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Burgundy 9th January  

1. Burgundy as an area of wine production is about 1/3 the area of Bordeaux. 

Accordingly, the wines are invariably more expensive. Even in French hypermarkets 

(Auchan/Carrefour), the better wines are at a premium in comparison with UK 

prices. The difference is around 20% 

2. Both red and white wines are produced. Some of the whites; Meursault, Montrachet 

and Corton are regarded as some of the greatest in the world and will take “bottle 

age” of over ten years. The reds can age for over thirty years. Crémant (see below) is 

an adequate “sparkler”. 

3. Unlike Bordeaux, where wines a denominated by Châteaux, the better Burgundy 

wines are categorised by village and domaine (an area of production within a village) 

names that being said, a good Haut-Côte de Nuits will be very drinkable.  

4. To summarise; Grand Cru wines are described below. Premier Cru wines make up 

12% of the production. Volnay is a good example. They are named with the village of 

origin. They are aged 5 to 7 years 

5. The Haute Côtes are atop the hills left after the last ice age, which created a very 

fertile area. Vines have been cultivated in eastern France since pre-Roman times. In 

591 Burgundy wines were compared favourably to the Roman wine Falerian. 

However, Benedictine and Cistercian monks applied “modern” techniques and 

improved the quality of wines. It was they who created Clos de Vougeot, the largest 

walled vineyard in 1336. They realised the effect of “terroir”and “climat”. How 

different soils produce different wine characteristics. 

6. The Dukes of Burgundy, similar in origin to William the Norman, founded dynasties 

on the wealth of the region. As you will recall, they sided with England and delivered 

Jeanne d’Arc to the English for money. 

7. There are many small producers, some whose names are known here, but the major 

ones are; 

a. Drouhin (mention Oregon)** 
b. Boisset 
c. Faiveley 
d. Moillard 
e. Thomas 
f. Senart 
g. Grivot 
h. Gros 
i. Louis Latour 
j. Louis Jadot 
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The proliferation of small “parcelles” of vineyards dates from after the French 

Revolution and the subsequent Napoleonic reconstruction of France. The Church 

was disposed of its wealth – including the large domaines and they were bought in 

small areas (Parcelles).  The Gros family is a good example. 

8. In addition, certain villages/domaines are accorded the title of “Grands Crus”. These 

are produced in about 2% of the total area. 

9. For reasons of history – the Dukes of Burgundy owned much of the Beaujolais region 

– the area of both “true” Burgundy is increased by that of Beaujolais. Chalon sur 

Saone being the most southern town in Burgundy and the most northern in 

Beaujolais. 

10. Near Macon, a few kilometres south is the village of Chardonnay, from where it is 

traditionally believed the ubiquitous grape originated. 

11. The most expensive of the Grand Crus are:  

a. Flagey-Echézeaux 
b. Vosne-Romanée 
c. Vougeot 
d. Chablis 
e. Puligny-Montrachet 
f. Chassagne-Montrachet 

12. In addition, there are a number of “sub-domaines” of those listed. These can be 

Grand Cru or Premier Cru wines. Among the most well-known are; 

a. Meursault 
b. Romanée-Conti 
c. Batard-Montrachet 
d. Aloxe-Corton. 
e. Corton 

13. More well known wines are: 

a. Gevrey-Chambertin 
b. Nuits-St-Georges 
c. Beaune 
d. Hauts Cotes-de-Beaune 
e. Pommard 
f. Chorey-Les-Beaune*** 
g. Pouilly-Fuissé 
h. Marranges 
i. Monthélie 
j. Morey-St-Denis 

14. In recent years, many wine regions have produced a “sparkler” called a Crémant. 

This is not to be confused with “Crémant de Cramant”, produced by Mumm and 

which has its own AOC. Crémant de Bourgogne is produced in the same way as 
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Champagne [not the Cuvée Close method]. It is made from a blend of Chardonnay 

and Pinot Noir. The Rosé is made by leaving the PN grape skins to macerate for a few 

days. 

15. The newest appellation is Vezelay, which was awarded its status in 2017. 

16. Burgundy (as opposed to Beaujolais) can only be made from single varieties of grape, 

of which there are four; namely 

a. Pinot Noir – red wines. This grape was first mentioned at “Noirien” in 1370. 
Gamay, the popular grape of Beaujolais was condemned by Duke Philip the 
Bold in 1395. 

b. Chardonnay – white wines, but this grape was not planted until the 18th 
century. 

c. Aligoté 
d. Bouzeron 
e. St Bris [Sauvignon Blanc] 

17. Burgundy runs from Chablis – just south of the department of Champagne-Ardennes 

to Chalon. Traditionally, the “Golden Road” [ the Côte d’Or] N84 runs from Dijon to 

Macon. 

18. The Côte d’Or is divided into two parts; 

a. Côte de Nuits; and 
b. Côte de Beaune. 

19. It is said the wines of the Nuits are heavier and there are more of the Grands Crus 

within that area. Those nearer to Beaune are softer and are sometimes called; “vins 

des dames” 

20. I would be remis if I did not mention the Confrerie…….[Give a brief history and 

produce the menu] . The Confrerie is not the same as the Hospices de Beaune 

although they co-operate together and if one is really lucky, a Hospice wine is served 

as one of the six at a Chapitre. 

21. I’m going to deal briefly with the great whites of Burgundy;  

a. Le Montrachet 
b. Corton 
c. Meursault 
d. Chablis 

22. Chablis is an AOP (Appelation d’Origine de Production). There are a very large 

number of producers. The best of the co-operatives is La Chablisienne and one of the 

better producers is Laroche. Perhaps we should have a further meeting dealing with 

the great whites and the extremities of Burgundy, namely; Chablis and the 

Maconnais. 
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23. The wine I have chosen is ***Chorey-Les-Beaune from Drouhin, 2016. The wine 

which survived the unusually hard late frost looks great. Healthy, ripe fruit with a 

welcome freshness. It’s from the southern Côte d’Or as its name suggests. [See Map] 

Drouhin is a well reputed maker of this wine and others. They have a domaine in 

Oregon, which produces (at a cost) excellent Pinot Noirs. It is managed by Mme. 

Lauren Drouhin. 

24. The characteristics of the 2016 are: 

a. 13% ABV 
b. Light side of medium taste 
c. Very smooth 
d. Dry but not bone dry 
e. Medium acidity 
f. Predominantly cherry, raspberry and fruit 

25. Drouhin is still family owned. It is particularly famous for “Clos des Mouches” 

[honeybees]. The House produces wines of character and complexity and of 

consistent high quality. It was founded by the current management’s great-

grandfather. 


