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2014 Monthélie: (from domaine fruit located in Le Meix de Mypont, Danguy and the villages portion of Les Duresses). A deft touch of wood sets 
off the more deeply pitched and slightly rustic nose that offers a mix of both red and dark currant along with discreet violet and earth nuances. The 
middle weight flavors are notably supple yet they do not lack for vibrancy as there is ample punch to the balanced, refreshing and slightly austere 
finale. This will need a year or two of bottle age first. 

2014 Savigny-lès-Beaune: (from domaine fruit in Les Grands Liards and Roichottes). A similar if even earthier nose leads to attractively intense 
and well-delineated middle weight flavors that possess good volume and a lovely underlying tension before terminating in a beautifully refreshing and 
moderately firm finish where the supporting tannins are actually relatively fine. This is a lovely Savigny villages and worth checking out. 

2014 Monthélie “Les Duresses”: (from a total of 1.7 ha; vinified with ~35% whole clusters). Moderate wood and menthol nuances fight 
somewhat with the otherwise cool and layered aromas of ripe plum, violet and a hint of the sauvage. There is excellent volume and richness to the 
vibrant and attractively concentrated middle weight flavors that possess a suave mouth feel before concluding in a firm and somewhat rustic finale. 
This is old school in style but not hard though note that patience is a requisite here. 

2014 Savigny-lès-Beaune “Les Lavières”: (from a parcel purchased in 1909; ~30% whole clusters). This too possesses enough wood 
and menthol to fight a bit with the more elegant and equally ripe dark berry liqueur, earth and cassis aromas. The opulent, round and very suave 
middle weight flavors possess both good volume and solid mid-palate density before culminating in a relatively refined if slightly austere finish that 
offers very good depth as well as fine length. This is also going to require at least moderate patience. 

89-91-2014 Beaune du Château “1er”: (the first vintage for this wine was in 1907 and the heart of it is composed by Les Aigrots though 
there are 16 other 1ers included; 10 to 15% whole clusters). While more discreet I still wouldn’t describe the oak regimen as subtle on the notably ripe 
dark berry fruit, earth and sandalwood scents. There is excellent volume to the medium weight flavors that possess admirable mid-palate concentra-
tion that helps to buffer the moderately firm tannic spine. This isn’t especially elegant but in contrast to a number of wines in the range that are clearly 
in need of bottle age this should be accessible earlier. 

2014 Beaune “Teurons”: (from a 1.7 ha parcel). Here the wood treatment is sufficiently strong that it stops only just short of dominating the 
ripe, fresh and airy mix of rose petal, red currant and soft spice aromas. There is a lovely mouth feel and better than average detail to the utterly 
delicious and caressing medium weight flavors that exhibit a subtle minerality on the sleek, dusty and complex finale that is both balanced and 
impressively persistent. Worth checking out and note that my rating assumes that the wood will be integrated in time 

2014 Beaune “Clos de la Mousse”: (a 3.37 ha monopole of Bouchard that required 7 generations for the family to acquire all of it; 30% 
whole clusters). Once again there is ample wood present on the perfumed, cool and again airy aromas of both red and dark cherry that are liberally 
laced with spice elements and a discreet soupçon of earth. Once again there is excellent volume and the same sleek mouth feel to the medium-bodied 
flavors that also exude a fine minerality onto the delicious and sappy finale where the underpinning tannins are not quite as ripe. 

2014 Beaune “Grèves – Vigne de L’Enfant Jésus”: (from a 4 ha parcel; 25% whole clusters). Prominent wood pushes the otherwise 
markedly ripe array of somber and earthy dark berry fruit liqueur-like aromas to the background.. There is good energy to the detailed yet impressively 
rich flavors that are shaped by firm tannins on the long, deep and complex if slightly dry finish that flashes a hint of bitter cherry. This isn’t imbalanced 
per se at present but it will clearly require time to better harmonize. 
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2014 Volnay “Les Caillerets – Ancienne Cuvée Carnot”: (35% whole clusters). Once again prominent wood stops just short of 
dominating the overtly spicy nose of cassis, black cherry, lavender and warm earth scents. There is excellent power and volume to the concentrated, 
intense and mouth coating mineral-driven flavors that culminate in an impressively long and balanced finish. This is a bigger wine than the Grèves and 
should amply reward mid-term cellaring 

2014 Le Corton: (20% whole clusters). Moderate wood and menthol nuances serve as a less than neutral backdrop for the gamy, spicy and very 
ripe aromas of dark pinot fruit liqueur-like aromas. There is fine volume and outstanding intensity to the big-bodied and powerful flavors that possess 
flat out superb concentration thanks to the abundance of palate drenching sap that also serves to buffer the firm core of ripe tannins on the hugely 
long and wonderfully complex finish. While the underlying raw material is certainly present such that this will require 15 to 20 years to arrive at its full 
apogee, the sap is such that I suspect that it will allow this to be enjoyed after only 7 to 8 years of cellar time. This is one to look for provided that you 
have at least moderate patience. 

2014 Nuits St.-Georges “Les Cailles”: (50% whole clusters). Here too there is plenty of wood framing the pure and airy black cherry, plum 
and violet-scented nose. There is a lovely sense of underlying tension to the vibrant, delicious and focused middle weight flavors that exude a fine 
minerality before culminating in a balanced, persistent and beautifully complex if mildly austere finish. Like the Gevrey this is not super dense but it 
does offer a highly attractive combination of punch and finesse that also has the underlying structure to amply reward a decade plus of cellaring. 

2014 Vosne-Romanée “Les Suchots”: (a purchased wine). Here too the wood treatment is reasonably subtle and easily allows the 
ultra-spicy aromas of cassis, plum and Asian-style tea to be appreciated. The suave, mouth coating and wonderfully seductive medium weight flavors 
possess exceptionally good richness while delivering excellent depth and length on the impeccably well-balanced finish. This is textbook Suchots and 
while it is built-to-age it should also drink well young if desired. 

2014 Echézeaux: (from a domaine-owned parcel in En Orveaux; 50% whole clusters). A background application of wood does not interfere with 
the clear expression of the well-layered mix of various dark berry and plum scents that display top notes of spice and floral hints. There is good volume 
to the suave and seductive yet entirely serious middle weight plus flavors that quickly firm up before terminating in a wonderfully lingering finish. This 
is also blessed with plenty of dry extract that, like the Suchots, should allow it to drink well early if that’s your preference 

2014 Clos de Vougeot: (from domaine-owned fruit in two similarly sized parcels – one at the top and the other at the bottom of the slope; 60% 
whole clusters). In contrast to the last few wines where the wood was at low volume, here it all but dominates the distinctly sauvage, even animale 
nose of pungent earth, underbrush and humus that add breadth to the somber dark currant and plum aromas. There is good richness and power to 
the moderately concentrated and solidly complex medium-bodied flavors that possess a surprisingly supple mouth feel; indeed this could aptly be 
described as supple and while it does tighten up somewhat, this will be an unusually early drinker in the context of what is typical for this wine. 

2014 Bonnes Mares: (from a .24 ha mix of terres rouges and terres blanches but with a bit more of the former; 50% whole clusters). Here too 
there is plenty of wood influence surrounding the spice, earth, game, cassis and plum suffused nose. There is fine richness to the velvety and 
impressively concentrated broad-shouldered flavors that possess a seductive mouth feel though the firm, robust and muscular finish make it clear that 
this is built-to-age. This will require more patience than the Clos de Vougeot but it is not so backward that it could not be popped after 7 to 8 years of 
bottle age. 

2014 Chambertin-Clos de Bèze: (from purchased grapes; 50% whole clusters). Once again very generous but not completely dominant wood 
serves as a borderline intrusive backdrop to the more elegant and spicier nose of various wild red berries that display added breadth in the form of 
earth, stone and floral nuances. There is excellent verve to the intensely mineral-driven and overtly powerful big-bodied flavors that deliver strikingly 
good persistence on the impeccably well-balanced finish. While this will improve over the next 15 to perhaps even 20 years it should be reasonably 
civilized after “only” 8 to 10 years of cellar time. 
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