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Annual Burgundy Offer March 2010

I have just returned from my annual visit to Burgundy. My mission was mostly to
assess the 2008 vintage but some growers hold back and release their wines a little
later so I also tasted many 2007s, a few 2006s and even a few slightly older wines.

The Vintages

Initial reports about the 2008 vintage focused on the lack of heat during the growing
season and suggested that it was difficult to attain full ripeness. While this was
undoubtedly true in some cases, those growers who took advantage of the cool but
dry second half of September and early October and then made rigorous selection
(Virgile Lignier rejected over 30%) have made well-balanced wines. The whites have
a delicious freshness that makes them enjoyable for early drinking, yet the better
wines have sufficient structure for medium-term ageing. The better reds have
sufficient fruit and ripe enough tannin to balance the fresh acidity. They too will
drink quite young but will also benefit from mid-term ageing. If we are to believe all
we are hearing about how good the 2009s will be, the 2008s (and 2007s for that
matter) will make very enjoyable drinking while we are waiting for this apparently
exceptional vintage to mature.

The characteristics of the 2008 vintage allow a very good expression of terroir in the
wines. Rather than being mere fruit bombs, there is a real sense of individuality
between the different appellations. And within the same village different vineyard
sites exemplify well the Premier Cru/Grand Cru system [viz Bachelet-Monnot’s two
1er Cru Puligny-Montrachets].

Where I tasted 2007s as well or in addition to the 2008s the wines are mostly
beginning to show well. The top red wines will still reward patience [e.g. Chauvenet’s
Nuits-St-Georges 1er Crus] but some of the village wines are surprisingly forward
[e.g. Bitouzet-Prieur’s Volnay and J-B Lebreuil’s Savigny-les-Beaune], possibly more
so than their 2006 counterparts. The few 2007 whites that are still available are
mostly already delicious though there is no hurry to drink the more serious ones.

The Growers

Chateau de la Saule: Alain Roy continues to make very reliable white Montagny.
Unusually I prefer his oaked Cuvée Fiit de Chéne in 2008 over his unoaked Cuvée
Classique.

Domaine du Meix-Foulot: Agnes Dewe tends to release her lovely red Mercurey a
little later than some other growers. The 2006 Mercurey 1er Cru [a blend from 3
different sites] is beginning to drink well. The single vineyard wines would benefit
from keeping for 2-3 years.

Domaine Michel Briday: Stéphane Briday’s Rully, and in particular his 1er Cru
Grésigny, knock spots off many much more expensive white Burgundies from the
Cote de Beaune. His 2008s are as reliable as ever.

Domaine Bachelet-Monnot: Still in their 20s, brothers Mark & Alexandre
Bachelet are rising stars. Their Bourgogne Blanc comes from Puligny-Montrachet and
rivals many much grander wines while their Pulignys are great examples — great
steely concentration. Despite being the cheaper I marginally prefer the Referts. The
red Maranges should not be overlooked — quite Volnay in style with attractive
“crunchy” redcurrant fruit.
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Jean-Claude Belland: Sadly this domaine has a somewhat chequered history but
occasionally throws up gems, particularly now that the wines are being made by
Jean-Claude’s brother-in-law. The 2008 Santenays are all well-made, good examples.
The 2004 Santenay is now fully mature and great value.

Domaine Vincent Bouzereau: It is difficult not to present a biased view of the
wines of the remarkably affable Vincent & Aline Bouzereau with whom we have made
good friends over the years. Here the 2008s are worthy of praise with no shortage of
fruit and good balance. Vincent’s wines are drinkable quite early (his 2007s are
delicious already) but do have the structure to age well. The Narvaux is worth the
small premium over the village Meursault and of the 1er Crus I prefer the minerality
of the Poruzots.

Domaine Bitouzet-Prieur: Vincent Bitouzet is slowly handing over full charge of
the domaine to his son Francois. While the whites continue to be first rate benchmark
examples of Meursault, there is no doubt that the reds have improved significantly
recently — I shall certainly be buying some of their 2007 Volnay Caillerets. While the
Bouzereau Meursaults (above) are attractive very young, the Bitouzet style is a little
more steely and the wines repay longer keeping. Of the three 1er Crus the Perrieres is
the most mineral in style & the longest lived — a 1992 tasted last year was still
incredibly fresh!

Domaine Jean-Baptiste Lebreuil: I am delighted to have been introduced to
this domaine for the first time this year. Jean-Baptiste makes silky elegant medium-
weight reds. The 2007s will make attractive drinking soon. The 2008s will repay
keeping for 2-3 years.

Domaine Bonneau du Martray: One of the very few domaines to only make
Grand Cru wines, Bonneau du Martray have the largest holding of Corton-
Charlemagne. Their 2007 is powerful yet elegant. The red Corton has delicious ripe
fruit but needs cellaring for at least 5 years.

Domaine Jean Chauvenet: Chauvenet, whose wines are made by son-in-law
Christophe Drag, is one of the two or three top estates in Nuits-St-Georges. The
2007s are all well up to the usual standard - well-structured but currently quite
backward. The village wine needs 2-3 years while the 1er Crus need longer — at least 5
years for the Vaucrains.

Domaine Virgile Lignier: Virgile Lignier has made elegant, well-balanced 2008s
which are great examples of his appellations. While the Grands Crus are
stratospheric, the 1er Crus are up the standard of many growers’ Grand Crus. The two
Vieilles Vignes Cuvées are great examples and of the 1er Crus I prefer the power of
Virgile’s Faconniéres to the elegance of his Charmes but this is merely fine tuning!

Ordering

Please see the accompanying sheet for full details and prices of the wines available.
Special prices are applicable to purchases of 6 bottles of any wine (or 3 bottles of the
Grand Crus). Please order by phone, email or complete and return the enclosed order
form. This offer will close on 30t April 2010. Wines are offered subject to remaining
unsold.

Delivery

Delivery will follow shipment during May 2010. Delivery is free throughout London
and the Home Counties for orders of 6 bottles or more from this offer. Further afield
delivery is charged at £14.50 per consignment to UK mainland addresses.

Richard Royds March 2010
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Vintage Wine Li.St Of.fer g:fg:
price price per 6 bts

Cote Chalonnaise

Chiteau de la Saule, Montagny

2008 Montagny 1er Cru Classique £ 15.99 £ 14.40 £ 86.40
2007 Montagny 1er Cru Fiit de Chéne £ 1750 £ 1575 £ 94.50
2008 Montagny 1er Cru Fiit de Chéne £ 1750 £ 1575 £ 94.50

Domaine du Meix-Foulot, Mercure

2006 £ 19.00 £ 17.00 £102.00
2006 £ 21.00 £ 1850 £111.00
2006 £ 21.00 £ 1850 £111.00
2006 £ 2150 £ 19.00 £114.00
Domaine Michel Briday, Rully
2008 Rully Blanc £ 1699 £ 15.00 £ 90.00
2008  Rully 1er Cru Grésigny £ 19.99 £ 18.00 £108.00
Cote de Beaune
Domaine Bachelet-Monnot, Maranges
2008 Bourgogne Blanc £ 1450 £ 13.00 £ 78.00
2008 Puligny-Montrachet £ 32.00 £ 29.00 £ 174.00
2008 Puligny-Montrachet 1er Cru Les Referts £ 45.00 £ 40.00 £240.00
2008  Puligny-Montrachet 1er Cru Folatiéres £ 53. £ 288.00
2008 Batard-Montrachet Grand Cru £ 642.00
2008 £ 105.00
Jean-Claude Belland, Santena
2004 £ 15,00 £ 13,50 £ 81.00
2008 £ 18.00 £ 16.25 £ 97.50
2008 £ 2150 £ 19.00 £114.00
2008 £ 2250 £ 20.00 £120.00
Domaine Vincent Bouzereau, Meursault
2008 Meursault £ 29.00 £ 26.00 £ 156.00
2008 Meursault Narvaux £ 31.00 £ 28.00 £ 168.00
2008 Meursault 1er Cru Goutte d'Or £ 45.00 £ 40.00 £240.00
2008 Meursault 1er Cru Poruzots £ 4500 £ 40.00 £ 240.00
2008 Meursault 1er Cru Charmes £ 45.00 £ 40.00 £240.00
2008 £ 19.00 £ 17.00 £ 102.00
2008 £ 2350 £ 21.00 £ 126.00
2008 £ 2550 £ 22.00 £ 132.00
2008 £ 37.00 £ 33.00 £ 198.00
2008 £ 37.00 £ 33.00 £ 198.00

All prices include duty, VAT & delivery within London & the Home Counties.
Minimum order 6 bottles of any wine except Grands Crus which may be ordered in 3s.

The Haslemere Cellar, 16 West Street, Haslemere GU27 2AB
Tel. 01428 645081 richard@haslemerecellar.co.uk
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Vintage
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2005
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2007
2008
2007
2008

2007
2007
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2007
2007
2004
2007
2007

2008
2008
2008
2008
2008
2008
2008
2008
2008
2008
2008
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Minimum order 6 bottles of any wine except Grands Crus which may be ordered in 3s.

Wine
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List
price

Domaine Bitouzet-Prieur, Volnay

Meursault

Meursault 1er Cru Santenots

Meursault 1er Cru Charmes
Meursault 1er Cru Perrieres

28.50
38.00
40.00
42.00
23.00
23.00
37.00
32.00
34.50
32.00
38.00
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Domaine Jean-Baptiste Lebreuil, Savigny-les-Beaune

Domaine Bonneau du Martray, Pernand-Vergelesses

Corton Charlemagne Grand Cru £ 75.00
— £ 65.00

Cote de Nuits

Domaine Virgile Li

Domaine Jean Chauvenet,Nuits-St-Georges

30.00
41.00
40.00
51.00
57.00
63.00
34.50
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-St-Denis

35.00
33.50
33.50
35.00
46.00
46.00
46.00
46.00
46.00
90.00
90.00
£ 110.00
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Offer
price
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26.00
34.50
36.00
37.50
20.50
20.50
33.50
20.00
31.00
29.00
34.00

18.00
18.00
20.00
20.00

67.50
58.50

27.00
37.00
36.00
46.00
51.00

55.00
31.00

31.50
30.00
30.00
31.50
41.00
41.00
41.00
41.00
41.00
80.00
80.00

99.00

All prices include duty, VAT & delivery within London & the Home Counties.

The Haslemere Cellar, 16 West Street, Haslemere GU27 2AB

Tel. 01428 645081

richard@haslemerecellar.co.uk
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Offer
price

per 6 bts

£ 156.00
£ 207.00
£ 216.00
£ 225.00
£123.00
£123.00
£ 201.00
£ 174.00
£ 186.00
£ 174.00
£ 204.00

£108.00
£108.00
£120.00
£120.00

£ 405.00
£ 351.00

£162.00
£ 222.00
£ 216.00
£ 276.00
£ 306.00
£ 330.00
£ 186.00

189.00
180.00
180.00
189.00
246.00
246.00
246.00
246.00
246.00
£ 480.00
£ 480.00
£ 594.00
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cellar March 2010

All prices are duty-paid and include VAT at 17.5%

Quantity Item Price Total
Sub-total
Delivery*
Total
Name: I enclose a cheque for £
Address: payable to The Haslemere Cellar
I wish to pay by
Tel. No. Mastercard /Visa/Maestro/Delta
My cardno.is _ _ __ __ __________
Delivery Address Expiry date _ _ / _ _ Startdate __/ __
(if different): Issue No. (Maestro) _ _ Security No. _ _ _
Signature
*Delivery

Delivery will follow shipment during May 2010. Delivery is free throughout London
and the Home Counties for orders of 6 bottles or more from this offer. Further afield
delivery is charged at £14.50 per consignment to UK mainland addresses.

Send to: The Haslemere Cellar, 16 West Street, Haslemere GU27 2AB
Tel. 01428 645081 Fax 01428 645108
E-mail info@haslemerecellar.co.uk



