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hanks to their perennially low yields, Bernard 

and his son Loïc Dugat harvested in 2015 

between September 5 and 10, bringing in 

their fruit with potential alcohol between 

13% and 13.3% and doing no chaptalization. The 

estate-wide yield was just 22 hectoliters per hectare, 

less than that of the previous year owing to 

widespread coulure at flowering. Loïc, who has been 

working with his father for the past 20 years, officially 

assumed responsibility for vinification in 2015—not a 

bad vintage in which to start. He told me he’s looking 

to make “a less brutal style, with more minerality and 

roundness,” working with a high percentage of whole 

clusters, like his father did. But he noted that there has 

already been a lot of evolution here since 2010. 

 

Dugat described 2015 as “almost exceptional,” noting 

that it's too early to make definitive judgments. “The 

wines lack nothing,” he went on. “They have 

concentration and balance, freshness and minerality. 

They’re ripe but not roasted, and the vines were not 

blocked by drought.” Dugat told me that the estate 

carries out its pigeages “by feeling: there’s no rule 

here.” The wines had been racked once, in late 

summer following the long malolactic fermentations, 

and they were still in barrels on their fine lees when I 

tasted them in early December. 

 

Incidentally, although the Dugat wines are always 

deeply colored, my descriptions of their appearance 

are only approximate. Their gorgeous little vaulted 

cellar, built in the 11th and 12th centuries as part of a 

small abbey, is among the darkest in Burgundy (with 

Domaine Jean-Jacques Confuron’s barrel cellar 

probably the dimmest of all the estates I visit). 

 

2015 Mazis-Chambertin  

Vieilles Vignes Grand Cru 

90% vendange entier): Bright ruby-red. Aromas of 

blackberrry and licorice are complicated by a hint of 

game but do not come across as rustic. Dense, sweet 

and broad on entry, then quite backward in the middle 

palate even if it's not especially masculine or heavily 

extracted. Plush wine with good leathery reserve. 

Finishes with palate-saturating horizontal tannins and 

superb length. One of the most refined wines in this 

cellar this year. 93-95 

 

2015 Gevrey-Chambertin Lavaux Saint Jacques 

Vieilles Vignes 1er Cru 

(80% vendange entier; 100% new oak): Distinctly 

reduced nose combines boysenberry and a musky 

meaty element. Broad, supple and sweet; distinctly 

purple fruit in style but compellingly pliant and round. 

Finishes very long and ripely tannic, with late notes of 

boysenberry and licorice. This seamless 2015 boasts 

serious breadth, harmonious acidity and superb fruit 

intensity. (Dugat's Gevrey-Chambertin Fonteny and 

Gevrey-Chambertin Corbeaux had been racked very 

late, after late malos, and were in a rather fatigued 

state; I will try to follow up on these wines from bottle 

next year.) 91-94 

 

2015 Mazoyères-Chambertin  

Grand Cru 

(vinified with 90% whole clusters): Ruby-red. The 

aromas of cassis, blackberry, licorice and leather 

convey strong peppery lift. As deep as the Charmes-

Chambertin but a bit more edgy in the early going, 

with its pepper and spice qualities to the fore. Shows 

less of the superripeness of the Charmes but a bit 

more energy. Finishes with serious, fine-grained 

tannins and excellent rising length. I would not be 

surprised if this youthfully stunted wine eventually 

merited a rating at the high end of my projected range.  

92-94 
 

2015 Charmes-Chambertin  

Grand Cru 

(there's just a single new barrel of this juice, which 

was vinified entirely with whole clusters): Bright 

ruby-red. Explosive wild aromas of blackberry, 

boysenberry, kirsch, leather, game and violet, 

accented by a suggestion of peppery François Frères 

T 



 

 

 

2 

 

DOMAINE DUGAT-PY 

oak. A thick, dense elixir in the mouth, without any 

heaviness or hard edges but still a bit reduced. 

Finishes wonderfully dense and suave, with 

considerable dusty tannins and a slowly building 

whiplash of flavor. Less demonstrative in the early 

going than the other grand crus in this cellar but built 

for a long and glorious evolution in bottle.  94-97 

 

2015 Charmes-Chambertin  

Grand Cru 

(70% vendange entier; two-thirds Charmes and one-

third Mazoyères): Inviting aromas of crushed cassis, 

boysenberry, licorice and leather. Very concentrated 

and pliant, with an impression of chocolatey ripeness 

slightly leavened by strong, well-integrated acidity. 

Showing its oaky side today, and although it's quite 

full and horizontal in the mouth, it's not yet revealing 

quite the fruit interest of the Lavaux-Saint-Jacques. 

Finishes with substantial dusty tannins and sneaky 

length.  92-94 

 

2015 Gevrey-Chambertin Champeaux 

Vieilles Vignes 1er Cru 

(80% vendange entier; 100% new oak): Full, saturated 

red-ruby. Wild crushed blackberry, black cherry, 

licorice and leather on the nose. Densely packed and 

sauvage, with its deep dark berry flavors complicated 

by leather and fresh blood nuances. This very 

concentrated wine conveys a lovely balance of 

sweetness and acidity. Finishes with ripe tannins and 

terrific chewy persistence, with its purple fruit and 

spice flavors enlivened by minerality.  91-94 

 

2015 Gevrey-Chambertin Petite Chapelle 

1er Cru 

(60% vendange entier; 100% new oak for this wine 

and the rest of the Dugat crus): Deep red-ruby. Wild 

aromas of blackberry, licorice, violet, leather and 

game scream out Gevrey-Chambertin. Very 

concentrated purple fruit and licorice flavors show a 

bit less early sweetness than the Evocelles Vieilles 

Vignes, but this wine is deeper. Finishes with more 

obvious tannic bite and an element of salty minerality. 

Less harmonious today than the Evocelles. Loïc Dugat 

noted that this wine, which comes from three parcels 

of vines, all at least 60 years of age, has been getting 

denser in recent years.  91-93 

 

2015 Gevrey-Chambertin Coeur de Roy 

Très Vieilles Vignes 

(these vines range from 50 to 105 years of age; 

vinified with 60% whole clusters): Deep red with ruby 

tones. Inviting aromas of cassis, black cherry, violet, 

licorice and leather. Shows firm acidity but comes 

across as more pliant than the Vosne villages, 

displaying an enticing floral quality and noteworthy 

inner-mouth lift. Finishes with sexy saline minerality. 

Loïc Dugat told me he used to find this bottling a bit 

too masculine but that now it's rounder and silkier. 

Should make an excellent true-to-type Gevrey 

villages.  89-91 

 

2015 Gevrey-Chambertin Les Evocelles 

Vieilles Vignes 

(80% vendange entier; two-thirds new oak): Bright 

ruby-red. Tight aromas of black fruits, licorice, game 

and spicy oak. Larger-scaled and sweeter than the 

Pommard La Levrière, showing greater pliancy as 

well as a hint of rusticity. This is also longer, finishing 

with fully ripe tannins and a touch of minerality. 

Incidentally, although the Dugats have been farming 

organically since 2003, they were finally certified as 

bio as of vintage 2016.  90-92 

 

2015 Pommard Les Levrières 

Vieilles Vignes 

(70% vendange entier; two-thirds new oak; made from 

70-year-old vines): Healthy dark red. Brooding 

aromas of crushed black cherry, blackberry, violet and 

licorice. Juicy but not hard on the palate, with strong 

purple fruit and licorice flavors showing surprising 

pliancy. Finishes with a firm spine of slightly tough, 

oak-driven tannins and very good length. This very 

black-fruit style of Pommard is structured to evolve 

slowly in bottle.  89-91 

 

2015 Vosne-Romanée 

Vieilles Vignes 

(from vines averaging 70 years of age; 70% vendange 

entier): Healthy dark red. Very dark aromas of purple 

fruits, violet and bitter chocolate. In a juicy, cooler 

style, with dark berry and violet flavors complicated 

by a leathery quality and enlivened by brisk acidity. A 

bit ungiving in the early going, especially compared to 

most of the Dugats' wines from their home village of 

Gevrey-Chambertin. The leathery nuance repeats on 

the finish.  88-90 

 


