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In This Issue – 135 Producers & 991 Wines Reviewed


Domaine Anne-Françoise Gros (Pommard/Beaune)

2009 Bourgogne-Hautes Côtes de Nuits 	red (86-88)
2009 Chambolle-Musigny 	red (89-91)
2009 Echézeaux Grand Cru 	red (92-94)
2009 Richebourg Grand Cru 	red (93-96)
2009 Savigny-lès-Beaune “Clos des Guettes” 1er 	red (89-92)
2009 Vosne-Romanée “Clos de la Fontaine” 	red (87-89)
2009 Vosne-Romanée “Maizières” 	red (88-91)
2009 Vosne-Romanée “Aux Réas” 	red (89-91)

François Parent (see below), who is married to Anne-Françoise Gros and directs both his domaine and that of his wife’s, describes 2009 as a “beautiful vintage where the only problem is perhaps a lack of acidity. There were no early season disruptions or disease pressure and because of that, yields were excellent and the berries had normal skin thicknesses. We began picking on the 12th of September and if I had it to do over again, I would have started picking 4 to 5 days earlier. There was a lot of sugar and the alcoholics had trouble finishing though in the end, they managed on their own. Because of this, I did not concentrate any of the wines in 2009. As to the wines, they are very suave and charming and will probably age a bit like the ‘99s have but definitely more rapidly than the 2005s. In my view, 2009 is an excellent vintage but not a great one.”
(Cellar Door Selections, www.cellardoorselections.com, Columbia, MD, New Castle Imports, www.newcastleimports.com, Myrtle Beach, SC; Bibendum Wine Ltd., www.bibendum-wine.co.uk, La Réserve and Tanners Wine, www.tannerswines.co.uk, all UK).

2009 Bourgogne-Hautes Côtes de Nuits : A ripe but perfumed and pretty nose offers up delicate red berry fruit and stone aromas that merge into pure, precise and utterly delicious flavors that possess a hint of animale on the persistent finish. This is a lovely Bourgogne and worth a look. (86-88)/2013+

2009 Vosne-Romanée “Clos de la Fontaine”: An attractively spiced nose of earth, cassis and red currant aromas leads to fresh, intense and detailed anise-infused flavors that exhibit a touch of oak on the delicious and mouth coating finish. This is not especially concentrated but I like the balance. (87-89)/2015+

2009 Vosne-Romanée “Maizières”: (from 45+ year old vines). A slightly riper nose reveals notes of cassis, soy, hoisin, cassis and red berry liqueur notes. The rich and relatively full-bodied flavors are both velvety and seductively textured with a floral quality to the impressively long finish. A fine if not truly exceptional villages. (88-91)/2016+

2009 Vosne-Romanée “Aux Réas”: A ripe, elegant and admirably pure blend of red and blue pinot fruit, spice, earth and hints of violets leads to rich, supple and opulent flavors that are underpinned by relatively fine tannins and excellent length. This forward and supple offering is very Vosne in character and worth a look. (89-91)/2015+

2009 Savigny-lès-Beaune “Clos des Guettes”: (from a vineyard purchased in 1995). An expressive and pretty nose reveals notes of pungent earth, wet stone and red currant that introduce rich, detailed, intense and vibrant medium-bodied flavors that possess dense but fine tannins and excellent balance and length. There is some wood influence on the finish though there is sufficient mid-palate concentration that this should have no trouble integrating it. (89-92)/2016+
 
2009 Chambolle-Musigny: A very ripe though reasonably fresh and bright nose of red currant that is nuanced by hints of minerality and blue berry liqueur. There is good richness to the full, delicious and voluminous flavors that enjoy an abundance of dry extract that buffers the firm, balanced and persistent finish. A lovely villages. (89-91)/2015+

2009 Echézeaux: (from a .26 ha parcel of vines planted in 1931 in the climat Champs Traversin, which is occasionally referred to as Le Petit Citeaux). Mild reduction is not sufficient to completely hide the spiciness of the nose that continues onto the rich, full and very serious broad-shouldered flavors that retain an excellent sense of underlying tension as well as fine precision on the powerful, palate staining and beautifully long finish. Impressive potential here. (92-94)/2021+

2009 Richebourg: (the Richebourg parcel now totals .6 ha after it was combined with the vines that formerly belonged to Michel Gros, which he agreed to exchange so that he could keep the Vosne 1er Clos de Réas as a monopole of Domaine Michel Gros. The Richebourg vines have been replanted 3 times and they are now 15, 25 and 70 years of age). Strong reduction obliterates the nose though there is plenty of vibrancy and life to the mineral-driven, intense and focused big-bodied and overtly muscular flavors that are beautifully precise on the incredibly backward and austere finish. This will require at least 15 years to be at its best and 20 would not surprise me. Impressive as hell but don’t buy it if you don’t have the discipline to wait as it would be a waste to open this too young. (93-96)/2024+


François Parent (Pommard/Beaune)

2009 Beaune “Les Boucherottes” 1er 	red (89-92)
2009 Clos de Vougeot Grand Cru 	red (92-94)
2009 Morey St. Denis 	red (88-91)
2009 Pommard “Les Arvelets” 1er 	red (90-92)
2009 Pommard “Pézerolles” 1er 	red (91-93)
2009 Pommard “Epenots” 1er 	red (91-93)
2009 Volnay “Frémiets” 1er 	red (90-92)

François Parent also directs and makes the wine for his wife’s domaine, A.-F. Gros (see above); please also see Domaine A.-F. Gros for vintage comments and other specifics.
(New Castle Imports, www.newcastleimports.com, Myrtle Beach, SC andCellar Door Selections, www.cellardoorselections.com, Columbia MD; Bibendum Wine Ltd., www.bibendum-wine.co.uk, La
Réserve and Tanners Wine, www.tanners-wines.co.uk, all UK).

2009 Morey St. Denis: (from purchased grapes). A relatively reticent nose of red berry fruit, warm earth and ripe plum aromas leads to rich, fresh and attractively vibrant middle weight flavors that possess a textured and quite supple mouth feel. There is good balance and length to the finish that is shaped by ever-so-mildly rustic tannins. A fine villages. (88-91)/2016+

2009 Beaune “Les Boucherottes”: (from 50+ year old vines). A relatively high-toned nose of red currants and raspberries is laced with soft earth notes that continue onto the rich, supple and very round flavors that are generous and quite plump, all wrapped in a fresh, utterly delicious and impressively persistent finish. This makes you feel like drinking it though it will also age if desired. (89-92)/2016+

2009 Volnay “Frémiets”: A deft touch of wood sets off red currant and pungent mineral notes that can also be found on the beautifully well-detailed middle weight flavors that possess fine precision and a lovely sense of underlying tension on the refined and focused finish. A classic Volnay of finesse and grace. (90-92)/2016+

2009 Pommard “Pézerolles”: Here the nose is noticeably riper though not surmature with its mix of red and blue pinot, plum, stone and earth aromas. There is good verve and plenty of punch to the detailed, intense and mineral-inflected mediumbodied flavors that deliver excellent length and like the Frémiets, are an exercise in finesse. Lovely juice. (91-93)/2017+

2009 Pommard “Les Arvelets”: Reduction renders the nose difficult to read but there is ample vivacity to the bigger, richer and more overtly powerful flavors that possess plenty of dry extract that buffers the very firm tannins on the focused and mouth coating finish. This is a very serious effort that will benefit from up to a decade of cellar time. (90-92)/2017+

2009 Pommard “Epenots”: (50% each from Grands and Petits). Strong reduction completely dominates the nose. There is excellent volume though to the powerful, concentrated and built-to-age flavors yet almost surprisingly, the mouth feel is really quite fine and if not exactly delicate, elegant would be a good description. That said, the tannins are quite firm on the impressively persistent finish and this offers an ideal combination of power and refinement. (91-93)/2019+

2009 Clos de Vougeot: Again, strong reduction renders the nose impossible to evaluate. The cool, pure and powerful bigbodied flavors possess excellent size and weight along with excellent concentration and mid-palate fat that buffers the very firm and mildly rustic tannins on the hugely long finish where touches of minerality and wood surface. This is less youthfully austere than it typically is but this is going to require all of 12 to 15 years to reach full maturity. (92-94)/2021+
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