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hough I have been following the wines for a 

number of years, this was actually (perhaps 

unforgivably?) the first time that I have visited the 

domaine, located not far from the Château de 

Chassagne. I met Alec Moreau at the winery to taste 

through his 2013s: a vigneron with good English having 

apprenticed in New Zealand, subsequently starting work 

with his father Bernard in 1995 and undertaking his first 

full vintage in 1999. Their portfolio consists of their own 

vines supplemented by purchased fruit, although they 

undertake the harvesting of those parcels themselves in 

order to maintain quality, including the two grand crus. 

“The 2013 was a vintage that was hard from the 

beginning,” he explained, echoing the sentiments of 

practically everyone in Burgundy. “The spring was difficult 

and it was trouble getting into the vineyard to spray. Half of 

our 14 hectares of vine had to be sprayed by hand because 

we could not do it by tractor. The flowering was a bit late 

so we knew the picking was going to be likewise. When 

you have a hard vintage you have to make crucial decisions 

that would affect the final quality [of the wine]. We were 

supposed to pick the 3 October, but we picked the 28 

September as we were afraid to lose some acidity and we 

could see a bit of botrytis beginning to develop. We only 

work with natural yeasts so alcoholic fermentation can 

sometimes take up to five months. This year it took 6 or 7 

months to see which direction the wines would go. I feel 

that it is a vintage where the style of the domaine comes 

through, so it is hard to speak of a general style of the 

vintage. But I feel that it is a vintage to drink younger.” 

Readers will already know that I have a lot of admiration 

for the wines of this domaine that ought to be better known. 

Certainly in 2013 I feel that the vintage plays to their 

strengths within a consistent portfolio of white wines, the 

reds seemingly more affected by the vintage, in particular 

the Volnays that were missing a little substance. Still, there 

are many splendid white 2013s here that are clean and 

crisp, extremely focused and brimming over with minerality 

right down to the Bourgogne Blanc. Those on a budget 

should check out Moreau’s over-achieving Chassagne-

Montrachet Village, those with more spare pennies, the 

wonderful, exuberant Chassagne-Montrachet Maltroie. The 

two Grand Crus are impressive although it is the Chassagne 

premier crus where the real excitement lies. 

 
2013 Batard Montrachet Grand Cru 

The 2013 Bâtard-Montrachet Grand Cru comes from 

purchased grapes sourced from a parcel on the upper slopes 

planted in 1964 (the domaine’s own pickers undertaking the 

harvest themselves). It had been racked into a small 

stainless steel vat just the previous week and will be fined 

and bottled next year. It certainly displays very fine 

intensity on the nose, although the delineation will only 

surface once the wine has been completed. The palate is 

tense on the entry with piercing citric acidity to the point 

where you could almost describe it as “shrill." But it is not 

unbalanced and is simply rather penetrating in the mouth. It 

delivers an enchanting marine note - suggestions of shucked 

oyster shell toward the finish. This is a wonderful Grand 

Cru even if pound-for-pound, I find the Chassagnes more 

thrilling. (91-93) 

 
2013 Bourgogne Blanc 

From vines located in Chassagne-Montrachet and 100% 

barrel fermented in used barrels (they are keen to keep the 

same method of maturation as the rest of the crus), the 2013 

Bourgogne had been bottled just before harvest. The nose is 

well defined and generous with attractive white peach and 

grapefruit scents. The palate is well balanced, easy-drinking 

and “direct” in style, not a complex generic white 

Burgundy, but with a pleasant twist of bitter lemon urging 

another sip on the finish. Fine. 87 

 
2013 Bourgogne Rouge 

The 2013 Bourgogne Rouge comes from vines located in 

Chassagne and had been bottled just before harvest. The 

bouquet has a clean, quite elegant bouquet with strawberry 

pastilles and Morello scents. The palate is medium-bodied 

with crunchy tannin, dark berry fruit tinged with tea and 

spice, leading to a slightly attenuated finish. (84-86) 
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2013 Chassagne Montrachet 

The 2013 Chassagne Montrachet had been fined the 

previous week and was just about to be bottled. Raised in 

20-25% new oak, this, the largest cuvee of the domaine at 

30% of production, undergoes a longer barrel aging than the 

Saint Aubin En Remilly. It has a delightful bouquet: clean 

and pure with apricot and light fig scents infusing the citrus 

fruit. The palate offers commendable weight in the mouth, 

and as usual, the acidity here is very finely judged and lends 

the finish impressive tension. It might not have the 

complexity of Moreau's impressive premier cru, however, 

there is style and panache about this Chassagne Village, 

which comes highly recommended. 91 

 

2013 Chassagne Montrachet 1er Cru  

Champs Gains 

From a 0.12-hectare parcel, the 2013 Chassagne-

Montrachet 1er Cru Champs Gain represents the smallest 

cuvee of the domaine. It has a stony, more reticent bouquet 

compared to the Maltroie ’13 at the moment. The palate is 

crisp and fresh with a keen line of acidity, vibrant citrus 

fruit and an almost effervescent finish that lingers nicely, 

yet it does not quite have the bravura of the Vergers of the 

Maltroie. Still, this is a well-crafted Chassagne that should 

age nicely over the next decade. (89-91) 

 
2013 Chassagne Montrachet 1er Cru  

Chenevottes 

The 2013 Chassagne-Montrachet 1er Cru Chenevottes 

comes from two 50- and 60+-year-old parcels owned by the 

Moreau family. Alec explained that he usually picks this 

during the first day of the harvest as he wants to avoid 

heaviness in this fast-maturing vineyard. It has a clean and 

pure fresh melon, citrus peel and limestone-scented bouquet 

that offers hints of apricot with continued aeration. The 

palate is clean and fresh with more weight in the mouth 

than "les Vergers" however, there is no blowsiness here and 

the acidity keep things tight. It gradually builds to an 

orange-sorbet tinged, quite peppery finish that leaves a 

pleasant tingle on the tongue. It begs the question: what 

more do you want from a Chassagne-Montrachet? (92-94) 

 

2013 Chassagne Montrachet 1er Cru  

la Cadeuse (Rouge) 

The 2013 Chassagne-Montrachet 1er Cru la Cardeuse 

(Rouge) is a sub-climat of Morgeot and a 0.65-hectare 

monopole of the domaine that has included whole bunch 

since 2009. It has a crisp, slightly “distant” bouquet with 

redcurrant, crushed strawberry and quite pronounced sous-

bois scents developing in the glass. The palate is medium-

bodied with crunchy redcurrant and raspberry fruit, quite 

compact in the mouth with decent weight and quite a long, 

strawberry and tart cherry finish. Fine. (88-90) 

 

 

2013 Chassagne Montrachet 1er Cru  

la Maltroie 

From three parcels aged 24-, 39- and 50+-years-old, the 

2013 Chassagne-Montrachet 1er Cru la Maltroie has an 

expressive and effervescent floral bouquet: citrus fruit, 

yellow flowers, Clementine and a hint of almond. The 

palate is crisp on the entry with superb acidity that slices 

through the intense marmalade-tinged fruit. This has real 

swagger and wonderful mineral tones toward the finish that 

fans out. You will be hard pressed to find a Chassagne-

Montrachet premier cru better than this in 2013. Chapeau! 

(92-94) 

 
2013 Chassagne Montrachet 1er Cru  

Les Grandes Ruchottes 

The 2013 Chassagne-Monrachet 1er Cru Les Grands 

Ruchottes comes from the domaine’s oldest vines planted 

all the way back in 1939. It has one of Moreau’s more 

expressive noses with hints of almond, melted butter, 

walnut and Mirabelle, gaining more and more intensity in 

the glass. The palate is very well balanced with a keen line 

of acidity. There is plenty of citrus fruit here, accompanied 

by orange peel and a dab of marmalade that segues toward 

a harmonious, quite tensile finish. This is divine. (91-93) 

 
2013 Chassagne Montrachet 1er Cru  

les Vergers 

The 2013 Chassagne-Montrachet 1er Cru les Vergers, 

which debuted in 2002 and comes from purchased grapes, 

was taken from tank and will be bottled next 

February/March. Matured in around 25 to 30% new oak, it 

has a floral bouquet: hints of white flowers accompanying 

the citrus fruit dallying with walnut. The palate is lively and 

citric on the entry with orange zest and Clementine notes, 

the acidity taut and lending linearity toward the long, 

shaved ginger-tinged finish. This should be a delight once 

in bottle. (91-93)   

 
2013 Chassagne Montrachet 1er Cru  

Morgeot 

The 2013 Chassagne-Montrachet 1er Cru Morgeot comes 

from two parcels, one in “La Cardeuse” and “Fairandes.” It 

has a strict and tightly wound, floral bouquet with beeswax 

and praline scents developing in the glass. The palate is 

well balanced with a pleasant “fatness” on the entry. There 

is certainly good weight here and it expands nicely with 

dried apricot, orange zest and grapefruit notes to a 

harmonious, lightly peppered and distinctly saline finish. 

This is very fine and should drink well over the next 12 to 

15 years, possibly longer. (91-93) 

 
2013 Chassagne Montrachet Vieilles Vignes Rouge 

The 2013 Chassagne-Montrachet Vieilles Vignes Rouge is 

a blend of the oldest vineyards in the center of the 

appellation, between 40 and 50 years old. It is matured in a 
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maximum 20% new oak. It has a dark berry, red plum and 

marmalade-scented bouquet that is fresh and lively. The 

palate is medium-bodied with crunchy redcurrant and 

cranberry fruit, crisp acidity and a slightly foursquare but 

focused finish. This just does not quite reach my 

expectations at the moment. (87-89) 

 

2013 Chevalier Montrachet Grand Cru 

Like the Bâtard-Montrachet, the 2013 Chevalier-

Montrachet Grand Cru comes from purchased grapes. There 

were just two barrels this year. It has an engaging chalky 

bouquet accompanied by citrus peel and Granny Smith 

apple scents, perhaps “stricter” than the domaine’s 

aforementioned grand cru. The palate is very well balanced 

and powerful in the mouth: citrus lemon, orange zest, a hint 

of nougat and coconut lending the finish more exoticism 

than the Bâtard-Montrachet, the finish long and persistent. 

It is not the most complex of the Chevalier-Montrachet 

2013s that I have tasted, but it is certainly beautifully 

crafted. (92-94) 

 

2013 St Aubin 1er Cru  

en Remilly 

The 2013 Saint Aubin 1er Cru En Remilly had already been 

bottled just prior to harvest (it takes place either before or 

after.) It has a lively bouquet with freshly squeezed lime, 

dewy green apples and a distant flinty scent. The palate is 

well balanced and disguises the 20% new oak with ease – it 

is barely noticeable. The palate is clean and fresh with good 

acidity, a dash of spice on the finish completing this En 

Remilly with style. My only quibble: I would have liked a 

little more depth and persistence in the mouth, though 

maybe that will develop in bottle. 89 

 

2013 Volnay 1er Cru Clos des Chenes 

The 2013 Volnay 1er Cru Clos des Chênes comes from 

purchased fruit picked by their own team, like the two other 

Volnays from Bernard Moreau. The bouquet is missing a 

little fruit intensity on the nose, a little lean compared to the 

Santenots at the moment. The palate is better with chewy 

red berry fruit, good backbone and plenty of fresh 

strawberry and red cherry laced with orange peel toward the 

focused finish. I will be prudent at the moment, but I 

suspect this will show a little more elegance than the 

Santenot once in bottle. (89-91) 

 
2013 Volnay 1er Cru les Caillerets 

The 2013 Volnay 1er Cru les Caillerets has a very floral 

bouquet with delightful red cherries and wilted rose petals, 

all very detailed and seductive. The palate is very well 

balanced, the one-third whole-bunch fruit lending a sense of 

transparency and detail. This is very feminine and fragrant 

– a beautiful Volnay. (90-92) 

 

 

 

2013 Volnay 1er Cru  

les Santenots 

The 2013 Volnay 1er Cru les Santenots sees around 25% 

new oak. It has an undergrowth and forest-floor inspired 

bouquet: hints of brambly red fruits becoming more 

expressive as it aerates in the glass. The palate is medium-

bodied with supple tannin on the entry, a keen line of 

acidity, but needing to develop just a little more detail and 

delineation by the time of bottling. Not a bad Volnay, 

though not a great Santenots. (88-90) 


