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the vineyard and ix's vimes

Acrons all the vineyards the average vine age is 45 years.
The Chardannays aee actually separated into 16 different
parcels all of which are vinified separately. The highest
parcels a3d the floral aspects to the wine, the middie
parcels adding to the power and the lower parcels providing
the swsetsess. The 1970 were & time of changs, many of
the vanes wene tired and required replacing. jean had
aquaincance 1o one Mr Raymond Bermard, a ploneer of clonal
b Lo = s was U 1oute e ok T replacessment,
Jean=Charles when be staned in the domaine decided 1o
chack the elfickncy of thess clones, net just by the quality
of the cuvies, but investigasing underground how good the
1004 systems were, Whilst happy with these vines, he didn't B =
s 10 loge the diversity of a vineyard whare sy vines 10 e B B d Mubar GrmndCru
pre-dated clones 30 in recent times. pilection masiale has

Been used a3 the means of Jean-Charkes i3 comvinced that g Fit their
Bocation; to amplify his assertion he points to the vines of Anne-Claude Leflaive and Doménique Lafon - also
chardonniy - but e grapes and vines look quite diffesent 16 those of his grewn in Cortea, This
ebsarvation leads him to conssder his viseyard an ‘entity’,

Jean-Chasles points ta the times after the was when first, horses were replaced with tractors, and second
because and npacted, grew and
gnivw, b fays that it was precisely this that made the seil more and more fragile. despite baing farmsars, there
Wk & gémaration that fargot o look after the sail which boes them thesr fna. Today there are i herbicides
or fertilisers allowed in or on the domaine’s vineyards.

The Wises

Jeam-Charles practices bees sturing for his whites, he feels it adds
an extra complexiny, he alzo eschews new oak, using Just enough
o quires = Ily around 30, The Charbe

has & vesy good reputation - and i's no surpeise - for n's quality
level it i3 something of & Burgundian Bargam. It tastes fantastic
young and cid, and shows super complexity. Personally 'l try 1o
aveid drinking It (3t laast my own betlas) 3 an intermadiate age.
The red wine ks different, entieized in some quaness fos many
years, pran-Charles has worked very hard to make 4 defference
Yhelds are restricted by green harvesting 10 an average of 30 hi/ha
There is compde: ind a period of cold o 1 thank shows.
' chaliy base, But the tanning are today very svelte and the concentration is exactly where it should be.
Jean-Chasles suggests that blind, you would never place this wine as 4 Corton - I'm ot sure, It reminds me
wery much of Belland’s Comon Clas de La Vigne ais Saint - Bt | keow what s mesns, and it's & very
meresting wine though relatively expensive In it's gense vs the Charlemagne.

The domaine by virtue of ' Large holdings dots what many canmot - it cellars & kot of older vintages, Doe't
dismiss the occasional 1991 or 1995 on the shell of your local merchant - it could have come direct from
v ¥ = ahways chack ax g vintagest

A sedection of domaine wines follow. Al drunk cre evening in July 2004 - togesher with dinner - they weren't
actiaally drunk in this arder but | ry 1 muke it eassr for you

2002 Bomne: ©

A young, pale colour, A wine whose aromatics magor on fruit. Seems fat, but needs just a Mthe more time as
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there's suill & batle ak g Gives ot acidicy, most likaly dut 15
extra fat. Probably staring to sing s you read this - of beave unsil 2015+

2001 Bo du M <

Sar colour &S the 2000, The wire shows & blast of fran o the nose. The steely palate is much more
UArAl Ehan (e 000 RIS SIS AN SE4T £O Show &n €X1Fs MNGEN CRIEHE I#35-1RAN pRrCing ACIdITY.
Wery drinkabie todary, a bit of a honey.

2000 Bomne: T £

Light colour again. Agan & hagh toned mase, slightly alcoholic. The palate i Fit eather than faz, super
focused Charlemagne intensity. Lovely textire, really nice acidity and 4 geeat fintsh. Few words but great
wine.

1997 ¥, Corton-Cl <

& deaper yellow colour. The high-toned nese has hints of cak and is much mees backward than & recent half
boathe thar showed lots of exotic fruit. The palate doesa’t have the kick or the complexity of the 1555 thar
Follows, T1ill 5 15 Showing in 3 very young and backward way, This wing from tha domaing 15 also quits
backward compared to ather examgles - presumably from cooles storage.

199% Bonne, <

Mecium golden colour, The nose s a lintle chosed with what | first thought 1o be faint exidative notes but
with air becomes honied. The palate is far and concentrated showing real comphexity and super ackdity. The
finish is reminiscent of fresh, wild strawberries. This wine will last a very long time - and will be super.
1904 Bonnesu du Marteay, Corton-Charlemagne &

Lighter colour. The nose majors om honey. A real Charlemagae Blast of concentration on the palate. Relatre
£ the previcus wines this 15 a litthe more meted and shorer, but in isolation this is stll very nice wine and
was very much enjoved with dinner,

1993 ¥, Corton-Ch <

Relatively pale colour. The nose is open, high toned and pure. The palate shows & lovely Bland of fa and
acidaty 1 4 young fruit, Very long too. This will be 4 wonderful

wine, but you should stll wast.
1985 " , Corton-C €

Frien magaum. Bright gelden eeloar, The note shows complex motes that ncluds homey and lisslin, &
medel of freshoess and power the palate has engeossing complexity and & special ‘extia’ dimension on the
finish. Real class.

2002 Boaness du Martrey, Corton £

Mecdium=plus colour. The nose 15 a blend of red and black fruits, Not the obwvicws fag and flashy friendliness.
of mait 20025, much more & clasii, concemrated brooding wirs, The tansin shows 4 good grip and thare's
a lovely fruity bength. & very good wine.

2001 Boancau du Martray, Corton €

Mechium, medium-plus coliur, The nose is 4 lithe tighter and less
communecative, some powdery red frut, Shows & very young and
backward palate. Excellent quality 1o the fruit and good length toa, This
wirse begs several years in collas bea should be worth the wait,

2000 Bomnesu du Martray, Corton &£

Mchium, medium-plus colies, Fieasing high-tomed red cherry fruit
shows on the mose. There's a solid core of fruit om the palate. A silky,
‘widk, expansive impression in the the mouth with vebwety tannin. Long
‘with a definite personality. This is & serious 2000,

1903 Boaneau du Martray, Coron £

From magoum. Deep colour. High tones over a base of raising and dried
red fruit on the nose. A really nice core of concentrased fruit on the
palate puihed bang inta the finish by fieit-class '03 acidity, The graimy
FARAAL ANt Bave tha Lanhietiestinn af Phe sarant winss. bat Phit i
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don't have the

cartainky & very enjoyable finale and still & very young wine in this.
format,

. bt this is.

21420, Pernand Varge
Framce
el +33 380 21 5064

Oue response o “Profile: Dousine Boeau du Mastsay (Pernand)”
ke
January 1, 2015 at 759 pen | Permalink | Reply
Great wirses which | love. When did the Domaine "”qul" botthes?

Agree? Disagree? Anything you'd like to add?

Enber your comment here.
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