Beaune, Meursault

Last month I hope I tickled your palates with tales of Chablis that wonderful White Burgundy situated in the district of Yonne.

I continue my journey south to a tiny town with a very big heart, Meursault. Very big in a vinous way of course as this fabled white wine is undoubtedly one of the very best known wines in the world. 

My hosts are the renowned “keepers of tradition” Bouchard Pere & Fils who own and direct a number of the very best sites in and around Meursault. These sites are divided into village vineyards plus special vineyard holdings that comprise Premier Cru status.

A breeze around the vineyards proved invaluable as we noted famous sites on gentle sloping hills. The view, mainly south-east, is partly sheltered by an escarpment to the north that is part of the secret of the changing soil structure that is so important to all Burgundies. This is ancient limestone country with smatterings of volcanic rock and marlstone that create a perfect home for the searching roots of the Chardonnay vine.

Each village site is carefully monitored throughout the year, meticulous attention to the minutest detail it de rigeur with retained vineyard hands noting every centimetre the young vine grows.

As we surveyed the contours of this precious land you can’t help wondering if visionaries of centuries past, that discovered these sites and planted fledgling vines, knew what elixir could be offered up from the soils. 

Meursault is “a wine of two ages” often showing light minerally notes with a distinctive hint of honey in its youth. This changes dramatically with age as the wine “fills out” with complex nutty flavours over rich seasoned fruit.

They are wines to savour, wines to invest in, wines to cherish. 

My journey wasn’t complete without a tasting of Bouchard’s Meursault portfolio but this was no ordinary tasting as we were invited to taste in ancient hidden cellars situated in the heart of the town.

We tasted a fight of eight wines from the 2000 vintage offering different styles produced from different vineyard sites.

Needless to say it was nothing less than sensational, each village or Domaine wine showing individuality and temperament, some offering youth and vitality and others begging to be left interned in the bottle for a few years more.

These are truly wondrous wines made to exacting standards with some vineyards producing as few as 200 cases of wine per vintage!  Search them out, invest in a few bottles, they will repay (given time) with sheer brilliance.

Over the next couple of days our wonderful hosts wished for us to taste some of their famous wines from Cote de Beaune and Cote de Nuits. These legendary reds are the stuff dreams are made of with their svelte-like texture and soft fruit bouquet deriving from the grape Pinot Noir.

Maison Bouchard is fortunate to own substantial vineyard holdings in both regions making them one of the most respected landowners, winemakers and negociants in Burgundy. 

As with Meursault we were taken on a “magical mystery tour” of the fabled vineyards of the Cote de Nuits encompassing such landmarks as Nuits St-Georges, Echezeaux, Clos Vougeots, Vosne Romanee, Bonnes Mares, Chambolle-Musigny and Gevrey Chambertain. 

This springtime excursion was fascinating as we viewed the vineyards from northern vistas allowing us to observe the soil formations and contours of the land void of foliage at this time of bud burst. 

Our tasting back in the heart of Beaune comprised five samples each of some of the most famous wines from Cote de Beaune and Cote de Nuits from the excellent 2001 vintage.

We started with wines from the hillside sites of some of the most beautiful vineyards throughout the Cote de Beaune. The weather pattern for the 2001 vintage was fairly even with hot spells in July and August followed by a cool September. Theses patterns enabled a healthy harvest that started on September 18th and continued throughout the next few weeks. 

After fermentation in stainless steel the must is then transferred into oak barrels for maturation. The wines were then racked in the following Spring  through to September of the same year.

Each different parcel of vines comprising different styles of Beaune is treated differently in the cellar. Nothing is left to chance as individuality and uniqueness is the hallmark of wines from Bouchard Pere & Fils.

The flight of wines from Cote de Beaune showed deep colour with a perfumed (often-violet) nose opening out into a ripe cherry/blackfruit bouquet.

Velvety soft sweet ripe fruit filled the front of the palate followed by fine-structured tannins c/w a dollop of essential acidity. This indicates a wine in the first throws of development. All five of these fine wines might even “go to sleep” for a couple of years waking up with a vinous balance that only age can provide. 

The wines from Cote de Nuit were again highly perfumed but his time showing a fuller (muscular) elegant style. Tannins and acids predominate again indicating a long life ahead.

The exclusive Chambertain Clos de Beze was just about the perfect wine of the vintage expressing a soft fruit nose, magnificent intense richness on the palate and a fine, long finish. And this wine’s still a baby! Lock up for ten years I say!

Stockists of these sumptuous reds include, The Nobody Inn – Doddescombsleigh tel. 01647 252394 or Charles Steevenson, The Wine Warehouse – Tavistock tel. 01822616272, 

Visiting France is always a treat but visiting Beaune is gastronomic and vinous heaven with excellent medium-priced hotels and terrific rustic restaurants around every corner of this elegantly preserved medieval town. Somehow these lovely wines need great food to match them so why not dust down those (numerous) French cookbooks I know you have and try your hand matching some of these wonderful Burgundies from Bouchard Pere & Fils with some of the classic dishes of the region.

They’ll have you swooning! 

