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ernard Dugat’s son Loîc has now completely 

taken over the domaine though Bernard continues 

to help out. The younger Dugat noted that the 

domaine is now certified as organic though it 

doesn’t represent any change in viticultural philosophy as the 

domaine has been farmed this way for years. As to the 2015 

growing season “it was really hot and sunny though our 

vines, probably because most of them are so old with well-

developed root systems, did not seem to suffer much hydric 

stress. There was no disease pressure to speak of and by the 

time we began picking on the 5th of September, the fruit was 

both super clean and very ripe. Yields were slightly lower 

than in 2014 at 22 hl/ha versus the 25 hl/ha we realized the 

prior year. Potential alcohols were excellent at between 13 

and 13.3% and thus nothing was chaptalized plus the stems 

were both ripe and clean so as usual we utilized a very high 

proportion that ranged from 50 to basically 100%. The style 

of the wines is interesting because they’re so fresh and well-

balanced that they don’t drink like they were produced by 

such a warm vintage.” It won’t surprise fans of the domaine 

to hear that in a vintage like 2015 that the domaine produced 

stunningly good wines that are, as always, built-to-age. In 

fact, so much so that it bears repeating: the Dugat-Py wines 

are built for the very long haul. As such, in my view, it is 

largely pointless to open them young but if you can’t resist 

then be sure to allow them plenty of time in a decanter first. 

Dugat also said that his 2014s, five of which are revisited 

below, were bottled in March 2016 without fining or 

filtration. 

 

2014 Domaine Dugat-Py  

Gevrey-Chambertin - Coeur du Roi 

(from vines of 50 to 100+ years of age situated in Epointures, 

Combe du Dessus, Jouise, and Les Marchais; 70% of the 

stems). Deep ruby color. The sheer density of fruit is 

impressive with a broad-ranging nose of black fruit, spice, 

violets and pungent earth that is trimmed in just enough 

wood and menthol nuances to notice. The density of the fruit 

is confirmed on the palate as there is equally impressive 

concentration to the intense and muscular flavor that coat the 

palate with dry extract that also buffers the very firm tannic 

spine on the mineral-driven and built-to-age but not rustic 

finish. 89/2022+ 

  

 

 

 

2014 Domaine Dugat-Py  

Gevrey-Chambertin “Champeaux” 

(from a .33 ha of 50+ year old vines that abut Cazetiers; 70% 

stems). Also deep ruby color. A discreet application of wood 

frames the spicy, pure, airy and cool nose that features red 

and black currant, floral, earth and sauvage hints. There is 

almost painful intensity to the dense, serious and mouth 

coating flavors that also exhibit an abundance of minerality 

on the balanced, refined and solidly persistent finish. 

Textbook Champeaux. 92/2026+  

 
2014 Domaine Dugat-Py  

Gevrey-Chambertin “Lavaut St.-Jacques” 

(vinified with 65% stems). Like the Champeaux, this offers 

up an ultra-fresh array of beautifully complex, layered and 

airy aromas that are comprised by notes of cassis, black 

cherry, violet, spice and a plethora of sauvage nuances. 

There is excellent volume and strength to the intensely 

mineral-infused medium weight plus flavors that deliver an 

explosively long and powerful finish. This compact and 

built-to-age effort is going to need 15 to 20 years to fully 

shed its considerable tannic shell. Patience, and lots of it, will 

absolutely be required. 94/2029+  

 

2014 Domaine Dugat-Py  

Charmes-Chambertin 

(a blend of one-third Mazoyères and two-thirds Charmes 

proper – the fruit comes from a mix of mostly 20+ year-old 

vines and a small percentage of extremely old vines; 40% 

stems). A discreet application of wood doesn’t detract from 

the intensely floral and notably elegant red berry fruit and 

earth-inflected aromas. There is really lovely richness and 

volume to the caressing medium-bodied flavors that coat the 

palate with dry extract on the balanced, complex and 

wonderfully persistent finale. This too is absolutely lovely. 

95/20231+  

 
2015 Domaine Dugat-Py  

Mazis-Chambertin Vieilles Vignes 

(from .25 ha parcel of 60+ year old vines planted at a density 

of 14,000/ha in Mazis-Bas – vinified with 90% stems). A 

brooding and almost grudging nose features subtle floral, 

earth and densely fruited dark berry and animale suffused 

aromas. The driving, robust, powerful and broad-scaled 

flavors brim with an abundance of dry extract that push the 

prominent tannic spine to the background on the explosive 

and almost painfully intense finish that possesses plenty of 
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the hallmark youthful austerity. The hugely long and 

markedly mineral-driven finish really fans out and while this 

is very firmly structured it’s not aggressively hard or stiff and 

as such should be approachable after 10 years or so if desired. 

96/2032+ 

 

 


