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Statement of Principles 
 

It is important that readers understand how I collect and evaluate the information that is reported in the pages of 
Burghound.com (the tasting notes and information are the sole responsibility of the author). 
 

x I am personally responsible for all of my business expenses without exception. This includes airfare, hotels and 
effectively all of my meals. The purpose is as clear as it is simple: No conflicts of interest.  I do not accept nor 
do I seek any subsidy, in any form, from anybody. 

 
x Sample bottles are accepted for evaluation and commentary, much as book reviewers accept advance copies 

of new releases. I insist, however, that these sample bottles represent the final wines to be sold under that 
particular label. 

 
x Finished, bottled wines are assigned scores as these wines are market-ready.  Wines tasted from barrel, 

however, are scored within a range. This reflects the reality that a wine tasted from barrel is not a finished 
product.   

 
x Wines are evaluated within the context of their appellations.  Simply put, that means I expect a grand cru 

Burgundy to reflect its exalted status.  
 

While the concept of terroir remains a controversial issue in the opinion of many people, it is not controversial to 
the Burgundian mindset—or to me, either. I attempt to convey, where appropriate, how certain wines are 
particularly good, or particularly bad, at expressing their underlying terroir.   This is admittedly a difficult thing, 
rightly open to discussion among the Burgundians themselves, never mind an outside observer such as myself.  
Nevertheless, it is fundamental to great Burgundy.  Mere "hedonism" is just that: empty pleasure seeking.  
Burgundy can deliver so much more—if it is asked. 
 

Copyright © 2014 Burghound.com; published quarterly.  Access via subscription only.  Subscription information at www.burghound.com.  All 
rights reserved and unauthorized reproduction, redistribution, retransmission or commercial exploitation of Burghound.com content, including 
the database, is strictly prohibited without the express written consent of Burghound.com.  Integration or access to content using computer 
integration (Web Crawlers, Spiders, Robots, etc.) designed to automatically integrate/download the information in the database is strictly 
prohibited.  Subscriptions are only for the individual subscriber and user names/passwords/content are not to be shared.  Discounted 
corporate accounts are available for firms requiring multi-users.  Active subscribers in the news media and wine trade may use limited wine 
reviews and/or scores provided that Burghound.com is properly credited.  Retailers are responsible for ensuring the quoted information is 
correct and as printed in Burghound.com.   Reproduction of vintage reports, narratives and progress reports is expressly forbidden.  “Limited 
wine reviews” is defined as the reproduction of Burghound.com’s entire wine review and/or score, and is anticipated to be under 100 reviews 
and/or scores at any one time by a retailer or individual in the wine trade.  Licensing fees are due Burghound.com should an entity use in 
excess of 100 wines/scores at any given time, as determined and agreed between the parties.  Upon determination of violation of any of these 
conditions, subscription will be immediately terminated without any refund of the subscription fee.  See full Terms and Conditions.   
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2012 Pouilly-Fuissé “En France”:  (from Vergisson).  A gentle hint of wood sets off ripe orchard fruit and honeysuckle 
scents.  The attractively fresh and solidly well-concentrated medium-bodied flavors possess slightly better cut on the intense, 
racy and noticeably more complex and saline finish.  This beauty should be excellent and is one to consider.  92/2019+ 
 
2012 Pouilly-Fuissé “Les Châtaigniers Vieilles Vignes”:  (from Fuissé).  Here too there is enough reduction to render the 
nose impossible to read and if you’re going to try a bottle young I would strongly advise decanting it first.  Otherwise there is 
excellent volume and mid-palate density to the delicious, suave and extract-rich medium weight flavors that are lush to the 
point of opulence.  This is a big and powerful effort but it’s awkward and lacks the depth of the best in the range.  Perhaps it 
will harmonize and if it does my score may be excessively harsh but I’m not optimistic about what I see today.  88/2017+  
 
2012 Pouilly-Fuissé “La Verchère Vieilles Vignes”:  (from 70+ year old vines located in Vergisson).  A discreet touch of 
wood sets off pretty and well-layered aromas of apple, pear, white flowers and a hint of anise.  There is outstanding richness, 
volume and ample dry extract to the medium full-bodied flavors that possess fine intensity and a beguilingly textured mouth 
feel, all wrapped in a harmonious and persistent saline-inflected finish where the wood resurfaces.  Very solid quality here and 
this is worth a look.  91/2018+ 
   
2012 Pouilly-Fuissé “Les Crays Vieilles Vignes”:  (from 60+ year old vines located in Vergisson).  A reserved but elegant 
nose features notes of white peach, pear, green apple and soft floral undertones.  This is distinctly backwards and tight with 
plenty of minerality on the explosive and highly energetic middle weight flavors that exude a mouth coating dry extract before 
culminating in a beautifully long and moderately austere finish that really fans out.  This too is worth considering.  91/2018+ 
 
2012 Pouilly-Fuissé “La Roche”:  There is a top note of mineral reduction to the layered and elegant aromas of white 
orchard fruit and floral nuances.  The rich, full-bodied and palate staining medium weight flavors possess a silky mouth feel on 
the tremendously long finish that displays ample underlying tension and an almost pungent minerality.  This is an exceptionally 
dense effort with explosive length on the palate staining, citrusy and very dry finale.  A superb effort that will require patience.  
92/2020+ 
 
2012 Pouilly-Fuissé “En Buland Vieilles Vignes”:  (65+ year old vines near Solutré that face north east).  The elegant, 
restrained and pure nose is comprised of apple, citrus zest, acacia blossom and spice aromas.  As is often the case this is a 
big, powerful and seriously concentrated effort that oozes mouth coating dry extract before culminating in a dry but not really 
austere finish that delivers strikingly good length.  This isn’t quite as refined or mineral-driven as the La Roche but it’s excellent 
all the same with even better depth and length.  In a word, terrific.  93/2020+ 
 

Domaine Pascal Bonhomme (Viré) 
 

 
2012 Viré-Clessé       white           88 
2012 Ë Viré-Clessé Vieilles Vignes     white           89 
 

 
(Weygandt-Metzler, www.weygandtmetzler.com, Unionville, PA).   
 
2012 Viré-Clessé:  A restrained and almost mute nose reflects discreet notes of citrus and not much else at present.  There is 
good vibrancy to the clean, detailed and markedly dry flavors that initially display a touch of bitter lemon on the finish yet with a 
few minutes of air it dissipates.  This is really quite pretty with a crisp finish that invites another sip even though it’s not overly 
complex.  Worth considering for what could serve as an admirably versatile all-purpose house white.  88/2015+ 
 
2012 Viré-Clessé Vieilles Vignes:  A very mild trace of reduction doesn’t completely mask the underlying fruit though it does 
take the top notes off of it.  By contrast there is good freshness and energy to the delicious and solidly dense medium-bodied 
flavors that clearly display old vine intensity, all wrapped in a complex and lingering finish.  This is really quite good and the 
only nit is just a hint of warmth but otherwise I quite like it as it’s racy and avoids the usual sweetness found in the appellation.  
Note that this could easily be enjoyed now if desired.  89/2016+ 
 

Bret Brothers (Vinzelles) 
 

 
2013 Mâcon-Chardonnay      white    (86-88) 
2013 Mâcon-Cruzilles      white    (87-89) 
2013 Mâcon-Uchizy – Cuvée La Martine     white    (87-90) 
2013 Pouilly-Fuissé “En Carementrant”    white                (88-91) 
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2013 Pouilly-Fuissé “Les Chevrières”    white          88 
2013 Pouilly-Fuissé “Le Clos Reyssié”    white    (89-92) 
2013 Pouilly-Fuissé “Les Crays”     white          90 
2013 Pouilly-Fuissé “La Roche”     white    (89-91) 
2013 Pouilly-Fuissé – Terres de Vergisson    white          88 
2013 Pouilly-Loché “La Colonge”     white    (88-90) 
2013 Pouilly-Loché “Les Mûres”     white          88 
2013 Viré-Clessé “La Verchère”     white    (89-91) 
2013 Viré-Clessé “Sous les Plantes”    white    (88-91) 
2013 Fleurie “La Grand Pré”     red    (87-89) 
 

 
Brothers Jean-Guillaume and Jean-Philippe Bret told me that in 2013 “there was a big difference between the north and south 
portions of the Mâconnais.  The northern sector was basically normal but in the south we had a lot of shatter during the 
flowering due to a steady north wind.  Then circumstances were reversed because in the south we naturally have warmer 
temperatures and thus typically begin the harvest earlier.  This was a very good thing because in 2013 the harvest was 
substantially later than is typical for the Mâconnais.  I say this because there was a heavy rainstorm on the 5th of October and 
because most of the fruit in the north wasn’t yet ripe, the warm temperatures and the humidity caused it all to rot within a very 
short period of time.  We were exceptionally lucky because we started picking on the 27th of September and had 90% of our 
fruit in the cuverie by the 4th.  Sugars were variable by sector but most everything came in between 12 and 13.5% in terms of 
potential alcohols with good but not high acidities.  As to the wines the quality varies enormously depending on when they 
were picked and the yields.  If your yields were too high your fruit didn’t properly ripen and if they were correct but you picked 
too late they will be high in alcohol, low in acidity and exotic.  As I said we were fortunate to have guessed right and while we 
had a few wines that we sold rather than bottle for the most part we are happy with the results.”  Please see the related 
operation of Domaine La Soufrandière below for reviews of the domaine wines.  Note that in all cases, the Bret Brothers’ wines 
are made from manually harvested purchased grapes and not from purchased must or wine.  (Becky Wasserman & Co., 
www.leserbet.com, Beaune, France; Verity Wines, www.veritywines.com, NY/NJ, Classified Wine & Spirits, LLC, 
www.classifiedwine.net, Austin, TX, Augustan Wine, www.augustanwine.com, Miramar, FL, Fine Vines, www.finevines.com, 
Chicago, IL, Wines Unlimited, www.winesunlimited.com, New Orleans, LA, Vineyard Road, www.vineyardroad.net, 
Framingham, MA, Terra Nova Wines, www.terranovawines.com, Denver, CO, Little Guy Wine, www.littleguywine.com, 
Dearborn, MI; Berry Brothers & Rudd, www.bbr.com, UK). 
 
Whites: 
 
2013 Mâcon-Chardonnay:  A slightly exotic nose speaks of white peach, apricot and pear.  There is good verve and intensity 
to the lightly mineral-inflected medium weight flavors that possess a lovely salinity that adds a welcome hint of dryness to the 
acceptably complex and persistent finish.  (86-88)/2016+ 
 
2013 Mâcon-Uchizy – Cuvée La Martine:  A more classic nose features notes of white flowers and pear that precede 
energetic and delineated flavors that terminate in a lemony finish that possesses better depth and length.  Note that this 
should drink well almost immediately yet reward a few years of patience as well.  (87-90)/2016+ 
 
2013 Mâcon-Cruzilles:  (from 35 to 70 year old vines).  There is an interesting note of petrol to the otherwise more typical 
straw, pear and lemon peel nuances.  The delicious and solidly intense medium weight flavors possess good salinity on the 
clean, balanced and dry finish that again offers average depth though very nice persistence.  (87-89)/2016+ 
 
2013 Viré-Clessé “La Verchère”:  Reduction knocks down the nose but there is good freshness to the textured, intense and 
utterly delicious middle weight flavors that terminate in a dry and complex but not really austere close.  This is one of those 
wines of personality and verve that make you feel like drinking it.  (89-91)/2017+ 
 
2013 Viré-Clessé “Sous les Plante”:  Here too there is enough reduction to mask most of the nose though there is a 
background hint of honey in evidence.  There is a lovely sense of underlying tension and fine delineation to the medium-
bodied flavors that display hints of bitter lemon and minerality on the markedly dry finale.  This isn’t super complex but I very 
much like the delivery.  (88-91)/2017+ 
 
2013 Pouilly-Loché “La Colonge”:  A notably floral nose enjoys more breadth in the form of pear and white peach scents 
that exhibit a whisper of exoticism.  The medium weight and succulent flavors possess both good intensity and a soupçon of 
minerality before culminating in an agreeably dry finale.  (88-90)/2017+ 
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2013 Pouilly-Loché “Les Mûres”:  A penetrating nose of citrus peel, pear, anise and lemongrass leads to succulent, indeed 
almost lush medium-bodied flavors that are generously proportioned, all wrapped in a delicious and accessible finish.  This 
should drink well immediately.  88/2016+ 
 
2013 Pouilly-Fuissé – Terres de Vergisson:  (note that this wine will probably be released under a different name as Terres 
de Vergisson is technically prohibited as of the 2013 vintage).  A very pungent nose blends together notes of sulfur, lemon 
rind, pear and white peach.  This is also quite succulent with solid mid-palate density to the round and delicious middle weight 
flavors that exhibit a trace of sweetness on the lightly mineral-driven finish that is slightly tighter.  88/2017+ 
 
2013 Pouilly-Fuissé “Le Clos Reyssié”:  (from the upper portion of the vineyard; Bret noted that the sample I evaluated may 
not be the final cuvée).  There is a touch of exoticism to the white and yellow orchard fruit aromas.  The rich, delicious and 
opulent medium weight flavors possess good volume that continues onto the seductively textured, balanced and impressively 
long finish.  This is a very forward yet focused effort.  (89-92)/2017+ 
 
2013 Pouilly-Fuissé “En Carementrant”:  This is really very pretty aromatically with its elegant and airy nose of floral, citrus, 
white peach and pear nuances.  The palate impression of the plump medium-bodied flavors is also quite succulent though the 
acid spine is sufficient to maintain the balance on the saline, citrusy and markedly dry finish.  (88-91)/2017+ 
 
2013 Pouilly-Fuissé “La Roche”:  Moderate reduction flattens the nose though there is good freshness and intensity to the 
notably lemon-inflected and attractively concentrated flavors that possess good to very good length but only slightly above 
average depth, at least at present.  (89-91)/2017+ 
 
2013 Pouilly-Fuissé “Les Chevrières”:  This is also sufficiently reduced to mask the nose and render it impossible to 
evaluate and as such I would strongly suggest decanting it first if you’re going to try a bottle young.  The middle weight flavors 
are textured, lush and very round where the palate is coated with dry extract, all wrapped in a clean, dry and mineral-inflected 
finish that lacks a bit of depth on the otherwise reasonably persistent finish.  88/2017+ 
 
2013 Pouilly-Fuissé “Les Crays”:  Yet again there is enough reduction to knock down the nose so I would advise decanting 
the wine first if possible.  The lush, rounded and opulent middle weight flavors possess notably better depth on the clean, dry 
and mineral-inflected finish where a touch of bitter lemon arises.  This is somewhat youthfully awkward at present but the 
underlying material is present for it to harmonize with a few years of bottle age.  90/2018+ 
 
Red: 
 
2013 Fleurie “Le Grand Pré”:  An expressive nose of pepper, dark currant and discreet floral and earth nuances.  The 
pepper component can also be found on the intense, succulent and very round medium weight flavors that possess solid 
length if only average complexity on the ever-so-slightly bitter and firmly structured finish that my predicted range assumes will 
dissipate with a few years of cellaring.  (87-89)/2019+ 
 

Domaine du Cellier Aux Moines (Givry) 
 

 
2012 Givry “Clos du Cellier aux Moines”   1er   red           89 
 

 
This vineyard was briefly under lease to the Domaine de la Ferté but was sold to create a new Domaine that is owned by the 
de Villard family.  This wine was reviewed from barrel last year as part of the Ferté range but is now being commercialized 
under its new name.  Please see the Château de Chamirey (below) for general vintage comments.  (Frederick Wildman, 
www.frederickwildman.com, NY, NY).   
 
2012 Givry “Clos du Cellier aux Moines”:  There is moderate wood influence on the expressive and ripe nose that is 
comprised of plum, black raspberry and earth scents.  The middle weight flavors are also notably ripe with a seductive texture 
and good volume to the appealingly vibrant, clean and agreeably dry finish that possesses good if not truly special depth and 
length.  This should be approachable young but also reward 5 to 8 years of cellaring.  89/2018+ 
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2012 Pouilly-Fuissé Cuvée Pselopsis:  (this wine is named after a 5-sided marine shell fossil often found in Pouilly-Fuissé).  
Generous wood fights somewhat with the notably ripe and slightly exotic aromas of dried apricot, white peach, mango and 
acacia blossom.  There is impressive concentration to the intense and extract-rich medium weight flavors that possess very 
fine depth and length.  This will need a few years to integrate its wood and to blossom but it should be excellent when it does.    
(91-93)/2018+ 
 

Domaine La Soufrandière (Vinzelles) 
 

 
2013 Ë Mâcon-Vinzelles “Le Clos de Grand-Père”   white    (89-91) 
2013     Ë Pouilly-Vinzelles      white    (89-91) 
2013     Ë Pouilly-Vinzelles Cuvée Millerandée   white    (91-93)  
2013 Ë Pouilly-Vinzelles “Les Longeays”    white    (90-92) 
2013 Ë Pouilly-Vinzelles “Les Quarts”    white    (90-93) 
2013 Beaujolais – Leynes Bien-Venu    red    (86-88)  
2013 Morgon “Les Charmes”     red              (85-88?) 
 

 
Please see the section on the Bret Brothers above for their comments on the 2013 vintage. (Becky Wasserman & Co., 
www.leserbet.com, Beaune, France; Verity Wines, www.veritywines.com, NY/NJ, Classified Wine & Spirits, LLC, 
www.classifiedwine.net, Austin, TX, Augustan Wine, www.augustanwine.com, Miramar, FL, Fine Vines, www.finevines.com, 
Chicago, IL, Wines Unlimited, www.winesunlimited.com, New Orleans, LA, Vineyard Road, www.vineyardroad.net, 
Framingham, MA, Terra Nova Wines, www.terranovawines.com, Denver, CO, Little Guy Wine, www.littleguywine.com, 
Dearborn, MI; Berry Brothers & Rudd, www.bbr.com, UK). 
 
Whites: 
 
2013 Mâcon-Vinzelles “Le Clos de Grand-Père”:  Residual fermentation aromas mask the fruit though there is fine intensity 
and a lovely sense of freshness to the energetic middle weight flavors that possess a clean, dry and focused finish.  This is an 
extremely pretty effort that boxes well above its weight.  (89-91)/2016+ 
 
2013 Pouilly-Vinzelles:  A restrained nose is presently dominated by mineral reduction and soft pear scents that introduce 
attractively textured, intense and overtly mineral-inflected medium-bodied flavors that possess a lovely mouth feel before 
culminating in a saline, complex and well-balanced finish.  This also is very good for its level and worth a look.  (89-91)/2017+ 
 
2013 Pouilly-Vinzelles “Les Longeays”:  There is a mild but not invisible touch of exoticism to the fresh aromas of citrus, 
white peach, pear and subtle apricot nuances.  Here too the medium weight flavors possess a highly seductive mouth feel 
along with good energy on the equally saline and mineral-inflected close.  While the exotic character isn’t typical this is still 
very well made.  (90-92)/2018+ 

 
2013 Pouilly-Vinzelles “Les Quarts”:  (from vines between 40 and 65 years of age).  Strong reduction flattens the fruit.  
There is fine intensity and verve to the markedly mineral-driven flavors that possess excellent size, weight and mid-palate 
concentration, all wrapped in a bone dry and almost painfully intense finish that displays plenty of citrus character.  Note that 
this will require a few years in the cellar to harmonize but it should be very impressive in time.  (90-93)/2019+ 
 
2013 Pouilly-Vinzelles Cuvée Millerandée:  (made exclusively from shot berries).  Like the Les Quarts the nose is quite 
strongly reduced.  As one would expect this is similar but even more concentrated with plenty of palate coating dry extract 
present to buffer the firm acid spine that shapes the hugely long finish where notes of minerality and bitter lemon arise.  This is 
also mildly awkward today and will need time in the cellar to come together but it should be excellent.  (91-93)/2020+ 
 
Reds: 
 
2013 Beaujolais – Leynes Bien-Venu:  Reduction flattens the nose and renders it difficult to assess.  Otherwise there is good 
richness to the delicious to the punchy middle weight flavors that display a hint of finishing bitterness.  (86-88)/2017+ 
 
2013 Morgon “Les Charmes”:  Reduction masks the fruit and is sufficiently strong to extend to the palate where the lighter 
middle weight flavors also display a touch of backend bitterness.  This may come together but it is extremely awkward and 
frankly hard to judge today.  (85-88?)/2017+ 
 

  


