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ernard Dugat tossed out some fruit affected by 

oidium and mildew but told me there were very 

few underripe grapes to eliminate in 2012.  He 

chaptalized his various cuvees between 0.5 and 

0.75 of a degree and will bottle his 2012s at between 12.7% 

and 13% alcohol.  Average yields here were a tiny 19 

hectoliters per hectare.  The malos were very late, and 

Dugat decided to heat his cellar to 57 degrees F to help the 

wines finish.  He may move up bottling dates a bit "to 

preserve fruit."  Dugat finds the 2012s to have atypical 

early harmony of fruit; he believes that most of his wines 

will begin to drink well after two or three years and will last 

well. 

 

2012 Vosne Romanee Vieilles Vignes 

(racked six days before my visit):  Good dark color.  

Complex, wild aromas of dark berries, flowers, sweet 

spices and game.  Juicy, spicy, dense and intense, showing 

a distinctly leathery aspect to the dark berry flavors.  

Brooding, saline wine with good finishing spice. 88-90 

 

2012 Gevrey-Chambertin Les Evocelles Vieilles Vignes 

Bright, dark red-ruby.  Aromas of black raspberry, smoke 

and leather, lifted by crushed-stone minerality.  Sweet and 

silky, with animal and leather qualities to the black 

raspberry flavor.  Boasts very good volume and finishes 

with refined tannins and noteworthy depth. 89-92 

 

2012 Pommard La Levriere Vieilles Vignes  

(production here was just 14 hectoliters per hectare):  Dark 

red.  Musky aromas of black raspberry, mocha, chocolate 

and fresh blood are a bit less pure than those of the 

Evocelles.  A rather muscular style but still with good 

sweetness and energy to the flavors of red berries and iron.  

The tannins are a bit tougher than those of the Evocelles but 

not particularly brutal for Pommard. 88-90 

 

2012 Gevrey-Chambertin Coeur De Roi Vieilles Vignes 

(these vines range from 50 to 103 years of age, according to 

Dugat):  Wild cassis on the nose.  Sweet, chewy and 

intense; a step up in energy from the foregoing samples, 

showing excellent density and texture to the dark berry, 

mineral and spice flavors.  Really spreads out and vibrates 

on the finish.  An outstanding village wine in the making. 

90-93 

 

2012 Gevrey-Chambertin Premier Cru 

(a blend of Fontenys, Corbeaux and Perrieres; vinified with 

50% whole clusters):  Deep ruby-red.  Aromas of cassis, 

blackberry, licorice, violet and spices.  Juicy, imploded and 

tightly wound, but with lovely purity and sweetness already 

showing.  This is not yet demonstrating much personality 

but has the energy and length to suggest it will repay 

cellaring. 91-93 

 

2012 Gevrey-Chambertin Champeaux Vieilles Vignes 

(vinified with two-thirds whole clusters):  Saturated ruby-

red.  Wild, musky aromas of blueberry and espresso.  

Densely packed and tightly wound, with a distinctly animal 

quality to its flavors of black fruits, minerals and leather.  

Not a fleshy style but finishes subtle and long, with 

building tannins and serious structure. 91-94 

 

2012 Gevrey-Chambertin Lavaux Saint-Jacques 

Deep ruby-red.  Fruit-driven aromas of blueberry and 

blackberry.  Juicy and penetrating, with lovely sweetness 

and mineral lift to the flavors of crushed berries and 

espresso.  With its firm spine of peppery tannins, this 

premier cru will need at least several years of bottle aging. 

92-94 

 

2012 Charmes-Chambertin  

(one-third vendange entier):  Bright red-ruby.  Expressive 

aromas of blackberry, licorice, coffee, mocha, flowers and 

game.  Supple and lightly saline, in a distinctly gentle style, 

with well-integrated acidity and a lovely touch of 

sweetness.  This has real grand cru grain!  Powerful for 

such a charming wine, finishing with attractive smoky 

minerality.  This cuvee has included one-third Mazoyeres-

Chambertin since 1996. 92-95 
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2012 Mazoyeres-Chambertin  

(100% vendange entier):  Full ruby-red.  More refined on 

the nose than the Mazoyeres, offering scents of purple fruits 

and violet.  Silky on entry, then subtly sweet and fine-

grained in the middle, offering a terrific combination of 

power and finesse.  As sweet and juicy as this is, it's still 

youthfully folded in on itself.  Finishes fresh, harmonious 

and very long, with palate-staining purple fruits, refined 

tannins and a hint of pepper.  At this point in our tasting 

Bernard Dugat expressed the opinion that his 2012s were 

fruitier than his 2010s. 93-96 

 

2012 Mazis-Chambertin  

(100% vendange entier):  Captivating aromas and flavors of 

wild blackberry, violet, minerals and tropical dark 

chocolate.  Fine-grained and impressively intense; at once 

silky and imploded, with terrific energy giving a light touch 

to the middle palate.  Finishes with huge, dusty tannins and 

outstanding sappy persistence.  The standout in the cellar 

today. 94-97 

 

2012 Chambertin  

(just a single new 114-liter feuillette produced; vinified 

entirely with whole clusters):  Bright ruby-red.  Knockout 

nose combines dark berries, rose petal, mint, coffee and a 

hint of eucalyptus.  A wine of incredible density, saturating 

the entire palate with vibrant flavors of crushed berries, 

flowers, mint and iodine.  This is like a solid in the mouth 

today and will need long aging to harmonize its slightly 

bitter oak element. 95-97 


