
Domaine Chandon de Briailles (Savigny-lès-Beaune)

Claude and François de Nicolay picked a bit after the rain on the 24th of September, opting to let the vineyards dry out a bit and go for that extra bit of additional ripeness in 2010. Consequently, the domaine did not get started picking until the end of September and finished up at the end of the first week of October. The domaine has lost a few of its regular cuvées from the last several years, as the parcels of vines that they cultivated in Pernand Vergelesses “les Vergelesses”, Volnay “Caillerets” and Corton-Charlemagne have reverted back to their owner. No doubt, there was some friction between the domaine and the vineyard owner about the estate’s biodynamique approach to the viticulture in all the parcels that they exploit, as in a few of the more rot-prone years of late, these precepts have often resulted in very small yields from the Chandon de Briailles parcels. One can imagine that this was an insoluble situation, as the de Nicolays certainly have no desire to not practice biodynamism across the entire range of their vineyards, while the owners could not have been happy when Mother Nature played a bit rough with the weather and spraying was the only way to keep crop levels reasonably high. So the two parties have gone their separate ways in 2010, but Chandon de Briailles will have a few new morsels coming on line for clients in 2011.
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Not all of the 2010 wines were in good stage to taste at the time of my November visit, as a few wines had already been racked into tanks in October in anticipation of bottling early on in 2012 and were not at the same stage as development as the wines that remained in cask. Because of the very late malos here, all the 2010s in barrel were still in their first cellar here (located under the summer house in Savigny of friends of the family who live in Paris) , whereas in most vintages the wines would have already been racked and returned to the cellars under the main cuverie of the domaine. Not all of the wines were in shape for tasting at the time of my visit, so I have no notes on the domaine’s fine Savigny AC bottling, nor its Corton “Maréchaudes”, as both had just been racked a few weeks before my arrival. The Corton “Clos du Roi” had also been racked into tank, but we wheedled François and he let us taste it, despite it being a bit agitated. I have scored it in a range for this reason, but I am pretty sure it will place at the upper limit of this range. These are a very strong set of 2010s and they fully underscore that one could make absolutely brilliant 2010s with a strategy of picking a bit later, rather than simply scrambling to collect all the fruit prior to the rainy 24th of September. Not all of the 2010 Chandon de Briailles wines show off the same sappy purity of fruit at the cores that are found, for instance in the Camus-Bruchon 2010s that were all collected before the 24th, but there is the same precision of terroir and stunning transparency here as is found in all the best wines of the vintage. And, of course, there are several wines in the Chandon de Briailles range in 2010 that couple this beautiful transparency with that sappy fruit, so there are some absolute legends in the making in the cellars here this year.

Vins Rouges

2010 Savigny-lès-Beaune “les Saucours”- Domaine Chandon de Briailles – 88+ Points
This a non-sulfur cuvée Savigny villages produced from a parcel of forty year-old vines that will soon be planted over to chardonnay. The wine is raised in one six hundred liter large barrel. The nose offers up a very pretty blend of red cherries, currants, woodsmoke, coffee, a nice base of soil and incipient notes of gamebird. On the palate the wine is medium-full, complex and nicely balanced, with respectable depth and very good length and grip on the open and juicy finish. A very pretty wine. 2014-2035? 

2010 Savigny-lès-Beaune “Fourneaux”- Domaine Chandon de Briailles – 91+ Points
In 2010, the Chandon de Briailles Fourneaux was destemmed seventy percent. This is a really lovely example of the vintage, bursting from the glass in a red fruity mélange of cherries, currants, blood orange, a lovely base of complex soil tones, coffee and a nice topnote of spice. On the palate the wine is deep, full-bodied and very pure on the attack, with lovely transparency, a fine core of fruit, moderate tannins and lovely length and grip on the complex and beautifully balanced finish. Fine juice. 2017-2040. 

2010 Savigny-lès-Beaune “les Lavières”- Domaine Chandon de Briailles – 93 Points
In 2010, the domaine decided not to chapitalize the les Lavières, as it had just beautiful sugar levels and came in at 12.7 percent alcohol naturally. This is an absolutely beautiful example of the vintage, offering up a deep, refined and very complex nose of cherries, strawberries, blood orange, a beautifully complex base of soil, roses, citrus zest and a touch of vinesmoke in the upper register. On the palate the wine is deep, pure and fullish, with a very sappy core of fruit, beautiful transparency, suave tannins and a very, very long, pure and utterly seamless finish. A beautiful bottle of les Lavières. 2018-2050. 

2010 Pernand-Vergelesses “Ile de Vergelesses”- Domaine Chandon de Briailles – 92 Points
The 2010 Ile de Vergelesses from Chandon de Briailles is another excellent example of the vintage, wafting from the glass in a very pure and classy aromatic mélange of cherries, fraises du bois, blood orange, roses, coffee, beautiful soil tones and a topnote of fresh herbs. On the palate the wine is deep, fullish and again, very sappy at the core, with beautiful soil inflection, ripe, velvety tannins and lovely length and grip on the tangy and very pure finish. This will be an absolutely beautiful middleweight in the fullness of time. 2017-2040. 

2010 Corton “Bressandes”- Domaine Chandon de Briailles – 95 Points
The 2010 Corton “Bressandes” here is a beautiful wine in the making. The wine was made with sixty percent whole clusters in this vintage. The deep and utterly brilliant nose soars from the glass in a blaze of red plums, currants, strawberries, a touch of cinnamon, a magically complex base of soil, orange zest and a gentle topnote of smokiness. On the palate the wine is deep, full-bodied and stunningly pure on the attack, with a sappy core of fruit, superb transparency, plenty of fine-grained tannins and outstanding length and grip on the young seamless and stony finish. A beautiful bottle of Corton. 2022-2075+. 

2010 Corton “Clos du Roi”- Domaine Chandon de Briailles – 95-96+ Points
The 2010 Chandon de Briailles Clos du Roi, despite just having been racked into tank at the start of October, was really showing enormous potential. This will clearly be a great wine in 2010, as it offers up a deep and complex nose of red and black cherries, woodsmoke, a touch of gamebird, coffee, fresh herbs and a beautifully complex base of soil. On the palate the wine is deep, full-bodied and utterly complete, with a beautiful, sappy core of fruit, a brilliant signature of soil, ripe, suave tannins and great focus and grip on the very long finish that closes with classic notes of Corton spice. Typically, this is the most complete of the three Cortons in the cellar here, and though this has been recently racked, it seems likely that this will be the case again in 2010. Great potential. 2025-2075+. 

Vins Blancs

2010 Pernand-Vergelesses “Ile de Vergelesses” Blanc- Dom. Chandon de Briailles – 91+ Points
The 2010 Ile de Vergelesses blanc was showing wonderfully in November, offering up a lovely nose of pineapple, green apples, beautifully complex, chalky minerality, beeswax and a topnote of white flowers. On the palate the wine is deep, fullbodied, pure and very refined, with a sense of seamless elegance, a fien core, sound acids and excellent length and grip on the classy finish. This was not chapitalized as well and weighs in at a very civilized 12.5 percent alcohol in 2010. A lovely wine. 2013-2030+. 

2010 Corton Blanc- Domaine Chandon de Briailles – 94+ Points
The 2010 Corton Blanc from Chandon de Briailles is an utterly classic vintage for this fine wine. The nose offers up a lovely mélange of pear, tangerine, lemon, chalky soil tones, smoke and spring flowers. On the palate the wine is deep, full-bodied and very refined on the attack, with a beautiful core of silky fruit, laser-like focus, bright, zesty acids and outstanding length and grip on the very pure, dancing and seamless finish. A beautiful, beautiful bottle of wine. 2017-2040. 

