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Already awarded Red Winemaker of the Year in 2004 and White Winemaker of the Year 2011, Albert 

Bichot is particularly proud and honoured to be given the title of Red Winemaker of the Year 2017 at the 

International Wine Challenge 2017. 

This new recognition rewards our teams’ daily efforts and the continuous attention paid to every detail 

from vine to finished wine and uncompromising choices in terms of quality.  

The International Wine Challenge is one of the most renowned and largest competitions in the world, 

with juries featuring many Masters of Wine and winemakers, and more than 14.000 wines tasted. 

Charles Metcalfe, Kenichi Ohashi MW, Alain Serveau Head Winemaker, Albéric Bichot, Tim Atkin MW 

ALBERT BICHOT 
Red Winemaker 

of the Year 
2017 

INTERNATIONAL WINE CHALLENGE 2017 
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Josh RAYNOLDS 

92 pts 

BEAUJOLAIS CRUS 2016 
Tasting date/ October 2017 

91 pts 

91 pts 

91 pts 

Albert Bichot, Rochegrès Moulin-à-Vent 2016, Domaine de Rochegrès 
Drinking window: 2021 - 2027 

Albert Bichot, Juliénas Roche Granit 2016 
Drinking window: 2021 - 2027 

Albert Bichot, Fleurie La Madone 2016 
Drinking window: 2020 - 2026 

Albert Bichot, Moulin-à-Vent 2016, Domaine de Rochegrès 
Drinking window: 2021 - 2027 



   www.albert-bichot.com - 6 Boulevard Jacques Copeau - 21200 BEAUNE 
   Tél. 33(0)3 80 24 37 37 - Fax 33 (0)3 80 24 37 38 - E.mail : bourgogne@albert-bichot.com 

 

ALBERT BICHOT ROCHEGRÈS MOULIN-À-VENT 

DOMAINE DE ROCHEGRÈS 2016 
 

Score 

90-91 

Darker colors here. The higher manganese soil delivers a 

structured wine that has good depth and sapidity with a wealth of 

raspberries and black cherries. Drink now or hold for another five to 

six years. 

Published on February 22nd, 2018  

 

ALBERT BICHOT MOULIN-À-VENT 

DOMAINE DE ROCHEGRÈS 2016 
 

Score 

89-90 

Intense wild strawberries and raspberries with a pastry-like edge, all 

leading to a light, fluid and elegant palate with plenty of raspberry 

flavors. There is also a crunchy acid and tannin interplay. Drink 

now. 
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2016 Reds 
 

2016 Bourgogne Pinot Noir "Secret de Famille": 87-88 

Intense wild strawberries and raspberries with a pastry-like edge, all leading to a light, fluid and elegant palate with plenty 
of raspberry flavors. There is also a crunchy acid and tannin interplay. Drink now 
 

2016 Mercurey Premier Cru "Les Champs-Martin" Domaine Adélie: 88-89 

Bright, ripe red and blue fruits with a forest, brambly edge that leads to a palate with a sturdy, punchy core of tannins. The 
acidity is a feature here. Drink or hold for five to six years. 
 

2016 Pommard "Clos des Ursulines" Domaine du Pavillon: 90-91 

Located in the south of Pommard on heavier clay soils. This has an earthy nose with dark cherries, orange zest and spicy 
oak influence. The palate has a quite tart and grainy feel. Tannins are sturdy, carrying rich cherries. Give this some time. 
Try from 2020. 
 

2016 Corton Grand Cru "Clos des Maréchaudes" Domaine du Pavillon: 92-93 

Quite minerally with flinty, stony accents, as well as bright cherries, raspberries, wild forest notes and hints of pastry. The 
palate has a very fine texture and a firm, long shape. Really fresh cherries here. Good depth and salient acidity, too. Try 
from 2022. 
 

2016 Gevrey-Chambertin "Les Murots" Domaine du Clos Frantin: 90-91 

Below the village. This parcel offers brambly red fruits and leafy elements, all leading to quite a plush, full and round 
palate with some neat, firm tannins. Drink or hold. 
 

2016 Fixin Premier Cru "Clos de la Perrière": 90-91 

A bright nose with cassis and darker cherries as well as chalky notes. The palate has a lithe, light and succulent feel with 
elegance and approachability. Purchased grapes. Drink now. 
 

2016 Nuits-Saint-Georges Premier Cru "Château-Gris": 91-92 

Otherwise there is good punch and delineation to the racy mineral-driven middle weight flavors that display a touch of 
salinity on the lingering finish. This is really quite good. 2023+ 
 

2016 Vosne-Romanée Premier Cru "Les Malconsorts" Domaine du Clos Frantin: 94-95 
Beautiful crushed roses with an array of fresh raspberries and red cherries, as well as light mocha and oak spices in the 
background. The palate has excellent tannin maturity and depth. A bold, explosive finish. This is exceptional. This elegant 
vintage has delivered a wine with real clarity and detail. But still needs some time. Try from 2024. 
 

2016 Clos de la Roche Grand Cru: 92-93 
Aromas of pomegranate and red cherries. Has a floral edge and earthy notes, too. The palate has deep, ripe and full 
tannins, delivering a long, sturdy red-cherry core. Bright, acid-focused finish. Purchased grapes. Try from 2022. 
 

2016 Clos-de-Vougeot Grand Cru Domaine du Clos Frantin: 93-94 
Two parcels, one-third from the top and the balance from the lower section of the vineyard. This has very expressive ripe 
cherries, making it a very sapid, fresh and powerful wine. Attractive depth and expansion through the finish. Try from 
2022. 

 
 

2015 Reds 
 

2015 Pommard "Clos des Ursulines" Domaine du Pavillon: 90 
The southerly clay soils have delivered a wine that carries freshness and some plush tannins, which results in a polished, 
balanced and chiseled expression. Good weight. Succulent red cherries and plums to close. Drink or hold. 
 

2015 Fixin Premier Cru "Clos de la Perrière": 91 
A fine impression with bright red cherries and a silky palate. Gently toasty oak sits nicely alongside wild cherries. Really 
fresh and elegant. Drink now. 
 

2015 Nuits-Saint-Georges Premier Cru "Château-Gris": 91 
Attractive roses and floral elements in a seductive mode. This has a gently earthy thread, too. The palate is very silky and 
succulent, where the fine tannins hold a long, focused cherry-plum finish. Drink or hold. 

Jamessuckling.com Published on February 15th, 2018  
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2016 Whites 
 

2016 Chablis Domaine Long-Depaquit: 88 
Some neat chalky elements to the nose with an array of melon, peaches and citrus notes. It delivers a supple and even 
palate. Fresh finish and good length. Drink now. 
 

2016 Chablis Premier Cru "Les Vaillons" Domaine Long-Depaquit: 92 
This offers some swanky reductive grapefruit and toasty oak on the nose. A palate that has punchy acidity and plenty of 
fruit weight. Great depth and drive here. Acidity is salient. Really fresh. Drink or hold. 
 

2016 Chablis Grand Cru "Les Clos" Domaine Long-Depaquit: 94 
Attractive aromas of pears, apples and blossoms with hints of pastry, all leading to a palate that has a smooth and even 
mouthfeel with fresh flavors. Drink now. 
 

2016 Mâcon-Lugny "Les Charmes": 87 
Tropical melon-scented fruits that are laced with sweet, flowery notes, all leading to a bright, smooth and open palate. 
Flavors of melon, mangoes and papayas. Good buy. Drink now. 
 

2016 Viré-Clessé: 88 
A slight chalky edge to the nose with ripe, tropical melon, papayas and apple blossoms. The palate has an impressive, 
fresh, cool-fruit presence, as well as a twist of stony,savory notes at the finish. Good buy. Drink now. 
 

2016 Saint-Véran: 88 
Some orange blossoms and cantaloupes with sweet-perfumed accents, all leading to a palate with a light, fresh and slightly 
crunchy edge. Finishes with a biscuity twist. Good buy. Drink now. 
 

2016 Bourgogne Chardonnay "Secret de Famille": 90 
An array of sources in the Côte de Beaune. This has a very impressive sense of smoothness and depth on the palate, 
delivering peach pastries and some gentle, nutty notes to close. Good value. Drink now. 
 

2016 Santenay: 91 
Some flinty and almost chalky notes with green peaches and citrus fruits, leading to a palate with a very composed, gently 
taut feel. A mealy finish. Purchased grapes. Drink now. 
 

2016 Beaune Premier Cru "Clos des Mouches" Domaine du Pavillon: 93 
This offers some swanky reductive grapefruit and toasty oak on the nose. A palate that has punchy acidity and plenty of 
fruit weight. Great depth and drive here. Acidity is salient. Really fresh. Drink or hold. 
 

2016 Meursault Premier Cru "Les Charmes" Domaine du Pavillon: 92 
Some neat chalky elements to the nose with an array of melon, peaches and citrus notes. It delivers a supple and even 
palate. Fresh finish and good length. Drink now. 
 

2016 Corton-Charlemagne Grand Cru Domaine du Pavillon: 95 
This has a flinty appeal with aromas of white peaches and lightly spiced peach custard. Very impressive power, which really 
explodes on the palate with powerful white peaches, grilled hazelnuts and citrus hints. A little honey to close. Very long 
and seamless. Superb wine. Drink or hold. 
 

 
 

2015 Whites 
2015 Santenay: 90 
Very nicely delivered white peaches and lemons. A slightly creamy palate that has fresh but nutty flavors. Shows a very 
impressive sense of depth and completeness. Drink now. 
 

2015 Corton-Charlemagne Grand Cru Domaine du Pavillon: 94 
The white and yellow peaches have a lightly spicy thread as well as a lightly grilled character, making it very attractive and 
slightly exotic. The palate has a very punchy and deep-set feel. Pithy and lots of phenolic weight here. A long minerally 
finish. Terrific. Drink now. 

Published on February 15th, 2018  
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Roger Voss www.winemag.com 
 

Published on February 1st, 2018 Wine Enthusiast 

2015 REDS 
 

 

2015 MOREY-SAINT-DENIS 1ER CRU “LES SORBETS” 95 pts 

 
This generous wine is still young with its firm tannins, although also rich with 

black fruits and concentration. It is juicy, ripe with blackberry flavors and 

packed with spice and a dry core. The vineyard, at mid-slope like all premier 

crus, is named after the rowan trees that were found around the edge. This is 

a wine with a great future; drink from 2025. 

 

 

2015 CHAMBOLLE-MUSIGNY 1ER CRU “LES CHABIOTS” 93 pts 
Ripe and full bodied, this wine is also succulent and juicy. Red fruits show 

strongly in the concentrated texture and the richness. An impressive wine to 

age, it will not be ready to drink before 2023. 

 

 

2015 NUITS-SAINT-GEORGES 1ER CRU “CHÂTEAU-GRIS” 93 pts 
Juicy, firmly structured and with great fruit, this wine will need aging. With 

black cherries and juicy red currants, it is both ripe and crisp. Drink this wine, 

with its excellent potential, from 2024. 

 

 

2015 FIXIN 1ER CRU “CLOS DE LA PERRIÈRE” 90 pts 

This is a structured, firm wine with a dry core of tannins, which bodes well for 

the future as the rich fruit comes slowly through the structure. It has weight 

and juicy potential. The wine comes from a walled vineyard wholly owned by 

the producer. Drink from 2021. 
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Insid
2016 RED BURGUNDIES 

BOURGOGNE PINOT NOIR SECRET DE FAMILLE 2016  87 

From vines below Nuits, Morey, Chambolle and Marsannay. Delicious mid purple, bright fruit with presence but not over heavy, elegance on 

the palate, a bit of weight, some fresh acidity, overall a nice balance for a Bourgogne.  
 

POMMARD CLOS DES URSULINES Domaine du Pavillon 2016 91 

Alberic Bichot’s house overlooks this 4 ha monopole. They feel that the character of this wine has a touch of Volnay to it, despite the 

predominance of clay over limestone. Noble rich colour, the nose needs time to escape from the reduction, which firms up the back of the 

palate too along with the Pommard tannins, but there is a really attractive mouthful of fruit through the middle.  
 

POMMARD LES RUGIENS PREMIER CRU Domaine du Pavillon 2016 92-94 

Rich noble purple, very dense nose but in a good way, not clumsy at all. There is a really impressive heart to this. Good weight on the palate, 

not over tannic, minerals show through and there is excellent acid balance. Complete and fresh. Fruit is red with some darker notes. Fine 

indeed for Pommard  
 

ALOXE-CORTON CLOS DES MARÉCHAUDES PREMIER CRU Domaine du Pavillon 2016  92 

Darkish colour, the nose has some more sensitive aspects and some which are fiercer, the tannins show a tiny bit at the back but the fruit 

surround nicely, avoids the rustic quality or lack of which you get with so many vineyards in Aloxe. Red fruit, almost a touch of velvet.  
 

CORTON CLOS DES MARÉCHAUDES GRAND CRU Domaine du Pavillon 2016 93 

Made in exactly the same way as the Aloxe-Corton version, but this comes out with a deeper purple colour and a greater succulence of fruit, 

which covers the tannins more, allowing the acidity to provide the structure. 
 

MOREY-SAINT-DENIS LES SORBETS PREMIER CRU 2016 90 

Lovely, even mid purple, very suave fruit across the palate, elegant and savoury at the same time and with a lively finish. Seamless, 

understated and certainly fine.  
 

CHAMBOLLE-MUSIGNY LES CHABIOTS PREMIER CRU 2016 91 

Medium deep colour, slightly weaker rim, hard to find the nose at first. Quite fine boned, a delicate Chambolle with good persistence but 

lesser presence at the front. I Iike the quality of the fruit though, with some fresh cherries at the back.  
 

VOSNE-ROMANÉE Domaine du Clos Frantin 2016 90 

From Basses Mazières and Damaudes. Medium deep purple, the oak speaks a little louder than the fruit at the moment. One can see Vosne 

character, plus some freshness from Damaudes and the weight from Mazières which comes up behind. Good length certainly, more fruit 

than tannin. 
 

VOSNE-ROMANÉE LES MALCONSORTS PREMIER CRU Domaine du Clos Frantin 2016 94 

Significantly rich deep purple. A wonderful richness of flavour sweeps across the palate. It is still held in check a bit by the wood. A solid, 

rich, firm wine at the finish, with impressive density.  
 

CLOS DE LA ROCHE GRAND CRU 2016  92-94 

Not their own vineyard but they do the harvesting. Dense imperial purple, a slightly firm nose, proper concentration of fruit, on the cusp of 

red and black but with good acidity to keep the freshness. Good weight behind, impressive, while still being discreet.  
 

CHARMES-CHAMBERTIN GRAND CRU 2016 91-93 

Another bright mid purple, the nose again is not explosive. On the palate the voluptuous side begins to come out, acidity is present, some 

tannins too. All red fruit not black, just enough to cover the bone structure. 
 

CLOS DE VOUGEOT GRAND CRU Domaine du Clos Frantin 2016 93-95 

Fine bright full purple, a feeling of sumptuous fruit not quite ready to deliver. Always a backward wine here, apparently. Luscious fruit right 

across the palate, properly ripe, just a touch of refreshing acidity at the back, tannins present but in the right place. No frost which helped. 

Classy stuff.  
 

ECHEZEAUX GRAND CRU Domaine du Clos Frantin 2016 92-94 

From Champs Traversins. Escaped the frost. Excellent rich noble purple, a little trace of reduction but very promising. Some sand in the soil. 

High class fruit here with a little touch of velvet, then almost a chocolate note at the back but without falling into obvious over-ripeness. 

Lower acidity and tannins. 

January 2018 

www.insideburgundy.com 



CÔTE DE NUITS REDS 

SECOND BEST WINE 

in the TOP 5 of the 2016 red Burgundies 

(more than 550 tasted) 

18.5+ 

VINTAGE 2016 
 
Reviewer : Richard HEMMING MW 
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January 2018 

FIXIN CLOS DE LA PERRIÈRE PREMIER CRU 2016 
Lovely upfront primary red fruit here, more fragrant and immediate than many of the Bichot 2016s. Good persistence 
and balance on the palate too, and enough tannic grain to give shape without being intrusive. 
 

GEVREY-CHAMBERTIN LAVAUX SAINT-JACQUES PREMIER CRU 2016 
Fragrant, impressive lift on the palate with violet and black cherry flavours, and a lovely twist of cinnamon too. Firm 

palate, but by no means aggressive. Full body and long, concentrated finish.  
 

MOREY-SAINT-DENIS LES SORBETS PREMIER CRU 2016  
Jasmine and violet on the nose, crunchy tannin and refreshingly brisk acid on the finish. Lovely stewed character to 
the fruit, without any loss of freshness. Layered, elegant, refined. 
 

NUITS-SAINT-GEORGES CHAÎNES CARTEAUX PREMIER CRU 2016  

Plentiful vanilla oak on the nose and palate, with crunchy cranberry fruit and excellent perfume on the long finish. The 
fragrance really lingers – this is Pinot singing from the top branches!  
 

NUITS-SAINT-GEORGES CHÂTEAU-GRIS PREMIER CRU 2016 
Sweet oak, sweet red fruit and succulent, soft tannin. Accessible and enjoyable thanks to the youthful fruit and open 
floral perfume. Grainy mouthfeel but not at all astringent – in fact, the finish is fluid and mouthwatering.  
 

CHAMBOLLE-MUSIGNY LES CHABIOTS PREMIER CRU 2016  
Black cherry, fine tannic grip, refreshing acid. Intense dark fruit that has the power to last. Dark smoky finish with 
gorgeously refreshing crispness. Well defined and luxurious and has all the elegance of Chambolle.  
 

CHAMBOLLE-MUSIGNY LES AMOUREUSES PREMIER CRU 2016 
More subtle than their Chabiots on the nose, and there’s a piquant spiciness to the palate which seems unusual but not 
unpleasant. Fine tannic paste on the palate – very much ready to drink in that regard. Vivid acid too, and the finish has 
grandeur and dogged persistence.  
 

VOSNE-ROMANÉE Domaine du Clos Frantin 2016 
Subtle confected fruit on the nose, fully loaded palate with weight and fragrance and persistence. Dry and relatively 
light in body, but there is great core flavour that persists on the finish, and a touch of soy character to give complexity.  
 

VOSNE-ROMANÉE LES MALCONSORTS PREMIER CRU Domaine du Clos Frantin 2016  
Black cherry, dry tannin, firm and fragrant and juicy. Still in its first flush, with impressive purity of fruit.  
 

CLOS DE LA ROCHE GRAND CRU 2016 
Smells sweeter and riper than the Charmes-Chambertin with more black fruit. More savoury on the palate too and the 
oak showing a little more at the moment. Firm, compact and so fresh. 

 
17 
 
 

17+ 
 
 

17+  
 
 

17,5 
 
 

17 

 
17,5 

 
 

17,5+ 
 

 
17.5 

 
 

17+ 

 
17 

RICHEBOURG GRAND CRU 
Domaine du Clos Frantin 2016  

Exquisite raspberry and cranberry fruit, 

wonderful floral accompaniment and a lo-

vely meaty aroma too. Gleefully complex 

and open-knit. Powdery tannin, vivid acid, 

long and graceful on the finish. Superb, 

elegant, extensive.  

Jancis Robinson 
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CHARMES-CHAMBERTIN GRAND CRU 2016 
Much more impressive fruit power than their Clos-de-la-Roche, giving all the grandeur and 
purity befitting grand cru. Tight, potent, layered and succulent.  
 

LATRICIÈRES-CHAMBERTIN GRAND CRU 2016 
Wonderfully perfumed nose that has both cranberry and wild raspberry fruit plus violets 
and spices. Very promising lift on the finish with a long, gradual fade out. Not at all showy, 
this revels in its savoury restraint and softly spoken intensity.   
 

CLOS DE VOUGEOT GRAND CRU Domaine du Clos Frantin 2016  
Jasmine and violet on the nose, crunchy tannin and refreshingly brisk acid on the finish. 
Lovely stewed character to the fruit, without any loss of freshness. Layered, elegant, 
refined. 
 

ECHEZEAUX GRAND CRU Domaine du Clos Frantin 2016 
Fragrant and smoky on the nose and palate. Chewy texture, compressed fruit. Very much 
in its infancy. Tight, restrained and compact. Unquestionable purity of fruit, which has a 
charming bitter stemminess to finish. 
 

GRANDS-ECHEZEAUX GRAND CRU Domaine du Clos Frantin 2016 
Delicious violet perfume on the palate following a fairly understated nose. Tart finish with 
very strong tannin matched by punchy acidity. Seems extreme in every dimension, and 
perhaps in need of time to settle and knit.   
 

BONNES MARES GRAND CRU 2016  
Sweet vanilla oak, crunchy acidity, firm tannin and beautifully pure Morello cherry fruit. 
Very primary and raw at this stage, but this has all the makings of greatness with maturity. 
Big, bold, brilliant.  
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OTHER REDS 

BOURGOGNE PINOT NOIR SECRET DE FAMILLE 2016  
Blackcurrant, full body, firm tannin – this is serious and savoury and with higher ambitions 
than most Bourgogne. Layered and substantial in terms of body and length.  
 

MERCUREY CHAMPS-MARTIN PREMIER CRU Domaine Adélie 2016  
Sweet oak spice that is forthright and dominant on the palate. Furry tannin, bitter cranber-
ry fruit and a very savoury finish. 
 

CORTON CLOS DES MARÉCHAUDES GRAND CRU Domaine du Pavillon 2016  
After a shy nose, there is ripe and generous fruit on the palate. Finely powdered tannin 
giving a gummy, tacky chew on the finish. Has all the proportions of a grand cru. 
 

ROCHEGRÈS MOULIN-À-VENT Domaine de Rochegrès 2016  
Impressive fruit clarity and richness. Lovely silky texture and smoothness with lovely bitter 
herbs on the finish.  

16,5 
 
 

16+ 

 
16,5+ 

 
16,5+ 

 

VINTAGE 2016 

Jancis Robinson 

January 2018 
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CÔTE D’OR WHITES 

BOURGOGNE CHARDONNAY SECRET DE FAMILLE 2016  
Closed nose but the palate opens up to deliver fresh apple fruit with a slight toffee character on the finish. Punchy acidic 
refreshment on the length.  
 

MERCUREY LES CHAMPS MICHAUX Domaine Adélie 2016 
Plump and rich and spicy on the nose and palate – such richness and eloquence for an oft-overlooked appellation. Good 
spicy finish with layers of fresh citrus fruit keeping the length going.  
 

NUITS-SAINT-GEORGES LES TERRASSES Château Gris 2016  
White flowers, generous apple and lemon fruit with floury texture and lovely generous body outlined with precise acid. Such 
precision and elegance! Sits between Chablis and Meursault in terms of style. Nutty elements on the finish.  
 

MEURSAULT CLOS DE MAGNY Domaine du Pavillon 2016  
Has the sort of stone-fruit richness that might be more like Viognier than Chardonnay on the nose. The palate is more clas-
sic, with precise acid, spicy oak and a long, lifted fragrance to finish. Chewy texture – very Meursault in volume terms.   
 

MEURSAULT LES CHARMES PREMIER CRU Domaine du Pavillon 2016  
Peachy, rich and generous with excellent fruit definition that is more typical Chardonnay than their Clos de Magny. Lovely 
flinty note on the palate too – serious, ageworthy, intense and savoury. Gastronomic and expansive on the finish.  
 

BEAUNE CLOS DES MOUCHES PREMIER CRU Domaine du Pavillon 2016 
Excellent mineral aromas – flint, wet stone, smoke – deliciously reductive but with full body and generous fruit too. An 
absolute belter! The quality of flavours is just impeccable.  
 

CHASSAGNE-MONTRACHET MORGEOT PREMIER CRU 2016 
Buttery, crisp, tangy and vivid on the palate. Chalky texture, long finish, fragrant and delicate with a lovely salty aftertaste.  
 

CORTON-CHARLEMAGNE GRAND CRU Domaine du Pavillon 2016 
Gorgeous green apple fruit with smoky mineral overtones and chewy, glossy texture. Superb intensity and length. Has all 
the richness and power of grand cru with simply divine clarity and richness. Complexity will come.  
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CHABLIS  

CHABLIS LES LYS PREMIER CRU Domaine Long-Depaquit 2016 
Yoghurt, lemon, quite a lot of cheese and dairy on the palate. Wonderfully fresh fruit with savoury sensibilities on the finish 
and good, long persistence.    
 

CHABLIS LES VAILLONS PREMIER CRU Domaine Long-Depaquit 2016  
Baked apple fruit – richer than their Les Lys, but still with restraint and crispness on the finish. Full body, thick mouthfeel, 
lovely long finish. The quality of fruit gives this a strong sense of future greatness. 
 

CHABLIS MONTMAINS PREMIER CRU Domaine Long-Depaquit 2016  
Grapefruit, lemon juice, green apple – great delineation between these flavours. Precise and crisp on the palate. A great 
contrast to their fleshier Vaillons, and perhaps more typically Chablis as a result.  
 

CHABLIS LES VAUCOPINS PREMIER CRU Domaine Long-Depaquit 2016 
White currant and rich apple fruit with soft acid and a long dairy character on the finish. Fragrant and lifted and lengthy.  
 

CHABLIS LES BLANCHOTS GRAND CRU Domaine Long-Depaquit 2016 
Cooked apples, rose petals, cream and spice. Rich, elegant, long and powerful. Such finesse! No excess oak or heaviness.  
 

CHABLIS LES CLOS GRAND CRU Domaine Long-Depaquit 2016 
Powerful green-apple fruit with chewy texture and great intensity on the length. Incredibly young but incredibly powerful, 
with more tension and promise than their Blanchots. Exceptionally long, intense finish.   
 

CHABLIS LES VAUDÉSIRS GRAND CRU Domaine Long-Depaquit 2016  
Thick and rich on the palate with a touch of chalky minerality on the palate. Authentic Chablis flavours with lovely green-
apple fruit on the mid palate. A touch of lemon-lime fruit on the finish. Rich, long, full.  
 

CHABLIS MOUTONNE GRAND CRU Domaine Long-Depaquit 2016 
Lots of dairy character on the nose, with a strong salty element that conjures blue cheese. Tangy apple and citrus fruit. Slen-
der and precise on the palate with no excess weight but plentiful flavour. 
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VINTAGE 2016 January 2018 
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January 2018 

 

CÔTE DE NUITS 

92 FIXIN PC CLOS DE LA PERRIÈRE 

95 GEVREY-CHAMBERTIN PC LAVAUX-SAINT-JACQUES 

94 MOREY-SAINT-DENIS PC LES SORBETS 

93 NUITS-SAINT-GEORGES PC CHAÎNES CARTEAUX 

94 NUITS-SAINT-GEORGES PC CHÂTEAU GRIS 

94 CHAMBOLLE-MUSIGNY PC LES SENTIERS  

93 CHAMBOLLE-MUSIGNY PC LES CHABIOTS 

96 CHAMBOLLE-MUSIGNY PC LES AMOUREUSES 

92 VOSNE-ROMANÉE, Domaine du Clos Frantin 

94 VOSNE-ROMANÉE PC LES MALCONSORTS, Domaine du Clos Frantin 

96 CLOS DE LA ROCHE GC 

95 CHARMES-CHAMBERTIN GC 

93 CLOS DE VOUGEOT GC, Domaine du Clos Frantin 

96 ECHEZEAUX GC, Domaine du Clos Frantin 

96 GRANDS-ECHEZEAUX GC, Domaine du Clos Frantin 

 

CÔTE DE BEAUNE 

91 POMMARD CLOS DES URSULINES, Domaine du Pavillon 

93 POMMARD PC LES RUGIENS, Domaine du Pavillon 

93 VOLNAY PC LES SANTENOTS, Domaine du Pavillon 

93 ALOXE-CORTON PC CLOS DES MARÉCHAUDES, Domaine du Pavillon 

95 CORTON GC CLOS DES MARÉCHAUDES, Domaine du Pavillon 

 

BOURGOGNE, CÔTE CHALONNAISE, MÂCONNAIS  

90 BOURGOGNE PINOT NOIR SECRET DE FAMILLE 

91 MERCUREY PC CHAMPS MARTIN, Domaine Adélie 

RED WINES 
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Tim Atkin 

CHABLIS  

92 CHABLIS PC LES BEUGNONS, Domaine Long-Depaquit   

92 CHABLIS PC LES LYS, Domaine Long-Depaquit 

94 CHABLIS PC LES VAILLONS, Domaine Long-Depaquit 

93 CHABLIS PC MONTMAINS, Domaine Long-Depaquit 

93 CHABLIS PC LES VAUCOPINS, Domaine Long-Depaquit 

95 CHABLIS PC MONTÉE DE TONNERRE, Domaine Long-Depaquit   

93 CHABLIS GC BOUGROS, Domaine Long-Depaquit 

94 CHABLIS GC LES BLANCHOTS, Domaine Long-Depaquit 

94 CHABLIS GC LES CLOS, Domaine Long-Depaquit 

94 CHABLIS GC LES PREUSES, Domaine Long-Depaquit 

96 CHABLIS GC LES VAUDÉSIRS, Domaine Long-Depaquit 

95 CHABLIS GC LA MOUTONNE, Domaine Long-Depaquit 

 

CÔTE DE NUITS AND CÔTE DE BEAUNE  

94 NUITS-SAINT-GEORGES LES TERRASSES, Château-Gris 

93 MEURSAULT, Domaine du Pavillon 

94 MEURSAULT PC LES CHARMES, Domaine du Pavillon 

94 BEAUNE PC CLOS DES MOUCHES, Domaine du Pavillon 

94 CHASSAGNE-MONTRACHET PC MORGEOT 

96 CORTON-CHARLEMAGNE GC, Domaine du Pavillon 

 

BOURGOGNE, CÔTE CHALONNAISE, MÂCONNAIS  

89 BOURGOGNE CHARDONNAY SECRET DE FAMILLE 

90 MERCUREY LES CHAMPS-MICHAUX, Domaine Adélie 

87 MÂCON-LUGNY LES CHARMES 

WHITE WINES 
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2016 Côte de Nuits Reds 

TOP VALUE WINE 

1/2 

Albéric Bichot was succinctly enthusiastic about his 2016s, noting that “the wines have turned out to be a really 
pleasant surprise from the standpoint of their quality. The fly in the soup though is that outside of a few communes that 
mostly escaped the frost, quantities are depressingly low and in a few cases, we made none at all. This is for example 
what happened with the Chambertin in our Clos Frantin portfolio. Still, the good news is that the quality is excellent. ” I 
found the quality of the Bichot 2016s to be basically in-line with the general quality of the vintage though there are 
several excellent wines that are well worth your attention.  
 

2016 Bourgogne Pinot Noir Secret de Famille: (86-88) 
(entirely from the Côte de Nuits). A restrained and agreeably fresh nose consists mostly of various red berry aromas 
along with touches of earth and oak. The delicious, vibrant and saline-inflected flavors possess a caressing mouthfeel 
while offering fine length on the lingering finish where a hint of bitter cherry pit surfaces. This should drink well shortly 
after release but repay a few years of cellaring too. 2019+ 

 
2016 Vosne-Romanée Domaine du Clos Frantin: (88-91) 
(the blend is mostly from Damaudes with a small proportion of Hautes Maizières). A pretty, fresh and layered nose 
reflects notes of red currant, lavender, violet and subtle spice notes. There is a really lovely and highly seductive texture 
to the satiny flavors that culminate in a firm and mildly robust but not really rustic finish. This is worth checking out. 
2023+  
 

2016 Fixin “Clos de la Perrière”: (90-92) 
Discreet aromas of pretty and very fresh earthy red currant, cherry and lavender can be found on the layered nose. 
There is excellent delineation and punch to the utterly delicious flavors that are not particularly dense but the precision 
and minerality of the finish makes this quite attractive nonetheless. In a word, lovely. 2024+  
 

2016 Morey-Saint-Denis “Les Sorbets”: (89-92) 
 A reserved mix is composed by notes of earth, red cherry, raspberry and a hint of wood toast. There is a polished 
mouthfeel to the supple and refined medium-bodied flavors that offer a bit more volume if not quite the same level of 
complexity though more should develop with a few years of bottle age. 2023+  
 

2016 Nuits-Saint-Georges "Chaînes Carteaux": (90-92) 
There is more volume still to the energetic and tautly muscular medium weight flavors that terminate in a firm, dusty 
and youthfully austere finish that flashes slightly better complexity. Note however that this will demand at least a few 
years of patience. 2026+  
 

2016 Nuits-Saint-Georges “Château Gris”: (89-92) 

A perfumed, elegant and airy nose offers up notes of essence of red cherry and a pretty array of floral and spice 
elements. The lacy and intense lighter weight flavors brim with minerality before culminating in a clean, dry-in-the-best 
sense and linear finish. This is lovely and should age well if desired. 2023+ 
 

2016 Gevrey-Chambertin “Lavaux-Saint-Jacques”: (91-93) 
This is also perfumed and exceptionally pretty with its broad ranging nose of both red and dark berry fruit, the sauvage, 
floral and soft wisps of earth and spice. There is excellent mid-palate fat and volume that imparts a succulent mouthfeel 
to the powerful and muscular flavors where the minerality really comes up on the moderately austere, firmly structured 
finish. This is built-to-age and will need it. 2028+  
 

2016 Chambolle-Musigny “Les Sentiers”: (91-93) 
 A layered and cool blend features notes of red cherry, dark raspberry, spice and lavender nuances. There is slightly less 
minerality but an equally lovely mouthfeel to the tautly muscular flavors that exhibit excellent intensity to the dusty, 
youthfully austere and built-to-age finish. A classic Sentiers. 2026+  
 

2016 Chambolle-Musigny “Les Chabiots”: (90-92) 
A wonderfully pure and expressive nose offers up notes of essence of red currant, violet, spice and a hint of tea. The 
sleek, intense and lightly mineral-inflected middle weight flavors that are denser than usual, delivering sneaky good 
length. This is lovely and very Chambolle in character. 2026+ 

SWEET SPOT WINE 

SWEET SPOT WINE 
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2016 Côte de Nuits Reds 
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2016 Chambolle-Musigny “Les Amoureuses”: (91-94) 
A slightly more deeply pitched nose reveals a wide range of spice and floral elements along with notes of plum, dark 
currant and a whiff of wood. The sophisticated, intense and impressively concentrated medium-bodied flavors also brim 
with minerality that adds a touch of lift to the sappy, complex and strikingly persistent finish. This caressing effort is 
really quite lovely and I particularly like the balance. 2028+  
 

2016 Charmes-Chambertin: (91-94) 
(from Charmes proper). The gamy essence of black cherry liqueur, earth and humus aromas precedes the caressing, 
mouth coating and punchy big-bodied flavors that retain fine delineation on the powerful and overtly saline finish that 
flashes a touch of youthful austerity. I very much like the sense of energy and particularly how refreshing this is but 
make no mistake, this is built-to-age and is going need at least 6 to 8 years first. 2028+  
 

2016 Clos de la Roche: (92-95) 
(from Genavrières). A highly complex and much earthier and sauvage-inflected nose offers up notes of cassis and blue 
pinot fruit that is nuanced by hints of smoke and spice. There is outstanding richness to the powerful, concentrated and 
overtly muscular broad-shouldered flavors that possess strikingly impressive persistence on the austere, backward and 
very firmly structured finish. This brooding but most promising effort is quite compact at present and will need plenty of 
time to flesh out. 2033+ 
 

2016 Vosne-Romanée “Les Malconsorts” Domaine du Clos Frantin: (92-94) 
(from a whopping 1.75 ha parcel). A relatively deeply pitched nose offers plenty of both floral and spice elements along 
with notes of plum, dark cherry and a touch of Asian-style tea. As is usually the case there is excellent volume and a taut 
muscularity to the sappy broad-shouldered flavors that flash superb depth and persistence. Note well though that this 
classic example is definitely built-to-age and is going to need at least most of a decade to be approachable. 
Recommended. 2031+  
 

2016 Clos-de-Vougeot Domaine du Clos Frantin: (91-94) 
(from a .72 ha parcel). By contrast there is first-rate freshness and verve to the precise, intense and muscular yet 
caressing big-bodied flavors that are supported by a driving, powerful and very serious finish that is, not surprisingly, 
youthfully austere. Like the Malconsorts, this is not fashioned to be approached in its youth. 2031+  
 

2016 Echézeaux Domaine du Clos Frantin: (91-93) 
(from a .99 ha parcel in Champs Traversin). An exuberantly spicy nose offers up notes of red and black raspberry, anise, 
tea and plenty of floral elements, all of which is trimmed in just enough wood to notice. The medium-bodied flavors are 
round and very rich if less imposing or precise, all wrapped in a solidly persistent finish where a touch of salinity arises. 
In contrast to the Malconsorts and the Clos de Vougeot, this could reasonably be enjoyed young. 2028+  

SWEET SPOT WINE 

2016 Grands-Echézeaux Domaine du Clos Frantin: (92-95) 
(from a .4 ha parcel). Like several wines in the range here the nose is intensely floral in character that adds a sense of elegance to the discreetly 
spicy black berry fruit and hoisin-suffused aromas. There is a subtle salinity to the beautifully well-detailed and energetic big-bodied flavors 
that possess superb depth of material and outstanding complexity before terminating in a persistent, mouth coating and very firmly structured 
finish. This is old school in style and a wine that is going to need plenty of bottle age before the supporting tannins are resolved. 2036+  
 

2016 Richebourg Domaine du Clos Frantin: (92-95) 
Aromas of red currant, rose petal, lavender, violet and Asian-style tea precede the succulent and refined flavors that are notably stony while 
exhibiting excellent persistence on the bright and balanced but very firm and serious finale. This is finer and classier than the Grands Ech but 
not necessarily more complex, at least not today. 2036+ 

SWEET SPOT WINE 

Burghound.com 2016 Vintage Selections:  
The “Top Value Wines” are those that are generally available in the market place at a price point of no more than approximately $75 US; prices do of course vary 
from one country to another and even within those countries, they can vary widely, especially now with the fluctuation of many currencies. The “Sweet Spot 
Wines” section addresses the wide gulf between the under $75 Top Value wines and the generally over $200 “Don’t Miss Wines”; note that I have tried to layer 
these selections to portray a representative range between the two price points. 
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Josh RAYNOLDS 

ALBERT BICHOT 
2015 Morgon Les Charmes 
 

Lurid ruby. Ripe dark berry and violet scents 

show good clarity and smoky mineral lift. 

Broad and velvety on the palate, offering 

bitter cherry and blueberry flavors that 

become spicier with aeration. Dusty tannins 

give shape to the spicy, clinging finish, which 

echoes the blue fruit note. 2019 - 2024  

90 pts 
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Reviewer : Neal MARTIN 

#234 
30, December 2017 

2016 RED BURGUNDIES 
 

The 2016 Mercurey 1er Cru Champs Martin, Domaine Adélie, has a vivacious morello cherry and strawberry-scented bouquet 

that is a pure joy. The palate is well balanced with crunchy red berry fruit and fine acidity, maybe a little rustic, but this is just 

full of joie-de-vivre and you will finish a bottle far too quickly. Excellent. 89 
 

The 2016 Pommard 1er Cru Les Rugiens, Domaine du Pavillon includes 40% whole-bunch fruit and 40% new oak. It has a clean 

and pure bouquet with wild strawberry, raspberry preserve and redcurrant aromas, the oak nicely integrated and gaining vigor 

in the glass. The palate is medium-bodied with a juicy entry, harmonious and pure with well-judged acidity and a sense of 

energy conveyed by the finish. Excellent. 90-92 
 

The 2016 Aloxe-Corton 1er Cru Clos des Maréchaudes, Domaine du Pavillon includes 40% whole-bunch fruit and aged in 35% 

new oak. It offers darker fruit than the Pommard from Bichot that I tasted alongside. This is a little earthier, perhaps the whole 

bunch contribution more tangible. The palate is medium-bodied with fine tannin, quite robust for an Aloxe-Corton but I 

certainly appreciate the tension and terroir expression toward the finish. This may well surpass the 2015 with a couple of years 

in bottle. 89-91 
 

The 2016 Corton Clos des Maréchaudes Grand Cru, Domaine du Pavillon includes 40% whole-bunch fruit and is matured in 40% 

new oak. It has a tightly wound bouquet at first, one that gradually unfurls to reveal a mixture of red and black fruit, a subtle 

marine influence (seaweed and oyster shells) emerging with time. The palate is medium-bodied with fine definition, a pinch of 

white pepper on the entry, robust tannin but there is good substance here. Give this two or three years in bottle. 90-92 

 

The 2016 Morey Saint Denis 1er Cru Les Sorbets was picked on 29 September, includes 30% whole bunch and matured in 35% 

new oak barrels. Oddly, my first impression on the nose was a Pinot Noir from Martinborough, New Zealand! I do not mean that 

in a pejorative sense, just my gut reaction to the ebullient red cherry and blueberry fruit. The palate is medium-bodied with 

smooth tannin and a fine line of acidity, quite saline toward the finish with very fine length. This is a well-crafted Morey-Saint-

Denis that should age with style, a worthy follow-up to the excellent 2015. 90-92 
 

The 2016 Chambolle Musigny 1er Cru les Chabiots was picked on 25 September, includes 30% whole bunch fruit and 35% new 

oak barrels. It has a pretty bouquet, quite pure considering that the appellation was affected by frost, with subtle rose petal 

scents filtering through the crushed strawberry fruit with a touch of cold stone. The palate is medium-bodied with fine tannin, 

nicely poised with a fresh, quite lithe and harmonious finish that lingers in the mouth. Very fine. 90-92 

 

The 2016 Vosne-Romanée 1er Cru Les Malconsorts, Domaine du Clos Frantin was picked on 30 September, matured in 40% 

new oak with 35% whole bunch. It has a sophisticated bouquet with cranberry and raspberry fruit, wilted violets and blood 

orange, gaining more and more refinement with aeration. The palate is medium-bodied with fine, saturated tannin, a crisp bead 

of acidity and then it clams up toward the peppery finish. It will require four or five years in bottle but it should turn out to be a 

fine, if not top tier, Malconsorts. 90-92 

 

The 2016 Clos de la Roche Grand Cru was picked on 28 September, includes 30% whole bunch fruit and matured in 40% new 

oak. It has a clean, fresh and vibrant bouquet with red cherry, cranberry leaf and fine mineralité coming through with aeration. 

The palate is medium-bodied with crisp tannin, impressive depth, quite saline in the mouth with a pinch of spice/black pepper 

toward the finish. This is a well-crafted Clos de la Roche that should age with style. 91-93 
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2016 RED BURGUNDIES 
 

The 2016 Charmes-Chambertin Grand Cru was picked on 28 September and includes 35% whole bunch fruit, with 40% new 

oak. It has a charming bouquet with well-defined crushed strawberry, raspberry and oyster shell aromas that unfurl in the 

glass. The palate is medium-bodied with fine tannin, clean and pure. This is a satisfying Charmes-Chambertin that should end 

up toward the top of my banded score. 89-91 

 

The 2016 Latricières-Chambertin Grand Cru was picked on 3 October, blended with 35% whole bunch fruit and matured in 

40% new oak. I appreciate the nose here: very well defined, nicely focused, a mixture of red and black fruit, a little 

conservative and straightlaced like Latricières should be. The palate is medium-bodied with very fine tannin and crisp acidity, 

harmonious and poised with a really classy and sophisticated finish that is a joy. One of the best from Albert Bichot this year. 

Recommended. 94-96 
 

The 2016 Clos de Vougeot Grand Cru, Domaine du Clos Frantin was picked on 23 September and includes 35% whole bunch 

with 40% new oak. It has a very refined and harmonious bouquet with vivacious red cherry, wild strawberry and bergamot 

aromas. The palate is medium-bodied with fine tannin, crisp and focused. I appreciate the energy and freshness locked into 

this wine. It should not require too much bottle age. 90-92 
 

The 2016 Echézeaux Grand Cru, Domaine du Clos Frantin was picked on 27 September and includes 40% whole bunch and 

the same percentage of new oak. It has a brisk dark cherry and cranberry-scented bouquet, touches of blood orange and 

mandarin emerging with time. Not bad at all considering how this grand cru was damaged by frost. The palate is medium-

bodied with crisp, quite sharp tannin and very fine acidity. While it does not quite bestow the depth and structure on the 

finish of the 2015, this is a well-crafted grand cru that should be considered a success and a worthy follow-up to the 2015. 

90-92 
 

The 2016 Grands Echézeaux Grand Cru, Domaine du Clos Frantin which comes from two parcels, was picked on 23 

September and matured with 40% new oak. It has a clean, focused, almost conservative bouquet that gradually opens with 

aeration, very pure with crushed strawberry and Morello scents, rose petals and a hint of dried fig. The palate is medium-

bodied with fine definition, quite structured (more like a Richebourg) with good grip. 91-93 
 

The 2016 Bonnes Mares Grand Cru was picked on 2 October, blended with 35% whole bunch fruit and with 40% new oak. It 

has a floral bouquet: wilted rose petals and violets infusing the red berry fruit, a touch of orange pith surfacing with time. 

The palate is medium-bodied with a slightly rustic opening; there is good backbone and substance here with what you might 

call a solid finish that should see it age over the long term. One to watch. 90-92 
 

The 2016 Richebourg Grand Cru, Domaine du Clos Frantin comes from a single parcel within Les Verroilles that was picked 

on 30 September and includes 45% whole-bunch fruit and 40% new oak. It has a very classy bouquet with a mixture of red 

and black fruit, sous bois and morels, all very well defined and endowed with a sense of grandeur. The palate is medium-

bodied with fine tannin, crisp acidity, lovely focus and tension with veins of spice toward the finish. It does not possess the 

weight and substance of a completely untroubled growing season, yet there is class interwoven into every pore. 94-96 

Reviewer : Neal MARTIN 

#234 
30, December 2017 
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Bourgogne Aujourd’hui 

Albert Bichot  

SAVIGNY-LES-BEAUNE 2015 

89/100 

Still backward on the nose but there is depth and 

richness here: black cherry fruit allied with a 

powerful oak structure. Long and precise. 
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Roger Voss www.winemag.com 
 

Published on November 1st, 2017 Wine Enthusiast 

2015 REDS 
 

VOSNE ROMANÉE LES MALCONSORTS PREMIER CRU, Domaine du Clos Frantin  95 

Cellar Selection  

Selected in the « Top 100 Cellar Selection Wines for 2017 »  

From one of the high-quality Premier Crus that have much of the reflected glory of the Vosne-

Romanée grand crus, the beautiful wine is ripe and packed with great red fruits. Its wood aging is 

a rich support to this opulent wine with considerable potential. Drink from 2025.  

 

POMMARD CLOS DES URSULINES, Domaine du Pavillon 94 

Cellar Selection  

The walled Clos des Ursulines is wholly owned by this producer. This perfumed wine is showing 

strong wood aromas as well as concentrated spice. Underneath, the generous juicy fruit has a fine 

balance between red plums and bright acidity. Drink from 2022.  

 

SAVIGNY-LES-BEAUNE AUX CLOUS PREMIER CRU 93 

Firm and tannic, this is a dense wine. Its weight and richness promise a good future. It is juicy, full 

of red-cherry flavors and with plenty of perfumed acidity. The wine will be ready to drink from 

2023.  

 

MORGON LES CHARMES 90 

Editors 'Choice 

This soft and perfumed wine exudes the ripe black-cherry fruit of this warm vintage. The wine is 

rich and smooth but shot through with acidity. It is a generous wine that is ready to drink.  

 

BEAUNE CLOS DE L’ERMITAGE 89 
Showing a dry character from the wood aging, this spicy wine also has fruit weight. While it is still 

young, its ripe berry flavors laced with black cherries are right up front. It does have the rounded 

character of a Beaune and this will develop more strongly. Drink from 2021.  

1/2 
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Roger Voss 

2015 WHITES 
 

CHABLIS MOUTONNE GRAND CRU, Domaine Long-Depaquit  95 
Cellar Selection 
Regarded almost as a Grand Cru in its own right, the Moutonne vineyard, wholly owned by Albert 
Bichot, is in a corner of the Vaudésir Grand Cru vineyard. In this sumptuous year, the wine is more 
generous, ripe yellow fruits than mineral texture. The acidity and the tangy aftertaste are a 
reminder that this is from cool-climate Chablis. Drink from 2023.  

 

CORTON-CHARLEMAGNE GRAND CRU, Domaine du Pavillon  94 
Properly opulent, this is a generous, subtly wood-aged wine. Ripe apricot and peach fruits are 
shot through with crisp apple. The wood and the rich fruits give this structured wine a warm 
character. It is still young, of course. Drink from 2023.  

 

CHABLIS LES VAILLONS PREMIER CRU, Domaine Long-Depaquit  93 
This young, textured wine shows a mix of strong minerality and ripe white fruits. The Albert 
Bichot Chablis domaine has a fine parcel from this premier cru. Refreshing citrus and tight acidity 
contrast with the warmer vanilla and yellow fruits. Drink from 2021.  
 
 

2016 WHITES 
 

CHABLIS, Domaine Long-Depaquit  88 

This warm, ripe Chablis has a hint of tangy texture along with intense white-fruit acidity. It is a 
delicious wine, still young, and will be better from 2018.  

 

MÂCON-LUGNY LES CHARMES 88 

This ripe, smoothly textured wine is rich with apricot and white-peach fruits. Light wood flavors 
add spice and fill out the texture. With its generous weight, the wine is going to be full and ripe 
from 2018.  
 

MÂCON-VILLAGES  86 

Yellow fruit and toast aromas set the scene for this soft, rounded wine. The apricot flavors are 
right there, lightly lifted by acidity. A gentle wine, it's ready to drink now.  
 
 

CRÉMANT 
 

CRÉMANT DE BOURGOGNE BRUT RÉSERVE 88 

This delightfully fruity wine also has a great tang of acidity and minerality. It shows a crisp 
character, with a bite of apple peel and a lively mousse at the end. Drink now.  

2/2 

www.winemag.com 
 

Published on November 1st, 2017 Wine Enthusiast 
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Decanter 

91 

Albert Bichot, Rochegrès Moulin à Vent 

Domaine de Rochegrès 2015 

Dark cherry aroma with atouch of spicy oak. Gene-

rous yet focused palate, long and persistent, with 

plenty of zest and freshness. Firm structure for 

ageing, wait a while. Drink 2018-2022. 

CRU BEAUJOLAIS 2015 

Albert Bichot, Les Charmes Morgon 2015 

Pronounced vanilla-oak scents sit amid glossy black-

berry and floral-toned fruit on the nose. Powerful, 

smooth and mouthfilling palate with alluring damson 

fruit partening a mineral thread onto the finish. 

Worth waiting a while. Drink 2018-2022. 

90 



Stephen Tanzer 
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2016 CHABLIS

2016 Chablis Les Beugnons Premier Cru Domaine Long-Depaquit (87-89) 
Fruity on the nose, offering scents of lemon and orange zest, plus a hint of underripe pineapple. Supple and full on the pal-
ate, showing good breadth but only moderate depth. Conveys a lovely touch of sweetness to its mid-palate fruit and fin-
ishes with good length.  

2016 Chablis Les Vaillons Premier Cru Domaine Long-Depaquit (87-89) 
Cloudy light yellow. Lemon zest and crushed rock on the nose. At once broad and juicy; drier and more classic than the 
Beugnons. Displays more dimension and incipient complexity (it's less simply fruity) but less filled in today. In an essentially 
round style, finishing with menthol and stone notes and surprising firmness. 

2016 Chablis Les Montmains Premier Cru Domaine Long-Depaquit (89-91) 
Lemon and lime zest, white peach and powdered stone on the nose. Broad, dry and nicely delineated, with its fine-grained 
citrus zest flavors complicated by a light saline quality. Juicy and intense but not at all hard.  

2016 Chablis Les Vaucopins Premier Cru Domaine Long-Depaquit (89-92) 
Tangy, fruit-driven aromas of lemon drop and orange zest complicated by a hint of spicy oak. Supple, easygoing wine with 
an attractive touch of sweetness but no weightiness to its soft citrus flavors. Clean and delicious already, this wine is likely 
to offer early pleasure. 

2016 Chablis Les Blanchots Grand Cru  Domaine Long-Depaquit (90-92) 
Cloudy light yellow, like all of these samples. A step up in complexity from the premier crus, with lemon and lime aromas 
complicated by hints of quinine, ginger, menthol and minerals. Denser and more energetic too if still in a rather gentle 
style, with citrus and white peach flavors framed by harmonious ripe acidity. A floral nuance provides lift. 

2016 Chablis Les Clos Grand Cru Domaine Long-Depaquit (90-92) 
Very pure but restrained nose offers scents of white peach, lemon oil, spearmint and powdered stone, plus a hint of spices. 
Deeper and richer than the Blanchots but not showing quite as much personality or definition today. Less detailed but ulti-
mately a broader-shouldered, larger-scaled wine, and less evolved today. 

2016 Chablis Les Vaudésirs Grand Cru Domaine Long-Depaquit (89-91) 
Paler color than the Clos. Fresh scents of juicy peach, tangy spices, crushed stone and mint. Supple on entry, then a bit less 
intense in the middle palate than the Clos or Blanchots, showing moderate definition and depth to its lemon and menthol 
flavors. Finishes a touch dry but with good persistence. 

2016 Chablis La Moutonne Grand Cru Domaine Long-Depaquit (91-93) 
Fuller cloudy medium yellow. Reticent nose hints at lemon, orange and anise, with an element of minerality providing lift. 
The broadest and richest of these young 2016s but not yet filled in, with yellow fruit and citrus zest flavors complicated by a 
sexy element of spicy oak. The tangy finish features a touch of youthful bitterness but spreads out nicely on the back end.  
This more serious grand cru will need time.  

Vinous  -  Stephen Tanzer 
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2015 CHABLIS 

2015 Chablis Les Lys Premier Cru Domaine Long-Depaquit 89 
Pale, bright yellow. Nose offering aromas of white peach, lemon zest and stone, plus an asphalt-like suggestion of hydrocarbons. Juicy 
and nicely concentrated, with a peach flavor complicated by hints of smoke, herbs and soil. The wine's subtle sweetness is nicely buffered 
by harmonious acidity. An attractive, approachable wine with good restraint for the year: very ripe but not at all roasted. Finishes firm 
and persistent, with a repeating white peach note and a suggestion of dryness. This has turned out well. 

2015 Chablis Les Beugnons Premier Cru Domaine Long-Depaquit 89 
Bright light-medium yellow. Nose offering ripe but subdued fruit notes of lemon drop and white peach. More minerally in the mouth than 
the 2016 version, showing a bit of warmth but very good supporting density to its ripe lemon and anise flavors. Not ready to drink but 
already offers attractive balance. Finishes classically dry and broad, with a repeating mineral quality. 

2015 Chablis Les Vaillons Premier Cru Domaine Long-Depaquit 90 
Light-medium yellow. Lower-toned scents of fresh apricot and flint. Broad and rich but classic, conveying good chewy depth to its flavors 
of peach, oyster shell and white pepper. This rather large-scaled premier cru spreads out nicely to saturate the palate on the firm after-
taste. Shows less warmth than the Beugnons. 

2015 Chablis Les Montmains Premier Cru Domaine Long-Depaquit 91 
Pale light-medium yellow. Deep yellow fruits, lemon oil and subtle stony notes on the nose. Fat, smooth and deep but with good underly-
ing minerality to its ripe fruit element. Plush and broad but not at all overly sweet. Finishes firm and dry, even taut. 

2015 Chablis Les Vaucopins Premier Cru Domaine Long-Depaquit 91 
Bright, light yellow. More tangy and exotic on the nose than the Montmains, offering scents of orange oil, toast and spices. Concentrated, 
fine-grained and quite suave on the palate, with nicely integrated acidity giving shape and definition to the strong yellow fruit and white 
pepper flavors. A firm, seamless, mouthfilling premier cru with noteworthy energy and length.  

2015 Chablis Les Blanchots Grand Cru  Domaine Long-Depaquit 92 
Good bright, pale yellow. Subtle perfume of white peach, ginger, powdered stone and mint. Fine-grained, rich and broad but light on its 
feet, with the minty note lifting the rather cool stone fruit and floral flavors. The vibrant, taut, long finish really stimulates the taste buds 
without leaving any impression of weight. Conveys a strong impression of extract and spicy lift. This fruit was the first to be harvested in 
2015 (on September 3) and it shows in the wine's energy. Very sexy juice, and with no shortage of texture or density. An excellent show-
ing. 

2015 Chablis Les Clos Grand Cru Domaine Long-Depaquit 92 + 
Bright medium yellow. More minerally and complex than the 2016 version, offering aromas of white each, fresh pineapple, orange oil, 
minerals and spicy oak. More imploded today than the Blanchots, showing less dimension but in need of time. An element of lemony 
acidity contributes to the wine's rather austere impression. But firm saline minerality and acidity give this very young, clenched grand cru 
the spine to age gracefully. Distinctly broader-shouldered than the 2016 version. This fruit was picked early, but the estate brought in 
their Blanchots and Montée de Tonnerre first, after the hail. 

2015 Chablis Les Vaudésirs Grand Cru Domaine Long-Depaquit 91 
Pale bright yellow. Complex, soil-driven scents of lemon, powdered stone, menthol and white flowers, with a smoky, flinty element 
emerging with air. Displays surprising sweetness to its white peach, mineral and floral flavors on entry, then turns firmer and more back-
ward--even a bit tannic--on the back half. This rather large-scaled, fine-grained wine will need time despite its early sweetness. 

2015 Chablis La Moutonne Grand Cru Domaine Long-Depaquit 93 
Pale, bright lemon-yellow. Captivating aromas of pineapple, grilled almond, coconut, iodine and flint. Concentrated, chewy and uncom-
promisingly dry on entry, then turns a bit silkier in the middle, offering savory flavors of lemon drop, minerals, menthol, mint and hazel-
nut. Quite smooth in texture for such a powerful grand cru but still youthfully tight. The very long, subtle, slowly mounting finish satu-
rates the palate with dusty extract. This remarkably tactile wine boasts outstanding potential. 

Vinous  -  Stephen Tanzer 
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2015 white Burgundies 

2015 Bourgogne Chardonnay “Secret de Famille”: (85-87) 
A pungent nose consists of notes of straw, petrol, white peach and a hint of citrus peel. There is a reasonably good 
sense of energy to the round, succulent and easy-to-like flavors that offer acceptable depth and length. This opu-
lent effort is fruity but not simple. 2018+  

2015 Mercurey “Les Champs-Michaux” Domaine Adélie: 87 

A pretty and cool nose features primarily notes of citrus and various white orchard fruit. The succulent, round and 
lush flavors are very 2015 in style while offering a lightly mineral-inflected finish where hints of bitter lemon and 
warmth appear. This should drink well shortly after release. 2018+ 

2015 Nuits-Saint-Georges “ Les Terrasses” Château-Gris: (89-91) 
A ripe but cool nose consists of white flower, citrus, wet stone and apple scents. There is solid mid-palate concen-
tration to the generous mineral-inflected flavors that possess a lovely sense of energy on the saline, clean and dry 
finish. This is really quite good and worth considering. 2020+ 

2015 Beaune “Clos des Mouches” Domaine du Pavillon: (88-91) 
Nuances of wood and citrus sit atop the ripe aromas of acacia and white peach. The round, rich and generously 
proportioned flavors terminate in a clean, moderately dry and balanced finale. This should also drink reasonably 
well young. 2021+  

2015 Meursault Domaine du Pavillon: (87-90) 
(from 5 different lieux-dits spread around the commune). A ripe and attractively fresh nose offers up notes of 
petrol, hazelnut and a touch of the exotic on the white orchard fruit aromas. The rich, dense and caressing me-
dium weight flavors possess both fine volume and solid length on the delicious, round and balanced finale. 2020+ 

2015 Meursault “Les Charmes” Domaine du Pavillon: (89-91) 

Moderate reduction renders the nose difficult to read today. Otherwise there is more volume and mid-palate 
concentration to the sleek and seductively textured flavors that coat the palate with sap on the lingering finale. 
This is quite rich, indeed even opulent yet there is no heaviness. 2021+  

2015 Chassagne-Montrachet “Morgeot”: (89-92) 
This too displays notably ripe notes of petrol, olive oil, white orchard fruit and whispers of floral and lemon zest. 
There is excellent mid-palate volume to the delicious and sappy flavors that culminate in an agreeably dry if 
slightly warm finish thanks to the citrus character exhibited by the nose that resurfaces. This is an interesting wine 
as there is so much sap that the texture is borderline chewy. 2022+  

2015 Chassagne-Montrachet “Vide Bourse”: (90-92) 
Here the more elegant nose is compositionally similar though in this case the floral character is more prominent. 
The notably finer medium-bodied flavors possess a very generous mouth feel along with fine concentration and 
power along with fine length on the citrusy, dry and balanced finale. Lovely. 2022+  

2015 Criots-Bâtard-Montrachet: (90-93) 
There is a mildly exotic character present on the petrol-inflected white and yellow orchard fruit aromas that are 
trimmed in just enough wood to notice. The succulent, rich and full-bodied flavors possess a caressing mouth feel 
while delivering impressive length. This is a big and luscious but balanced Criots that manages its heaviness though 
with that said, this is no ballerina. 2022+ 

2015 Corton-Charlemagne Domaine du Pavillon: (91-93) 
(from a 1 ha parcel situated in Languettes in Aloxe-Corton). There is a lovely sense of energy to the big-bodied and 
overtly powerful flavors that evidence plenty of minerality on the mildly austere, clean and relatively dry finale. 
This intense effort should age well. 2023+ 

Allen Meadows  - Burghound.com 

TOP VALUE WINE 
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Albert Bichot 

Moulin-à-Vent 2014 

Domaine de Rochegrès 

90 points 

Based in Beaune, Burgundy negociant Albert Bichot 

snapped up this single-vineyard Beaujolais domai-

ne in 2014, and the first vintage under its ownership 

already shows flashes of Burgundian flair, with a 

subtly earthy character infusing the rich dark cherry 

and raspberry fruit, a touch of oaky toastiness and 

some fine-grained tannins. Serious and cellarworthy 

for five to ten years. 

Reviewed July 2017 

https://thewinegang.com/reports/2017-07/notes/waitrose/albert-bichot-domaine-de-rochegr%C3%A8s-moulin-%C3%A0-vent
https://thewinegang.com/reports/2017-07/notes/waitrose/albert-bichot-domaine-de-rochegr%C3%A8s-moulin-%C3%A0-vent
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After receiving a Gold Medal, the « White Burgundy Trophy », the « French White 

Trophy » and the « International Chardonnay Trophy », the CRIOTS-BÂTARD-MONTRACHET 

2014 from Albert Bichot was awarded « Champion White », ie Best White Wine of the 

World. 

Tasting note from the judges : « Bright lemon-green, it offers lively citrus fruit with hazelnuts on the nose, 

and a concentrated honey and lemon palate with savoury hints. Long, lingering, complex finish. » 

CRIOTS-BATARD-MONTRACHET 
GRAND CRU 

2014 
ALBERT BICHOT 

INTERNATIONAL WINE CHALLENGE 2017 
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May, 2017 

MEURSAULT 1ER CRU LES CHARMES - Domaine du Pavillon 2015 
GOLD MEDAL and MEURSAULT TROPHY 
Bright lemon-green, it has subtle aromas of acacia flowers and baked lemon. It's round and creamy mid-
palate with nutty balance. Elegant with balanced acidity. 

NUITS-SAINT-GEORGES LES TERRASSES - CHÂTEAU-GRIS 2015 
GOLD MEDAL and NUITS-SAINT-GEORGES WHITE TROPHY 
Seductive and glamorous white Burgundy with a sleek, rich texture and impeccable balance. Refined and 
lightly toasty oak interplay with focussed citrus minerality. A flourish of exotic fruit on the finish. 

CORTON-CHARLEMAGNE GRAND CRU - Domaine du Pavillon 2015 

GOLD MEDAL  
A more fruit forward style with judicious use of oak. Notes of grapefruit, nectarine and a white peach with 
an elegant, buttery finish. 

CORTON-CHARLEMAGNE GRAND CRU CUVÉE ROI SOLEIL - Hospices de Beaune 2014 
GOLD MEDAL and CORTON-CHARLEMAGNE TROPHY 
A dynamic and tense young Corton-Charlemagne, with determined acidity, stony minerality and exuberant 
intensity. This promising wine needs a further three years of ageing to allow the concentrated fruit and 
zesty acidity to come together. 

INTERNATIONAL CHARDONNAY TROPHY 
for Criots-Bâtard-Montrachet 2014 

GOLD MEDAL 
FRENCH WHITE TROPHY 

WHITE BURGUNDY TROPHY 
CRIOTS-BÂTARD-MONTRACHET TROPHY 

Bright lemon-green, it offers lively citrus fruit with hazelnuts on the nose, and a concentrated honey and lemon 
palate with savoury hints. Long, lingering, complex finish. 

INTERNATIONAL WINE CHALLENGE 

2017

14 wines submitted 

12 GOLD MEDALS 

2 SILVER MEDALS 

13 TROPHIES



GRANDS-ECHEZEAUX GRAND CRU - Domaine du Clos Frantin 2015 

GOLD MEDAL and GRANDS-ECHEZEAUX TROPHY 
Pure raspberry fruit with gentle brambly hints - a sensual delight and experience. A long, building palate 
that is sensually strong and shows leafy undercurrents and powdery chocolate notes. A fine, silky finish. 

CLOS DE LA ROCHE GRAND CRU 2015 
GOLD MEDAL 
Strong oaky nose and palate. Kirsch liqueur and raspberry coulis notes with a dusting of cinnamon. Un-
derstated with time potential. Drink between 5-10 years.  

CHAMBERTIN GRAND CRU - Domaine du Clos Frantin 2015 
GOLD MEDAL and CHAMBERTIN TROPHY 
Black cherry, morello and bay leaf notes on a rich, heady palate. The palate is a touch tight but open up, 
unfurling like an exotic flower. A fine tannic grip for the future on this wine which already delivers.  

VOSNE-ROMANÉE 1ER CRU LES MALCONSORTS - Domaine du Clos Frantin 2015 
GOLD MEDAL and VOSNE-ROMANÉE TROPHY 
Very modern in style with fleshy, concentrated palate of spicy dark raspberries. Long, grippy and very well 
balanced. Would benefit from ageing.  

CHAMBOLLE-MUSIGNY 1ER CRU LES AMOUREUSES 2015 
GOLD MEDAL and CHAMBOLLE-MUSIGNY TROPHY 
Archetypal Chambolle! Delicate, refined wine with delicious perfumed wild strawberries and cinnamon 
aromas. Silky and delicate. Perfect now but will age well.  

CORTON GRAND CRU CLOS DES MARÉCHAUDES - Domaine du Pavillon 2015  
GOLD MEDAL and CORTON TROPHY 
Wild and breezy with bright bramble fruit and a lovely rounded but dense palate. Classic, stony Corton 
fruit with a lovely balance between richness and invigorating freshness. 

MAZIS-CHAMBERTIN GRAND CRU CUVÉE MADELEINE COLLIGNON - Hospices de Beaune 2015 
GOLD MEDAL and MAZIS-CHAMBERTIN TROPHY 
Huge concentration of complex black and red fruits with spice. A divine, powerful and exotic palate sho-
wing star anise and cinnamon. An outstanding wine. 

POMMARD 1ER CRU LES RUGIENS - Domaine du Pavillon 2015 
SILVER MEDAL  
An examplary Pommard Cru, showing luscious black cherry and damson fruit supported by a fine tannic 
structure - will age for years. 

GEVREY-CHAMBERTIN 1ER CRU LAVAUX-SAINT-JACQUES 2015 
SILVER MEDAL  
Attractive clean and dense cherry and blackcurrant fruit. Refreshing acidity, subtle tannins and a good 
mouthfeel. 

May, 2017 
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INTERNATIONAL WINE CHALLENGE 

2017 
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2015 Reds from Côte de Beaune 

 

2015 Beaune “Les Epenottes” Domaine du Pavillon: (88-90) 
A fresh, pretty and bright nose features notes of various red berries and earth that are trimmed in just enough 

wood to remark upon. The velvety, round and seductively textured middle weight flavors possess solid volume 

while maintaining good balance on the softly austere finale. This is a quality Beaune villages. 2021+  

 

2015 Aloxe-Corton Domaine du Pavillon: (88-91) 
(from Les Crapousuets). There is a hint of menthol sitting atop the distinctly earthy and sauvage-inflected nose 

of red and dark pinot fruit aromas. There is both fine volume and concentration to the energetic and utterly 

delicious medium weight flavors that terminate in a moderately rustic, firm and solidly complex finale. This is 

very Aloxe in style without being particularly austere. Worth a look. 2022+  

 

2015 Pommard “Clos des Ursulines” Domaine du Pavillon: (88-91) 
(a huge 4 ha monopole of the domaine). There is outstanding concentration to the sappy and velvet-textured 

medium-bodied flavors that coat the palate with extract which also helps to buffer the markedly firm tannins 

on the rustic finale. Like the Aloxe in its fashion, this is very Pommard in style and while not an elegant wine, 

there is no lack of underlying material. 2023+  

 

2015 Volnay “Les Santenots” Domaine du Pavillon: (90-92) 
(from Les Plures). Very fresh nose of various red berries, spice and floral scents where violet nuances are espe-

cially prominent. There is both excellent vibrancy and delineation to the notably finer middle weight flavors 

that evidence markedly more minerality that arises on the built-to-age finale. 2025+  

 

2015 Pommard “Les Rugiens” Domaine du Pavillon : (90-93) 
(from Rugiens Bas). A brooding and all but inexpressive nose reluctantly reveals its notes of plum, cassis, vio-

lets and pungent earth. There is a bit more volume to the powerful, concentrated and serious middle weight 

plus flavors that evidence even more minerality on the mouth coating, firmly structured and impressively long 

finish. This is clearly going to require extended cellaring to soften what are resolute but not hard tannins. 

2027+ 

 

2015 Aloxe-Corton “Clos des Maréchaudes” Domaine du Pavillon: (90-92) 
Ripe aromas of cassis, earth, forest floor and wisps of the sauvage. The mouth feel of the delicious and punchy 

medium-bodied flavors is unusually refined; indeed I would describe it as quite seductive yet there is no lack 

of focused power and drive on the dusty and youthfully austere finale. 2023+  

 

2015 Corton-Clos des Maréchaudes Domaine du Pavillon: (91-94) 
 (a ~1.9 ha monopole that is split between ~.5 ha classified as grand cru and the remaining 1.4 ha as 1er). Simi-

lar if more complex nose. The velvety, round and equally seductively textured flavors possess a bit more over-

all size, weight and mid-palate concentration while delivering even better length on the powerful and built-to-

age finish. Patience required. 2027+  

“Sweet Spot” wine 
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2014 Reds from Côte de Beaune 

 

 

2014 Aloxe-Corton Domaine du Pavillon: 88 
(from Les Crapousuets). A discreet application of wood easily allows the earthy and overtly sauvage dark berry 

fruit aromas to be appreciated. There is excellent volume to the supple and generously proportioned medium-

bodied flavors that offer solid depth and length on the firm but only mildly rustic and austere finale. 2021+  

 

2014 Pommard “Clos des Ursulines” Domaine du Pavillon: 88 
(a huge 4 ha monopole of the domaine). Here the wood regimen remains relatively subtle and it easily permits 

the distinctly earthy red berry fruit and tea scents to be discerned. The attractively textured middle weight 

flavors possess excellent concentration as there is plenty of mouth coating and tannin buffering dry extract 

that imparts a sappy feel to the austere, firm and rustic finale. 2022+  

 

2014 Volnay “Les Santenots” Domaine du Pavillon: 89 
(from Les Plures). I would describe the wood treatment as similar to that of the Ursulines as it’s enough to 

notice but not enough to really overshadow the more elegant and more complex aromas of subtly spiced 

plum, violet and red cherry scents. The medium weight and lightly mineral-inflected flavors possess a sleek 

mouth feel before culminating in a lush and seductively textured if moderately rustic finish that leans out 

somewhat as it sits on the palate. This is sufficiently rich and sappy that it could be approached young if de-

sired though I would advise holding it for at least a few years first. 2024+  

 

2014 Pommard “Les Rugiens” Domaine du Pavillon: 92 
(from Rugiens Bas). A cooler and slightly higher-toned array is composed by notes of red currant, pomegran-

ate, rose petal, tobacco leaf and spiced tea aromas. There is both more precision and energy to the medium 

weight and mineral-inflected flavors that possess focused power before culminating in a wonderfully long and 

complex finish where the only nit is a hint of warmth. This is really very good though patience will be required. 

2026+  

 

2014 Aloxe-Corton “Clos des Maréchaudes”Domaine du Pavillon: 91 
A ripe, earthy and moderately sauvage-inflected nose reflects a pretty combination of various red berries, 

floral and forest floor scents. There is excellent volume to the plush and velvety medium-bodied flavors that 

exude a subtle minerality on the delicious, balanced and persistent finish that offers solid if not truly special 

complexity. This is also quite good and while there is a trace of rusticity it is discreet. 2022+  

 

2014 Corton-Clos des Maréchaudes Domaine du Pavillon: 92 
(a ~1.9 ha monopole that is split between ~.5 ha classified as grand cru and the remaining 1.4 ha as 1er). Once 

again discreet wood frames the slightly riper nose where the notably floral nose displays fruit aromas that 

come from the dark side of the spectrum. As is usually the case there is a bit more of everything on the palate 

with more size, weight and richness to the muscular and concentrated flavors that display excellent length 

along with traces of warmth and rusticity. This should drink reasonably well on the earlier side if that’s your 

preference though it should also reward extended cellaring. 2026+ 



2017 - Issue 55 

2015 BURGUNDY 

   www.albert-bichot.com - 6 Boulevard Jacques Copeau - 21200 BEAUNE 
   Tél. 33(0)3 80 24 37 37 - Fax 33 (0)3 80 24 37 38 - E.mail : bourgogne@albert-bichot.com 

The world of fine wine  

Tasters : AK Anne Krebiehl MW  I  NB Neil Beckett  I  MB Michel Bettane  I  ME Mickael Edwards 

Côte de Nuits 



Côte de Beaune 

2017 - Issue 55 

2015 BURGUNDY 

   www.albert-bichot.com - 6 Boulevard Jacques Copeau - 21200 BEAUNE 
   Tél. 33(0)3 80 24 37 37 - Fax 33 (0)3 80 24 37 38 - E.mail : bourgogne@albert-bichot.com 

The world of fine wine  

Chablis 

Tasters : AK Anne Krebiehl MW  I  NB Neil Beckett  I  MB Michel Bettane  I  ME Mickael Edwards 

Moulin-à-Vent 

2014. 
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www.forbes.com 

Feb 9, 2017 

FORBES 

Viré-Clessé, Albert Bichot 2015 

Burgundy, France 

100% Chardonnay 

A French Chardonnay for lovers of the California version. Decadently rich 

and dripping with over-ripe,creamy tropical fruit. 
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Tasted by Stephen Brook 

93 

Decanter 

Albert Bichot, Domaine du Clos Frantin, 

Vosne-Romanée Les Malconsorts 1er cru 93 

Beguiling red fruit nose. Rich, suave palate with no flab, 

instead showing depth and precision. Excellent fruit 

soars through the mid palate and there’s ample balan-

cing acidity. Tannins are supple and integrated. Drink 

2019-2035 
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The 7th Gamay International Competition which is organized by 
Inter Beaujolais (Beaujolais Wines’ Federation) and Armonia 
(International Competitions Organizer) took place on January 14th 
in Lyon. 

This competition is opened to producers from all around the world 
whose wines are made with Gamay grapes (85% at least).  

It aims at promoting the best Gamays of the world to decision-
makers and consumers by enhancing the Gamay’s image, grape 
diversity and strengths. 

The jury composed of 130 tasters (experts and professionals of the 
wine sector) tasted more than 600 wines and selected the best 
Gamays of the world by awarding 45 gold medals and 66 silver 
medals. 

www.concoursgamay.com 

GOLD MEDAL 

ROCHEGRES Moulin-à-Vent 

Domaine de Rochegrès 

2015 

http://www.concoursgamay.com
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2015 Gevrey-Chambertin “Les Murots” - Domaine du Clos Frantin: (87-89) 
Relatively generous wood frames ripe and fresh aromas of various red berries, earth and a floral hint. The sleek, delicious and fleshy medium weight 
flavors possess an attractive texture before terminating in a punchy and detailed if slightly warm finish that offers reasonably good depth and length. 
2020+  

2015 Vosne-Romanée - Domaine du Clos Frantin: (89-91) 
(the blend is mostly from Damaudes with a small proportion of Hautes Maizières). Much more subtle wood sets off overtly spicy aromas of cassis, 
black cherry and violet scents. The wonderfully seductive flavors possess a velvety and caressing texture while delivering sneaky good length on the 
firm but balanced structure. This is inviting but serious and it should repay up to a decade of cellaring. Worth checking out. 2023+  

2015 Morey St. Denis “Les Sorbets”: (89-92) 
There is just enough reduction present to render the nose difficult to evaluate. Otherwise there is good detail and vibrancy to the delicious, suave, 
round and fleshy flavors that possess an attractive texture, all wrapped in a balanced if mildly woody finish that offers fine length but only average 
depth. Note that my predicted range offers the benefit of the doubt that more complexity will develop with bottle age. 2022+  

2015 Nuits St.-Georges "Chaînes Carteaux": (90-92) 
Here the pungent nose is presently dominated by reduction and wood. On the plus side is the relatively refined texture to the medium-bodied flavors 
that possess better depth on the balanced and harmonious finish. As is usually the case with this cru, this is less rustic than most Nuits 1ers. 2022+  

2015 Gevrey Chambertin “Lavaux-Saint-Jacques”: (90-93) 
Evident wood fights a bit with the ripe but cool aromas of red and dark currant, earth and plenty of sauvage character. There is outstanding richness to 
the dense yet refined middle weight plus flavors that culminate in a powerful and driving but not rustic finale. Note that the tannins are prominent but 
not hard and if you enjoy classic Gevrey, this one is worth considering. 2025+  

2015 Chambolle-Musigny “Les Sentiers”: (90-92) 
More discreet but still discernible wood sets off cool, pure and elegant aromas of various red berries, lavender and a touch of freshly turned earth. 
Once again there is a lovely sense of refinement to the still sleekly muscular medium weight flavors that possess a sappy mouth feel on the ever-so-
mildly austere finale. 2023+  

2015 Chambolle-Musigny “Les Chabiots”: (90-92) 
This is aromatically quite similar to the Sentiers with perhaps just a bit more floral character. The lacy and lilting middle weight flavors dance across 
the palate and while this isn’t particularly dense, it is undeniably pretty and very Chambolle in style. Note that this too needs to add some depth but I 
believe it will if given a few years of cellar time first. 2022+ 

2015 Côte de Nuits Reds 
Allen Meadows—Burghound 

Albéric Bichot was away at the time of my visit but his team noted that 2015 “is a vintage of high maturities, indeed 
before the harvest we were worried that we might have excessively high maturities coupled with overly low acidities. 
Worse, with the heat and hydric stress that caused the photosynthetic process to shut down, you could have both of 
those characteristics together with partially unripe tannins as was sometimes the case in 1997. However about one 
week before the harvest we began to notice the tannins softening which was a very welcome sign. We chose to attack 
the picking on the 7th of September and it was easy to harvest quickly because the fruit was so clean and the weather 
was dry. Potential alcohols were generous as our fruit in the Côte de Beaune came in between 13.5 and 14% and that in 
the Côte de Nuits around 14%. Interestingly the total acidities were on the low side but because so much of it was tar-
taric, the pHs were 3.35 to 3.4 which is perfectly good. We used around 50% whole clusters and tried to use a very light 
hand with the extractions. Even so the thick skins gave up their tannins and colors easily. As to the wines, they’re tannic 
and built-to-age though not hard as there’s plenty of buffering dry extract and thus they’re well-balanced. They remind 
us of our 1985s in that they should be drinkable on the younger side but should have no trouble seeing their 30th birth-
days.” I found the quality of the Bichot 2015s to be basically in-line with the general quality of the vintage; I do however 
call your attention to the Bourgogne as it’s excellent for its level.  

2015 Bourgogne Pinot Noir Secret de Famille: 87 
(all from Côte de Nuits). A relatively fresh and bright nose is composed by notes of red berries and earth with a back 
ground hint of wood. There is fine detail and vibrancy to the attractively textured middle weight flavors that possess fine 
concentration for the appellation, all wrapped in a lingering finale. This could be drunk young or aged for a few years 
first. Recommended. 2018+  

2015 Gevrey-Chambertin “Les Evocelles”: (89-91) 
Discreet but not invisible wood frames aromas of red currant, earth and a subtle floral hint. There is good punch to the 
generously textured and mineral-driven medium weight flavors that manage to retain a fine sense of detail on the sap-
py, refreshing and well-balanced finale. This too is worth checking out as the relatively high elevation of Evocelles has 
helped to retain acidity and freshness. 2021+  

TOP VALUE W
IN

E 

1/2 



1st Quarter, 2017 
Issue 65 

   www.albert-bichot.com - 6 Boulevard Jacques Copeau - 21200 BEAUNE 
   Tél. 33(0)3 80 24 37 37 - Fax 33 (0)3 80 24 37 38 - E.mail : bourgogne@albert-bichot.com 

2015 Chambolle-Musigny “Les Amoureuses”: (91-93) 
Like the Lavaut this is very generously wooded and it’s enough to particularly mask the floral and essence of red currant nose. By contrast there is a 
really lovely inner mouth perfume to the wonderfully refined and seductively textured flavors that exude a fine bead of minerality on the slightly warm 
but classy and strikingly persistent finish. As the description suggests this isn’t at present especially harmonious but the density is such that the wood 
will probably be successfully absorbed and overall, this is likely to eventually harmonize. 2025+  

2015 Vosne-Romanée “Les Malconsorts” - Domaine du Clos Frantin : (91-94) 
(from a whopping 1.76 ha parcel). A notably ripe and wonderfully spicy nose reflects notes of liqueur-like dark cherry, cassis, plum and violet. The 
dense, serious and markedly powerful big-bodied flavors brim with dry extract before terminating in a muscular and impressively long finish that also 
displays a hint of warmth. This is an imposingly-scaled and quite firmly structured effort that will require 12 to 15 years of bottle to arrive at its apo-
gee. Patience. 2027+  

2015 Charmes-Chambertin: (90-93) 
(from Charmes proper). Much more moderate but again, not invisible oak serves as a backdrop for the liqueur-like red berry fruit, earth and softly 
animale-scented nose. The sleek and seductively textured medium weight flavors possess an underlying muscularity though the abundant sap does a 
fine job of buffering the moderately firm tannic spine on the sneaky long finale. 2025+  

2015 Clos de Vougeot - Domaine du Clos Frantin: (91-93) 
(from a .72 ha parcel). A distinctly earthy nose is composed of very fresh red and dark currant laced with humus and underbrush nuances. The concen-
trated, serious and powerful broad-shouldered flavors possess a round and relatively supple mid-palate that contrasts substantially with the firm and 
youthfully austere finale. This too is going to require extended cellaring to resolve the prominent tannic spine. 2027+  

2015 Grands-Echézeaux - Domaine du Clos Frantin: (92-94) 
(from a .4 ha parcel). Here the nose is relatively similar to that of the Echézeaux but with more evident floral elements. There is excellent concentra-
tion to the sappy big-bodied flavors that possess better verve on the firm and clearly built-to-age finish. Impressive but patience required. 2030+  

2015 Chambertin - Domaine du Clos Frantin: (92-95) 
The wood treatment isn’t subtle, indeed it’s overtly toasty at present though not so much as to mask the cool and otherwise admirably pure nose of 
red and dark currant, spice and floral scents. There is a really lovely sense of underlying tension to the rich yet beautiful ly detailed flavors that possess 
excellent size, weight and mid-palate density, all wrapped in a serious, stony and mildly austere finish that goes on and on. This is also indisputably 
built-to-age and like the Richebourg, is going to need plenty of patience. 2032+ 

2015 Richebourg - Domaine du Clos Frantin: (93-95) 
This is both cooler and more restrained with its wonderfully nuanced nose of violet, anise, sandalwood, hoisin and dark pinot fruit scents. There is a 
beguiling sense of energy to the much more mineral-inflected and powerful flavors that culminate in a hugely long finish where once again a hint of 
warmth appears. This too is most impressive but it’s even more structured and most of 20 years will be required before this reaches its peak. 2033+  

2015 Côte de Nuits Reds 

SWEET SPOT WINE 
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2014 Bourgogne Secret de Famille: 86 
(all from Côte de Nuits). A pretty and agreeably fresh nose of mostly red berry fruit, herbal tea and earth scents 
precedes rich, round and supple flavors that terminate in an ever-so-mildly austere finale. This delicious but not 
especially complex effort is quite forward and should drink well almost immediately. Competent for its level. 2018+  

2014 Morey-Saint-Denis “Les Sorbets”: 90 
This is also quite aromatically pretty and fresh with its notes of red currant, pomegranate, floral and soft earth 
scents. The sleek, supple and fleshy medium-bodied flavors possess notably better volume, depth and length on the 
dusty, saline and again ever-so-mildly austere finale where a hint of oak arises. 2021+ 

2014 Nuits-Saint-Georges "Chaînes Carteaux": 90 
An unusually elegant nose in the context of what is typical for the appellation is composed of a fresh mix of red 
berries, earth and attractive floral nuances. The medium-bodied and quite fleshy flavors possess somewhat better 
mid-palate density as well as a subtle bead of minerality and even though the finish tightens up significantly it is not 
especially firm or austere. I like the depth as well as the balance and this should age well over the medium-term. 
2022+  

2014 Gevrey-Chambertin “Lavaux-Saint-Jacques”: 92 
A completely different aromatic profile is present here with its dark currant, humus, plum and animale scents. The 
earthy, punchy and detailed flavors possess solid mid-palate richness before culminating in a linear, austere, stony 
and muscular finale. This is a classically styled LSJ and worth checking out. 2022+  

2014 Chambolle-Musigny “Les Chabiots”: 91 
There is a touch of herbal tea to the spicy lavender, red currant and soft floral scents. The mouth feel of the rich, 
even opulent medium-bodied flavors is slightly more elegant thanks to the finer grain of the supporting tannins on 
the lingering finale. This isn’t especially concentrated but it’s a classic Chabiots, which to say a wine of finesse and 
grace. 2022+ 

2014 Chambolle-Musigny “Les Amoureuses”: 91 
A strikingly spicy, airy, cool and elegant nose offers up wispy notes of red currant and pomegranate along with hints 
of lavender, herbal tea and violet. The beautifully refined middle weight flavors possess fine delineation and a touch 
of minerality that continues onto the cool, pure and ever-so-mildly tangy finale where a hint of wood appears. 
2024+  

2014 Vosne-Romanée “Les Malconsorts”- Domaine du Clos Frantin: 93 
(from a whopping 1.76 ha parcel). Discreet wood adds to the breadth of the overtly spicy and fresh if restrained 
nose of dark currant, plum and violet scents. There is both good volume and muscle to the mineral-inflected big-
bodied flavors that possess excellent power on the imposing and beautifully long finale. This beauty is firm but per-
haps a bit less obviously structured than usual though to be clear, it certainly will need at least a few years of cellar-
ing first. In a word, lovely. 2026+  

2014 Clos de Vougeot - Domaine du Clos Frantin: 91 
(from a .72 ha parcel). A moderate application frames markedly earthy aromas of purple fruit, game, herbal tea and 
discreet spice elements. The sleek, rich and velvety medium weight plus flavors possess fine mid-palate concentra-
tion before culminating in a serious and muscular but not really austere finale. This sneaky long effort will require at 
least 6 to 8 years of patience and 12 to 15 would be better. 2026+  

2014 Chambertin - Domaine du Clos Frantin: 93 
Here the unusually expressive nose is more floral in character with ample spice elements on the earthy dark berry 
and Asian tea-suffused aromas. There is good richness to the supple, rich and relatively forward flavors that possess 
a generous mid-palate though the vibrant and stony finish immediately tightens up. Like the Malconsorts this in-
tensely mineral-driven effort is somewhat less structured than usual though it certainly doesn’t lack for power and 
punch. 2026+  

2014 Grands-Echézeaux - Domaine du Clos Frantin: 93 
(from a .4 ha parcel). A brooding but more complex nose features wonderfully spicy and floral dark berry fruit, 
earth, green tea and soft game-inflected scents. There is outstanding size, weight and power to the big-bodied fla-
vors that possess fine richness while displaying excellent persistence on the moderately complex, robust and alto-
gether serious finale. This will definitely require an abundance of patience as it’s clearly built-to-age. 2029+ 

2014 Côte de Nuits Reds 
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Tim Atkin 

93 Albert Bichot, Dom. Long-Depaquit, Chablis GC Bougros    

93 Albert Bichot, Dom. Long-Depaquit, Chablis PC Les Vaucopins 

93 Albert Bichot, Dom. Long-Depaquit, Chablis PC Les Vaillons 

92 Albert Bichot, Dom. Long-Depaquit, Chablis PC Montée de Tonnerre 

89 Albert Bichot, Dom. Long-Depaquit, Chablis 

Domaine Long-Depaquit 
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Albert Bichot 

93 Albert Bichot, Charmes-Chambertin GC 

93 Albert Bichot, Dom..du Clos Frantin, Chambertin GC 

93 Albert Bichot, Dom. du Clos Frantin Clos de Vougeot GC  

93 Albert Bichot, Fixin PC Clos de la Perrière 

93 Albert Bichot, Dom. du Clos Frantin Vosne-Romanée PC Les Malconsorts  

93 Albert Bichot, Dom. du Clos Frantin Vosne-Romanée  

92 Albert Bichot, Nuits-Saint-Georges PC Château Gris  
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Bourgogne, Côte Chalonnaise, Maconnais  
90 Albert Bichot, Bourgogne Pinot Noir Secret de Famille 

91 Albert Bichot, Dom. Adélie, Mercurey PC Champs Martin  

90 Albert Bichot, Dom. Adélie, Mercurey Les Champs-Michaux 

89 Albert Bichot, Mâcon-Lugny Les Charmes 

Côte de Beaune whites 

93 Albert Bichot, Dom. du Pavillon, Beaune PC Clos des Mouches 

93 Albert Bichot, Dom. du Pavillon, Meursault 

Côte de Beaune reds 

93 Albert Bichot, Dom. du Pavillon, Aloxe-Corton PC Clos des Maréchaudes 

93 Albert Bichot, Dom. du Pavillon, Pommard PC Les Rugiens 

93 Albert Bichot, Dom. du Pavillon, Volnay PC Les Santenots 

91 Albert Bichot, Dom. du Pavillon, Pommard Clos des Ursulines 
91 Albert Bichot, Santenay PC Clos Rousseau 
90 Albert Bichot, Santenay Les Charmes  

Domaine Adélie  

January 2017 
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Gevrey-Chambertin Les Evocelles 2015  
Mid cherry red. Sweetly oaked red fruits, sweet and sour flavours well balanced on the palate. Not especially generous on 
the palate but it’s supple, fresh and well sustained. Long rather than deep. 

Vosne-Romanée Domaine du Clos Frantin 2015  
Mid crimson. Delicious aroma of red fruits and the almondy sweetness of Bakewell tart. This is lovely – fresh, supple and 
full of bright fruit. Surprisingly approachable, then just slightly chewy on the finish. Very polished. 17  

Morey-Saint-Denis Les Sorbets Premier Cru 2015  
Mid crimson. Sweet fruited and fragrant but with the complexity of something more savoury and dark – black olives, 
dark chocolate – difficult to pin down. Complete and satisfying. 

Nuits-Saint-Georges Chaînes Carteaux Premier Cru 2015  
Light to mid crimson. Deeply seductive fragrance and an equally seductive supple texture on the palate. Remarkably car-
ressing at this stage in its life but not overly light or soft. Finishes reassuringly dry and fine-boned. 

Chambolle-Musigny Les Chabiots Premier Cru 2015  
Mid cherry red. Succulent and pure and fresh. So scented on the palate. Delicate and subtle but persistent, then finely dry 
and spicy on the finish. 

Chambolle-Musigny Les Amoureuses Premier Cru 2015  
Mid crimson. Fragrant and remarkably delicate, with extreme finesse already. That delicacy does mean that the alcohol is 
felt a little on the finish but it’s succulent and refined. 

Vosne-Romanée Les Malconsorts Premier Cru Domaine du Clos Frantin 2015 
Deep crimson. Intense, ripe fruit aromas – both fresh and dried cherry. A much firmer grip than in the two Chambolles 
just tasted - Les Chabiots and Les Amoureuses - and needing more time. Depth and length without excess weight, kept 
shapely by the firmness of the texture. 

Clos de la Roche Grand Cru 2015 
Mid cherry red. Perfumed with both fruit and spice and what seems like a slight stemmy note giving a light herbal fresh-
ness (in 2015 they typically used about 50% whole bunch, a bit higher than usual). Tight, scented but surprisingly toned 
on the palate. The physique of an acrobat. 

Charmes-Chambertin Grand Cru 2015 
Mid to deep cherry. Glorious delicately herbal freshness added to the intensity of pure red fruit. With the merest hint of 
pepper and spice and the oak swallowed by the fruit. A fine combination of upright structure and sufficient flesh for 
great shape. Great balance and real refinement. 

Chambertin Grand Cru Domaine du Clos Frantin 2015  
Mid crimson. Smells sweeter and riper than the Charmes-Chambertin with more black fruit. More savoury on the palate 
too and the oak showing a little more at the moment. Firm, compact and so fresh. 

16.5 

17 

16.5 

17 

17 

17 

17+ 

17.5 

17.5 

17.5 
++ 

Grands-Échezeaux Grand Cru 
Domaine du Clos Frantin 2015 
Mid crimson. Oaky spice perfectly entwined with fresh, 
peppery dark-red fruit. Dry, firm, compact tannins but this 
is absolutely gorgeous – fully structured and yet perfectly 
filled out with pure, elegant, dark fruit. Superb balance and 
length.  

Jancis Robinson 
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Crémant de Bourgogne Blanc de Blancs Pure 
It stands out for a lovely autolytic toasty nose. Fresh, broad 
and generous but with balancing backbone of tension and 
acidity. Bone dry and intense, with impressive length. 

Bourgogne Pinot Noir Secret de Famille 2015 
Light to mid cherry red. Gently and sweetly spiced red fruit. Fragrant. Juicy, mouth-watering and succulent. Gentle and 
generous but not flabby thanks to the lively fresh finish. Tannins just present on the finish to keep it in shape. Excellent 
balance. 

Mercurey Les Champs-Martin Premier Cru Domaine Adélie 2015  
Mid cherry red. More spiced than the Secret de Famille Bourgogne but also perfumed with red cherry. The oak shows a 
bit on the finish with a chocolate flavour. Lightly chewy finish. 

Pommard Clos des Ursulines Domaine du Pavillon 2015  
Deep cherry red. Ripe, fresh cherries on the nose, just veering to dried fruit but not overripe. Firm, dry and a little chewy 
with just enough fruit at the core. Very Pommard in structure but with riper fruit than the norm. 

Pommard Les Rugiens Premier Cru Domaine du Pavillon 2015 
Deep, dark fruit entwined with oak sweetness on the nose. Some dried fruits but not excessively so, just ripe. Firm, com-
pact tannins but with real finesse waiting to emerge with time in bottle. Even with the ripeness of rich fruit, on the palate 
there is a tannic elegance that bodes well. 

Volnay Les Santenots Premier Cru Domaine du Pavillon 2015 
Mid cherry red. Toasty and a touch of struck match but packed with red-cherry fruit under those superficial impressions. 
Lots of oak sweetness on the palate but there’s fruit sweetness too. Pretty and gentle but with good depth and length and 
supple but definite tannins. 

Corton Clos des Maréchaudes Grand Cru Domaine du Pavillon 2015 
Deep crimson. Sweet, vanilla-edged cherry. Almost a touch of maraschino here. Then much drier and more savoury on 
the palate than I expected. Spiced and peppery in texture as well as flavour. More austere than the nose suggested but still 
well-shaped for the longer term. Grippy, moreish finish. 

CRÉMANT DE BOURGOGNE 

16 

16 

16 

17 

16.5 

17++ 

MOULIN-A-VENT 

Moulin-à-Vent Domaine de Rochegrès 2015  
Deep crimson. Lifted dark-red fruit with a hint of cough-
linctus sweetness on the nose but there’s a definite dusty/
rocky, almost peppery, revelation of origin. Dry finesse and 
lovely purity. Juicy but sufficiently structured. 

Rochegrès Moulin-à-Vent 
Domaine de Rochegrès 2015 
More red fruited than the straight Domaine de Rochegrès, 
Moulin-à-Vent. Fragrant with sweet red fruit. Meaty in fla-
vour and texture and lovely depth combined with freshness. 
Good flesh on the palate but dry, fine tannic texture as foun-
dation. Excellent balance. Approachable but should age well 
in the medium term. 

16.5 

17 

16.5 
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Bourgogne Chardonnay Secret de Famille 2015  
Impressive depth of aroma for a bourgogne. Sa-
voury, mealy on the palate. Only just enough fresh-
ness but plenty of flavour. 

Nuits-Saint-Georges Les Terrasses 
Château-Gris 2015  
The 35% new oak shows here in contrast with the 
previous Bichot whites tasted. And this is so much 
richer and fuller in the mouth, you could almost 
think it has some RS, though it must be fruit sweet-
ness. Apparently it is a warm site. Spicy and gener-
ous on the palate, with a touch of clementine 
sweetness. Generous and flavourful.  

Meursault Domaine du Pavillon 2015  
Sweetness of oak and a real intensity of sweet, ripe 
citrus on the palate – both lemon and clementine. 
Creamy, mealy and generous. Broad but there’s 
freshness from both the acidity and a marked spicy 
quality. Broad rather than elegant.  

Beaune Clos des Mouches Premier Cru 
Domaine du Pavillon 2015  
Ripe citrus with lots of oak spice and juicily full of 
clementine freshness. Good length. Seems to have 
flavour more than elegance.  

Meursault Les Charmes Premier Cru 
Domaine du Pavillon 2015  
There’s a little more new oak here than on the vil-
lage Meursault and it shows in spice and a strong 
lees/oatmeal richness. Broad and ripe but with a 
clean-cut citrus freshness.  

Criots-Bâtard-Montrachet Grand Cru 2015  
Intense and smartly oaked. The sample is quite 
warm but it is still fresh, combined with great rich-
ness. Power and length rather than allure right now. 
Wait. Second tasting of new, cooler sample: better 
cooler but still has lots of honeyed richness.  

Corton-Charlemagne Grand Cru 
Domaine du Pavillon 2015  
This has depth and intensity – both ripe citrus and 
well-integrated oak. Almost sweet-tasting in its ripe 
citrus fruit but with a fine freshness to balance. I 
suppose it is not a classic burgundy grand cru but it 
is certainly impressive, powerful and long. 

CHABLIS 

Chablis Les Lys Premier Cru 
Domaine Long-Depaquit 2015 
Hint of smart, smoky reduction. Savoury and subtle 
with gentle but sufficient freshness. Maybe just a 
little flat on the finish but it is very Chablis in its 
dry texture and mineral, chalky character.  

Chablis Les Vaillons Premier Cru 
Domaine Long-Depaquit 2015  
More expressive than Les Lys. More herbal/cedary. 
Then creamy textured with a fine, chalky subtlety 
and just the right freshness. Benchmark Chablis in 
a warmer year. Nowhere else can produce this com-
bination of moderate flavour and subtlety but a 
complete wine. Long too. 

Chablis Montmains Premier Cru 
Domaine Long-Depaquit 2015  
Riper citrus than Les Vaillons yet still with a 
herbal/cedary quality. Dry and very fresh, with the 
freshness balancing greater fruit intensity. 

Chablis Les Vaucoupins Premier Cru 
Domaine Long-Depaquit 2015  
Attractive and already complex aroma: stony, 
herbal and delicate citrus. Chalky texture and good 
length. Real tension and vivacity here. 

Chablis Les Blanchots Grand Cru 
Domaine Long-Depaquit 2015  
Finely fragrant, the effect of some oak ageing add-
ing a slight sweetness to the fresh citrus. Spicy, just 
fresh enough. Persistent. 

Chablis Les Clos Grand Cru 
Domaine Long-Depaquit 2015 
A lightly mealy note over the cedary citrus, with 
strong stony intensity on the nose. The oak more 
obvious on the palate but there is very good fresh-
ness and noticeable power and depth, and length.  

Chablis Les Vaudésirs Grand Cru 
Domaine Long-Depaquit 2015  
Complex and inviting on the nose – stony, lemon, 
hay. Creamy texture but lots of freshness. Lean and 
long. 

Chablis Moutonne Grand Cru 
Domaine Long-Depaquit 2015 
Not as impressive as some vintages but it has 
plenty of chalky lemon freshness. Tight but only 
moderate in power. 
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Albert Bichot, Chambolle-Musigny 2014 

Plump and rich soil jump out of this attractive Chambolle. 

A faint hint of green but backed up by a juicy fruit core. 

89/100 

November 2016 

Albert Bichot, Pure Blanc de Blancs, 

Crémant de Bourgogne 
If you are looking to impress your guests with fizz over 

the festive season and save some cash too, then look 

no further. This bone-dry bubbly is fresh and pure and 

expresses great finesse of lime and apple fruit mingled 

with subtle yeasty notes. The 12 months on its lees with 

a small proportion of the wine also aged in oak adds 

complexity and texture. 

92/100 
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