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In This Issue – 154 Producers & 1180 Wines Reviewed

Domaine Anne-Françoise Gros (Pommard/Beaune)

François Parent (see below), who is married to Anne-Françoise Gros and directs both his domaine and that of his wife’s, describes 2010 as a “vintage that had a difficult start but an excellent ending. In this sense it makes me think of vintages from 30 years ago except that here we had a happy ending which wasn’t always the case in the late ‘60s and much of the ‘70s. We did lose some vines due to the severe frost in December of 2009. In a typical year we lose around 600 vines but in 2010 it was three times that figure. We picked relatively late as we didn’t start until the 26th of September. Besides, there would have been no point in waiting any longer as the majority of leaves were already brown at that point meaning that no meaningful photosynthesis was going to occur. The general quality of fruit was super clean and it was nice to see such a high degree of phenolic ripeness at relatively modest alcohol levels, which is to say between 12.5 and 13%. On the negative side however was the tiny yields and we were down between 30 and 40% relative to what we realized in 2009. This was in good part due to the high incidence of shot berries due to the poor flowering and we had more of it in the Côte de Beaune than in the Côte de Nuits. For example, in an average vintage the typical bunch weighs around 160 grams, [roughly 1/3 of a pound] where as in 2010 it weighed only 60 grams. [about 1/8 of a pound] What I like best about the 2010s is how fine they are, in fact they remind of a blend of 2007 and 2008 in the sense that they have more flesh than the 2007s and riper acidities than the 2008s.”

2010 Bourgogne-Hautes Côtes de Nuits: A distinctly earthy red and dark berry fruit suffused nose blends into detailed and energetic middle weight flavors that evidence pretty mineral notes on the balanced and delicious finish. The supporting structure is ripe, which isn’t always the case in the Hautes Côtes and overall, this is serious and delivers very solid quality. Worth considering. (86-88)/2014+

2010 Vosne-Romanée “Clos de la Fontaine”: An expressive nose of red and blue pinot fruit liqueur and soft spice nuances leads to nicely concentrated, suave and round medium-bodied flavors that possess good mid-palate fat, all wrapped in a naturally sweet finish. This delicious and succulent effort is not especially complex but I like the delivery. (87-90)/2017+
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2010 Vosne-Romanée “Maizières”: (from 45+ year old vines). A slightly riper nose of red berry fruit liqueur also features hints of violets, anise, clove and cinnamon. There is lovely texture to the sappy medium weight flavors that possess fine volume but also good delineation on the mouth coating, clean, dry and beautifully well-balanced finale. (88-91)/2018+

2010 Vosne-Romanée “Aux Réas”: Here the nose is similar to that of the Maizières but with more soil influence that also extends to the rich, round and silky flavors where the supporting tannins are somewhat finer, all wrapped in a complex, long and equally well-balanced finish that is equally persistent. While the characters of these two wines do resemble one another, they are clearly not identical as the Maizières is more robust and the Aux Réas somewhat finer. (88-91)/2017+

2010 Savigny-lès-Beaune “Clos des Guettes”: (from a vineyard purchased in 1995). This is notably ripe yet fresh with pretty and perfumed aromas of red berry fruit liqueur that displays a base of pungent Savigny-style earth. There is excellent richness to the very generous, round and suave middle weight flavors that coat the palate with dry extract on the mineral- inflected, delicious and persistent finish that offers good but not special depth. Clos des Guettes is often rather severe and austere in its youth but this is positively cuddly relative to a classic example. (88-91)/2017+

2010 Chambolle-Musigny: This is also quite ripe with a densely fruited nose of plum, raspberry and violets. The rich, generous and very easy-to-like flavors are utterly delicious and display a silky mouth feel as the supporting tannins are ultra- fine on the lightly mineral-suffused finish. This is certainly pretty if not particularly deep. (87-89)/2016+

2010 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). This is quite deeply pitched with a broadly ranging nose of diverse elements that include spice, red and blue pinot fruit, plum, lavender and violets. There is excellent size, weight and richness to the detailed and very well delineated flavors that possess outstanding depth and length on the balanced and mouth coating finish. (91-93)/2022+

2010 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). An exuberantly spicy, fresh and ripe nose speaks of red berry fruit liqueur, plum, anise and clove plus discreet mineral nuances. The powerful and sleekly muscular flavors are quite firm yet there is a certain generosity present that finesses any sense of toughness. Indeed this is relatively forward for a young Richebourg. While there is fine depth and length present, this strikes me as more of a very good rather than genuinely outstanding vintage for this wine. (91-94)/2025+

Domaine/Maison François Parent (Pommard/Beaune)

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

2010 Morey St. Denis: (from purchased grapes). A lightly spiced and notably earthy nose offers up notes of violets, cassis and red currants. There is good mid-palate fat to the round, rich and agreeably middle weight flavors that are supported by enough structure to provide the proper focus on the ever-so-slightly sweet finish. Correct. (87-89)/2016+

2010 Beaune “Les Boucherottes”: (from 50+ year old vines). This is really quite ripe though there is also good freshness to the red berry fruit liqueur aromas. The markedly rich flavors possess a suave mouth feel that culminates in an utterly delicious finish that delivers fine length. I like the style and the overall sense of balance. (89-91)/2017+
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2010 Volnay “Frémiets”: Not surprisingly, this restrained effort is a good deal more elegant with its high-toned essence of red pinot fruit and wet stone suffused nose where the mineral component also is quite prominent on the intense and well- delineated flavors that also possess a suave mouth feel. This energetic effort is ripe and generous but fundamentally a wine of finesse. (89-92)/2018+

2010 Pommard “Pézerolles”: This is even more reserved and while not mute it takes aggressive swirling to coax the red and blue fruit liqueur aromas that are trimmed in floral and stone notes to emerge. The delicious and relatively refined middle weight flavors also evidence mineral hints on the balanced and lacy yet firm and ageworthy finish. This is a lovely combination of focused power with finesse that makes for an understated and harmonious effort. (90-92)/2018+

2010 Pommard “Les Arvelets”: This solidly ripe effort retains a good sense of freshness and verve both on the red pinot fruit, earth and humus-infused nose as well as the round, supple and accessible flavors that tighten up considerably on the firm and attractively persistent finish. This is not especially complex at present but the underlying material appears sufficiently concentrated that more depth should develop in time. (89-92)/2018+

2010 Pommard “Epenots”: (50% each from Grands and Petits). This is also quite ripe with an appealingly layered nose of mixed red berry fruit aromas and plenty of warm earth influence. There is excellent volume to the delicious and distinctly suave medium weight plus flavors that possess plenty of extract that buffers quite well the otherwise notably firm tannic spine on the powerful, focused and highly persistent finish. Lovely and serious. (90-93)/2020+

2010 Clos de Vougeot: A reserved and quite cool nose combines plum, black berry, anise and violet nuances along with plenty of earth influence that also characterizes the exceptionally rich and full-bodied flavors that possess a textured mouth feel in large part because of the impressive amount of sap. The tannins are certainly firm but they’re presently completely enrobed by the extract and thus rendering this more approachable at present than it will be in a few years as this is clearly built for the medium to long haul. (91-93)/2022+
