new wood. Vibrant red black, limpid, with a nose of sweet black
fruits, very classic, velvety and smooth. Bright black fruits on the palate, soft and supple, mineral but not austere, with black cherry
and ripe tannins, fresh with a light bitter twist and some sweetness on the finish. Drink 2021 - 2028

Vosne Romanée * 2016 |2 per case £550

Tasted from an older barrel but the final blend will include a third new wood; there was very little frost damage here. Vibrant ruby
red, with a nose of tight black fruits, with some jammy notes too, leading to a palate of very soft supple black fruits and striking
raspberry notes, really attractive and deliciously fresh, the supple tannins very masked, going to a sweet, juicy finish.

Drink 2021 - 2028

Chambolle Musigny * 2016 6 per case £295

From four parcels, with the largest, Argillieres, on a north-facing slope and next to grand cru Musigny. Vibrant red black with a nose
of black fruits, juicy, spiced, tarry, really attractive without being massive, leading to a palate of rich black fruits (no red fruit here),
more structured and intense, with ripe tannins behind going to a long powerful finish. Very fine. Drink 2022 - 2029

Wines marked with an asterisk* will be subject to allocation to customers
buying across the quality range.
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£ per case
in bond

Vosne Romanée ler Cru Aux Brulées * 2016 6 per case £450

50% new barrels. Very deep red black with a tight nose of tarry and mineral black fruit, very restrained, leading to a deliciously rich
palate of sweet black fruit with substantial tannins behind, ripe and supple, very pure with no blurring at the edges, extremely linear,
going to a long, floral, ripe, evolving finish. Cool and poised. Drink 2024 - 2030+

Vosne Romanée |er Cru Clos de Réas (Monopole) * 2016 6 per case £525

Slightly paler red to the rim, with a nose of sweet black cherry, yet also more mineral and austere, followed by really rich dark fruits
on the palate, layered, creamed with some spice and musk, really delicious, the substantial tannins are a touch austere for now but
will soften with time, very pretty too and beautifully constructed, going to a lovely finish. Wow! Drink 2025 - 2032

Clos de Vougeot Grand Cru * 2016 6 per case £725

100% new barrels with a high toast; the normal production here is just three barrels and the vineyard, happily, was not affected by
frost. Deep red black, with a nose of perfumed, sweet black fruits, toasty, tarry, leading to a palate which is currently very marked
by wood yet still rich and sweet, layered and concentrated, intense and smooth, with smoky notes very to the fore and going to a
deliciously concentrated finish. Drink 2025 - 2034

Please ask us for details of our stocks of older vintages of red and white Burgundy,
or visit the Fine Wine List page of our website at www.privatecellar.co.uk

Wines marked with an asterisk* will be subject to allocation to customers
buying across the quality range.
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Domaine Baptiste Guyot

~ GRAND VIN DE BOURGOGNE

2015
BEAUNE

Appellation Beaune Controlée

"Clos Du Foulot "

MONOPOLE

On a dark, frosty evening, we followed the car in front onto a residential street on the western flank of
Beaune, and pulled into what was apparently someone’s driveway, which in turn opened to reveal a large
expanse of darkness beyond the bright street lights — unbelievably it was a vineyard, the Clos du Foulot.
The Guyot family originally owned around 14 hectares which were gradually sold off to cover debts as
the older generation failed to modernise or move on; eventually, all that was left was the 2.5 hectares
of the clos which grandson Baptiste took over in 2010 and he has since built his holdings back up to

just over nine hectares, some leased, some loaned, others rented. Of the clos itself, some |.| hectares
are down to white grapes but Baptiste has removed around half the vines to replace them with Pinot
Noir. Baptiste’s other parcels of vines are mostly around the core of Beaune ranging from Pernand in the
north, to Pommard and Volnay in the south. Baptiste’s wines are a great new find for us — they show a
huge amount of promise and he is definitely a grower to watch...

£ per case
in bond

Pernand Vergelesses Blanc 2016 |2 per case £150

Paler gold with a green glint and a nose of tight flinty, mineral fruit with some citrus notes behind. On the palate, sweet white stone
fruit, more classic than the nose implies, ripe with light green pear notes, more linear than the Clos du Foulot and more complex,
with a hint of ground almonds behind. Very pretty wine. Drink 2018 - 2025

Beaune Blanc Clos du Foulot (Monopole) 2016 12 per case £175

Pale gold with a nose of fresh lemony fruit, some sherbet, peachy and even a hint of marzipan and some distant tropical fruit, leading
to a palate of sweet and, again, peachy fruit, semi-tropical, with fresh acidity and a lightly grilled finish. Absolutely delicious.
Drink 2018 - 2025

Volnay Les Grands Poizots 2016 6 per case £125

A lieu dit on the Volnay / Pommard border, which gives an indication of the style. Deep red black, with a nose of sweet juicy, tarry
black fruit, floral, very alluring, leading to a palate of big tarry black fruit, with spiced notes, rich and dense, with a fine tannic
structure, generally more refined than the Beaune, with a lovely long, grilled, toasty finish. Pretty yet powerful. Drink 2023 - 2028

Beaune ler Cru 2016 6 per case £130

A blend of three premiers crus — les Avaux, Teurons and Greves — which from 2017 will each have their own cuvée. Deep red black
but not opaque with a nose of very primary black fruits, brambly and pure, leading to a palate of sweet, supple black fruits with
balanced, ripe tannins, fresh and savoury, perfumed, with a really juicy, tasty finish. Drink 2020 - 2026

Volnay ler Cru Vieilles Vignes 2016 6 per case £155

Drawn from three different premiers crus: Chanlins Bas, Carelle sous Chapelle and Pitures, all on the Pommard side of Volnay. Deep
black red, purple on the rim, with a nose of toasty smoky black fruit, quite strongly marked by wood at this stage but with good big
fruit behind. On the palate, again the smoky toasty black fruit, with fine ripe tannins, tarry and vibrant and going to a long satisfying
finish. Drink 2024 - 2030
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Domaine Patrick Javillier

Marion Javillier professed herself a fan of the 2016 style — classic but with oomph, in essence — but
nevertheless questioned whether the 2016s would have been as good had there had been no frost to
reduce the natural yield. One of those questions to which the correct answer will never really be clear.
Unlike other producers, the Javillier regional vineyards of Forgets and Oligocéne got away quite lightly but
in revenge their Meursault lieux dits of Cromin and Murger de Monthélie were hit hard and lost around
70% of their fruit. In Savigny-lés-Beaune, they were thumped yet again, producing no white at all and just
40% of the normal red crop — and this coming after no production in 2013 and 2014 when they were hit
by hail both years.

£ per case
in bond

Bourgogne Blanc Cuvée Les Forgets 2016 |2 per case £TBC

On the Volnay side of Meursault; pale gold with a nose of tight, white lemony fruit, fresh, leading to a delicious palate of white
flowers with some marzipan and racy acidity, lemony and bright, more complex than the nose initially suggests, going to a really long,
fresh finish. Drink 2018 - 2022

Bourgogne Blanc Cuvée Oligocene 2016 12 per case £TBC

From the lieu dit Les Pellands, on the Puligny side of the village, with half of the vineyard in Meursault and half in the regional
appellation. Pale gold with a green glint; much more expressive on the nose, yet tight too and not opulent, with mineral fruit, some
lemony, and distant waxy white fruits, leading to a palate of rich, fresh, layered white stone fruits, even more expressive than the
nose, with some créme patissiére notes, citrus with a distant grilled tone and vibrant acidity on the finish. Drink 2018 -2023

Meursault Les Tillets 2016 6 per case £TBC

No frost here, and with additional fruit from the second buds which would normally have been pruned away in May. Pale gold with a
nose of rich, creamy white stone fruit, some grilled vanilla notes but principally fresh and lemony, with some musky notes behind.
Rich, leesy white stone fruits on the palate, grilled and creamy, with vanillin and light toast, incredibly fresh and juicy going to a
mineral, rich yet bright finish. Drink 2019 - 2025

Meursault Téte de Murger 2016 6 per case £TBC

A blend between lieux dits Les Clous, which was mostly spared by the frost, and les Crotots, which was hit hard; Clous tends to give
rounder, plumper wines and is dominant this year. Pale green gold with a nose of rich, grilled white stone fruits, some vanilla, really
pretty with some citrus behind, not overt, leading to a rich lemon-infused palate, elegant and bright, not weighty at all, with a distant
grilled note and going to a long, plump citrus finish. Delicious. Drink 2020 - 2025

Corton Charlemagne Grand Cru * 2016 6 per case £TBC

With their vineyards in Aloxe rather than Pernand, which was almost totally destroyed yet again, the Javilliers managed to produce
some Corton Charlemagne from their tiny |17 ares of land. Deeper gold with a green glint and a nose of rich, semi-tropical fruits,
with a distant vanilla note and toasty hazelnut too, citrus and really alluring. Big, dense white stone fruits on the palate, more linear
and less tropical with a strong grilled note behind, again some hazelnut, with fine ripe acidity but with still racy lemony fruit. This is
just delicious, with a big structure and lovely balance. Really powerful yet elegant. Drink 2021 - 2028
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Maison Louis Jadot

It is already complicated when a Domaine starts to buy in grapes and become part négociant, part
Domaine — the laws forbid the use of a Domaine name on the label unless the fruit comes from
vineyards owned by the producer — and you can, in theory, have two wines from the same appellation
ostensibly from the same producer but with different labels and probably very different styles of wine.
For many the Domaine name provides the security of quality whilst the négociant side of the business
provides security of supply, whether for the producer who can reliably offer the same wine year in,
year out, or for the customer who can access that wine throughout the year. For Jadot, the picture is
further complicated by various other supply routes — Domaine Gagey, representing the original family
vineyards; Domaine des Héritiers Louis Jadot representing the spread-out family, and the Domaine Duc
de Magenta, from vineyards owned by the MacMahon / Duc de Magenta family, which are run exclusively for them by Louis Jadot.

As Jadot manage some 300 hectares of vines, inevitably this is a mere snapshot of their portfolio. ¢
per case

in bond

Beaune Blanc ler Cru Greves Le Clos, Domaine Gagey 2016 6 per case £220

From a vineyard not quite one hectare in size. Pale water white, with a lovely rich nose of toasty new oak, hazelnut, buttery, with
fresh citrus notes behind, leading to a racily fresh palate with sweet citrus fruit and fine acidity behind and a ripe, long finish.
Drink 2019 - 2024

Meursault ler Cru Porusot, Domaine Louis Jadot 2016 6 per case £295

From vines approximately 20 years old, planted when the family bought the vineyard in 1996. Vibrant gold, pale, with a nose of sweet
white fruits, some hazelnut, with lemony notes, complex but subtle, perfumed, leading to a racy, intense palate, sweet and rich with
light citrus and floral tones in the mid palate, with good acidity, and a ripe, bright and long finish. Drink 2020 - 2025

Chassagne Montrachet ler Cru Grande Montagne, Louis Jadot 2016 6 per case £300

Right at the very top of the slope with some of the poorest soils in Chassagne; pale with a gold hint and a perfumed nose of rich,
sweet, white stone fruits with grilled citrus notes behind, very alluring with an almost steely note behind, leading to a palate of fresh
lemony fruit, grilled with some distant coffee notes too, intense, going to a fine finish. Drink 2020 - 2025

Chassagne Montrachet ler Cru Morgeot Clos de la Chapelle (Monopole) * 2016 6 per case £310
Domaine Duc de Magenta, Louis Jadot

Clos de la Chapelle is a 4.6 hectare plot in the middle of the Morgeot vineyard, owned solely by the Magenta family, with just 1.79
hectares planted to Chardonnay. Deep gold with a nose of biscuity white fruits, floral and grilled with a very distant hazelnut note
and some creamed citrus too. On the palate racy on entry, with noticeable acidity and a small amount of tannin too, broad green
stone fruits, cool and poised with good depth and breadth, mineral and lightly spiced to a fresh, vibrant finish. Really lovely wine.
Drink 2020 - 2027
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£ per case
in bond

Puligny Montrachet ler Cru Clos de la Garenne 2016 6 per case £340
Domaine Duc de Magenta, Louis Jadot

Pale water white, racy and vibrant on the nose, with green and leafy notes, leading to a very pure palate of citrus fruits with very
distant créme patissiére notes, vibrantly fresh and racy with lovely intensity and great depth and definition. Delicious.
Drink 2020 - 2026

Corton Charlemagne Grand Cru, Domaine des Héritiers Louis Jadot * 2016 6 per case £725

From a two hectare plot on the south-facing slope of Le Charlemagne, on the Pernand side. Rich gold but not dark with a nose of
intense white flowers, some white and green stone fruits, leafy and fresh, grilled with distant spice and a mineral clay feel, leading to
a palate of big, sweet white stone fruits, fresh and racy, really powerful, intense, deep and long right to the finish. So much going on
here! Drink 2020 - 2027

Savigny-les-Beaune, ler Cru Les Vergelesses, Domaine Louis Jadot 2016 6 per case £135

Vivid if quite pale red to the rim with a nose of sweet, vibrant red and black fruits, expressive with some perfumed floral notes, very
alluring, leading to a palate of sweet dark red fruits, with grilled caramel notes, rich, layered, with toasty new wood behind and lovely
depth to a rich, long finish. Really nice wine. Drink 2019 - 2025

Beaune ler Cru Boucherottes, Domaine des Héritiers Louis Jadot 2016 6 per case £170

At the southernmost point in Beaune, touching Pommard on one side and Vignes Franches and Clos des Mouches on others, with a
deep, powerful clay soil more in keeping with Pommard than Beaune. Deep, vibrant red black to the rim, very vivacious, with a nose
of tarry rich red and black fruits, layered and sweet, with some vanillin and lovely floral notes behind, leading to a substantial palate
of layered black fruits, sweet and ripe, really intense with great definition, the supple ripe tannins only just noticeable, going to a
persistent, rich finish. Drink 2021 - 2028

Beaune Clos Ursules ler Cru Vignes Franches (Monopole) 2016 6 per case £275
Domaine des Héritiers Louis Jadot

One of the older Jadot family vineyards, bought in 1826, which comes from a 2.15 hectare clos in the middle of the ler CruVignes
Franches, at the southern end of the extensive Beaune appellation. Red black, not opaque, with a nose of sweet black and red fruit,
some earthy notes, floral, perfumed — violets in particular — and distant musky notes along with some creamed grilled notes, leading
to a relatively more austere palate of ripe black and red fruits, very concentrated, with fine ripe tannins behind, supple, rich, racy,
with lovely sweetness on the end to counteract the substantial (ripe) tannins. What an achievement! Drink 2022 - 2030

Please ask us for details of our stocks of older vintages of red and white Burgundy,
or visit the Fine Wine List page of our website at www.privatecellar.co.uk
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£ per case
in bond

Nuits St Georges ler Cru les Boudots, Domaine Gagey 2016 6 per case £365

On the Vosne side of Nuits, adjacent to Vosne ler Cru Malconsorts, from half a hectare of vines. Vibrant, limpid red with an overt
nose of red and black fruit, sweet and ripe, really alluring, some caramel and grilled notes too leading to a rich palate of supple black
fruit with substantial tannins behind, intense and spiced with racy acidity and going to a long, delicious, evolving finish.

Drink 2022 - 2028

Corton Gréves Grand Cru, Domaine Louis Jadot * 2016 6 per case £385

On a south-east facing slope, in the commune of Aloxe. Deep red black, intense and vibrant, with a nose of sweet, perfumed black
fruits, spiced and really alluring, a mix of fresh red and black berries, new oak with a stony, mineral touch, layered and delicious,
leading to a substantial palate with tarry black fruits, perfumed and layered with substantial ripe tannins, again mineral with a long,
racy finish redolent of violets. Really stylish, for the longer term. Drink 2023 - 2030

Gevrey Chambertin ler Cru Les Cazetiers, Domaine Louis Jadot 2016 6 per case £390

Very small production this year, thanks to the frost. Deep vibrant red black to the rim with substantial black fruit on the nose, some
spiced and grilled notes yet very fresh and leafy, perfumed with some créme patissiére notes too, leading to a palate of lovely ripe
black fruits with lots of supple tannins behind, with great depth and finesse, panache too, going to a deliciously, long, intense, mineral
finish. Great wine. Drink 2023 - 2030

Clos Vougeot Grand Cru, Domaine Louis Jadot * 2016 6 per case £660

Domaine Louis Jadot have 2.6 hectares in the Clos de Vougeot, one of the largest single holdings — the 50 hectares are split between
more than 70 different owners. Pale red black, vibrant to the rim, with a nose of fresh red berries, ripe and intense, really pretty
black fruit too, with some spice and a fresh sappy note leading to a palate of green pine notes, with fresh red and black berry fruit
behind, substantial but forbidding tannins at this stage, but supple too, with a mineral, intense finish. A wine for the future.

Drink 2024 - 2032

Chapelle Chambertin Grand Cru, Domaine Louis Jadot * 2016 6 per case £895

Pale vibrant red to a pink rim, with a deliciously rich nose of sappy, tarry, perfumed, black fruit, velvety and almost Vosne in its
elegance, very alluring and rich leading to palate of pretty, layered, perfumed, intense, racy black fruits, huge with very ripe, supple
tannins behind, gorgeously alluring, very stylish and very long and evolving. So many adjectives... Yes please! Drink 2024 - 2033

Clos St Denis Grand Cru, Domaine Louis Jadot * 2016 6 per case £1,360

Pale red to the rim with a nose of perfumed, distant black fruits, very restrained, with some sweet red, almost jammy fruits behind
leading to a more intense palate, overt with layered red berry fruits with big ripe tannins behind, a real paradox compared to the
nose, and lovely racy intensity on the long finish. Really good indeed. Drink 2024 - 2035

Wines marked with an asterisk* will be subject to allocation to customers
buying across the quality range. PRIVATE
ying quality rang CELLAR
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Lamblin & Fils

Lamblin is run by brothers Didier and Michel who have now been joined by their sons in the family :
business and their vineyards stretch across six premiers crus and two grands crus, as well as the village [}
and Petit Chablis appellations. Very understated, both the people and the wine, these are wines which
are delicious in youth yet age with real elegance;a 1993 Vaillons tasted in 2013 was intense, rich and
pure, so far from what we had anticipated would be tired and jaded!

In the past we haven’t offered Lamblin’s Chablis as primeurs however, after a visit in December last
year, tasting the stunning 2016s and knowing how little there is likely to be available in the next few
years, it seemed the moment to change the rules. As with all of Burgundy, Chablis was heavily frosted
in 2016 however this was merely yet another weather event to add to the catalogue, along with the two separate hail storms which
followed during the summer. Lamblin estimate that across all the crus they lost more than half their crop, with the vineyards around
their base in Maligny being the hardest hit; individually, some plots lost more than 85%.

Chablis ler Cru Vaillons Bottles 2016 |2 per case £175
Magnums 6 per case £195

Pale gold with a nose of intense steely white fruits, some floral notes too but very restrained with a distant creaminess, leading to
a palate with a substantial saline bite on entry, fresh yet plump, a lovely contrast between the two sensations, beautifully balanced
acidity, going to a long, vibrant finish. Very fine indeed. Drink 2019 - 2026

Chablis ler Cru Fourchaume Bottles 2016 12 per case £195
Magnums 6 per case £210

Gold medal winner in the IWC — a real rarity. Six months on the fine lees before blending and bottling gives this extra depth and
focus; deep green gold with a nose of rich white stone fruit, warm and layered with some fresh leafy notes leading to a palate
marked by salinity with a lovely mineral feel counterbalancing the plump yet racy fruit, beautifully contrasting, really intense on the
palate but with the ability to age too. Drink 2019 - 2026

Chablis Grand Cru Vaudésir Bottles 2016 6 per case £165
Magnums 6 per case £325

Fermented in 2-3 year old barrels this tends to be the plumper of the two grands crus because of its south-west exposure. Bright
gold with a nose of tight green fruit, racy and fresh, really vibrant and steely, with some leafy notes too leading to a substantial palate
of rounded white fruits, white pear and plum, almost exotic yet totally restrained, clean as a whistle with fresh acidity to match,
layered and rich going to a finish of tight lemony fruit with a zip of mineral salinity. Drink 2020 - 2027

Chablis Grand Cru Les Clos Bottles 2016 6 per case £165
Magnums 6 per case £325

Fermented in 2-3 year old barrels. Pale gold with a nose of very tight creamy white fruit, some greengage but not lush, very
restrained with a lactic hint and some floral note too, leading to a smooth palate of white stone fruit, rich, pure, layered and really
bright, with tight leafy fruit too and racy acidity behind, deliciously fresh and intense, linear, this will give lots of pleasure when it is
ready. Drink 2021 - 2028
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Domaine Hubert Lamy

An hour in Olivier Lamy’s company covers as much ground as three hours elsewhere; speaking at the
rate of knots, every word counts with no superfluous flimflam, the gems gleaned during the course

of our visits invariably get pressed into service elsewhere during our tasting week. Each year Olivier

is pushing his vineyards and vines further, making them work harder for themselves and with as little
intervention as he can get away with, believing that the resulting stronger plants are more able to

fend off disease and misfortune. Inevitably, no matter how strong a plant, the frost in April wreaked its
damage indiscriminately, with some plots giving bumper yields whilst neighbouring ones produced 10%
of their normal harvest. Olivier explained that the frost funnelled down the two valleys which lead into
St Aubin, concentrating the frost on the lower slopes and paradoxically leaving the higher plots safer
from the cold; he also noted that the vineyard which was the hardest to bring to full maturity was the
very vineyard which had no frost damage at all; instead, the larger load on the vine meant that the plants
struggled more in the very dry late summer than those with fewer bunches and as a result they shut
down and stopped photosynthesizing.

Olivier’s 2016 wines saw no new oak — he is systematically reducing his use of new oak anyway but in 2016 felt that with such low
yields new wood would have been too intrusive so these wines are in 2+ year old barrels; the result is rapier fresh wines with
superb clarity and definition. He is also reducing the frequency of his sulphur use in the cellar, so some of the wines may appear

quite tight on first tasting but will open up in the glass once they are exposed to oxygen. £ per case

in bond

Bourgogne Blanc Les Chataigners 2016 |2 per case £185

Pale green gold with a nose of rich, citrus-infused, honeyed ripe fresh fruit, leading to a palate of saline white fruits, fresh, with rapier-
like acidity, rich yet racy, incredibly layered and bright. Delicious. Drink 2018 - 2024

St Aubin ler Cru Clos de Meix 2016 12 per case £300

Clos de Meix is a walled plot of 0.7 hectares on almost solid limestone; the vines are between twenty and thirty years old. More
gold than green, with some primary white fruit, some richness, very slightly reduced at this stage too, but with toasty grilled buttery
notes behind along with a mineral note; gorgeous rich, fresh, white stone fruits on the palate, a light grilled note too with but
substantial citrus acidity, floral and evolving on the palate. Rich yet linear, with a really long finish. A keeper. Drink 2020 - 2027

St Aubin ler Cru en Remilly 2016 |2 per case £420

Immediately above the grands crus, notably Chevalier Montrachet. Pale green gold, with a nose of very tight racy white and green
stone fruits, very restrained yet with some plump grilled notes too, leading to a palate more redolent of yellow peach and apricot,
rich on entry, sweet and ripe, layered, with racy acidity behind, very pure; paradoxically it seems almost green yet fully ripe with
some grilled notes purely from the fruit, not the barrels. Really powerful. Drink 2021 - 2028
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£ per case
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Puligny Montrachet Les Tremblots 2016 6 per case £220

Tellingly, Olivier puts this before his St Aubins when we are tasting; old vines of 85 - 91 years old, with very poor limestone soil.
Green gold with some yellow glints and a nose of tight citrus fruit, less overt than other Pulignys, with restrained citrus notes,
leading to a rapier-fresh palate, direct, with linear white fruits, soft and supple too, with layers of flavour, mineral and almost stony yet
rich too, a wonderful contrast. Incredible length which keeps on opening up on the finish. Drink 2021 - 2027

Chassagne Montrachet Le Concis du Champs 2016 6 per case £225

On the easternmost flank of the village, from Lamy’s most precocious parcel on a clay rich soil. Bright gold with a nose of rich leesy
white fruits, soft and supple, some musk and new wood notes, lemon and citrus leading to a palate of rich white stone fruits, refined
with the acidity not as marked as on the other wines, rich and layered with lovely density to a long, toasty yet racy finish.

Drink 2018 - 2025

Our Contact Details

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

James Naylor T: 01353721 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
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
Laura Taylor T:01353 977 997 M: 07702 905 137 E: laura@privatecellar.co.uk
Nicola Arcedeckne-Butler MW T: 01962 774 959 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
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Maison Louis Latour

Despite the big négociant label seen everywhere, it can’t be emphasised enough that Louis Latour is
still an old family company which can trace its history back to 1731 when, as coopers, they bought
their first vineyards. The company name Maison Louis Latour dates to the end of the 18th Century,
and they became in négociant in the |9th Century. They were originally based in Aloxe Corton, at
Chateau Corton Grancey, since 1891, which is where the Domaine Louis Latour wines are still
made, but more recently have built a winery in Beaune to handle the majority of their wines in
optimum conditions. Whilst they have 48 hectares of Domaine vineyards, they have many dozens
more hectares under their management just in the Cote d’Or, allowing them to be present in almost
every appellation; more importantly, they are the biggest single owner of Grands Crus vineyards in

B dy. £ per case
rgtindy in bond
Chassagne Montrachet ler Cru La Grande Montagne 2016 6 per case £260

Deep gold in colour, with lovely grilled white stone fruits on the nose, some citrus, and spice, really fresh with hint of chalk too,
leading to a smooth and sweet palate on entry, deliciously rich, some créme padtissiére notes, grilled and leafy with lovely racy acidity
behind, rich and enticing with a deliciously long citrus-infused finish. Drink 2020 - 2025

Puligny Montrachet ler Cru La Garenne 2016 6 per case £270

Directly above Champs Gains. Deep gold, yellow to rim with a very rich nose of rounded white stone fruits, warm and almost plump
but some racy mineral notes too, leading to a palate of rounded, creamed yellow stone fruit, some grilled notes and cinnamon type
spice, fresh and racy. Drink 2020 - 2027

Puligny-Montrachet ler Cru Sous le Puits 2016 6 per case £280

Situated by Hameau de Blagny, on the border with Meursault. Bright green gold with a nose of very tight mineral white stone fruits,
almost chalky, very restrained, leading to a palate of delicious saline fruit on entry, white stone fruit with some white flowers, fresh,

racy, pure and very linear, with bright citrus acidity behind, layered and going to a tight, evolving finish which goes on and on. Superb.
Drink 2020 - 2025

Corton-Charlemagne Grand Cru * 2016 6 per case £560

Domaine vineyards. Deeper gold with a nose of rich, evolving white stone fruits, some pain d’épice, more evolving than primary fruit,
waxy and lightly buttery with a hint of lemon sherbet, leading to a smooth, rich palate, almost sweet on entry with spiced, creamed
notes, lemony acidity behind but more spiced and creamy than citrus, intense to a really powerful finish. Drink 2021 - 2028

Batard-Montrachet Grand Cru * 2016 6 per case £1,065

50% down on normal volumes, with just 3.5 barrels in 2016. Bright gold, with a very different nose of warm, citrus fruits but also
quite restrained, rich, leading to a palate of delicious white stone fruits, mineral and tight, very fresh with some grilled notes before
the acidity comes out from behind. Very reined in and stylish with lovely depth and a moreish finish. Drink 2022 - 2029
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£ per case
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Chevalier Montrachet Les Demoiselles Grand Cru * 2016 6 per case £1,150

Just three barrels made this year, 30% down on a normal harvest; Demoiselles is split equally between Jadot and Louis Latour;
Domaine wine. Deep gold with an inviting nose of fresh, racy mineral white stone fruits, some leafy notes, warm and intense, spiced
and really lovely leading to a wonderful palate of spicy white stone fruits, creamed, layered and intense with notes of cinnamon and
pain d’épice, really ripe and going to a long, rich finish. Wow! 2022 — 2029

Volnay ler Cru en Chevret 2016 6 per case £280

At the bottom of the slope, just below Les Caillerets on the Meursault border, on limestone. Deep red black, with a deeply fruited
nose, perfumed and spiced, leading to a rich, intense palate with lots of spice and substantial black fruits, fresh and ripe with big,
supple tannins, very much on power rather than Volnay velvet going to a long, ripe, chewy, sweetly fruited finish. Drink 2021 - 2027

Corton Clos de laVigne au Saint Grand Cru 2016 6 per case £370

On the lower part of the slope as you leave Corton on the way to Pernand; Domaine wine. Deep red black with a nose of rich,
toasty red fruits and black cherries, fragrant and spiced, leading to a palate which is even richer than the nose implies yet is tight
and fresh, with a big tannic structure, sweet and concentrated, intense with good spice on the finish and a nice racy feel on the end.
Drink 2022 - 2030

Corton Perriéres Grand Cru * 2016 6 per case £385

Domaine vineyards. Dense red black to the rim with a nose of primary red berry fruit, ripe, rich, smoky with mulberry notes, leading
to a rich, dense palate with substantial ripe tannins behind, ripe with musky, grainy black fruit, intense and inky, going to a truly
delicious, long finish. Drink 2022 - 2028

Vosne Romanée ler Cru Les Beaux Monts 2016 6 per case £415

Deep red black to the rim with a nose of lovely Morello cherry fruit, sweet and intense, tarry and spiced, racy, with new wood and
again this sappy Céte de Nuits note, with a hint of Christmas spice. Rich and dense on the palate, intense with massive red and black
fruits, wood spice and a lovely sappy note, rich and tarry with big acidity behind and a beautiful long finish. Power but also elegance,
wow! Drink 2021 - 2029

Chateau Corton Grancey Grand Cru * 2016 6 per case £450

Made with fruit drawn from premiers crus Bressandes, Clos du Roi, Perriéres and Greves, this is Latour’s flagship red made entirely
from fruit grown in their own vineyards. Dense red black to rim with a nose of light red and black fruit, not intense, yet racy and
mineral. On the palate dense red black fruit, much more expressive than the nose, rich, layered, sweet, intense, mineral too with big,
ripe, supple tannins behind, going to a long, incredibly rich, perfumed finish. Drink 2022 - 2030
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£ per case
in bond
Clos de Vougeot Grand Cru * 2016 6 per case £875
This wine was not available to taste.
Chambertin Cuvée Héritiers Latour Grand Cru * 2016 6 per case £1,100

Domaine vineyards. Deep red black with a nose of tight sappy black fruit, initially very inexpressive and tight with some herby and
distant grilled notes but some bright fruits behind. On the palate fresh light red fruits, with some supple tannins, and racy acidity
but not pulled together yet, although towards the end of the palate it becomes more coherent, with crisp Christmas spice and big
supple tannins. A long way to go. Drink 2023 - 2030+

Echézeaux Grand Cru * 2016 6 per case £1,100

Production here is tiny and therefore this wine was not available to taste.

Romanée StVivant Les Quatre Journaux Grand Cru * 2016 6 per case £1,950

Domaine vineyards. Dense red black to the rim, vibrant, with a nose of mineral, tarry black fruit, rich and intense, almost floral, but
also quite subdued and stony going to a gorgeously effusive palate of sweet red and black fruit with substantial tannins behind, spiced
with slightly exotic notes coming through, very charming, supple and intense with perfume and spice behind to a really long finish.
Drink 2023 — 2030

Please ask us for details of our stocks of older vintages of red and white Burgundy,
or visit the Fine Wine List page of our website at www.privatecellar.co.uk
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Domaine Bertrand Machard de Gramont

When we were talking with Bertrand Machard de Gramont, it brought home forcefully just
how difficult the 2016 vintage was. In a normal year, they would produce 20-25,000 bottles
across the various appellations; in 2016, just 7,500 bottles were made, an indescribably small
production split across six different wines. Their Vosne holdings were scarcely affected

by the frost, but in Nuits, where the majority of their vineyards are to be found, they had

a particularly hard time as vineyards sited by woods were very vulnerable, even though
they hadn’t frosted in the past. In 2016 they have used no new wood because of the small
production, and the fruit from Terrasses de Vallerots and Vallerots has been combined into
one cuvée. The Machards’ cellar is always very cold (tooth-rattling cold, | wrote in one of my
notes) which tends to suppress the fruit and emphasise the tannins, yet the tannins on the
2016s remained so supple and in balance despite the temperature. A real eye-opener.

£ per case
in bond

Bourgogne Rouge les Grands Chaillots 2016 12 per case £190

Just two barrels made instead of the normal eight. Deep red black with an inviting nose of ripe black cherries, rich red berries, some
vanillin, cherryade, cedar, leading to a palate of tart red and black fruits, very vibrant, with soft, ripe tannins, zingy — not often used
for reds — with a sweet, fresh and long finish. Drink 2019 - 2023

Nuits St Georges Les Terrasses des Vallerots 2016 |2 per case £350

Vallerots is just 0.5ha of old vines (35+ years) and Terrasses is 2.5ha; Dense, deep red black with a nose of sweet black cherries,
tarry, with some spice too, black jelly, leading to a palate of big, sweet black fruit, not as sweet as the nose implies with some vanillin,
rich and layered, really intense with lovely, racy acidity. Toasty, tarry, sweet and sour — delicious! Drink 2020 - 2026

Nuits St Georges Aux Allots 2016 12 per case £385

Just above premier cru les Pruliers, on a steep, stony slope with 50 year old vines. Vibrant red black with a more reduced, tight nose
with blackcurrant and blackcurrant leaf too, leading to a palate of strong cassis notes, leafy yet rich, layered with sweet fruit behind,
spiced with a hint of cinnamon and ripe supple tannins, going to a long blackly fruited finish. Drink 2021 - 2027

Nuits St Georges Les Haut Pruliers 2016 12 per case £410

Again 50 year old vines on the Vosne side of Nuits, on the lower slopes immediately below the premiers crus. Very deep red
black, with smooth black fruits on the nose, velvety, reminiscent of Vosne, leading to a palate of smooth black and red fruits, again
very velvety, creamed almost, some spice, lightly tarry with a savoury, bitter twist on the end and tannins hidden behind the whole.
Restrained and completely delicious. Drink 2021 - 2028

Vosne Romanée 2016 |2 per case £465

An assemblage of three lieux dits; very little frost damage here. Deep red black with a nose of rich, dense, creamed black fruits, some
caramel and pain d’épice, really alluring and velvety again, sweet and ripe, hugely attractive, with some grilled notes, tar and spice
leading to a palate of cool black fruits, spiced and tarry, deliciously layered, ripe with substantial tannins behind, with some racy
acidity to balance out the sweet fruit and going to a long, ripe, intense finish. Drink 2022 — 2029
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Domaine Matrot

2016 marked the first vintage with the next generation in sole charge at Domaine Matrot, with
Adéle in the cellar and Elsa in the vineyard; Thierry is supposedly not there, but he is of course their
mentor and is very much in evidence. But what a year to start — some 60% reduction in yield thanks
to the frost, principally in the villages and generic appellations, although their premiers crus were
relatively unscathed; there was no St Aubin Fleur des Coteaux this year because of the frost. Adele
suggested that they got lucky — it would appear that the ironic streak has passed down the line along
with the knowhow! They feel that the 2016 whites are similar to the 2014s, and best suited to the
Burgundy classicist. For now Thierry’s daughters have changed very little, responding mainly to the
challenges of the 2016s, but there are plans afoot for tweaks here and there, of which more anon.

£ per case
in bond

Bourgogne Chardonnay (screwcap) 2016 |2 per case £130

Two thirds goes into barrel, of which now just 20% is new oak; the balance remains in tank. Bright gold with warm white fruits on
the nose, sweet, fresh with hints of marzipan and perfumed stone fruits, almost tropical notes too leading to a palate of sweet, juicy
white fruits, rich and layered, with hints of vanillin, really intense and punching way above its weight. Drink 2018 - 2021

St Romain 2016 12 per case £195

Just under a third new oak this year. Very pale gold, with a nose of white stone fruits, some vanillin and grilled notes with a mineral
undertone, leading to a palate of big peachy fruit, some white stone fruits too, rich yet lemony, intense with some mineral notes
behind, really creamy and approachable already but with fine acidity on the finish to allow it to age. Drink 2018 - 2023

Meursault 2016 |2 per case £350

90% loss here — normally Matrot have 100 barrels of Meursault but this year just | | were made. Very pale gold with a stunning nose
of nougat and marzipan, with grilled, white stone fruits, some peach notes too and a light leafy touch, truly superb, leading to a palate
of big white fruits, sweet, succulent, rich, creamy but not heavy, with lovely grilled lemon notes, truly delicious, elegant and poised.
Powerful yet light. Wow! Drink 2020 - 2025

Meursault ler Cru Blagny 2016 |2 per case £475

Bright green gold with a nose of sweet hazelnut cream, white fruits, some mineral notes, creamed and floral, leading to a substantial
palate of creamy white fruit, intense and rich, again some hazelnut, fresh and vibrant, fatter than the villages wine but with lovely
balancing acidity and lemony notes going to a long and sweet finish. Yum! Drink 2020 - 2026

Meursault ler Cru Charmes 2016 12 per case £510

From fruit grown in the top part of the vineyard, close to Perriéres, as 90% of the rest was taken by the frost. Very pale in colour,
with a nose of tight lemony fruit, intense, fresh and racy, some grilled notes but very subtle, more restrained, leading to a palate of
intense buttery fruit, almost caramel, citrus and creamed with ripe acidity behind, balanced and plump, going to a spiced, mineral,
racy finish. Lives up to its name. Drink 2021 - 2027
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£ per case
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Puligny Montrachet ler Cru Les Chalumeaux 2016 |2 per case £540

Pale gold, rich looking with a nose of very tight steely white fruit, some creaminess but not overt, with leafy, spiced and grilled notes
leading to a palate of dense white stone fruit, racy but rich and layered too, mineral and creamy, with a distant hint of exotic spice.
Deliciously rich and intense right to the elegant finish. Drink 2021 - 2028

Puligny Montrachet ler Cru La Quintessence 2016 |2 per case £545

Bright green gold, with a really expressive, overt nose of grilled new wood, rich and seriously alluring — if a touch unsubtle — with
50% new wood. Rich and dense on the palate with lots of lemony fruit behind the wood, but there is also elegance there; intense
this year with delicious white stone fruits behind and a long, citrus finish. Drink 2020 - 2026

Meursault ler Cru Perriéres * 2016 12 per case £650

This spends an additional four months of aging prior to bottling, half in barrel, half in tank. Bright green gold with a nose of creamy
lemon fruit with some grilled notes, really bold and expressive leading to a palate of huge sweet white fruits, rich, intense, pure, spicy
and with hint of créme patissiére, going to a long, toasty, spiced, hazelnut finish. Superb. Drink 2022 - 2028

Puligny Montrachet ler Cru Les Combettes * 2016 |2 per case £675

Production here is tiny and therefore this wine was not available to taste.

Bourgogne Pinot Noir (screwcap) 2016 |2 per case £145

Vibrant red black, pale with fresh strawberry fruit on the nose, some earthy notes, leading to a palate of sweet fresh red fruits, juicy
and broader than the nose implies, sappy and bright, easy drinking with some firm tannins behind. Drink 2019 — 2023

Maranges 2016 12 per case £150

From a two hectare plot bought in 2012; 100% destemmed. Deep purple black, with a very appealing nose of rich violets with
some tarry perfumed fruit, sweet and ripe. On the palate fresh, juicy, rich, ripe, really attractive, going to a deliciously moreish finish,
sublime. Drink 2019 — 2024

Auxey Duresses 2016 |2 per case £235

Thierry bought half a hectare of vines in Auxey 2016 which turned out to be fortuitous as all their other Auxey vineyards
succumbed to the frost. Deeper red black to the rim with a gorgeous nose of inky black fruit, sweet, tarry, ripe and really intense,
some leafy notes too, leading to a fresh palate of vibrant black fruits, rich cassis and distant spice, deliciously layered with substantial
ripe tannins, spice and creaminess. Drink 2020 - 2026

Meursault Rouge * 2016 |2 per case £250

A scant 10% of the normal production here this year. Deep red black, sweet and ripe on the nose with perfumed black fruit, some
spice and tar, leading to a palate of spiced black fruits again, very soft and supple, really delicious, toasty and rich with a hint of
caramel behind, warm and creamy, deliciously layered to a long, rich finish. Drink 2020 - 2026
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Blagny ler Cru la Piece sous le Bois 2016 |2 per case £410

Dense red black right to the rim, with a deliciously inky nose of black fruits some grilled notes, nice richness, stalky and perfumed
too, leading to a palate of substantial black fruits, smooth, inky and tactile, sweet and ripe, long and deep, truly delicious with ripe
tannins behind for structure and supple acidity too. Perfection. Drink 2022 - 2029

Volnay ler Cru Santenots 2016 |2 per case £420

A massive 70% loss to the frost, but luckily one part of the vineyard is a late developer which saved the appellation for the Matrots.
Deep red black to the rim with a gorgeously spiced nose, intense and tarry, rich and inky, leading to a ripe palate of really gorgeous
dense black fruits, inky and smooth. Yum! Drink 2021 - 2027

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
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
Laura Taylor T:01353 977 997 M: 07702 905 137 E: laura@privatecellar.co.uk
Nicola Arcedeckne-Butler MW T: 01962 774 959 M: 07889 598 577 E: nicola@privatecellar.co.uk
Peter McCalmont T:01353 721 999 M: 07803 296 544 E: peter@privatecellar.co.uk
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Domaine Michel Niellon

Michel Coutoux took the brave decision that visitors this year could only taste three wines,
although we were privileged to be permitted a fourth, because, with production down by 50%, and
visitors up significantly to see what the impact of the frost has been, he risks using more of his wine
on sampling than selling to customers. Their Chenevottes vineyard was 100% destroyed by frost,
with no second generation fruit to save the day as the buds had already begun to open, and the
other vineyards were all hit to a greater or lesser degree; there is still no Batard as the vineyard is
being replanted and it will be a few years before they are able to offer it again.

£ per case
in bond

Chassagne Montrachet Villages 2016 |2 per case £345

Pale gold, with a nose of musky citrus fruit with a distant grilled note, leading to a palate of sweet white stone fruits, fresh and
citrussy, with a very light grilled note, not as spiced as in other years, with a tight mineral touch and a hint of phenolics, still needing
a bit of time to knit but with lots of delicious components. Drink 2020 - 2026

Chassagne Montrachet ler Cru Les Champs Gains 2016 6 per case £255

This was our bonus bottle; pale gold with a green tinge, with a rich and creamy nose, some grilled notes, very restrained and fresh
leading to a palate of broad, creamed white fruits, very tight indeed at this stage yet with lovely depth of flavour, rich and layered
with fine acidity in the background going to a really long, grilled finish. Drink 2021 - 2027

Chassagne Montrachet ler Cru Les Chaumées 2016 6 per case £260

Above ler CruVergers, on a steep hillside with very little soil, with old vines tending towards opulence, planted straight into the
rock. Golden with a floral nose of white stone fruits, rich, quite creamed yet almost steely with touch of iodine, leading to an equally
rich, creamed palate, lemony, weighty but anything but heavy, fresh and powerful, restrained, layered, so many paradoxes, going to a
delicious, mineral, intense finish. | would love this in my cellar! Drink 2021-2028

Chassagne Montrachet ler Cru Clos de la Maltroie 2016 6 per case £265

Bright green gold with citrus on the nose, some grilled new wood, fresh, almost plump but with a raciness too leading to a palate
of smooth white stone fruits, some leafy (but definitely not unripe) notes, broad with a distant creaminess yet very restrained with
layers of fruit, mineral and incredibly fresh and airy going to a substantial, spiced lemon sherbet finish. Drink 2021 - 2028

Chevalier Montrachet Grand Cru * 2016 6 per case £1,100

Production here is tiny and therefore this wine was not available to taste.
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Domaine Anne Parent

For Anne Parent, 2016 represents the smallest vintage produced since 1975, when her father
sold off what little fruit survived the rot. She has had a torrid time of late with hail in 2012,2013
and 2014 decimating her Pommard vineyards, particularly Pommard Noisons, but that turned
out to be nothing compared to frost damage in 2016.90% of her Beaune ler Cru Les Epenottes
was destroyed in 2016, with all her other vineyards touched to some degree, and resulting in

an overall reduction of 60% against a normal year. However the glorious weather for the rest

of the summer ensured that what fruit did mature produced wines with exceptional intensity
and balance; she believes that ultimately her 2015s will live longer than the 201 6s, but that their
very opulence — ‘bling’,in her words — will lead to them being drunk earlier; the 2016s have a
complexity which will make them less easy in youth but give them excellent ageing ability.

Corton Blanc Grand Cru * 2016 6 per case £575

From the rocky En Reignets vineyard; fermented in 100% new oak. Pale gold, with a nose of toasty grilled new wood, spiced white
stone fruits, strong grilled notes, rich and intense, really alluring and serious. On the palate citrus fruit on entry, then big grilled notes,
plump and broad, linear with great tension and energy on the spiced finish. Wow, consistent as ever! Drink 2020 - 2028

Bourgogne Selection Pomone Bottles 2016 12 per case £210
Magnums 6 per case £230

Made only in exceptional years, 100% destemmed with a longer maceration on the skins than the regular Bourgogne, with the fruit
coming mostly from old vines within Pommard and Ladoix. Deep red black to the rim, vibrant, with a nose of soft, sweet black fruit,
perfumed and toasty with red berry fruit behind, almost raspberry jam, fresh, leading to a palate of big red and black fruit, cool and

herbal with sweet, rich black fruit and vibrant acidity going to a long, deeply fruited finish. Drink 2019 - 2024

Pommard La Croix Blanche * 2016 |2 per case £460

Just below premier cru Epenots; 100% destemmed with 40% new oak. Deep purple black, with gorgeous black inky fruits on the
nose, tactile, perfumed, spiced and floral leading to a palate of chocolatey smooth black fruit, pure, fresh and almost racy with big
tannins and acidity behind, really structured with some grilled new oak notes going to a long, spiced, nutty finish. Drink 2020 - 2025

Pommard ler Cru Les Chaponniéres 2016 6 per case £395

10% whole bunch fermentation, 45% new wood, 83 year old vines, next to premier cru Rugiens on relatively deep brown clay soil.
Deep red black, right to the rim with a gorgeous nose of toasty, oaky, grilled black fruit, plump, rich and concentrated, some tarry
notes too, perfumed and floral, leading to a palate of rich black fruit, intense, ripe, with substantial tannins, coolly composed, floral
and fresh, really elegant yet powerful too, going to a perfumed, densely fruited finish. Drink 2022 - 2028

Pommard ler Cru Les Epenots 2016 6 per case £450

A blend of Grand and Petit Epenots; 20% whole bunch, 45% new oak. Vibrant purple black right to the rim, with a nose of lovely

almond fruit with some toasty grilled new wood behind the black fruits, really pure, leading to an equally focused fresh black fruit
palate, with vibrant acidity and substantial ripe tannins which will need some time to come around, going to a fresh, vibrant, long

finish. Beautifully poised. Drink 2023 - 2029
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Pierre Meurgey & Meurgey-Croses

Pierre Meurgey’s mother came from the Maconnais, and whilst he has always been involved in wine,
firstly with négociants DIVA and then resuscitating the old négociant house Champy, he has long felt
the need to get his hands properly dirty. The opportunity presented itself in the form of Chateau
de Bligny, which was put on the market without vineyards but with lots of almost new winemaking
equipment. Pierre, in a joint venture with Dominique Lafon, bought the property and has turned it
into the equivalent of a Silicon Valley tech start-up, with all sorts of people making small batches of
wines for myriad reasons, whether to vinify the small amount of fruit they have kept for themselves
or for someone who wants to try their hand but without making the major investment required to
test the water. An oenologist is on hand to advise and presses, stainless steel tanks in all shapes and sizes, filtration machinery are all
available, with only oak barrels to be bought by the experimental winemakers.

Following his Macon roots, Pierre makes wine in a Macon facility with grapes from Uchizy, StVéran and Pouilly Fuissé, mostly from
family vineyards (labelled Meurgey-Croses), whilst in Bligny he makes wines from classic Cote d’Or appellations from fruit and must

that he has sourced (labelled Pierre Meurgey). £ per case

in bond

Macon Uchizy, Meurgey-Croses 2016 |2 per case £95

Frost and hail were not a problem here in 2016; no oak at all. Pale gold, with a rich nose of leesy stone fruit, some caramelised white
fruits, chalky too, vibrant and warm, leading to a fresh, light palate, warm and sunny (which is how Pierre wants it to be), with citrus
notes and a hint of caramel, leafy and racy, with apricot notes, white pear and some white spice (ginger), going to a long finish.

Drink 2018 - 2021

Viré Clessé Le Mont, Meurgey-Croses 2016 12 per case £115

From a 12 hectare site, on the top of a hill so generally protected from frost; 55-75 year old vines owned by a family friend. Very
pale with a nose of milky white fruits, yeasty with warm golden fruits leading to a palate of lovely floral white fruits, saline, fresh,
vibrant, quite plump in the middle with plenty of acidity to counterbalance going to a fresh, lemony finish. Goes from a plump nose
to a racy palate — a great way to go! Drink 2018 - 2021

Pouilly Fuissé Vieilles Vignes, Meurgey-Croses 2016 12 per case £185

100% barrel fermented, of which 25% is new oak. 10 barrels were made from six parcels ranging from the bottom to the top of the
slopes, by Les Cras and Pelou (both in the running for premier cru status). Deep gold with rich, restrained and floral white fruits,
some grilled new wood notes, fresh with a hint of caramel, leading to a palate of saline white stone fruits, with the oak very much in
background, deliciously ripe and plump, racy at the same time, with notes of apricot and orange zest, going to a long, honeyed finish.
Drink 2018 - 2020

For advice and assistance in choosing your wines, please call us on 01353 721 999
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£ per case
in bond

Corton Charlemagne, Pierre Meurgey 2016 6 per case £475

Pierre buys this as juice and makes just two barrels, one coming from Pernand and the other from Ladoix. Bright gold, with a lactic,
yeasty nose with leafy green fruit, fresh too. On the palate there is more limestone than clay to start with, but then the power
comes through, with classic Ladoix nuts and honey, some yellow stone fruits, with fine racy acidity and a long, juicy, almost grilled
finish. Drink 2019 - 2025

Pommard ler Cru Les Grands Epenots, Pierre Meurgey 2016 6 per case £285

This is bought as fruit, with enough only for two barrels as a result of the frost; aged in 50% new and 50% two year old oak. Deep
red black, with nose of prunes, damsons, black fruits with a hint of grilled new wood, very ripe, leading to a substantial palate of black
fruit, sweet and saline at the same time, very terroir-driven, dense and smooth with substantial tannins behind, ripe but very present,
savoury too, going to a deliciously long finish. Drink 2021 - 2028

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
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
Laura Taylor T:01353 977 997 M: 07702 905 137 E: laura@privatecellar.co.uk
Nicola Arcedeckne-Butler MW T: 01962 774 959 M: 07889 598 577 E: nicola@privatecellar.co.uk
Peter McCalmont T:01353 721 999 M: 07803 296 544 E: peter@privatecellar.co.uk
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Domaine Poisot

Since beginning his second career as a winemaker, Rémi Poisot has been somewhat peripatetic, making
wine in borrowed cellars and biding his time until he found the right place. Finally, in 2017, he has
bought an old farmhouse in Aloxe Corton with a properly cinematic cellar — dark corridors barely

lit, lots of real vinous mould on the walls and ceiling, and even a gratuitous spring in one corner.
Gratifyingly, it coincided with one of Rémi’s most generous harvests to date, so the cellar didn’t look
quite as empty as his previous ones have done. Having had good, and well justified, success with his
wines, Rémi is on the lookout for new vineyards to add to his portfolio but has said they must be of at |
least premier, preferably grand cru level — and he is prepared to beg, borrow or rent in any of the four
possible ways in order to produce more, so watch this space. In 2016 his red premier cru Pernand
Vergelesses en Caradeux was totally frosted, leaving just the delicious white which, paradoxically, does
not qualify as a premier cru.

£ per case
in bond

Pernand Vergelesses en Caradeux Blanc * 2016 6 per case £105

The second harvest from five year old vines, just |5 ares; four barrels, none of which are new. Pale gold with an amazing nose of
honey, nougat, rich semi-tropical fruits, fresh and truly zingy. Wow — and the vines are only five years old! On the palate sweet white
stone fruit, fresh acidity, deliciously plump yet racy too with hints of brioche, going to a stunning, lemony finish. Drink 2019 - 2024

Corton Charlemagne Grand Cru Bottles 2016 6 per case £475
Magnums 3 per case £485

What was a 0.57 hectare vineyard in 2016 will be reduced to just 0.28 from 2017 as old, unproductive vines have been uprooted.
Pale gold with a fabulous nose of marzipan, tropical fruit, hazelnuts, rich, intense and desperately attractive, leading to a palate of
grilled, rich, lemon cream, plump yet racy, intense again and really beautifully balanced, pure and stylish with a really long finish.
Stunning wine. Drink 2021 - 2029

Corton Bressandes Grand Cru * Bottles 2016 6 per case £345
Magnums 3 per case £355

From just 0.44 hectares. Vibrant deep purple black, really intense in colour, even in the low light, with savoury reductive notes, meaty,
layered black fruit, inky and brambly leading to a delicious palate with wild black fruit, savoury and grilled, rich, with big ripe tannins
behind, intense yet very pretty with a distant hint of mulberry, going to a rich, spiced long finish. Fabulous. Drink 2022 - 2030

Romanée St Vivant Grand Cru * Bottles 2016 6 per case £1,150
Magnums 3 per case £1,150

Nine barrels were made from this 0.49 hectare plot (just six were produced in 2017 thanks to a caterpillar infestation). Deep
vibrant red black, really intense, with a reduced nose of black fruits — sloe, mulberry — intense and perfumed with incense, some
violets too, more powerful than in other years but still trademark Romanée St Vivant on the nose; on the palate, grilled, rich fruit,
sublime, layered, beautiful, with a substantial tannic backbone, smooth and ripe with the acidity just visible behind the fruit.
Super-wow! Drink 2023 - 2033+
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Domaine Rois Mages

Anne-Sophie has handed over all responsibility for the Domaine to son Félix, calling him the
boss, although she is clearly still very involved. In 2016 they lost some 70% of their fruit to frost,
with Cailloux and Clos du Moulin aVent particularly badly hit but, thankfully, with no long term
damage to the vines. Anne-Sophie reckons that Félix is a better red wine maker than her and
he’s lengthening the macerations to increase the intensity of both colour and fruit; we were
certainly even more enchanted by the reds than in previous vintages. Having been puzzled by the
choice of the Rois Mages name for the Domaine, all became clear this year when Anne-Sophie
revealed that her maiden name was Melchior, one of the three kings — the Rois Mages.

£ per case
in bond

Rully Les Cailloux Blanc 2016 |2 per case £155

From vines grown on the plateau which wasn’t frosted. Deepish gold with a nose of gorgeously rich vanillin fruit, pure and mineral,
leading to a palate of intense white stone fruits, racy and fresh, sweet and ripe with mineral streak in the middle. Delicious.
Drink 2018 - 2021

Rully Clos du Moulin aVent 2016 |2 per case £155

From a tiny 30 ares, and just 1,200 bottles made in 2016. Bright gold with a nose of rich, creamy toasted white stone fruits with
some vanillin behind, leading to a palate of sweet, rich concentrated fruits, very primary with delicious weight and richness on the
finish. Drink 2018 - 2021

Rully Les Cailloux Rouge 2016 12 per case £165

12 months in barrel. Vibrant red black with very primary red and black fruits on the nose, spicy and rich leading to a palate of rich
sweet black fruits, pretty and already approachable, with notable ripe tannins and some sweet grilled notes, going to a rich, juicy,
mineral finish. Drink 2019 - 2024

Beaune ler Cru Les Sceaux 2016 |2 per case £195

From 60 ares, which normally produce 10 barrels but just five were made in 2016. Deep red black, with a sweet, tarry and spiced
nose, brambly and alluring, with some tar and vanillin, spiced and deliciously attractive with some feral, animal notes behind, leading
to a palate of sweet black fruit, deliciously rich and intense, rounded, with some rose notes, ripe tannins, supple with a nice bite of
acidity and a lovely succulent finish. Probably the best Sceaux we’ve tasted. Drink 2020 - 2025

For advice and assistance in choosing your wines, please call us on 01353 721 999
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Domaine Rossignol-Trapet

2016 was a relatively late harvest for Rossignol Trapet, starting on 24th September, but they were very
happy with the combination of ripe fruit from a good summer and the freshness typical of later harvested
grapes. As with everyone else, they were hit hard by the frost with their Beaune Teurons vineyards
sustaining significant damage and, in Gevrey, their Bourgogne Rouge and the Gevrey Vieilles Vignes plots
on the flat land to the east of the main village were decimated. Worst of all, however, was Le Chambertin,
where they lost 95% of their fruit — they have a large holding in Le Chambertin, and this year made just !
four barrels instead of the normal 30; as a result it will only be bottled en magnum and packed in individual r |
wooden cases. Overall, Nicolas Rossignol estimates that they had lost 60% of their crop, mostly to frost,

but a difficult flowering during the poor spring weather must take some of the blame.

DOMAINE

8 ROSSIGNOL-TRAPET|

Nicolas uses some whole bunch fermentation, but never more than two thirds, and only then if the stalks are ripe enough; he
likes the tension and edge which comes from the stalk tannins, but he finds that they also leach colour from the wine, hence
never exceeding the two thirds proportions. As an interesting aside, he commented that both his grandfathers were winemakers,
one inVolnay and the other in Gevrey; Grandpére Gevrey systematically destemmed 100% of his crop whilst Grandpére Volnay
systematically included all his stems — so the discussion is not a new one and is unlikely to go away any time soon.

£ per case
in bond
Gevrey Chambertin Vieilles Vignes Bottles 2016 |2 per case £310
Magnums 6 per case £330

The vineyards on the plain were badly frosted, others less so. Deep purple black, rich and intense in colour, with lovely vibrant red
and black cherry fruit on the nose, some almond notes, richly spiced with tar and some grilled notes, leading to a palate of cool
black fruits with substantial ripe tannins behind, ripe and intense with perfumed black cherries, grilled with blackcurrant notes
leading to a floral, spiced finish. Drink 2020 - 2027

Beaune ler Cru Teurons * 2016 6 per case £180

Deep red black to the rim with gorgeous black cherry fruit on the nose, rich and ripe, with some almond notes, spice and a hint
of eucalyptus. On the palate lovely black fruits, blackcurrants and liquorice, rich, creamy and spiced, layered, with lots of ripe, fine,
supple tannins on the end. Drink 2020 - 2026

Gevrey Chambertin ler Cru Clos Prieur 2016 6 per case £345

Deep red black to the rim, not dense, with a nose of reductive, smoky red fruits (the wine had not yet been racked when we tasted),
ripe and rich, very toasty too, some blackcurrant notes, pure and intense leading to a palate of substantial black fruits, much more
austere than the nose suggests on first tasting, with sweet red berry fruit behind, intense with ripe tannins and lots of richness too,
concentrated, racy with some black jelly notes going to a long, tight finish. A big beast of a wine! Drink 2022 - 2029
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£ per case
in bond

Gevrey Chambertin ler Cru Petite Chapelle 2016 6 per case £350

This vineyard has lots of clay in the soil which kept the vines fresh during the heat of the summer. Vibrant dense red black with a
delicious nose of Morello cherry, some grilled notes, really alluring and fresh with some spiced mineral notes behind. On the palate
more black fruit with denser tannins, quite closed still, with perfumed fruit behind, a firm structure, fresh, going to a sweet, spiced,
cool finish. Delicious and serious. Drink 2022 - 2029

Chapelle Chambertin Grand Cru * 2016 6 per case £575

Production was almost normal here. Deep red black to the rim, not dense, with a nose of beautiful black and Morello cherries with
almond notes, spice and some pain d’épice, really concentrated and alluring with mineral, stony notes behind, leading to a more
restrained palate, with intense rich dark fruits, ripe black cherry and some cassis, the smooth tannins very ripe indeed (this almost
feels riper than the Latriciéres), spiced with substantial, almost earthy tannins behind, a completely different flavour profile, focusing
on elegance. Drink 2024 - 2038

Latricieres Chambertin Grand Cru * 2016 6 per case £575

Just five barrels were made in 2016 instead of the normal 10 or 12. An incredible nose, with notes of wild plum fruit, spiced, striking
in a brilliant way, rich and grilled, really alluring with an undertone of dark chocolate. On the palate dense Morello and black cherry

fruit, incredibly rich and ripe, with rounded black fruit, cassis, grilled, with some liquorice and spice, the smooth tannins behind going
to a fantastic finish of rounded fruits and tropical spice, possibly the most flamboyant we have seen from this vineyard.

Drink 2024 - 2036

Le Chambertin Grand Cru * Magnum 2016 | per case £370

Four barrels only instead of the normal 30. Deep red black to lighter on the rim, with a fabulous nose of toasty oak, rich grilled red
fruits, Morello cherry too, spiced and seriously alluring with some savoury notes, leading to a sweet and dense palate of rich, layered,
spicy black fruits, cool with lovely ripe tannins, dense and intense, really concentrated, hugely powerful but also with an elegance
behind. Mineral power. Drink 2025 - 2039

Wines marked with an asterisk* will be subject to allocation to customers
buying across the quality range.
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Laurent Savoye, Domaine des Combiers

We don’t usually offer Beaujolais in our Burgundy primeur, and indeed many a Burgundian would
argue that they have no place in a Burgundy offer, but having tasted the 201 6s with Laurent Savoye
on a stormy, snowy night last November, we really felt that they deserve a little bit more attention
than usual. Maybe it was the dramatic weather after a roller-coaster drive which did it for us, but
given that Fleurie can age as well as many a Cote d’Or wine we thought it was appropriate. Laurent
Savoye’s Domaine des Combiers covers just nine hectares of some of the steepest slopes in Fleurie,
with average yields of under 35 hectolitres per hectare. Frost was not an issue in Beaujolais, however
Laurent lost between 50 and 60% of his crop to hailstorms in both 2016 and 2017.In terms of
winemaking, he is strictly traditional, with a warm maceration to extract flavours and colour, and
fermentation and maturation in either tank or cement, not wood; we tasted every year back to the
2013 vintage which was just beginning to take on Pinot Noir flavours, showing delicious spice and
herby notes along with fresh red berries, and amply demonstrating that Beaujolais is not necessarily a
wine for immediate consumption but one which can repay keeping.

£ per case
in bond

Beaujolais Villages Elégance 2016 |2 per case £75

Vibrant red black with a nose of sweet black fruits, supple and floral with crunchy black fruit, leading to a palate of big fresh black
and red fruits, sweet and juicy, light and bright, deliciously easy and approachable with a fresh, spiced finish. Lives up to its name.
Drink 2018 - 2022

Fleurie la Cadole 2016 12 per case £100

These vines average 50 years old; deep red black with a gorgeous nose of red berry fruit, some grilled, charred notes, floral,
particularly roses, really attractive, leading to a palate of crunchy black fruit, cassis and spice yet juicy too, mineral, with some leafy
fruit, with a fine structure behind, deliciously concentrated with a substantial black fruit finish; not yet fully knit going to a delicious,
lightly spiced finish. Drink 2021 - 2026+

For advice and assistance in choosing your wines, please call us on 01353 721 999
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Domaine Seguin-Manuel

After spending his formative years with the family firm, Chanson, before it was bought by Champagne
Bollinger, Thibaut Marion has had the freedom to range widely across Burgundy on the hunt for
suitable plots of vines to either buy or rent and each year he has managed to increase his holdings —
no mean feat when Mother Nature has been doing her best to whittle Burgundy’s production down.

This year we are introducing several new wines from Thibaut, including a Montagny with the
charming name of ‘Vigne au Soleil’ — it sounds too twee to be true but it is a genuine premier cru
where the vines are, inevitably, beautifully exposed to the sun. Also new this year is a Givry premier
cru, from just next to Montagny, which we first tasted in 2015 but production was too small to offer,
plus an incredibly alluring Bourgogne Pinot Noir — my tasting note reads ‘no brainer!’. Sadly, Thibaut’s own vineyards in Savigny-lés-
Beaune, the core of his holdings, were once again reduced by 90%, this time by frost rather than hail, so there was no production
in premier cru les Laviéres or Savigny Goudelettes; also missing as a result of the frost are Echézeaux, Corton Bressandes, Beaune
CentVignes, Clos de Béze,Volnay, Chambolle Musigny and Batard Montrachet.

Bourgogne Chardonnay 2016 12 per case £110

From fruit mainly originating in Meursault and Montagny, part aged in barrels ranging from two to four years old. Pale gold with a
yellow glint and a nose of lemon sherbet, vibrant, racy, leading to a similar palate with a light saline hint, fresh and vibrant with a
green leafy note and some honey behind going to a brightly fruited finish. More Cote Chalonnaise than Beaune in style.

Drink 2018 - 2020

Montagny ler Cru Vigne du Soleil 2016 |2 per case £155

Grown on deep clay and stone soil, one of the earliest maturing in Montagny. Barrel fermented, including 10% new oak. Pale gold
with a nose of rich, toasty, lemony fruit, plump and sunny with yellow stone fruits — yellow peach — leading to a palate of fresh, rich
white stone fruits, juicy with distant grilled notes, acidity in balance, racy and not as plump as the nose implies with some toasty
grilled notes on the finish. Lissom. Drink 2018 - 2022

Chassagne Montrachet Vieilles Vignes 2016 12 per case £360

40 year old vines from la Goujonne in south east of appellation. Deep gold, with a rich, leesy white stone fruit nose, lemony and
mineral, with some leafy notes too and good balance. Fresh on the palate, some grilled notes, lemon cream and a saline hint, smooth
and ripe, light in the mid palate but pure and fresh, supple and then acidity comes through. Drink 2020-2024

Puligny Montrachet Les Reuchaux (Domaine) 2016 6 per case £190

On the Meursault side, close to Chateau de Puligny, from a single vineyard. Bright gold with a honeyed nose of fresh white stone
fruits, quite tight yet more Chassagne in style than Puligny, leading to a palate of big white stone fruits, sweet and intense, leafy,
lemony with creamy acidity and going to a rich, grilled citrus finish. Drink 2019 - 2024
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£ per case
in bond

Bourgogne Pinot Noir 2016 |2 per case £115

Fruit comes from the Cote de Beaune, partly from Thibaut’s own vines in Pommard, with the rest from Chorey, Volnay and
Monthélie. Vibrant red black, with a nose of sweet perfumed strawberry and raspberry, a hint of vanilla sugar, rich and sweet with
some alluring crunchy notes. On the palate fresh, bright and vibrant with a light sappy note, juicy, really tasty and ripe. This is a
complete no-brainer to buy. Drink 2019 - 2022

Givry ler Cru Crémillons 2016 |2 per case £165

At the southernmost tip of the appellation. Deep red black, dense, with a darkly fruited nose of black and red fruits with delicious
inky notes and some truffle and tar. On the palate it is rich and again inky, less subtle and perhaps slightly earthy compared to the
polished Cotes de Beaune/ Nuits wines in the same flight (albeit at around half the price) but with really good definition and a long
perfumed finish. Delicious. Drink 2019 - 2025

Savigny-les-Beaune Vieilles Vignes (Domaine) 2016 12 per case £195

The small amount of fruit (less than a barrel’s worth) produced from premier cru les Laviéres is included in the wine this year.
Vibrant red black with a nose of sweet, spicy black fruits, some earthy notes, very appealing with a light tarry note, leading to a
palate of juicy black fruits, with firm, ripe tannins behind, fresh with a kick of cassis on the end, sappy and vibrant going to a long
finish. Drink 2019 - 2025

Beaune ler Cru Champimonts (Domaine) 2016 |2 per case £350

At the southern end of the Beaune appellation. Lovely deep red black to the rim, with a nose of savoury black fruits, rich and
intense, some earthy notes and spice, really attractive, leading to a smooth palate of red and black fruits, ripe and sweet, with lovely
supple tannins behind, good fruit definition with some spice going to a long, ripe, grilled finish. Drink 2022 - 2029

For advice and assistance in choosing your wines, please call us on 01353 721 999
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Domaine Truchetet

When we first visited Domaine Truchetet in December 2016, most of their top wines had been
sold off to the négociants who were offering very high prices as a result of the difficult weather over
the previous years. This year, the feel was much more relaxed and positive, and as a result we also
have some new wines to play with which are really worth keeping an eye on. Based in the village of
Premeaux, just south of Nuits St Georges, Domaine Truchetet is a father and son/daughter operation, &
a winning combination of experience and experimentation. Jean-Pierre, father, took on the family
vineyards in 1977 and has been joined by son Morgan and daughter Julie in running all aspects of their
six hectares of vines. Their whites are all fermented in tank and then run into barrel for malolactic
fermentation and maturation (up to 50% new oak depending on the vineyard and vintage); for the
reds, everything is destemmed — for now — and then allowed a cold soak before fermentation begins,
before going into barrel (usually maximum 25% new).2016’s harvest was a late one, starting on 26th September; as they had let the
second buds come to maturity after the frost. Morgan succinctly summed up the vintage as ‘appétant’ — moreish.

£ per case
in bond

Bourgogne Aligoté 2016 |2 per case £100

Just 0.364 hectares, with vines between 30 and 45 years old on clay soils, next to the Nuits lieux dits of Charbonniéres and au Leurey.
Bright green gold, fresh, vibrant and waxy on the nose, intense and creamy, leading to a saline palate with deliciously rich fruit behind,
bright, balanced acidity and a lovely long fresh finish. Not your typical Aligoté. Drink 2018 - 2020

Hautes Cotes de Nuits Blanc 2016 |2 per case £130

From a vineyard called la Montagne, above Premeaux, with 0.66 hectares of Chardonnay in one plot and a further half hectare of
Pinot Noir; very mineral soil with limestone and pebbles and little topsoil. Bright green gold with a fresh nose of spiced new wood,
plump yet racy, layered and really interesting, leading to more of the same on the palate, mineral and fresh, ripe with fine racy acidity,
distinctly drinkable already. Seriously good value. Drink 2018 - 2022

Coteaux Bourguignons 2016 12 per case £95

Normally this would have up to 40% Pinot Noir in the mix but as the Pinot was entirely frosted in 2016, this is 100% Gamay from
sixty year old vines on pure clay in Premeaux. Vibrant, limpid red with a delicious nose of succulent jammy black fruits, lightly spiced,
typical Gamay; on the palate, floral and juicy, rich and jammy — a lovely wine for instant gratification. Drink 2018 - 2020

Bourgogne Rouge Vieilles Vignes 2016 |2 per case £130

From a 2.5 hectare vineyard. Deep red black to lighter on the rim with a sweetly fruited nose of roses with fresh red fruits, vibrant,
with some tar and raspberry, deliciously Pinot with lovely concentration, leading to a palate of tarry black fruits, made more intense
because of the reduced yield, smoky and sweet, going to a fine, pure finish with raspberry notes and lovely length. Drink 2019 - 2022

For advice and assistance in choosing your wines, please call us on 01353 721 999
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£ per case
in bond

Cote de Nuits Villages 2016 |2 per case £200

Just under a hectare of vines in Comblanchien, just south of Premeaux, with an average age of 50 years. Deep red black to the rim,
limpid ruby with a nose of sweet, perfumed black fruits and cedar, racy with some savoury notes behind, very attractive, leading

to a palate of lovely sweet black and red fruits, richer than the Bourgogne Vieilles Vignes, with lightly crunchy Pinot fruit going to a
delicious, layered, restrained finish with just a touch of power behind. Drink 2020 - 2024

Nuits St Georges 2016 |2 per case £320

From two plots of old vines, Charbonniéres and its neighbour, both in Premeaux, just under half a hectare in total; unusually 50%
new wood here as Morgan feels that the 2016 can take it better than other vintages as it has the concentration of fruit to match.
Deep red black right to the rim, quite intense, with a nose of supple, cedary new wood, grilled, with bright red fruits behind; on the
palate gorgeously foxy red berry fruit, layered with tannins, with a lovely twist of tart red fruits, sweet and layered, with substantial
wood and fruit tannins, perhaps a touch unsubtle but deliciously well done with a lovely grilled note at the end. Drink 2021 - 2026

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
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
Laura Taylor T:01353 977 997 M: 07702 905 137 E: laura@privatecellar.co.uk
Nicola Arcedeckne-Butler MW T: 01962 774 959 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

Wines marked with an asterisk* will be subject to allocation to customers
buying across the quality range.
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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. 2016 Burgundies will be shipped in Spring and Autumn 2018.

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, Vinotheque, 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

To order, or for advice and assistance, please contact your salesperson
or call us on 01353 721 999
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www.privatecellar.co.uk | T: 01353 721 999 | E: finewine@privatecellar.co.uk



