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13 years after being awarded Red Winemaker of the Year 2004, and also  White Winemaker of the 

Year 2011, Albert Bichot is particularly proud and honored to be given the title of Red Winemaker of 

the Year 2017. 

This new prestigious honour awards the daily efforts of our teams. The attention paid to all details 

from the vineyards to the winery and uncompromizing choices in terms of quality have been 

appreciated. 

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

with a jury of Masters of Wine  and more than 14.000 wines tasted. 

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

2/2 
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CÔTE DE NUITS REDS 

BEST SCORE 

among a selection of  

30 Grands-Echezeaux 

and Echezeaux 2015 

18.5

VINTAGE 2015 
 
Reviewer : Julia Harding MW 
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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. 
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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. 

 
15 
 
 
 

16.5 
 
 
 
 
 
 

16.5  
 
 
 
 

17  
 
 
 

16.5  
 
 
 
 

17.5 
 
 
 
 

17.5  

 
 

16 
 
 
 
 

16.5 
 
 
 
 
 

16 
 
 
 

16.5 
 
 
 

16.5 
 
 
 
 

17.5 
 
 
 
 

17 
 
 
 

17 
 



decanter January 2017 

   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, 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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Neal Martin -  Robert Parker 

2015 CHAMBOLLE MUSIGNY 1ER CRU LES AMOUREUSES 
“ I might mistake it for say one of Christophe Roumier's wines”. 

94-96 

94-96 

2015 GRANDS-ECHÉZEAUX Grand Cru 
 “this is a Grands Echézeaux with the class of some of the more 
illustrious practitioners of this vineyard”. 

Albert Bichot is a Burgundy stalwart that at least from where I stand, is unfairly dispar-
aged by some cognoscenti. I always put them right because whilst occasionally I find 
some wines wanting, they currently produce some really quite excellent wines under 
head winemaker Alain Serveau, who joined me at their tasting at their headquarters on 
the Beaune ringroad, along with managing director, Albéric Bichot.  

"We are in a hot vintage,” explained Alain in reference to the 2015s, “so the cooler and more high-altitude sites made wines with more 
interest, because of the freshness and mineralité.  
We made big and concentrated wines in warmer sites that maybe are less interesting. It is the same for the whites. We did some green 
harvest in some places because there was too many grapes for the appellation. So we try to leave 8 bunches maximum per vine. We 
began the harvest on the 4 or 5 September for the whites, the reds around 7 or 8 September. I wanted to introduce more de-stemmed 
grapes, because I remember 1976 and I was concerned about the hardness of the tannin. We used around 20% whole bunch for most of 
the red crus. We were watching the higher level of sugar during the alcoholic fermentation so you had to manage the extraction. We 
didn't leave it too long in vat, between 26 to 28 days including the pre-fermentation maceration and perhaps there was slightly less 
pigeage. I tasted the juice every day to know what to do. Sometimes the vintage is more strong than the winemaking and if you don't 
modify too much, that is the better way. The natural alcohol levels sometimes reached 14.0° to 14.5°, for example in Echézeaux and 
Grands Echézeaux. The management of the tannin in the Côte de Beaune was more difficult. We will decide on the bottling later on, so I 
might bottle some of the Côte de Nuits before the Côte de Beaune - it depends on the tannin." Perhaps mirroring the tasting I subse-
quently made at Maison Jacques Prieur, 2015 is clearly a vintage where quality lies with the red wines rather than whites. No surprise 
there. Whilst not as consistent as perhaps they could have been, that does not preclude Bichot from making really quite delicious, com-
plex wines that often surprise people in blind tastings when not swayed by the label. 
 

The 2015 Bourgogne "Secret de Famille" comes from fruit sourced from around the Côtes de Nuits as usual. I have to say, I ap-
preciate the joie-de-vivre on the simple nose that bounds along with black cherry and cranberry aromas. The palate is sweet and 
ripe on the entry, but there is also good acidity here and a dash of black pepper enlivening the finish. Enjoy this over the next 

couple of years. 86 

The 2015 Mercurey 1er Cru Champs-Martin, which as usual comes under the "Domaine Adélie" label, includes around 20% stem 
addition this year. It has an attractive bouquet with well-defined cranberry and raspberry preserve aromas, a hint of potpourri 
emerging with time in the glass. The palate is well balanced with sappy red and black fruit. There is a pleasant edginess here, sure 
a little rustic compared to others thanks to its broad-shouldered finish. However, there is charm and crispness, therefore I sus-

pect it will drink well, especially with more hearty cuisine, over the next 4-7 years. 87-89 
The 2015 Pommard Clos des Ursulines offers perfumed red cherry, raspberry preserve and bergamot scents on the well-defined 
nose. The palate is well balanced with sappy red berry fruit, well-judged acidity, then a slightly chalky texture on the edgy finish 

that should develop the necessary counterbalancing flesh by the time of bottling. Good potential here. 89-91 
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The maiden 2015 Fixin 1er Cru Clos de la Perrière has a fragrant, perfumed bouquet with open red cherry and crushed straw-
berry fruit, one of the most attractive among Bichot's 2015s. The palate is medium-bodied with fleshy red cherry and raspberry 
fruit, good depth and a crisp line of acidity. It feels sensual towards the smooth finish, completing what is a very competent de-

but. I look forward to tasting more in the future. 90-92 
The 2015 Nuits-Saint-Georges 1er Cru Château-Gris, the monopole belonging to Albert Bichot, has a tightly-wound bouquet 
with black cherry, blackberry and raspberry preserve aromas, though it is well defined and pure. The palate is smooth on the 
entry with gently gripping tannin, slightly chewy red berry fruit with a little gruffness towards the structure finish. Hopefully it 

will be less surly once in bottle, because the prolonged spicy aftertaste is attractive. 88-90 
The 2015 Morey-Saint-Denis 1er Cru Les Sorbets felt a little subdued on the nose despite coaxing. The palate is more expressive 
with supple tannin, plenty of red cherry and raspberry fruit infused with a pinch of white pepper and a keen line of acidity. With 
good persistence on the finish, this should eventually evolve into an attractive Morey Saint Denis once the aromatics awaken, so 

afford it 3-4 years in bottle. 90-92 
The 2015 Gevrey-Chambertin 1er Cru Lavaux-Saint-Jacques has a fragrant bouquet with very fine Pinot Noir character, the 
coolness of the site really counterbalancing the precocity of the vintage and frankly, showing up the more alcoholic and power-
ful Vosne-Romanée Malconsorts. The palate is very well balanced with supple tannin, fleshy and harmonious in the mouth with 

a very elegant, quite suave finish. This comes highly recommended. 92-94 
The 2015 Chambolle-Musigny 1er Cru les Chabiots has an attractive nose marked by scents of morello cherry, wet limestone 
and almost Alpine-fresh aromas. There is something airy about the aromatics here. The palate is medium-bodied with sappy red 
berry fruit, cohesive in the mouth with fine structure on the finish that maintains commendable precision. This will be well 

worth investigating once in bottle - one of Bichot's more sophisticated offerings in this vintage. 90-92 

The 2015 Chambolle-Musigny 1er Cru Amoureuses, which contains 20-25% whole bunch fruit, has a surprisingly understated 
bouquet when considering both the precocity of the vintage and the esteemed vineyard in question. It gently unfurls with red 
cherries, strawberry preserve, crushed rose petals and wet stone. This is very classy and dare I say, I might mistake it for say one 
of Christophe Roumier's wines. The palate is very refined with crisp acidity, shimmering red cherry and strawberry fruit, superb 
mineralité and great tension on the finish. Do not underestimate this Amoureuses, because I suspect it will have a long and 

prosperous future. 94-96 
The 2015 Clos de Vougeot Grand Cru has a clean and pure bouquet with raspberry preserve, cranberry cordial and light slate 
aromas developing in the glass, although they took five to eight minutes to really get going (unlike the more immediate Cham-
bertin for example). The palate is medium-bodied with succulent ripe red cherry and raspberry fruit, crisp acidity, quite saline in 
the mouth with plenty of sappiness on the finish. I would have just liked a little more sustain on the aftertaste, but otherwise 

this is fine. 90-92 

The 2015 Clos de la Roche Grand Cru has a focused, quite reserved bouquet that seems to temper the precocity of the growing 
season and allow the stony terroir to filter through the fruit. The palate is medium-bodied with supple and extremely fine tan-
nin, just the right amount of salinity with an edgy and vibrant, feminine finish. This is a graceful Clos de la Roche from Bichot 

that should age with style. 92-94 

The 2015 Chambertin Grand Cru has a very expressive bouquet that comes racing out of the traps: ebulliant morello cherries, 
crushed strawberry, rose petals and damson scents that are quite intoxicating even at this prenatal stage. The palate is medium-
bodied with fine, tensile tannin, layers of crisp red cherry and raspberry fruit sprinkled with white pepper and clove. This builds 

nicely in the mouth and it fans out gloriously. This is superb. 93-95 
The 2015 Echézeaux Grand Cru has a very perfumed, wilted violet-scented bouquet that almost has a Margaux-like personality. 
I appreciate the delineation and focus here. The palate is smooth and silky on the entry with a keen line of acidity, bright and 
quite vivid in style with animated red cherry, crushed strawberry and spice box notes on the finish that gently fans out. This is a 

well-crafted Echézeaux from Albert Bichot. 91-93 
The 2015 Grands-Echézeaux Grand Cru has a little more horsepower on the nose vis-a-vis the Echézeaux, with copious red cher-
ries, kirsch, blueberry and hints of violets coming through with aeration. The palate is smooth and sensual on the entry, quite 
plush in style but with very well-judged acidity. With impressive tension from start to finish, this is a Grands Echézeaux with the 
class of some of the more illustrious practitioners of this vineyard and it should easily age over the next 20-25 years without 

problem. 94-96 
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Adjacent to Mont de Milieu on the right  bank of the Serein 

river, this has great drive and focus. Typical shellfish notes 

evolve over time, allied to a taut, steely f inish.  

Domaine Long-Depaquit, Les Vaucopins, 

Chablis 1er Cru 2014  
 

Andy Howard MW 

POINTS  92 
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Roger Voss 

Wine Enthusiast 

This wine has power along with great fruit and a rich stucture. Yellow fruits are 

laced with a more finessed texture that adds minerality. It is a dense wine, full 

of fruit, with a measured touch of wood. Age this until 2021. 



www.winemag.com 
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Wine Enthusiast 



   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 

4th Quarter, 2016 
Issue 64 

2015 Chablis 
Allen Meadows—Burghound 

2015 Chablis - Domaine Long Depaquit: (87-89) 

(100% stainless). A fresh and relatively airy nose is comprised by notes of ripe apple, pear and just enough Chablis typicity to distinguish this from be-

ing say from the Côte d’Or. There is excellent richness to the very round, supple and succulent flavors that possess solid mid-palate density before 

terminating in a refreshing if slightly warm finish. 2018+  

2015 Chablis “Les Lys” - Domaine Long Depaquit:  (89-91) 

(from a 2 ha holding). Here the expressive floral, white fruit and oyster shell-suffused nose is cooler, airier and more elegant. The heightened sense of 

refinement continues onto the equally cool, refined and lilting flavors that exhibit a refreshing touch of salinity on the lightly stony finale. The natural 

finesse of Les Lys is definitely on parade even in a very ripe vintage like 2015. 2019+  

2015 Chablis “Les Beugnons” - Domaine Long Depaquit: (89-91) 

(from a 2.3 ha parcel). A ripe white and yellow orchard fruit nose has background notes of lychee, lemon and mineral reduction. The supple, round, 

forward and utterly delicious flavors possess an attractively textured mouth feel with enough cut and finishing energy to be interesting on the mildly 

citrus-inflected finish. This forward effort could easily be enjoyed young. 2019+  

2015 Chablis “Les Vaillons” - Domaine Long Depaquit: (89-91) 

(from a holding of 4.3 ha that is 90% from Epinottes with the balance from Séchet; 10% wood). A background note of mineral reduction can be found 

on the ever-so-slightly exotic nose that resembles a combination of the Les Lys and Beugnons. There is good punch as well as reasonably good detail to 

the essence of pear-inflected medium weight flavors that culminate in a lingering finish where nuances of both citrus and salinity arise. This too should 

drink well young. 2019+  

2015 Chablis “Montmains” - Domaine Long Depaquit: (89-92) 

(from .5 ha parcel in Forêts). This is slightly more elegant with ripe yet airy aromas of citrus, apple, tidal pool and white peach that complement the 

delicious, generous and sappy middle weight flavors that display more evident minerality on the nicely detailed and lemon-suffused finish. Like many 

of the wines in the range this is quite forward and should drink well very early. 2018+  

2015 Chablis “Les Vaucopins” - Domaine Long Depaquit: (88-91) 

(raised in ~15% wood). There is just enough wood to notice framing the ripe, fresh and expressive nose that consists of yellow orchard fruit, lemon 

rind, sea breeze and soft spice hints. There is excellent volume to the attractively textured and relatively lush flavors that display a touch of bitter 

lemon on the moderately complex finale. Once again this should be approachable young if that’s your preference. 2019+  

2015 Chablis “Montée de Tonnerre” - Domaine Long Depaquit: (90-92) 

(100% from Côte de Bréchain). The generously wooded nose is oaked to the point that it displays vanilla notes and it’s strong  enough to fight some-

what with the pear and floral-scented aromas. The agreeably textured and more elegant middle weight flavors are dense to the point of being almost 

thick while the sappy, round and luscious finish coats the palate. Despite the description this is really quite classy if somewhat woody. 2019+  

2015 Chablis Grand Cru Les Blanchots - Domaine Long Depaquit: (90-93) “Sweet spot wine” 

(from a 1.5 ha parcel of 40+ year old vines; ~25% wood). Here too very generous wood fights with the otherwise fresh and pretty array of white 

flower, mineral reduction and sea breeze scents. Like the Montée de Tonnerre there is a relatively sophisticated mouth feel to the saline-inflected 

medium-bodied flavors that also possess fine mid-palate density, all wrapped in a slightly more complex and persistent finale. 2020+  

2015 Chablis Grand Cru Les Clos - Domaine Long Depaquit: (91-93) “Sweet spot wine” 

(from a 1.5 ha parcel; ~35% new wood). Once again there is ample wood influence to the compositionally similar nose to the Blanchots where about 

the only difference is a more pronounced floral character. The palate impression of the slightly bigger-bodied flavors is even more refined with more 

minerality as well, particularly on the complex backend where a hint of bitter lemon arises on the youthfully austere finish. 2022+  

2015 Chablis Grand Cru Les Vaudésirs - Domaine Long Depaquit: (90-92) 

(from a holding of 2.6 ha; ~25% new wood; to my knowledge this is the only domaine that uses Les Vaudésirs in the plural). A ripe yet fresh nose com-

bines notes of moderately exotic yellow orchard fruit, lychee and discreet nuances of algae and iodine. There is both excellent volume and richness to 

the caressing but lively flavors that possess solid density. 2020+  

2015 Chablis Grand Cru Moutonne - Domaine Long Depaquit: (91-94) “Sweet spot wine” 

(2.35 ha monopole that spans a parcel of vines situated in both Vaudésir and Preuses though 95% of it is in Vaudésir. The site is protected from the 

wind and often gives very ripe wines; ~25% new wood). Somewhat curiously given that most of this is from Vaudésir, the nose is markedly less expres-

sive though with noticeably more Chablis character present on the green and yellow fruit and floral-scented aromas. Moreover the refined mouth feel 

of the relatively powerful medium weight flavors is noticeably tighter with plenty of punch that carries over to the beautifully long finish that really 

fans out as it sits on the plate. This will require a few years of bottle age to be at its best. 2021+ 
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2014 Chablis Allen Meadows—Burghound 

2014 Chablis - Domaine Long Depaquit: 88 
(100% stainless). A ripe and fresh nose expresses moderate Chablis character on the pretty nose that is composed of pear, apple and citrus scents. There is good 
volume and richness to the seductively textured medium weight flavors that possess just enough energy and acidity to suggest that this should reward a few 
years of cellaring. 2019+  

2014 Chablis “Les Lys” - Domaine Long Depaquit: 91 
Here there is somewhat better Chablis typicity with its restrained and cool nose of mineral reduction, white fruit, iodine and floral aromas. As one would expect 
the chiseled middle weight flavors possess a notably finer mouth feel before terminating in a saline finale. This understated yet energetic effort is lovely and 
balanced plus it is already so refreshing that you just feel like drinking it. 2019+  

2014 Chablis “Les Beugnons” - Domaine Long Depaquit: 91 
(this could also be declared as Vaillons). There are hints of iodine and petrol present on the less elegant but slightly riper array of floral and mostly white or-
chard fruit suffused aromas. The bigger and richer medium-bodied flavors possess solid mid-palate concentration as well as good punch and vibrancy, all 
wrapped in an intensely saline-inflected finale. This muscular effort is more mineral-driven than it usually is and overall it’s quite good; indeed it’s worth a look. 
2019+  

2014 Chablis “Les Vaillons” - Domaine Long Depaquit: 90 
(mostly from Epinottes with the balance from Séchet; 10% wood). This is the first wine to display any appreciable level of wood though it’s sufficiently subtle to 
allow the cool oyster shell, citrus and floral aromas to shine. The mouth feel of the middle weight flavors is quite round, even generous and almost soft though 
the finish tightens up sufficiently to suggest that this will be capable of improving over the short to medium term. 2019+  

2014 Chablis “Montmains” - Domaine Long Depaquit: 91 
(from Forêts). Here too there is enough wood to remark upon but not so much as to be intrusive on the ripe yet airy nose of green apple, floral, pear and tidal 
pool nuances. There is a fresh and vibrant palate impression to the citrus and mineral-inflected flavors that deliver notably better Chablis character on the clean, 
dry, persistent and balanced finale. This is lovely and I particularly like the texture. 2019+  

2014 Chablis “Les Vaucoupins” - Domaine Long Depaquit: 90 
(raised in ~15% wood). A cool, elegant and admirably pure green fruit suffused nose features ample Chablis typicity in the form of iodine, ocean breeze and 
mineral reduction that is framed in just enough wood to notice. There is fine intensity to the attractively textured middle weight flavors that culminate in a 
chiseled, stony and highly energetic finale. 2019+  

2014 Chablis “Montée de Tonnerre” - Domaine Long Depaquit: 93 
(100% from Côte de Bréchain). The wood treatment is a bit more obvious and while it stops short of being intrusive it is not subtle and fights a bit with the cool 
floral and white orchard fruit aromas that exhibit just enough Chablis character to be persuasive. The wood continues onto the equally cool and restrained 
middle weight flavors that possess ample minerality that continues onto the punchy and gorgeously persistent finish. This is wonderfully classy and should am-
ply reward mid-term cellaring. 2021+  

2014 Chablis Grand Cru Les Blanchots - Domaine Long Depaquit: 93 
(from a 1.5 ha parcel of 40+ year old vines; ~25% wood). Here too there is enough wood to merit mentioning but not so much as to really fight with the elegant 
aromas of mineral reduction, quinine, pear and white floral scents. There is excellent richness and vibrancy to the seductive and refined medium-bodied flavors 
that also exhibit an almost pungent minerality, all wrapped in stony, detailed and impressively long finish. This well-balanced effort offers plenty of Chablis 
character and punch but will need a few years to develop better overall depth. Very promising though. 2022+  

2014 Chablis Grand Cru Les Clos - Domaine Long Depaquit: 94 
(from a 1.5 ha parcel; ~35% new wood). There is some post-bottling sulfur on the otherwise attractive nose that offers up notes of honeysuckle, mineral reduc-
tion and oyster shell hints. As is typically the case the broad-shouldered flavors are bigger, richer and more powerful if not finer while delivering terrific punch 
on the explosively persistent and palate coating finale. This too will require a few years of cellaring to find its center but it is certainly extremely impressive. 
2022+  

2014 Chablis Grand Cru Les Vaudésirs - Domaine Long Depaquit: 94 
(from a holding of 2.6 ha; ~25% new wood). There is a mild hint of the exotic to the very fresh, layered and fresh mix of 
both white and yellow orchard fruit that is liberally laced with Chablis and wood elements. I like the textured mouth feel 
to the round and relatively forward mid-palate of the medium-bodied flavors that possess fine depth and positively huge 
length on the citrus-inflected finale. This exceptionally promising effort is also going to need a few years of cellaring to 
develop but it should be terrific in time. 2022+  

2014 Chablis Grand Cru La Moutonne - Domaine Long Depaquit: 95 
(2.35 ha monopole that spans a parcel of vines situated in both Vaudésir and Preuses though 95% of it is in Vaudésir. The 
site is protected from the wind and often gives very ripe wines; ~25% new wood). This is restrained to the point of being 
all but mute aromatically with only hints of mineral reduction in evidence. There is outstanding volume and mid-palate 
concentration to the textured full-bodied flavors that exhibit fine power and drive, all wrapped in a palate coating, in-
tense and hugely long finish. This is a seriously impressive effort and clearly the best of these grands crus. 2024+ 
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2015 CHABLIS  

 

Domaine Long Depaquit (Albert Bichot) 
“The challenge in 2015 was to find the balance between acidity and alcohol,” said estate manager Matthieu Mangenot. “We 
thought 2015 would be like 2003 but the wines do not show surmaturité,” he added. “They’re solid and opulent but not out 
of whack; 2015 was a hot year that produced fruity wines.” Mangenot credited well-timed rains for keeping the foliage more 
or less green all year and noted that the estate barely needed to use its sorting table for the second consecutive year. Do-
maine Long –Dépaquit started harvesting on September 3, with the effects of the hail worst in their Blanchots vines. Grape 
sugars were between 12.3% and 12.6%, and the wines were lightly chaptalized to 12.8% to 13%. The malolactic fermenta-
tions were finished before Christmas and acidity levels range between 3.6 and 3.8 grams per liter. 
 

In the estate’s new cuverie, all of the crus are vinified with whole clusters and Mangenot is able to press more carefully. 
“Being able to work with much finer lees makes a bit difference in the wines,” he told me. 

Vinous  -  Stephen Tanzer 

2015 Chablis Montée de Tonnerre Premier Cru Domaine Long-Depaquit (88-91) 
(from vines planted in 2006; fermented and aged entirely in older barrels): Good medicinal reserve 
to the aromas of lime and dusty spices. Very dry and saline but with a distinctly exotic quality to its 
oak-driven nutmeg flavor. Reticent, savory wine. 

 
2015 Chablis Les Montmains Premier Cru Domaine Long-Depaquit (88-91) 
Aromas of lemon peel and crushed rock. Showing noteworthy mineral vivacity to the flavors of ripe 
peach and citrus fruits. Also conveys an impression of higher alcohol. Finishes tactile, firm and 
bright, with an attractive touch of sweetness to the lingering pineapple fruit. 

 
2015 Chablis Les Vaucopins Premier Cru Domaine Long-Depaquit  (90-92) 
 (15% aged in fût): Complex nose melds peach, nectarine, orange peel, minerals and dusty brown 
spices. In a ripely fruity style but nicely supported by minerality and harmonious acidity and compli-
cated by saline soil tones. Finishes with good extract and lingering lemony perfume. 

 
2015 Chablis Les Blanchots Grand Cru  Domaine Long-Depaquit (89-91) 
(25% oak; picked first, on September 3): Aromas of menthol and minerals, plus a note of fresh al-
mond that carries through the palate. More floral than fruity in the early going, showing very good 
inner-mouth tension to the ripe peach and apricot flavors. A note of exotic lichee emerges with air. 
Finishes with an attractive touch of sweetness and very good lemony grip. 

 
2015 Chablis Les Clos Grand Cru Domaine Long-Depaquit (90-92) 
(aging in 35% oak, none new): Pale, bright yellow. Aromas of white peach, ginger and chlorophyll. 
On the palate, the ripe peach and apricot flavors are accented by spices. 

 
2015 Chablis La Moutonne Grand Cru Domaine Long-Depaquit (91-93) 
(25% oak; 12.8% alcohol): Nose dominated by crushed lime leaf. On the palate, very ripe apricot and 
peach fruit flavors are complicated by anise, licorice and white flowers. Quite juicy and fresh; satu-
rates the taste buds and finishes with a positive youthful bitterness. Mangenot assured me that this 
very concentrated wine would show more oyster-shell minerality with extended aeration. Offers 
excellent potential.  



Stephen Tanzer 
 

July 2016 
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2014 CHABLIS  

 

Domaine Long Depaquit (Albert Bichot) 
Mangenot now feels that 2014 “has all the ingredients to be a great vintage: aromatic complexity, opulence, great acidity, 
lovely precision.” The wines benefitted from longer élevage, taking on more volume, he added. Mangenot believes that the 
2014s will be as long-lived as the 1996s. “Two thousand ten was very good, but 2014 is a bit less ripe and better balanced. 
The 2014s are for drinking after the 2015s, which are joyous wines.” He recommended holding the 2014 premier crus for 
seven to ten years and the grand crus for longer. 
In the estate’s new cuverie, all of the crus are vinified with whole clusters and Mangenot is able to press more carefully. 
“Being able to work with much finer lees makes a bit difference in the wines,” he told me. 

Vinous  -  Stephen Tanzer 

2014 Chablis Domaine Long-Depaquit 89 
 

2014 Chablis Les Montmains Premier Cru Domaine Long-Depaquit 89+ 
 

2014 Chablis Les Lys Premier Cru Domaine Long-Depaquit 89+ 
Vibrant aromas of lemon drop and crushed stone. Then precise and complex on the palate, with white peach and citrus fla-
vors complicated by saline soil tones, humid fern and fresh herbs. Finishes with very good length and grip but also displays 
good early approachability. 
 

2014 Chablis Les Beugnons Premier Cru Domaine Long-Depaquit 90 
Brisk lemon and saline aromas and flavors suggest a very youthful wine. Not especially complex yet but a yeasty quality con-
tributes flavor interest. Finishes firm and serious, with a repeating lemony character and an impression of solid dry extract. 
Mangenot is now bottling this cuvée a bit earlier than previously. 
 

2014 Chablis Les Vaillons Premier Cru Domaine Long-Depaquit 91 
Very reduced chalky nose. Then dense, ripe and pliant in the mouth, with yellow peach and spice flavors complicated by 
suggestions of white pepper and gunflint. Quite creamy for the vintage in spite of its strong chalky underpinning. This has 
turned out very well. 
 

2014 Chablis Les Vaucopins Premier Cru Domaine Long-Depaquit  91 
(30% fût): Sexy aromas of peach, apricot, fresh quince and flowers. Densely packed and concentrated, with ripe apricot and 
peach flavors complicated by white pepper and spices and sharpened by brisk, integrated acidity. A very successful premier 
cru with solid aging potential.  
 

2014 Chablis Les Blanchots Grand Cru  Domaine Long-Depaquit 92 
Enticing aromas of fresh yellow fruits, flowers and crushed rock. Boasts lovely inner-mouth tension and finesse of texture, 
with its citrus and stone fruit flavors complicated by saline and bitter almond notes. Quite round for the year, conveying an 
attractive touch of sucrosité, this salty, extract-rich wine has turned out very well. 
 

2014 Chablis Les Clos Grand Cru Domaine Long-Depaquit 91+ 
Reticent but complex aromas of lime blossom, hazelnut, minerals and wet stone. Drier and more austere than the Blan-
chots, with a juiciness verging on painful to its grapefruit zest and crushed rock flavors. Seriously mineral wine with excel-
lent extract and chewy length. Boasts good depth. 
 

2014 Chablis Les Vaudésirs Grand Cru Domaine Long-Depaquit 92+ 
Ripe yellow stone fruits, almond and acacia flower on the nose, plus a hint of exotic fruits. Large-scaled, rich and broad but 
given shape by lovely mineral-driven acidity. Finishes broad, powerful and long. 
 

2014 Chablis La Moutonne Grand Cru Domaine Long-Depaquit 94 
Very closed nose hints at wet stone, flint, anise, grilled almond and hazelnut. Hugely rich and concentrated, conveying a 
powerful impression of dry extract to its flavors of yellow fruits, flowers and saline iodiney minerality. It's hard to scrape this 
big, mouthfilling wine (13% alcohol) off your palate. Finishes full, broad and very long, with terrific energy and lift. Classic 
grand cru Chablis with superb aging potential. 
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2014 white Burgundies 
 

2014 Meursault “Les Charmes” Domaine du Pavillon: 92 
There is a touch of reduction but the fruit definitely seems ripe. The attractively textured and concentrated medium-bodied flavors possess 
excellent volume and mid-palate density as well as a subtle minerality, all wrapped in a racy and chiseled finale. This is a lovely Charmes and 
worth considering provided you can cellar it for at least a few years first. 2021+  

 

2014 Chassagne-Montrachet “Morgeot”: 90 
A discreet if not invisible application of wood sets off the ripe yet fresh aromas of white peach, pear, floral and peach. The lush, indeed even 
opulent medium-bodied flavors possess good punch that continues onto the ever-so-mildly sweet finish that, in contrast to the mid-palate, 
has an almost chewy texture. This would be a fine choice for those who enjoy big-bodied and full-on white burgs. 2019+  

 

2014 Chassagne-Montrachet “Vide Bourse”: 91 
A distinctly phenolic nose (think olive oil nuances) adds breadth to the essence of pear and white peach suffused aromas where a floral top 
note is also present. The mouth feel of the broad-shouldered flavors is also lush to the point of opulence before culminating in a mouth coa-
ting finale that possesses slightly more supporting acidity which contributes to the overall sense of balance. Again, this would make for a good 
choice for those who enjoy super rich yet not heavy white burgs. 2020+  

 

2014 Corton-Charlemagne Domaine du Pavillon: 92 
(from a 1 ha parcel situated in Languettes in Aloxe-Corton). Here there is no reduction present on the restrained nose that only grudgingly 
offers up notes of green apple, white flowers, lemon rind and wet stone. There is outstanding richness to the full-bodied middle weight flavors 
that possess a lovely sense of underlying tension while delivering fine length on the precise and moderately austere finale. This is not especial-
ly dense in the context of the appellation and is rather a Corton-Charlemagne of relative refinement that should drink reasonably well after 
only a few years of bottle age. 2021+  

 

2014 Criots-Bâtard-Montrachet: 92 
There is a mildly exotic character to the ripe yet restrained nose of both white and yellow orchard fruit, spice and soft wood nuances. As is 
almost always the case with a typical Criots, there is both excellent volume and richness to the powerful and seductively textured big-bodied 
flavors that possess an abundance of palate coating dry extract that buffers the moderately firm acid spine on the sneaky long finish. This also 
possesses a mild backend sweetness yet it does not compromise the overall sense of harmony. 2022+  
 

Allen Meadows  - Burghound.com 
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92 
ECHEZEAUX Domaine du Clos Frantin 2013 
Cherry, strawberry and sweet spice aromas and flavors introduce this rich 
red. The generous fruit gives way to firm dusty tannins on the long finish. 
Best from 2019 through 2032.  
 
 

CLOS-DE-VOUGEOT Domaine du Clos Frantin 2013 
A lean, sinewy style, this offers berry, underbrush, earth and spice flavors 
allied to a tightly wound structure. Finishes on the compact side, with a 
lingering aftertaste of fruit and spice. Best from 2019 through 2030.  
 
 

VOSNE-ROMANÉE LES MALCONSORTS Domaine du Clos Frantin 2013 
Rich and spicy, this red boasts cherry and strawberry flavors, with accents 
of vanilla and toast. The finish needs time to relax a little, but this is balan-
ced overall. Best from 2017 through 2028.  
 
 

NUITS-SAINT-GEORGES CHÂTEAU-GRIS 2013 
Inexpressive despite the fleshy texture and solid structure, a not unusual 
trait for some '13s, which need either air or time to reveal their charms. 
This shows fine length, with a minerally essence. Best from 2019 through 
2028.  
 
 

CORTON CLOS DES MARÉCHAUDES Domaine du Pavillon 2013 
Bright cherry, blackberry and floral aromas and flavors denote this ripe, 
round red. The structure is firm and sits apart for now, but the sweet fruit 
ties everything together on the lingering aftertaste. Best from 2019 
through 2030.  
 
 

POMMARD LES RUGIENS Domaine du Pavillon 2013 
This is oaky for now, with cherry and strawberry notes buried in the mix. 
Elegant for the appellation, ending firm and taut on the long, dry, chalky 
finish. Best from 2018 through 2028. 
 
 

POMMARD CLOS DES URSULINES Domaine du Pavillon 2013 
Black cherry, plum and earth flavors take on spice accents as this red 
builds on the palate. Has heft for the vintage, with a dusty feel to the tan-
nins. Spicy aftertaste. Best from 2018 through 2027.  
 
 

SAVIGNY-LES-BEAUNE LES PEUILLETS 2013 
Taut and racy, boasting cherry, raspberry and stony notes etched into the 
firm structure. Offers a fine, lingering finish. Best from 2018 through 2025.  

91 

91 

90 

90 

90 

92 

91 

VINTAGE 2013 
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May, 2016 

 

INTERNATIONAL WINE CHALLENGE  
 

2016 
 

3 GOLD MEDALS 
 

3 SILVER MEDALS 

BATARD-MONTRACHET GRAND CRU 2013 
Comment from the judges: Spicy heady aromas, tangerine 
and apricot. Super concentrated palate, balanced, ho-
neysuckle and dried tropical fruit characters. Length, breath 
and depth. 
 
 

CLOS DE LA ROCHE GRAND CRU 2014 
Comment from the judges: Wonderfully perfumed with 
cherry, pomegranate seed and smoky, toasted oak layers. 
Firm and crunchy now, this wine needs time in the cellar, at 
least 3-4 years. 
 
 

CHAMBOLLE-MUSIGNY 1er CRU LES AMOUREUSES 2014 
Comment from the judges: This is a benchmark Chambolle 
with enticing aromatics and precise perfume. Floral and 
stony on the palate with super silky tannins and gentle 
freshness. 

MEURSAULT 1er CRU LES CHARMES 2014 
Domaine du Pavillon 
Comment from the judges: Toasty macademia nuts, 
creamy texture, complex layers, intense length. 
 
 

CORTON GRAND CRU CLOS DES MARECHAUDES 2013 
Domaine du Pavillon 
Comment from the judges: Aromas of ripe raspberry and 
red fruits compote. Chunky style but lively with minerality. 
Recommend decanting. 
 

 
BOURGOGNE PINOT NOIR SECRET DE FAMILLE 2014 
Comment from the judges: Cherry and red fruit aromas 
with a lifted faint of herbaceous and floral notes. 
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3 GOLD MEDALS  

2016 

 

 

BONNES MARES GRAND CRU 
2013 

 

CLOS DE LA ROCHE GRAND CRU 
2014 

 

MEURSAULT 1er CRU LES CHARMES 2014 
Domaine du Pavillon 
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CHABLIS 2014 
Domaine Long-Depaquit 

SILVER MEDAL 

May 2016 

While the panel were divided over whether to call this 

'classic' Chablis, its rich nature, ripe white stone fruit no-

tes and saline hints were appreciated. 'Flinty, smoky and 

vegetal, a more funky example,' began Tamas Czinki of 

Northcote, also highlighting 'notes of white pepper and 

minerals with underripe citrus and sesame seed hints'.  
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2014 Reds from Côte de Beaune and Côte Chalonnaise 

 
2014 Mercurey “En Pierre Milley”- Domaine Adélie 88 
A somber and distinctly earthy nose of various dark berry fruit aromas conveys a hint of the sauvage as well. 
There is both good volume and richness to the suave medium-bodied flavors that possess fine depth and only 
a hint of rusticity. This would make a fine choice for a house red because while it could easily be enjoyed now, 
it should also be capable of rewarding 3 to 5 years of aging. 2018+  
 

2014 Mercurey “Champs Martin” - Domaine Adélie (89-91) 
A discreet application of wood frames the more elegant and more complex array of plum, earth, earth and red 
currant scents. The tighter and more precise flavors display evident minerality on the attractively textured 
finale that delivers fine length. While this too could be enjoyed young there is enough upside potential to war-
rant aging this for a few years first. In a word, lovely. 2020+  

 
2014 Beaune “Les Epenottes” - Domaine du Pavillon (87-90) 
There is a top note of herbal tea to the ripe and distinctly earthy aromas of various red berries and plum 
scents. There is good concentration and vibrancy to the caressing middle weight flavors that display only a hint 
of rusticity on the delicious and reasonably well-balanced finish. 2020+  
 

2014 Aloxe-Corton - Domaine du Pavillon (87-89) 
(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, moderately rustic and slightly austere finale. 
2021+ 

 
2014 Pommard “Clos des Ursulines” - Domaine du Pavillon (88-91) 
(a huge 4 ha monopole of the domaine). Here the wood regimen is more prominent if not actually invasive as 
it still 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. This is very Pommard in basic char-
acter but importantly it’s not hard or unduly chewy. 2022+  
 

2014 Volnay 1er Cru  “Les Santenots” - Domaine du Pavillon (88-91) 
(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. This is sufficiently 
rich and sappy that it could be approached young if desired though I would advise holding it for at least a few 
years first. 2021+  
 

2014 Aloxe-Corton 1er Cru “Clos des Maréchaudes” - Domaine du Pavillon (89-92) 
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 lush 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 really quite good and while there is a trace of rusticity it is discreet. 2021+  
 

2014 Corton Grand Cru “Clos des Maréchaudes” - Domaine du Pavillon (90-93) 
(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 is worth considering if you have the patience to cellar it. 2024+  
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DOMAINE LONG-DEPAQUIT (ALBERT BICHOT) 
 

Chablis Grand Cru Moutonne 98 

Tasted by Michael Edwards 

The sort of outstanding wine that has everything: delicate haunting 

aromas, citrus, pear, hawthorn: wondrous vinosity and multi-

layered, ever so subtle flavors that change in the glass. Majestic 

length and race. Be patient-until at least 2020. Great value, too. 

 

Chablis Premier Cru Les Vaucopins  92 
Tasted by Michael Edwards 

Roundness, finesse: aerien from this fine Chichée cru close to Les 

Blanchots. 

DOMAINE DU CLOS FRANTIN (ALBERT BICHOT) 
 

Michel Bettane : well made wines, harmonious bodies, good texture, integrated oak (…) Best for me there were a com-
plete Clos-de-Vougeot, an excellent Echezeaux and very refined Grands-Echezeaux. 
 

Chambertin Grand Cru 94 
Tasted by Neil Beckett 

The most impressive of several very good wines tasted as barrel samples in Beaune in November 2015 with the highly 
competent cellar-master Alain Serveau. Medium-deep ruby. An aristocratic reserve on the nose, darkly fruited, a little 
kirsch after some time in the glass, far from forbidding but properly serious. A gentler entry than expected, almost 
cashmere in its softness, firmer underneath, but nothing angular or hard, and an imposing finish. Real grand cru inten-
sity and scale. Only three pièces, sadly! 
 

Clos-de-Vougeot Grand Cru 90 
Tasted by Neil Beckett 

The fruit comes from vines running from the top to the bottom of this famously heterogeneous site, which may explain 
in part why this seems such a complete expression of it. Still properly tannic underneath, but there is enough silky slip 
and slither on top to suggest that everything is in place. Potency and potential, so should be well worth the wait. 
 

Vosne-Romanée 89+ 
Tasted by Neil Beckett 

This is a blend of fruit from only two very well-placed lieux-dits-Les Damaudes, above premier cru Malconsorts, and 
Hautes Maizières, below premier cru Suchots-which may explain its exceptional quality for a village wine, even if the 
grandest village of all. Enticingly exotic, roseate, and spicy to smell, the very image of Vosne. An elegance and raci-
ness to match the richness, which is impressive for the level. 

 

 

DOMAINE DU PAVILLON (ALBERT BICHOT) 
 

Meursault Premier Cru Les Charmes 91 
Tasted by Neil Beckett 

There is an excellent village Meursault here this year, a blend of five different parcels, but this Charmes is a clear step 
up, as it should be. There are three parcels of vines, 90% of them in Charmes-Dessus, close to Perrières, so as cellar-
master Alain Serveau says,this shares some of the tension of that higher vineyard. Lightly nutty and smoky, but nei-
ther too oaky nor too reductive on the nose. An acrobatic palate, flowing and silken, which keeps it rolling smoothly, 
but with a light phenolic rub that makes it seem as though it’s twisting and turning at the same time: enchanting, tho-
roughly pleasing wine. 
 

Corton-Charlemagne Grand Cru 92 
Tasted by Neil Beckett 

A lovely nose, not in the least overblown, with no excessive ripeness (a real risk in this site in this vintage) and no 
excessive woodiness either (only 25% new oak): almond blossom and lemon confit. Richly silky and supple, generous 
in scale, top to bottom, but enough acidity, intensity, and purity for it to retain elegance and spiral upward on the long 
finish. Another hugely seductive wine that one really wants to drink. 

Chablis Grand Cru Moutonne  

BEST SCORE OF ALL CHABLIS GRANDS CRUS 2014 

 

98 
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 Domaine Long-Depaquit  -  2014 

 Tasted in Chablis with Matthieu Mangenot, 15 January 2016 
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Domaine Long-Depaquit  -  2014 
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Chablis 

Domaine Long-Depaquit 

Pommard 

Domaine du Pavillon 

Gevrey Chambertin 

Albert Bichot 

Tasted by Gerard BASSET MW 

 

95 
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Tasted by Gerard BASSET 

February 17, 2016 
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 Tasted in Beaune with Christophe Chauvel, 19 November, 2015 

 

 Albert Bichot  -  2014 
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Richard Hemming MW 

VINTAGE 2014 

BEST SCORE 

among a selection of  

22 Corton-Charlemagne 2014 

18 

1/3 



Domaine  Long-Depaquit 

VINTAGE 2014 
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Domaine du Pavillon 

Bourgogne Pinot Noir Secret de Famille 

Domaine de Rochegrès 

January 2016 



Premiers Crus from Côte de Nuits 
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Grands Crus from Côte de Nuits 
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93 Albert Bichot, Dom. LongAlbert Bichot, Dom. LongAlbert Bichot, Dom. Long---Depaquit, Chablis GC Les VaudésirsDepaquit, Chablis GC Les VaudésirsDepaquit, Chablis GC Les Vaudésirs 

92 Albert Bichot, Dom. LongAlbert Bichot, Dom. LongAlbert Bichot, Dom. Long---Depaquit, Chablis GC BougrosDepaquit, Chablis GC BougrosDepaquit, Chablis GC Bougros   

93 Albert Bichot, Dom. LongAlbert Bichot, Dom. LongAlbert Bichot, Dom. Long---Depaquit, Chablis PC Les BeugnonsDepaquit, Chablis PC Les BeugnonsDepaquit, Chablis PC Les Beugnons   

93 Albert Bichot, Dom. LongAlbert Bichot, Dom. LongAlbert Bichot, Dom. Long---Depaquit, Chablis PC Les LysDepaquit, Chablis PC Les LysDepaquit, Chablis PC Les Lys 

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

91 Albert Bichot, Dom. LongAlbert Bichot, Dom. LongAlbert Bichot, Dom. Long---Depaquit, ChablisDepaquit, ChablisDepaquit, Chablis 

1/3 
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Côte de Nuits wines 
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January 2016 

VINTAGE 2014 

Other Côte de Nuits wines 
93 Nuits-Saint-Georges Les Terrasses, Château Gris 

90 Nuits-Saint-Georges, Domaine du Clos Frantin 

94 Nuits-Saint-Georges PC Château-Gris 

93 Nuits-Saint-Georges PC Chaînes-Carteaux 

91 Morey-Saint-Denis PC Les Sorbets 

92 Vosne-Romanée, Domaine du Clos Frantin 

92 Chambolle-Musigny 

92 Chambolle-Musigny PC Les Chabiots 

93 Gevrey-Chambertin PC Lavaux-Saint-Jacques 

92 Charmes-Chambertin GC 

93 Echezeaux GC Domaine du Clos Frantin 

Maconnais and Côte Chalonnaise  
88 Mâcon-Lugny Les Charmes  

92 Mercurey Les Champs-Michaux, Domaine Adélie 

90 Mercurey En Pierre Millet, Domaine Adélie 

92 Mercurey PC Champs-Martin, Domaine Adélie 
 

Bourgogne 
89 Bourgogne Chardonnay Secret de Famille 

89 Bourgogne Pinot Noir Secret de Famille 

89 Bourgogne Hautes-Côtes de Nuits 

Côte de Beaune whites 

Côte de Beaune reds 
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90 Savigny-Les-Beaune Les Picotins 

91 Pommard Clos des Ursulines, Domaine du Pavillon 

92 Volnay PC Les Santenots, Domaine du Pavillon 

91 Aloxe-Corton PC Clos des Maréchaudes, Domaine du Pavillon 

92 Corton-Charlemagne GC, Domaine du Pavillon 

92 Beaune PC Clos des Mouches, Domaine du Pavillon 

92 Chassagne-Montrachet PC Vide-Bourse 

93 Meursault, Domaine du Pavillon 
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Albéric Bichot was away at the time of my visit but his team noted that 2014 “was more generous than either 2012 or 2013 in terms of yield thanks to the even 
and relatively rapid flowering. The summer wasn’t very favorable though a fine September allowed the fruit to attain good if not truly high maturities. We be-
gan the harvest on the 17th of September and there was surprisingly little sorting required as the fruit was quite clean. There was almost no problem in the 
domaine vineyards with the much-discussed Suzukii flies but we were ultra-careful with respect to fruit that we purchased. Potential alcohols ranged from 12 to 
13% with an average right around 12.2%. Our goal for the vinifications was to obtain silky tannins so we definitely used a lighter touch with the extractions while 
using about the same percentage of whole clusters as usual. Overall 2014 produced rich and generous wines that are classic burgundies that should have the 
double benefit of drinking well young but aging well too.”  

2014 Bourgogne Secret de Famille (86-88) 
(all from Côte de Nuits). A pretty and agreeably fresh nose of mostly red berry fruit and earth scents precedes rich, round and supple flavors. This delicious 
effort is quite forward and should drink well almost immediately. 2017+  

2014 Morey-Saint-Denis “Les Sorbets” (88-91) 
This is also quite aromatically pretty and fresh with its notes of red currant, pomegranate and soft earth scents. The sleek, supple and fleshy medium-bodied 
flavors possess notably better volume, depth and length on the dusty, saline finale. 2021+  

2014 Nuits-Saint-Georges "Chaînes Carteaux" (89-91) 
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 better mid-palate density as well as a subtle bead of minerality and even though the finish tightens up signifi-
cantly it is not especially firm or austere. I like the depth as well as the balance and this should age well. 2021+  

2014 Nuits-Saint-Georges “Château Gris” (88-91) 
A cool, pure and airy nose features notes of dark cherry, raspberry, earth and spice nuances. There is a lovely mouth feel to the delineated, intense and lightly 
mineral-inflected flavors. 2021+  

2014 Gevrey-Chambertin “Lavaut St. Jacques” (89-91) 
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. 2022+  

2014 Chambolle-Musigny “Les Sentiers” (89-92) 
An attractively layered array of soft earth and floral nuances add breadth to the red currant and cherry aromas. There is fine volume to the rich and caressing 
medium weight flavors that are underpinned by good muscle and drive on the firm and lingering finish. This is very Sentiers in character which is to say more 
Morey than Chambolle in composition. 2024+  

2014 Chambolle-Musigny “Les Amoureuses” (90-92) 
A strikingly spicy, airy, cool and elegant nose offers up wispy notes of red currant and pomegranate along with hints of lavender and violet. The beautifully re-
fined middle weight flavors possess fine delineation and a touch of minerality that continues onto the cool, pure and well-balanced finale. If this adds more 
depth than my predicted range envisions, it could be overly conservative. 2024+  

2014 Vosne-Romanée “Les Malconsorts”- Domaine du Clos Frantin (91-93) 
(from a whopping 1.76 ha parcel). A top note of menthol adds to the breadth of the overtly spicy and fresh 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 built-to-age and is definitely going to need it. 2029+ 

2014 Clos de la Roche (90-93) 
 (from Genavrières). A highly complex nose is completely different with its array of sauvage, dark cherry, lavender and warm earth scents. There is good volume, 
power and richness to the supple medium weight flavors where the muscular and firm finish promises good aging potential. 2026+  

2014 Charmes-Chambertin (91-93) 
(from Mazoyères). This is reserved almost to the point of being mute while only grudgingly liberating notes of underbrush, game and various red berries. There 
is fine density and good power to the broad-shouldered, robust and tautly muscular flavors that deliver excellent depth and length on the very firm finale. This 
is definitely not a wine of finesse but it is impressively scaled and should age extremely well. 2029+  

2014 Chambertin - Domaine du Clos Frantin (89-92) 
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. I like 
the punch and muscle. 2029+  

2014 Clos-de-Vougeot - Domaine du Clos Frantin (91-94) 
(from a .72 ha parcel). A moderately generous application of wood stops just short of fighting with the markedly earthy aromas of purple fruit, game and dis-
creet spice elements. The sleek, rich and velvety medium weight plus flavors possess fine mid-palate concentration before culminating in a serious and muscular 
but not really austere finale. Again, ample patience will be required. 2029+  

2014 Grands-Echézeaux - Domaine du Clos Frantin (91-93) 
(from a .4 ha parcel). A brooding but more complex nose features wonderfully spicy and floral dark berry fruit, earth and softly game-inflected scents. There is 
outstanding size, weight and power to the big-bodied flavors that possess fine richness while displaying excellent persistence on the moderately complex, ro-
bust and altogether serious finale. This too will definitely require an abundance of patience as it’s clearly built-to-age. 2029+  

2014 Richebourg - Domaine du Clos Frantin (92-94) 
Subtle but not invisible oak frames the notes of violet, rose petal, plum, cassis, tea and sandalwood aromas. There is once again outstanding volume and rich-
ness to the more mineral-driven broad-shouldered flavors that also possess impressive power on the firm, long and serious finale that delivers excellent length. 
This is classier than the Grands Ech with better depth and persistence as well though note that this is built for the very long-term. 2031+  

2014 Côte de Nuits Reds 
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CHABLIS DOMAINE LONG-DEPAQUIT 2013 
 

The unique white Burgundy wine selected 

among 40 different white wines 

from all over the world priced at $20 or less. 



 

INTERNATIONAL WINE CHALLENGE 

ALBERT BICHOT 
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of  the Year 2017 

ALBERT BICHOT 

White Winemaker 

of  the Year 2011 

ALBERT BICHOT 
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