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Burgundy 2012 Vintage Report 

The Weather 

The Burgundian summer of 2012 sprung so many accidents that the safety car ran out of petrol 

by the time the tide turned in mid August. Yet the podium is, in one sense at least, overflowing 

with lively, ripe and rounded wines. The pile up on the grid was caused by the rare coincidence 

of mildew damage to the flowers, a phenomenon not seen since 1977. This reduced the field 

considerably before they all pitted for wet tyres. In the north, quick and heavy rains left surface 

water for 10 days or more in the lower vineyards of Nuits and Vosne. Many joked that they 

would label the wines as 'Bonnes Mares', 'Mares' meaning pools or puddles. Soils needed time to 

come back to life. Not one but 2 very local hailstorms damaged vines first in the Cotes de Nuits 

in June, next, and a little more widespread from southern Pommard down to Saint Aubin on 23rd 

July. Damage here was compounded by winds that blew the hailstones laterally. In some 

vineyards the resulting devastation was surreal, with damage on the windward side and no 

evidence of hail on the leeward side. More hail came to Puligny and surrounds on 1st August. 

All these nightmares served to reduce quantity rather than quality and the last half of the race 

was in near perfect conditions, save for a heat spike on the 27th and 28th August. So it is more 

about numbers crossing the line than the quality of drivers or cars. At Lafarge all the 2012 reds 

are sitting in the old cellar, normally reserved for the best 20% of the harvest that is 1er Cru. 

The run in was idyllic. Indeed many were praying for a bit of rain to push the fruit to full 

maturity before the slightly later than average harvest dates at the end of September. 

 

The Wines 

The headline here is excruciatingly low quantities of good, and in some cases excellent wines. 

The great reds of the Cotes de Nuits stood out, especially Chambolle Musigny and appellations 

to the north. It's worth noting that Chablis is a very successful appellation (as ever, we will offer 

later). There are some ripe and expressive reds around Beaune. There are a few exceptional 

whites to seek out. The Chateniere from Gerard Thomas (as well as the Champ Tirant), benefit 

from a wonderful late season; tasting chez Matrot epitomized the season with 2 or 3 great wines 

but some average examples too. I particularly favoured the Meursault village. Francois Mikulski 

shows off his unsung hero status with some of the best wines on offer and there's no doubting the 

excellence at Leflaive. The more serious wine merchants should select well and so the more 

conscientious consumers will be well looked after. In general whites will be good for the 

medium term and so drink before 2010, and possibly 2011. Many reds will drink well early and 

keep too. The refreshing and lively styles are less likely to close down in middle age so I'm 

hoping for a raft of wines that will give pleasure over the first 10 or 12 years in bottle. 

 



The Market 

When it comes to specialist demand, Burgundy is one of the hot regions. The maths is not 

difficult. Reds from almost all of these growers sold out in 2011 and there is, on average, little 

more than half the quantity available in 2012. 

 

 

How the Offer Works 

Prices are quoted per case of 12 (unless stated) in bond (i.e. duty free) at London City Bond. 

Wines may be stored by us or transferred in bond. Most wines will be shipped in the spring or 

autumn of 2014 for onward delivery. When you choose to receive wines the duty (currently 

£24.00 per case) and V.A.T. on the total value (including duty) must be paid prior to delivery. 

Transfer under bond and delivery to the UK mainland are free for orders over £500 (in bond 

value). Otherwise delivery charged at £17.50 per address. Wines may be collected from 105 Old 

Brompton Road. Storage with us at LCB is £0.83 per case per month inc VAT. 

Where possible I have included tasting notes to give an indication of style. More importantly 

Greg and I have tasted at least 10 wines for every wine chosen and most wines offered have been 

tried more than once during 2013 and early January 2014. 

Drinking dates give an idea of when the wines will be ready. There are never fixed rules and 

wines should be enjoyed at as many stages of their life as possible. Village wines and generic 

Bourgogne should be tried, if not drunk in the early stages. Some orders may be stacked for 

allocation at the end of January. Others will be invoiced for payment by return. 

Payment by credit card, if not with order, will be charged at 2%. And please note that we must 

charge this 2% if payment of duty bills is made by credit card. 

 

James Handford MW and Greg Sherwood MW 
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Frederic Esmonin, Gevrey Chambertin 

These wonderful vineyards are still managed by Frederic’s father, Andre, who was bottling 

quality reds here at les Estournelles long before the fashion for domaine bottled burgundy took 

off. The vines are managed not always with the aim of reducing yield to produce soupy 

concentration but to achieve a balance between expression and concentration; a good deal of 

finesse and some fat to the wines. Andre is not a big fan of green harvesting as he believes that, 

‘more often than not, it is an attempt to correct mistakes that have been made in the pruning and 

longer term management of vineyards’. Berry size was notably smaller and, with careful 

selection, this range shows excellent concentration in 2012. 

Gevrey Chambertin Vieilles Vignes ‘les Jouises’ 2012   £215.00 

Full of red fruits and with distinctive Pinot characters, this is remarkably close in quality to 2010 

and 2011. Profound and with concentration and persistence on the middle of the palate. 2014 to 

2018 

Gevrey Chambertin 1er Cru Lavaux Saint Jacques 2012   £300.00  

Soft, creamy and a little more Vosne like but with firmer tannins on the finish. Again, the Pinot 

character and complexity of acids is exceptional. I have found this tends to hibernate more in the 

medium term and so allow a little more time. 2018 to 2027. 

 

Georges Lignier, Morey Saint Denis 

I met Georges at a village tasting in 1994. His 1993 Bonnes Mares was the best of his extensive 

range and the star of the day. In good vintages, the Grand Crus are among the best in the region. 

Fermentation is allowed to run naturally resulting in high extract of both colour and flavour. 

Georges matures his best reds in 50% new oak. Situated in the heart of the Cote de Nuits, in 

Morey-Saint-Denis, the house of the Domaine Georges Lignier remains traditional in its 

conception. George’s nephew, Benoit, now oversees all operations including the complex task of 

managing the 100 parcels that total 15 hectares of vines. Like many of his colleagues, Benoit is 

more than pleased with results in 2012. The flagship Clos des Ormes is excellent and very good 

value. 

Clos de la Roche 2012       £425.00 (6) 

Deep, bold and dark in colour this is a strong boned beast with stamina. Brooding black fruits, 

with red cherry and dark chocolate, will continue to ripen in bottle to yield a classic and old 

fashioned Grand Cru in years to come. 2020 to 2029  

 



 Jean Chauvenet, Nuits Saint Georges 

Jean's cellars are just off the main road. Fork right as you go north out of town and you will be 

treated to what are fast becoming the best range in the village. Vineyard holdings are relatively 

large here but in Bousselots, Vaucrains and Perrieres, Jean has some of the finest 1er Cru 

vineyards in the Cotes de Nuits. Truly outstanding in recent years such as 2006, 2008, 2009, 

2010 and 2011. Son in law Christophe Drag is one of the biggest movers in quality terms. He 

harvests into very small crates and so cleaner and less damaged fruit can be moved directly into 

the fermentation vats without the need of auger or pump. There is always some pretty rich colour 

and extract here so I asked Christophe why. He believes he does nothing particularly different 

but hopes that his experience will show that slightly longer and cooler macerations are 

beneficial. He explained 'tapotage', used a little more in 2010 and 2011; pigeage, or pushing 

down the cap of fermenting must to rotate it and to allow gaseous exchange, risks extracting 

harder tannins. In 2012 there was minimal pigeage but tapotage, tapping the must rather than 

pushing it right down, keeps the fermentation smooth whilst avoiding over-extraction. Wines are 

not filtered and rarely fined here; Christophe adds a small amount of pectic enzyme that allows 

for natural settling prior to the final racking from barrel. Stunning range and the Vaucrains is 

world beater. 

Nuits Saint Georges 2012       £240.00 

Firm and chunky tannins balance layers of juicy, black cherry and berry fruit. These build nicely 

on the palate and there's a hint of nutmeg and liquorice too. There are stricter tannins here but 

once again it is purity and freshness of fruit that dominates the length.  A classic Christmas 

dinner (or Thanksgiving!) red. 2017 to 2020 

Nuits Saint Georges 1er Cru Rue de Chaux 2012    £360.00 

Moving south of town these wines tend to be a little denser and slightly softer. There are only 2 

barrels of this one (normally 4 or 5). What a change from Damodes! Much more in the style of 

Vosne Romanee, this flouts more feminine and delicate red cherry and raspberry juice fruits. The 

tannins are silky and elegant and, along with soft and chalky acids, they do keep the lid on much 

of the life of the wine for the moment. There are hallmarks of true greatness about the Rue de 

Chaux. 2019 to 2025 

 

 

 

 

 



 

Traditional farming methods at Romanee Conti 

 

Jean Marc Millot, Nuits Saint Georges 

Jean Marc has been in charge of his family's small domaine for well over a decade now. He has 

combined his experience with a relatively new chai at Nuits Saint Georges and is coming out 

with some very solid wines indeed. There is a tendency to pick a little later (though never the last 

for the Cotes de Nuits Villages), use careful selection and then vinify in the natural way. There is 

just a little new oak on the Grand Crus and the Suchots but the wines rely on a very natural feel 

and intensity of fruit. The Cotes de Nuits Villages has been a great value wine for some years. 

The Savigny made great strides in 2011 and remains on top form. 

Cotes de Nuits Villages 'Clos des Faulques' 2012    £175.00 

The Millots are rightly proud of this outstanding plot. It is an old Clos within the rising vineyards 

of Cotes de Nuits at Comblanchien, at the southern end of the Cotes de Nuits. Punchy and 

powerful, very much in the style of a village Nuits St Georges now. This is a special, walled 

parcel of land that has long been a favourite at Handford. 2015 to 2020 

Savigny les Beaune 2012       £175.00 

This is from three plots of village Savigny. The majority is from Aux Fourches, next to 1er Cru 

Fourneaux on the Aloxe side; the rest is from the south facing and more generous soils of Les 

Gollardes and les Vermots to the west of the village. Yet more gutsy in 2012 and with cracknel 

structure to the pure loganberry fruit. Mineral, clay acid, persistence and with silky tannins. Huge 

persistence and near perfect balance - another great Savigny from Jean Marc. He has worked 

these 3 parcels of land out very well in 2011 and 2012. 2015 to 2018. 

Vosne Romanee 2012        £345.00 

Bright and bountiful middle palate of juicy raspberry, vanilla and plenty of spice. Again, there is 

a super finish and fine balance surpassing expectations. Excellent early drinker. 2015 to 2020 



Vosne Romanee 1er Cru Suchots 2012     £575.00 

Between Echezeaux and Clos Vougeot this is another of the great 1er Crus. Very much a closed 

shop each time I tasted in 2013. But the sheer weight and persistence is evident, along with a 

lush, vanilla spice from the ageing. A classic and a massive step up here. This one is certainly for 

the cellar. 2019 to 2028. 

Echezeaux 2012        £795.00 

2 barrels in 9 are new and there are a variety of coopers represented; Cadus, Cleassin, Cavin, 

Francois Freres and Remand. So deep and inky that you can almost eat this. There are red and 

black fruits, dark chocolate, all spice, red apple peel, black cherry and all with a soft wood, 

supple tannin and piquant acid finish. As in 2010 and 2011 I love the slightly wild side; game, 

black peppercorns and hints of forest floor. Stunning. 2021 to 2031 

Clos Vougeot 2012        £895.00 

From his parcel of Grand Maupertui, high up and in the middle of the vineyard and next to the 

vines of Anne Gros, there are only 3 barrels produced this year out of a normal 5 to 7. Though 

what normal is nowadays we cannot say! Still with good depth but here there is an uplifting, 

ethereal, apple and grape flesh quality and a soft, raspberry juice finish. Pure Burgundian style 

and, with good complexity, there is a lot of pleasure to be gained here. No hard edges here and 

no 'violence' as Jean Marc says! 2019 to 2030 

 

 

Jean Marc Millot at Clos Vougeot, and tasting in his cellars 

 

 



Domaine Faiveley, Nuits Saint Georges 

Domaine Faiveley is located in the heart of viticultural Burgundy, between Dijon and Beaune in 

Nuits-Saint-Georges. Historically based in the Côte de Nuits capital, the Faiveley family has 

progressively extended its domaine and today owns vineyards in the finest climats in Burgundy 

including Gevrey-Chambertin, Pommard, Volnay, Puligny-Montrachet, Mercurey and others. 

François Faiveley took over the domain at the age of 25 and was able to give it a new boost – 

using a precursor of the sorting table and carrying out new techniques like cold maceration. At 

the same age as his father, Erwan Faiveley took over the domain in 2007, becoming the seventh 

generation. On his arrival, he renewed and reinforced his team and invested in the winery and the 

vineyards. He brought new dynamics to the family business, while remaining faithful to his 

predecessors' values.  

 

Mercury Blanc “Clos Rochette” Monopole 2012     £135.00 

The 2012 Clos Rochette Blanc is a superb wine, with a buttery, smoky, grilled lemon nut aroma, 

long, opulent flavours, adequate acidity, and an explosively rich finish. This is affordable, classy, 

lusty white Burgundy for drinking over 3 to 4 years from release. 

Mercurey La Framboisiere Monopole 2012      £160.00 

The 2012 Mercurey “La Framboisiere”, with its dark purple colour and fragrant, full intense nose 

of strawberries, raspberries and cherries, possesses plenty of fleshy fruit, a sweet expansive 

texture, soft tannins, juicy acidity and a spicy, opulent finish. Drink from 2014 to 2019. 

Clos de Vougeot Grand Cru 2012       £535.00 (6) 

The bright ruby coloured Clos de Vougeot exhibits great aromatics of musk, red cherries, violets 

and ruby grapefruit and is concentrated, well-structured, powerful, full-bodied and vivacious in 

the mouth, showing plenty of sweet fleshy red berry fruit tinged with cinnamon spice. This 

outstanding wine possesses a ripe seamless tannin backbone, classical purity and endless 

elegance. Drink from 2017 to 2028+ 

Clos de la Roche Grand Cru 2012       £620.00 (6) 

The 2012 Clos de la Roche is a marvellously complete wine. A big, open, perfumed bouquet 

leads to exuberant pure crystalline red fruits. Seamless, classical, & pristine with opulent fruit 

depth and ample energy. Cherry, plum & strawberry fruit saturate every corner of the palate in 

stunning style. The textured, concentrated finish leaves a long, lasting impression. 2018 to 2032. 

 

 

 



Latricières-Chambertin Grand Cru 2012      £625.00 (6) 

The 2012 Latricieres-Chambertin is a big, powerful wine that captures the essence of this cool 

site. It remains tightly coiled and finely structured but with an adequate hint of its long term 

potential on display. White flowers, green tea, red and black cherries and anise are some of the 

nuances that emerge on its direct, cool, elegant, soft textured finish. Drink from 2018 to 2035+ 

Corton Charlemagne Grand Cru 2012      £665.00 (6) 

This top pedigree wine is dense, opulent, rich and broad with a reticent, but promising nose of 

minerals, super-ripe lemon, oranges and green apples. In the mouth, there is admirable weight, 

glycerol body and extraction of fruit, but with an alluring crisp acidity buttoning everything 

together immaculately. Start drinking in 4 to 5 years from release and then over the next 10 to 12 

years. 

Bienvenues-Bâtard-Montrachet Grand Cru 2012     £945.00 (6) 

The 2012 Bienvenues-Batard-Montrachet from Faiveley is modelled on a recipe of exquisite 

textural finesse, palate concentration and elegance. A wine of exceptional predigree, showing 

richness, a deep seamless fruit purity and excellent minerality. A wine that will almost certainly 

turn heads! 2016 to 2028. 

 

 

Domaine Faiveley 2012 samples at their recent launch 

 

 

 



Philippe Cheron, Nuits Saint Georges 

Philippe Cheron has recently lost his long time management role at Domaine Belland following 

the sale of the business. He must have been pretty chuffed to learn that his grandfather, Paul 

Misset, purchased vineyard land in Clos Vougeot, Vosne Romanee and Chambolle Musigny in 

the 1930s and 1950s and the long leases had finally expired. The 2011 vintage was the first to be 

registered as Domaine Philippe Cheron (this registration is done per harvest and not per 

bottling). There are 1.4 hectares in Clos Vougeot, split 50/50 between the high and low part; a 

stunning lieu dit above Richebourg in Vosne and 12 tiny parcels in Chambolle. With gentle 

handling, only a little de-stemming, cool settling and no fining and rarely any filtration, Philippe 

is going for a simple and natural style. Last year I wrote that M Cheron is a straightforward wine 

man riding a very dark horse. Following this, his second full vintage, his magnificence is 

becoming ever more obvious. 

 

Chambolle Musigny ‘les Quarantes Ouvrees’ 2012    £295.00 

Silky smooth, jellied redcurrant and strawberry with a touch of vanilla and spice. Great depth, 

mouth feel and even balance on a very long finish. Should be great young too. 2014 to 2017 

 

 

Domaine de Bellene, Beaune 

These are offerings from Nicolas Potel’s own vines where Maison Roche de Bellene wines 

below are from vineyards managed by him or from grapes bought on long term contracts where 

possible. 

Savigny les Beaune Blanc 2012      £85.00 

Querky but excellent with a lovely combination of sweet fruits, delicate acidity and fine balance. 

Corton Charlemange in style. 2014 to 2016. 

Beaune 1er cru les Pertuisots 2012      £130.00 

A tiny vineyard, fairly low down on the Pommard side and only just touched by the most 

devastating hail storms. As at Michel Lafarge, who had so little that the Beaune 1er Crus all went 

in together, the quantity here is tiny but the quality is astounding. Full, rich, round and soft. 

Beautifully silky in texture and never aggressive. A lovely red to drink young too. 2015 to 2020. 

 

 



Maison Roche de Bellene, Beaune 

Firmly entrenched in his new cellars in Beaune this project is maturing nicely. Nicolas Potel's 

latest trick is to manage the red wine cellars by candle light as normal lighting damages the 

resveratrol; a key compound in the cholesterol reducing properties of red wine. Ageing is more 

and more in larger barrels and there are now soft wax capsules for the Grand Crus. 

Bourgogne Pinot Noir Vieilles Vignes 2012      £95.00 

Made from selected old vines this has long been a popular red at Handford. Classic, pale plum 

with open plum and raspberry jam nose and a rich core of red fruits. There is an herbal side to 

the 2012 which will add to complexity when the wine is finished. 2014 to 2018. 

Volnay Vieilles Vignes 2012       £195.00 

Old vines that hark back to the great days of Nicolas's father at Domaine de la Pousse d'Or and 

are situated in the north eastern corner of the village, adjacent to Pommard. This has always 

proved a magnificent wine and the 2012 is very fine and typical. There is a clean and slightly 

milky core of ripe, red fruits with wonderful purity. Another village wine that is well worth 

laying down for a few years. 2015 to 2020. 

Gevrey Chambertin 1er Cru Combe aux Moines 2012   £225.00 (6) 

This muscular red comes out of the bottle with gloves on. Punchy, rangy and far reaching it 

leaves nowhere to hide. With such ripeness, power and firm tannins, this is one to keep alongside 

the very best of vintage Burgundies. 2021 to 2030 

Chambolle Musigny 1er Cru les Feusselottes 2012    £225.00 (6) 

Truly scrumptious is this. Silky, milk chocolate and soft raspberry with a twist of mineral and 

sweetness of fruit. Super long lasting and with some power building on the finish. Enchanting. 

2018 to 2026 

Charmes Chambertin 2012       £575.00 (6) 

Piercing, deep, rich and round with massive natural acids and silky tannin. Velvet textured and 

with hints of spice and mocha. Exceptional. 2024 to 2035 

 

 

 

 



Domaine Bonneau de Martray, Pernand Vergelesses 

Family owned for nigh on two centuries, producing only Grand Cru wines, and, the owners of 

the highest proportion of vines on Le Corton; Bonneau du Martray are truly a benchmark 

Burgundian producer. Old vines managed biodynamically with very low yields give these wines 

deep concentration and intensity alongside their mineral lift. 

Corton Charlemagne Grand Cru 2012      £495 (6) 

Bright yellow with green tints, this shows a delicate and pure nose of orange blossom, citrus zest 

and macadamia nut. It’s focussed and intense. On the palate it gives less away and seems mighty 

serious. There’s an ethereal tension, minerality and lift to the acidity that makes this both broader 

and deeper than most whites. There’s a touch of cream on the finish and, as is the hallmark of 

great 2012s, it demonstrates wonderful poise. Very fine. 2015 to 2023. 

 

Domaine de Comte Armand, Pommard 

The ever youthful Benjamin Leroux has been running the estate for 10 years now. He's still as 

dynamic as ever and thinking of finding one or two more parcels to add to the excellent range. 

Fully organic since 2005 and now certified as biodynamic, Benjamin tells me he is working 

lower parts of the vineyard by horse and the reduced compaction is already resulting in a better 

soil structure. Epeneaux is, of course, one of the great reds of the Cotes de Beaune. 

Pommard 1er Cru Clos des Epeneaux     £545.00 (3 Magnums) 

At just over 5 hectares, this is one of the largest monopole vineyards in Burgundy. It is managed 

biodynamically and with utmost respect not only for the vineyard, but for the expression of its 

constituent parts. Benjamin now conducts a tasting of those four parts; the first is higher up with 

austere, stony soils and solid bedrock. It gives a supple, mature style with great richesse. The 

wine from younger vines is less intense but with freshness and elegance. This then is one of the 

most lush and smoothie fruit reds of 2012. By contrast, it is also one of the most highly strung 

and energetic of Pinots, with a bit of spice thrown in. It’s a little more difficult than usual to see 

how the two will get on in the same bottle. Give it the chance though, for 2013 Pommard is 

almost extinct before it has evolved.  

 

Entrance to Comte Armand’s Monopole – Clos des Epeneaux 



Michel Lafarge, Volnay 

In recent years, Michel Lafarge’s reds have become the most sought after in the Cotes de 

Beaune. He is a committed and studious man who appears to have arrived at a near perfect 

formula. Of his 8 hectares, only one is of 1er Cru standing, but their fruit combines delicious 

Pinot flavours with layers of firm mineral character and delicate vanilla from a short-ish oak 

ageing. I have noted consistent depth, complexity and perfect balance across the range. Although 

Michel is very much hands on, the domaine is now run by his son Frederic. This was one of the 

outstanding tastings of 2012 and the 1er Cru ageing cellar, though not quite as full as last year, 

remains one of my favourite places to be! There are a few bottles of the 1er Crus. Please ask. 

Bourgogne Aligote ‘Raisins Dores’ 2012      £120.00 

A parcel of very old vines that Michel’s father planted (Michel is well over 80!). He also found 

the fruit to ripen a distinctly darker colour in certain parts of the vineyard and so has always 

made a separate cuvee of Aligote. This is a real wine lover’s wine that begins life almost too 

intense and certainly appears too acidic. If you have the patience to leave it for just a couple of 

years it does turn into the most beautiful of swans. 2015 to 2019. 

Bourgogne Passetoutgrains a l'Exception 2012    £120.00 

As ever this is half Pinot and half Gamay. The vines, planted by Frederic's grandfather, are now 

90 years old and the planting is mixed and so this is a 'field blend' from an exceptional site on the 

Beaune side. Frederic tells me that, with such old vines, meagre yields and small berries it is not 

always easy to tell the Gamay from the Pinot in the field. This was the first wine to be bottled 

and sold directly from the domaine in 1934. Searing concentration of plum and cherry fruits, 

even a touch of cassis. Wonderful. 2013 to 2018. 

Bourgogne Rouge 2012       £140.00 

50+ year old vines. Strong and long on the mid palate but flavours hemmed in now by a good 

dose of natural acid and smooth tannin. This need 2 or 3 years but I fancy will become a lovely 

wine to have. 2016 to 2020 

 

Domaine Lafarge, and tasting from barrel in their dimly lit cellar 



Thierry Matrot, Meursault 

Run by the charismatic Thierry Matrot, this domaine is Meursault’s most significant in terms of 

vineyard holding and quality combined. I was pleased to see Thierry and Pascale’s daughters 

now working full time as they have done short stints of work here in the past. Adele is in the 

office and Ailsa in the winery. Their third daughter has recently taken over the hotel le Chevreuil 

in Meursault and that comes highly recommended following the first of many lunches there I’m 

sure, just this January 2013.   

Bourgogne Chardonnay 2012        £99.00 

Here's an excellent example of what we mean by mineral. Earth, stones, dry compost and a hint 

of fresh mushroom to the nose, but a far fresher feel of melon, kiwi and nectarine skin to titillate 

the tongue. There are hints of lemon and grapefruit on the finish too. 2013 to 2015. 

Meursault 1er Cru les Perrieres 2012      £545.00 

Thierry has half a hectare here which is a pretty decent holding in what is possibly the finest 1er 

Cru white vineyard. The vines are 50 and 55 years old producing a miserly 200 dozen. Exquisite 

as ever, but in quantities to ridiculous to bring to market! 2019 to 2024 

Monthelie 2012        £190.00 

A little more closed, certainly serious with its chalky acids, fine tannins and deep, deep layers of 

fruit on the middle of the tongue. A gourmet wine with a certain density that will make it pair 

well with pink lamb or duck. 2014 to 2018 

 

 

Francois Mikulski bottling samples 



Domaine Francois Mikulski, Meursault 

Francois’ father was a Free Polish fighter at Arnhem. After the war he married Pierre Boillot’s 

sister and determined to follow a life in the vines. Francois himself has travelled the world, 

purely for research purposes of course, and has become a sought after name in white Burgundy 

circles. The domaine was born from land inherited from Pierre and has been supplemented his 

wife, Marie-Pierre’s family holdings. The vineyards are fully mature now with the newest 

plantings in les Poruzots now a quarter of a century old. Aligote vines are famously planted in 

1929 and possibly the oldest in the region, if not the world! Fruit is carefully selected, de-

stemmed. There is a cool settling before fermentation and ageing in barrels. Francois uses around 

20% new oak. In normal years he makes a total of 350 cases of these 1er Crus and 650 cases of 

Meursault Villages. 

Bourgogne Aligote Vieilles Vignes 2012      £89.00 

Francois was hoping to bottle separately from vines that were 100 years old in 2012. Nature has 

snuffed out this little project as yields are just 20% of the norm and so it’s all in together. Has to 

be tried though and may surprise if you keep 2 or 3 bottles for as many years. 2014 to 2018 

 

 

Domaine Leflaive, Puligny Montrachet 

Harvest at Domaine Leflaive took place between 14th and 21st September, amongst the earlier 

pickers on the Côte as the team were keen to preserve acidity and freshness in the wines. With a 

fine end of the growing season, the harvest took place in good conditions with the remaining 

fruit in fine health and concentrated by the drying effects of windy but bright conditions. The 

power of the vintage, however, is undeniable, with the vineyards expressing themselves via a 

half-crop. That the wines manage to carry this off and still depict the different terroirs with such 

clarity is the real magic of this performance at the Domaine. The team are convinced that the 

2012s have the clarity and energy of the 2010s but the extra concentration turns everything up a 

notch in terms of intensity. “Un très grand millésime” - Anne Claude Leflaive 

Bourgogne Blanc 2012       £170.00 (6)  

The fruit concentration is in evidence here, with yellow plums and crunchy apple notes on show 

today. The lightest of caramel notes also contributes- a pleasing counterpoint to the sharper 

fruits. On the finish, the wine is dry and zesty and with a further winter in cellar ahead of it 

before bottling, bound to develop into a beauty come bottling in the spring. Drink from 2015. 

  

 



Puligny Montrachet 2012       £285.00 (6)  

Magnums  £315.00 (3) 

This wine builds brilliantly, constructed around a mineral core that supports zesty grapefruit 

notes and stem ginger. Tight and coiled on the mid-palate, the underlying energy carries this 

along regardless, a clear step-up in terms of length and depth but needing additional time too. 

Drink from 2016. 

   

Meursault 1er Cru Sous le Dos d’Ane 2012     £415.00 (6)  

Magnums  £450.00 (3) 

Two years ago a tasting of a vertical of this wine was held in Singapore with The Wine 

Advocate’s Editor Lisa Perrotti-Brown MW, and Anne-Claude Leflaive, beginning with the first 

vintage 2000. It was a revelation and it was meant to be. We agreed at the time that when this 

vineyard was planted to Pinot Noir it was good, when replanted to Chardonnay it became great, 

with a defined improvement each year as the vines age. Fatter, fuller colour than the Pulignys, 

there is also a greater weight and authority to this wine – that’s what Meursaults do after all – but 

with the succulent, biscuity, ripe fruit there is also an almost surreal lightness of touch to the 

weight, balance I guess, with a medium-rich concentration and above all, purity and super length. 

Drink from 2015. 

 

Puligny Montrachet 1er Cru Clavoillon 2012      £375.00 (6)  

Magnums  £405.00 (3) 

Given Clavoillon’s reputation for sturdiness, we had expected a muscular display, so it is a 

tribute to the team that in such conditions they have crafted a wine that manages to capture the 

more delicate aromas of fresh white flowers and star anise. On the palate, the terroir really takes 

over, an austerity in the young wine that shows its pedigree and demands more attention rather 

than quick consumption. The level of detail and focus is impressive, as is the fabulous length. 

Drink from 2017. 

   

Bienvenues Batard Montrachet Grand Cru 2012     £735.00 (3)  

Magnums  £555.00 (1) 

Again this is triumphantly to type, the most reflective and inward of the Grand Crus. On the 

attack there is the sensation of citrus pith and coursing minerality, with the wine showing a dry, 

austere and demanding mid-palate that forces you to work at it. There is power but control too 

and a certain no nonsense style. “I am in charge” it seems to say “and I’ll tell you when I ready”. 

Drink from 2019. 



Batard Montrachet Grand Cru 2012      £915.00 (3)  

Magnums  £815.00 (1) 

A regal, grand wine that lays down the challenge to the taster. Perhaps not as confronting and 

thrusting as in the past but there is certainly no lack of dynamism, the wine really moving 

actively in the mouth, with lifting aromatics and a strong undertow of minerals with fine, 

detailed citrus fruits carried along. The finish is tremendously long, leaving a sense of presence 

and capturing the attention of all around. Drink from 2019. 

   

Chevalier Montrachet Grand Cru 2012      £1115.00 (3)  

Magnums  £985.00 (1) 

With the Chevalier, we are back into a world of calm and serenity, with the beautiful drifting, 

dreamy aromas of yellow fruits, white flowers, linden and acacia. Everything about it is purity, 

health and brightness, a wine that paints on a broad canvas, seen from up above. The movement 

in the mouth is vertical, a strong and deliberate upwards motion that lifts the taste buds and 

connects with the aromatics. On the palate, the wine lingers magically, an awe-inspiring display 

delivered via poetry rather than prose. Drink form 2019. 

 

 

 

 

Antoine Le Petit - De la Bigne, head of Biodynamics in the dark cellars at Leflaive 



Leflaive & Associates 

We are delighted to once again offer the wines from the exciting ‘new’ venture from Anne-

Claude Leflaive. For a number of years now, Anne-Claude has been travelling around France to 

speak to biodynamic growers in a variety of locations and to discover their wines. In Burgundy, 

Anne-Claude is now providing further incentive and encouragement for other growers by 

creating a boutique négociant to buy fruit from biodynamic vineyards. Her team, under the 

experienced control of Domaine régisseur Eric Rémy, works with the vineyard owners 

throughout the year in the vines, taking full control at harvest time and then bringing the fruit 

back to the Domaine cellars in Puligny-Montrachet for vinification. To all intents and purposes, 

the only difference to the Domaine wines is the actual ownership of the vineyards themselves, 

hence the distinction of the Leflaive & Associés label. 

 

Rully 1er Cru 2012         £335.00 

Terrific intensity on display here with concentrated aromas of blanched almonds and citrus pith. 

In the mouth, there is plenty of material and notable dry extract, a product of the stress in the 

vines from the reduced crop. This is currently delivering plenty of pleasure in a direct, 

uncompromising style but with a year or so in bottle, it should relax a little and start to unveil its 

full range of attributes. Drink from 2015. 

   

Charmes Chambertin Grand Cru 2012      £620.00 (6) 

With each year, the team are fine-tuning their reds, finding more finesse and style and this was a 

fabulous showing. All of the precision of the Domaine is here, with the seductive, elegant side of 

Charmes on full display. However, just as you feel yourself being lulled along gently, you 

remember this is a 2012 and a strong, confident character comes forward, lead by savoury, spicy 

notes and notable energy. A gentle waft of new leather on the finish adds further style. This is 

premier tier Charmes. Drink from 2018. 

   

   

 

 

 

 

 



Gerard Thomas, Saint Aubin 

Gerard is a robust and ruddy faced farmer whose life has been dedicated to his vineyards. He has 

rebuilt some unusually precarious terraces, replanted and maintained his Chardonnay vines with 

pride. There are two Saint Aubin 1er Crus on offer. The first is endearingly known as ‘dog’s 

tooth’ by many clients; the old stone gate posts look like giant dogs teeth. The second takes its 

name from the cats that bask in the sun. For me, La Chateniere is one of the best wines of the 

village and represents very good value for money. Gerard is still going strong despite telling me 

he would be passing the domaine to his daughters some 5 years ago. The range of 1er Crus here 

is particularly good. 

Saint Aubin ‘Champ Tirant’ 2012      £130.00 

This vineyard has been a revelation in recent years. Pointed, vinous and stony, grape skin aromas 

attack the nose but this becomes more delicate and a real charmer in the mouth. Excellent 

coverage of lime and pineapple fruit. There is good ripeness to balance the mineral qualities 

here. 2014 to 2015. 

Saint Aubin 1er Cru Murgers des Dents de Chien 2012   £175.00 

The vineyard is named after the stone gate posts that look like dog’s teeth and it borders Puligny 

1er Garenne. Intense and expressive, Puligny type nose with strong mineral notes and a hint of 

truffle adding complexity to the citrus fruits. The palate is pure and attractive of white nectarine, 

floral and cool grape juice character. Again, for drinking summer of 2014 or 2015 

Saint Aubin 1er Cru la Chateniere 2012     £185.00 

The vineyard is named for the wild cats that bask in the warmth of this sun trap on the lower 

slopes and often takes on New World proportions in warmer vintages. The 2012 is limited to a 

paltry 5 barrels the 'Cat' is deeper, honeyed, rounded and more butter-cream and vanilla. This is 

classy and expressive stuff. As always, this sun trap of a vineyard shows a unique character that 

bears many similarities to warmer climate Chardonnay. 2015 to 2018 

Puligny Montrachet 1er Cru la Garenne 2012    £275.00 

This vineyard on the Saint Aubin side has been of very high quality in recent years. Some 

hardness, pebbles and sea weed notes to begin. But this austerity gives way to some classic 

Puligny fruits and floral notes on the mid palate. It's a fair upgrade on its neighbour, Dents de 

Chien! 2016 to 2020 

 

Please call 020 7589 6113 for more advice, or e-mail james@handford.net or 

greg@handford.net 

James Handford MW and Greg Sherwood MW 

mailto:james@handford.net

