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wo thousand fourteen is a good year," 

said Bernard Dugat."The wines are 

delicious and they will evolve 

relatively quickly, before the 2013s. 

Thanks to their round tannins, they're more 

harmonious than the 2013." Dugat started harvesting 

on September 15, bringing in fruit with about 12. 5% 

potential alcohol and chaptalizing to roughly 13%. He 

attributes this level of ripeness to the fact that he's 

"constantly in the vines cutting off underripe fruit," 

adding that he kept "the good foliage" in 2014, which 

allowed the ripening process to continue, bringing 

rounder tannins and more flesh to the wines. Dugat 

vinified most of his 2014s with a high percentage of 

whole clusters--between 70% and 100%. Most of the 

wines were racked in July or August following the 

malolactic fermentations. Dugat ages all of his crus in 

100% new oak; he has exclusively used François 

Frères barrels since 1999. Incidentally, as of 2015 this 

estate is certified organic. 

 

2014 Mazis-Chambertin  

Vieilles Vignes Grand Cru 

90% vendange entier; from vines averaging 70 years 

of age):Healthy red-ruby. Wild, complex aromas of 

blackberry, blueberry, faded rose, white pepper and 

truffley underbrush. Less silky and accessible today 

than the Mazoyères owing to its strong saline 

minerality; this is a deeper wine but much less 

explosive today. The tannins here are tougher than 

those of the Mazoyères and will require a good eight 

to ten years of cellaring, but the very long, palate-

staining finish suggests that this wine will be superb.  

93-96 

 

 

2014 Gevrey-Chambertin Lavaux Saint Jacques 

Vieilles Vignes 1er Cru 

 (these vines were picked at the end): Bright ruby-red. 

Highly complex but laid-back aromas of blackberry, 

cassis, black cherry and licorice convey a distinctly 

cool terroir-driven perfume. At once suave and tight, 

combining terrific gras and lift, with juicy acidity 

giving tension to the middle palate. Finishes with 

wonderfully refined tannins that are totally enrobed by 

the wine's dense fruit. A splendid premier cru with 

terrific sucrosité and persistence.  93-95 

 

 

2014 Mazoyères-Chambertin  

Grand Cru 

(90% vendange entier): Dark red-ruby. Explosive yet 

airy aromas of black raspberry, espresso and game. 

Wonderfully silky and fine-grained on the palate, with 

powerful minerality giving the wine terrific inner-

mouth energy. Complex soil tones complement the 

dark berry and bitter chocolate flavors on the refined, 

very long finish.  93-95 

 

 

2014 Charmes-Chambertin  

Grand Cru 

(just 30% vendange entier; includes one-third 

Mazoyères fruit):Deep ruby-red. Aromas of dark 

berries, bitter chocolate and licorice complicated by a 

strong violet character and a honeyed nuance. Plush 

and sweet on entry, then round, fat and seamless in the 

middle. Tightens up a bit on the finish, displaying 

more obvious oak influence than the Lavaux-Saint-

Jacques, but this harmonious grand cru shows classy 

tannins.  92-94 

 

 

2014 Gevrey-Chambertin Champeaux 

Vieilles Vignes 1er Cru 

Bright medium ruby Savory aromas of blackberry, 

bitter chocolate, liquid smoke and animal fur. At once 

silky and bracing, displaying excellent definition and 

lift to its flavors of blueberry, blackberry and licorice. 

Finishes juicy and long, with serious but fine-grained 

tannins and lively blackberry and violet notes. This 

really spreads out horizontally to saturate the palate 

and glistens on the aftertaste.  92-94 
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2014 Gevrey-Chambertin Petite Chapelle 

1er Cru 

(only 40% vendange entier, as with the Charmes-

Chambertin): Full ruby-red. Vibrant aromas and 

flavors of blackberry, violet, licorice pastille, bitter 

chocolate and wild mint. Boasts compelling sweetness 

and texture, not to mention inner-mouth tension. 

Finishes with surprisingly sweet tannins and distinct 

minerality. Dugat noted that this wine started off hard 

but that the racking brought much more refinement.  

91-93 

 

 

2014 Gevrey-Chambertin Corbeaux  

1er Cru 

(vinified with 80% whole clusters): Dark ruby-red. 

Brooding, sauvage nose hints at black fruits and game. 

Surprisingly round on entry, showing strong 

torrefaction character, then tightens up toward the 

back and turns distinctly severe, showing a strong 

stem element and pronounced oakiness. This 

powerful, soil-driven wine finishes with firm, slightly 

drying tannins. In an awkward stage today, not 

showing the attractive juicy character of the Petite 

Chapelle.  90-92 

 

 

2014 Gevrey-Chambertin Fonteny 

Vieilles Vignes 1er Cru 

(there's just a single 350-liter barrel of this juice; 

Dugat works these 45-year-old vines with a horse): 

Deep red-ruby. Expressive aromas of red berries, fresh 

rose and eucalyptus along with a smoky animal 

element. Sweet and intense on the palate, showing 

intriguing saline minerality to the flavors of red fruits, 

licorice and bitter chocolate. Finishes with ripe, 

palate-saturating tannins and noteworthy length.  90-

92 

 

 

2014 Gevrey-Chambertin Coeur de Roi 

Vieilles Vignes 

(from vines ranging in age from 50 to 105 years old; 

the crop level here was just 23 hectoliters per hectare, 

according to Dugat): Deep ruby-red. Very dark 

aromas of blackberry, boysenberry, licorice, bitter 

chocolate, violet and crushed rock. A step up in 

intensity and sweetness from the Evocelles, 

communicating a juicy quality to its black cherry and 

bitter chocolate flavors. Has the stuffing and size to 

support its substantial ripe tannins. Just a touch of 

finishing dryness to be absorbed. 89-92 

 

 

2014 Gevrey-Chambertin Les Evocelles 

Vieilles Vignes 

(aged in one-third new and two-thirds one-year-old 

barrels; the following wines are all aged in 100% new 

oak; 75% vendange entier): Dark red-ruby. Wild 

blackberry, licorice and minerals on the nose. Sweet 

but quite firm on the palate, and still a bit reduced, 

with firm-edged acidity and underlying stony 

minerality leavening the wine's ripe dark chocolate 

element. Finishes uncompromisingly dry, with a 

slightly tart edge and fine-grained but youthfully 

tough tannins.  88-91 

 

 

 

2014 Pommard Les Levrières 

(Dugat made 7 barrels in 2014, vs. a normal 10 to 12, 

owing to hail losses): Medium red. Expressive aromas 

of redcurrant, tobacco and red licorice. Sweet and ripe 

in the middle, with red berry and brown spice flavors 

lifted by a licorice note. Turns tighter on the back end 

but there's nothing hard or rustic about the substantial 

tongue-coating tannins. A very ripe Pommard 

villages.  88-90 

 

 

2014 Vosne-Romanée 

Vieilles Vignes 

(from La Violette and Les Quartier de Nuits; vinified 

with 75% whole clusters): Dark red-ruby. Wild 

aromas of black cherry, blackberry, sweet spices and 

violet. Juicy and savory in the mouth, with black fruit 

and bitter chocolate flavors showing a faint animal 

quality. Finishes saline and classically dry.  87-90 

 

 

  

 

 

 

 

 

 

 


