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lways an early harvester, Bernard Dugat began 

on August 29 in 2011, picking fruit with 12% 

potential alcohol and up, and chaptalizing no 

more than 0.5 to 0.7 degree according to the 

cuvee. There was a little rot and some grilled grapes but 

very little triage was needed, said Dugat. And the grape 

sugars didn't really go up much during the harvest period as 

there was a bit of blockage of maturity in the vines. The 

high percentage of old vines here, as well as Dugat's 

normally very low yields, made a big difference in the 2011 

vintage. Dugat's young 2011s do not come across as green 

or peppery in spite of his substantial use of stems. He told 

me he's now down to a single pigeage and one arrosage per 

day during the fermentation, as he continues to cut back on 

extraction. 

 

2011 Vosne-Romanee Vieilles Vignes  

(100% vendange entier): Good full red. Sexy aromas of 

blackberry, mocha, violet, spices and game. Juicy flavors of 

blackberry, licorice and bitter chocolate are complicated by 

a loamy nuance on the oaky finish. Boasts excellent 

material for village wine. 87-90 

 

2011 Pommard La Levriere Vieilles Vignes  

(80-year-old vines): Good deep red. High-toned but 

restrained nose hints at black cherry. Rich but tight and dry, 

finishing with solid tannins. A rather awkward showing 

today. 86-89 

 

2011 Gevrey-Chambertin Les Evocelles  

(from 66-year-old vines; 60% vendange entier): Deep red-

ruby color. Blackberry, licorice and violet on the nose, with 

a distinctly wild mineral quality. Dense and supple in the 

mouth, with blackberry and licorice flavors perked up by a 

whiff of pepper. Concentrated, nicely balanced wine with a 

long, spreading finish that features excellent lift. 89-92 

 

2011 Gevrey-Chambertin Coeur De Roi  

(a good portion of these vines date back to 1910; vinified 

with about two-thirds whole clusters): Bright red-ruby. 

Inviting aromas of blackberry, cassis, violet, licorice 

pastille, mocha and coffee. Dense and smooth but very 

closed today and showing less sweetness than the 

Evocelles. In a considerably more backward style, and with 

its tight tannins and peppery aftertaste this is much harder 

to taste. 89-91 

 

2011 Gevrey-Chambertin 1er Cru  

(a blend of Fontenys, Corbeaux and Perrieres; 75% 

vendange entier): Deep ruby-red. Explosive aromas of 

black fruits, sweet spices, smoky minerality and violet. 

Lush, dense and sweet; really packed with fresh dark fruit. 

Finishes with sweet, horizontal tannins and excellent 

balance and length. A terrific showing for this wine, which 

shows the creaminess of the year over a solid underlying 

structure. 91-93 

 

2011 Gevrey-Chambertin Petit Chapelle 

(40% vendange entier): Full red-ruby. Slightly medicinal 

aromas of blackberry, violet, licorice and gibier, plus a hint 

of sexy sweet spices. Large-scaled but not at all heavy, 

offering noteworthy finesse and delineation to its dark fruit 

flavors. Finishes with serious tannins and a touch of back-

end dryness. Dugat vinifies this wine with a relatively low 

percentage of stems as he "doesn't want to interfere with the 

feminine style of the cru." 90-93 

 

2011 Gevrey-Chambertin Les Champeaux 

(two-thirds vendange entier): Bright, saturated ruby-red. 

Perfumed, detailed aromas of blackberry, blueberry, 

licorice and violet. Creamy black fruit and crushed stone 

flavors are energized and lifted by underlying minerality 

and an inner-mouth floral character. This very concentrated 

wine carries impressively on the very long, detailed, 

chocolatey finish. 91-94 

 

2011 Gevrey-Chambertin Lavaux Saint-Jacques 

(80% vendange entier): Bright, deep ruby-red. Smoky 

blackberry, gunflint, minerals, wild rose and a whiff of 

roasted game bird on the nose and palate. Silky, dense and 

sweet yet magically weightless for all its gras. Finishes very 

long and harmonious, saturating the palate and leaving the 

taste buds vibrating. Great potential here. 92-95 
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2011Charmes-Chambertin  

(one-third Mazoyeres and two-thirds Charmes; 40% 

vendange entier): Very closed nose hints at black fruits, 

game, licorice and pepper. Rich, sweet and fat with fruit; at 

once thick and bright. The explosive finish shows terrific 

balance and substantial tannins that avoid coming off as 

hard. 92-95 

 

2011 Mazoyeres-Chambertin  

(90% vendange entier): Deep, bright ruby: this has to be 

one of the darkest wines of my November tour. 

Multifaceted nose offers black fruits, licorice, minerals and 

a whiff of bloody steak, plus complicating notes of mint 

and leather. Dense, silky and noble, offering uncanny 

concentration to its crunchy dark berry and licorice flavors. 

Imploded today but not overly muscular; in fact, this boasts 

superb finesse and harmony for a wine from this cellar. 

Really titillates the taste buds on the sweet, rising finish. I 

suspect that this grand cru will be accessible in a few years 

owing to its relative roundness. 93-96 

 

2011 Mazis-Chambertin  

(almost 100% vendange entier): Bright, deep ruby-red. 

Aromas of crunchy blackberry, cassis and licorice pastille 

are lifted by rose petal and pepper nuances. Thick on the 

palate, but very backward--even medicinal--following the 

Mazoyeres: this isn't giving up much today. Finishes with 

serious, penetrating, youthfully tough tannins and pepper 

and chocolate nuances. All in reserve today, and hard to 

taste. 92-95 

 

2011 Chambertin  

(just one 195-liter barrel from 88-year-old vines, made with 

whole clusters): Bright, deep medium ruby. Great wild, 

soil-driven perfume of cassis, blackberry, espresso, smoked 

meat, animal fur and bitter chocolate. Thick, lush and 

sweet; utterly mouthfilling without showing any undue 

weight. The ripe tannins saturate the front teeth on the 

whiplash of a finish. Dugat must work these vines with a 

horse as they are planted at an extremely dense 14,000 per 

hectare. 94-97 


