
 

DOMAINE BERNARD MOREAU 
2017 White Burgundy: Quantity, Quality & Great Charm 

Vinous – Stephen Tanzer 

6 September 2018 

 
 

 

fter losing 70% of their normal production to 

frost and mildew in 2016, The Moreau family 

enjoyed what Alexandre described as “a clean, 

classic harvest, with no rot or maladies” in 2017. They made 

a healthy 50 hectoliters per hectare in their village parcels 

and 38 to 45 in their premier crus. The harvest here began on 

August 30, as sugar levels in the grapes were mounting 

quickly (they picked at 12.5% to 13%, according to 

Alexandre). Most of the alcoholic fermentations finished by 

mid-December, with the malos taking place between January 

and March, but a few wines were still finishing their sugars 

at the time of my visit. Those I did taste showed considerable 

promise--and the best wines here boast impressive clarity 

and thrust for Chassagne-Montrachet in 2017. 

 

Vins Blancs 
 

2017 Bourgogne Blanc 

Bright yellow. Ripe yellow peach and spices on the inviting 

nose. Nicely concentrated Bourgogne with a strong 

impression of salted peach. Finishes with good length and 

verve. 

Tasted : September 2018  (87-89) pts 

2017 Chassagne-Montrachet 

Pale, bright yellow. Very pure aromas of pear and flowers. 

Dense and lightly saline, with an element of sucrosité 

countered by harmonious acidity. This nicely fine-grained, 

rather full village wine finishes with a firming note of citrus 

fruits. It may merit 90 points if it develops a bit more grip 

with further élevage. 

Tasted : September 2018  (88-90) pts 

 

2017 Chassagne-Montrachet Premier Cru “Champgains” 

Pale yellow. Reticent nose hints at crushed stone and 

menthol, with citrus fruits in the deep background. Juicy and 

imploded on the palate, showing less easy sweetness than the 

village Chassagne but more intensity and inner-mouth 

tension to its lemon and spice flavors. Finishes taut and 

tactile but not hard, with good lemony cut and a sexy 

lavender nuance. 

Tasted : September 2018  (89-92) pts 

 

 

 

 

2017 Chassagne-Montrachet Premier Cru “La Maltroie” 

Bright, light yellow. Classic aromas of lemon drop and white 

flowers. More linear and discreet on the palate than the 

Chenevottes, but already conveys lovely perfume to its 

grapefruit pith and crushed stone flavors. Offers an 

impression of density without weight and finishes classic, 

dry and long but youthfully tight, with dusty minerality and 

a light touch. Like the Chenevottes, this will need time. (The 

Vergers, Clos Saint-Jean and Morgeot were at the end of 

their sugar fermentations and were impossible to taste.) 

Tasted : September 2018  (91-93) pts 

 

2017 Chassagne-Montrachet Premier Cru “Les Chenevottes” 

(the yield here was 38 hectoliters per hectare, as the grapes 

"lost a little juice in the August heat," according to Alexandre 

Moreau): Pear and white peach dominate the nose. Strong 

orchard and white stone fruit flavors are framed and 

energized by lemon-zest acidity and an element of saline 

minerality. The wine's white fruit flavors and mineral tension 

will need time to harmonize, but there's enough thickness of 

texture here to support at least mid-term aging. The spicy, 

long, rising finish saturates the palate with orchard fruits and 

lemon salt. The Moreaus routinely pick this vineyard early 

to avoid notes of surmaturité, according to Alexandre. 

Tasted : September 2018  (90-93) pts 

2017 Chassagne-Montrachet Premier Cru “Les Grandes 

Ruchottes” 

(from vines dating back to 1939): Pale yellow. Very reticent 

aromas of lemon zest and powdered stone, plus a hint of 

spicy oak. A distinctly mineral-driven and uncompromising 

wine, with its bracing flavors of citrus zest and talc 

complicated by a minty nuance. Finishes with a whiplash of 

a finish. A wine of noteworthy force and energy, this is 

evolving at a snail's pace. (Alexandre Moreau noted that 

"there's never a rush to pick these vines as the fruit ripens 

slowly.") 

Tasted : September 2018  (91-94) pts 
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2017 Chevalier-Montrachet Grand Cru 

(the Moreaus have two 350-liter barrels of this wine, one of 

them new): Bright, light yellow. Classic high-pitched 

Chevalier-Montrachet aromas of lemon, lime, pear, white 

peach, lavender and white pepper. Densely packed but 

weightless, offering sharp definition and outstanding class to 

its flavors of lemon zest, crushed stone and mineral salts. 

This very dry, intense wine is quite tight but not hard, and its 

subtly mounting salty finish is hard to scrape off the palate. 

Alexandre Moreau will wait until at least next March to 

bottle this beauty. 

Tasted : September 2018  (93-95) pts 


