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t was very important to spend time in your vines 

in 2013," said Bernard Dugat. "Eliminating 

dried and rotten grapes was crucial, and that 

process started in the vineyard." He was able to 

begin harvesting relatively early, on September 28, due to 

the tiny crop, with potential alcohols generally between 

12% and 12.2%; the bottled wines will be just under 13%. 

Dugat vinified most of his crus with at least 75% whole 

clusters. He is very high on this vintage, which he describes 

as "a bit rounder and more harmonious than the 2012s, with 

thicker skins. The 2012s are classic and very good but lack 

a bit of magic; 2013 is great." Dugat has used 100% 

François Frères barrels for the last 15 years. At the end of 

my tasting, Dugat told me that 1975 was the first vintage he 

declared, at age 17, which made the 2014 harvest his 40th. 

 

 

2013 Pommard La Levriere Vieilles Vignes  

(these 85-year-old vines produced just 13 hectoliters per 

hectare in 2013 due to hail): Good deep red. Wild aromas 

of black raspberry, coffee and game. Juicy and round but 

not thick, with purple fruit and licorice flavors dominating. 

Finishes with dusty tannins and slightly edgy acidity. Dugat 

vinified this wine with only about 15% whole clusters due 

to the hail 87-89 

 

2013 Gevry Chambertin Corbeaux  

( a blend of 50-and 90-year –old vines, according to 

Dugat ;80% vendange entier, this and the following 2013s 

are aging in 100% new barrels) : Deep red with ruby tones. 

Blueberry, blackberry and licorice on the nose, along with a 

fresh note of menthol. Clearly tighter and more backward 

than the Evocellers ; less minerally but more peppery. No 

shrotage of power or thrust here. Finishes with a tougher 

tannic spine that will require patience. 90-92 

 

2013 Gevrey Chambertin Petite Chapelle 1er Cru  

(50% vendange entier) : Deep red-ruby. Delicate floral lift 

to the aromas of blueberry and spices. Smooth and pliant in 

the mouth, in a distinctly tender style for a wine from this 

producer. Dark berry flavors are complemented by a note of 

bitter chocolate. Less dense than the Corbeaux and 

Evocelles, and giving an impression of lower acidity. The 

tannins arrive late, turning a bit dusty with air. 89-92 

 

2013 Gevrey Chambertin Perrières Vieilles Vignes 1er Cru  

(Dugat gets this fruit from 72-year old vines through a 

rental agreement ; 75% vendange entier) : Deep ruby-red. 

Exotic sweet oak gives the peppery nose a confectionery 

quality. Fat and round on entry but a bit youthfully spily in 

the middle, with peppery acidity giving the wine a slight 

bitter edge. Good density here but showing its oak today 

and distinctly tannic on the bank end. 90-92 

 

2013 Gevrey Chambertin Coeur Du Roy Vieilles Vignes  

(60% new oak ; Dugat owns 2.5 hectares of vines here, 

making this his largest Cuvèe) :Healthy deep red. Pure 

aromas of blackberry, licorice and violet. Juicy and sharply 

delineated, with the black fruit flavors complicated by 

element of smoky torrefaction.Nicely balanced, linear 

village wine with good length. (Dugat’s Vosne-Romanèe 

Vieilles was still finishing its malolactic fermentation in 

November) 88-91 

 

2013 Gevrey Chambertin Les Evocelles Vieilles Vignes  

(60% vendange entier, 18 hectoliters per hectare ; 85% new 

oak) : Good dark red. Rather wild aromas of blueberry, 

smoke and minerals, plus a flinty nuance. Sweeter and 

finer-grained than the Cœur de Roi, offering nicely ripe 

flavors of purple fruites. Finishes with subtle mounting 

length and chocolately tannins. Dugat says the Marne 

blanche is this hillside vineyard is good soil for white wine. 

90-92 
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