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Visually, Burgundy isn’t a particularly mysterious place; 
the low-growing Pinot Noir and Chardonnay vines 
hunker over the earth in their search for heat. From 

a vantage point to the east of Chablis, you can survey the 
gentle landscape and precious grand cru sites in a sweep-
ing glance but, the wines themselves continue to remain a 
mystery—one that we ponder with each passing vintage. 

During the week-long parade of trade tastings known 
fittingly as Les Grands Jours, it seemed as if no stone has been 
left unturned by importers in their efforts to demystify the 
wines. Tastings that began in Chablis and stretched to the far 
reaches of the Mâconnais revealed that, while importers have 
been astute in seeking out quality, there are new discoveries to 
be made in Burgundy. Primarily in the form of young produc-

ers who have branched out, after years of mentoring, to start 
their own labels and less-visible sub-regions whose wine 
quality is pushing forward by leaps and bounds. 

At this bi-annual celebration, Burgundy’s grand cru vine-
yards sustain the most scrutiny, and at the elegant “Nobility 
of Clos Vougeot” tasting at Château du Clos de Vougeot, more 
than 50 producers presented wines from the fabled site. With 
smaller producers pouring side by side with some of the 
region’s most recognizable names—Drouhin, Faiveley, Jadot, 
Latour, Prieur—equal consideration is seemingly given to 
everyone. Similar tastings “From Chambolle to Morey” and 
“The Maranges to Montrachet Going Though Santenay and 
Saint-Aubin)” included both grand cru producers and their 
neighbors, creating a truly exciting dynamic.

            The
Undiscovered

Burgundy
by Deborah Parker Wong

REVELATIONS FROM A 
DYNAMIC WEEK OF TASTINGS

Working north to the premiers crus village of Mercurey in the Côte Chalonnaise, for 
the “Heart of Burgundy” tasting, producers here make both red and white wines, 
though few excel at both. Overall, the 2010 whites showed simpler and softer with 
ripe, fleshy tropical fruit and a crisp finish with better examples from Domaine du 
Clos Salamon including a 2010 Givry 1er Cru Blanc La Grande Berge with plenty of 
dry extract and more complex fruit, and a 2010 Mercurey Blanc Les Ormeaux from 
Domaine du Château d’Etroyes that was floral and crisp.

Notable reds included Louis Max of Domaine La Marche, who makes an entry-level 
Bourgogne Côte-Chalonnaise Rouge 2009 that is floral with tasty, lush fruit and a 
rich, savory and structured 2010 1er Les Vasées. Baptiste Lumpp of Domaine Vincent 
Lumpp makes only premier cru wines with a Givry Clos Jus 2009 easily one of the 
best red wines of the tasting, along with an equally compelling Le Vigron 2009, both 
being aromatic with good structure and spicy fruit. At Domaine Philippe Garrey, a 2010 
Mercurey 1er Cru La Chassière also had structure with clean, savory typicity. 

At a “Salon for Young Talents” held in Beaune, Mercurey producer Loïc de Suremain 
of Domaine de Suremain poured an impressive lineup of premier cru single vineyard 
wines. The estate’s 2009 Les Criochots and La Bondue were superlative and derive 
their rich fruit and expressive mid palates from clay sites.
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Mining in Mercurey

Domaine Louis Max Mercurey 
Les Vasées.

FRANCE
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West of Chablis 
There may be few undiscovered Chablis 
producers, but the 2010 vintage could 
serve to reform the anything-but-
Chardonnay faction with its purity and 
drive. The discoveries here are found to 
the west of Chablis in Saint-Bris where 
Chablis producers are working their 
magic with Sauvignon Blanc. Producer 
Clothide Devenne of Les Temps Perdus, 
who is well known for Chardonnay, 
makes an old-vine Sauvignon Blanc 
from neighboring Saint-Bris, the 2010 
of which is pure liquid minerals with 
only the faintest trace of fruit. The 2011 bottling from younger vines shows gorgeous 
smoky aromas and clean, herbal, persistent flavors. In nearby Chitry, brothers Marcel 
and Thibaut Giraudon produce a stunning example of Bourgogne Aligoté, a regional 
benchmark by any standard, with apple and stone fruit flavors that are lean and bright. 
Their 2010 Chitry Blanc is even more precise, elegant and long. 

For Deborah Parker Wong’s tasting notes on Burgundy and more photos, 
see www.tastingpanelmag.com.

The Brightest Whites
The producers of Saint-Véran, a village appellation in the Mâconnais that surrounds 
Pouilly-Fuissé, presented a solid group of attention-getting 2010 Chardonnays at the 
“Symphony Mâconnais” tasting. After working through a self-poured showcase of at 
least 30 Saint-Véran wines, there was just enough time to meet a few of the wine-
growers behind the labels, most of whom produce several wines from the region in 
addition to Saint-Véran.

Producer David Fagot’s rendition was bright, 
delicious and lengthy; it sent a very clear message 
about his generation’s approach to winemaking and 
a commitment to quality. Fagot, who is located 
in Solutré-Pouilly, also produces distinctly mineral 
Pouilly-Fuissé wines that spend some time in foudre. 

Richard Martin, who works with his brother 
Stéphane at Domaine de la Croix Senaillet, pro-
duces no less than seven Saint-Véran wines, with 
the En Pommards serving as the ambassador for 
this specialist portfolio. Producers Domaine des 
Poncétys, which poured four sublime examples, 
Philippe Charmond, the Bret Brothers and Trenel 
Fils were among the top wines of the group, all for 
their purity, concentration, typicity and finish. 

Standouts from surrounding villages included 
Cédric Chêne’s 2011 old-vine Mâcon- La Roche-
Vineuse follows two excellent vintages for 
Domaine Chêne, but a stellar 2010 Mâcon-Village, 
though a touch softer, was pure and concentrated 
showed equally well. Jean-Yves Deloy, Domaine 
Eloy in Fuisse, bottles a Saint-Véran, but his 2010 and 2011 Pouilly-Fuissés were bright, 
pure and tasty standouts as was a concentrated and silky Mâcon-Villages 2010. 2010 
in the Mâconnais does not disappoint, and of the 2011s tasted, there’s reason enough 
to spend time discovering the handiwork of the young producers here. 

Clothilde Devenne of 
Les Temps Perdus.

David Fagot’s distinctly miner-
ally Pouilly-Fuissé.
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The Giraudon brothers, Marcel and Thibaut.

Saint-Véran from 
Philippe Charmond.
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