
THE SPIRIT OF WINE

Dear Friends,
Summer is here at last in all 
its glory, bringing very high 
temperatures, stormy weather 
and abundant life across the 
whole of Burgundy. 
It’s time for the final biodynamic 
preparations. Never before have 
we produced so many brews and 
infusions to counter the whims 
of the cosmic forces. Now–, all 
our vines on the Côte de Nuits 
are treated biodynamically – 
this really is a turning point in 
our history. We’ve only spread compost on the whites this 
year, in line with our constant quest to work ever– more in 
harmony with nature and thus draw out its very essence. 
Here, the natural world is preserved and encouraged, to 
produce wines worthy of our loyal customers. In this, the 
tenth anniversary year of the Domaine, we can state that we 
have remained faithful to our pursuit of excellence, without 
compromise.
The little pêche de vigne peach trees are covered with 
fruit now in this wonderful season, full of promise. We’re 
delighted with progress and we hope the weather remains 
superb right through to the vendange, echoing that great 
vintage of 1999…

♦
The Boisset Family and the Domaine de la Vougeraie team.
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Vougeot 
Clos du Prieuré blanc 

2003 Monopole
A golden yellow color. Good 

freshness on the nose with notes 
of white fruits. Amazingly 
smooth on the tongue with good 
minerality. A perfect balance 
with no heaviness for the vintage 
and exceptional length. This 
summer, serve chilled as an 
apéritif with nibbles.

Nuits-Saint-Georges
Premier Cru 

les Corvées Pagets 2001
A cherry red color. Aromas of 
black fruits with a few notes 

of undergrowth and spice. 
Concentrated in the mouth 
and powerful with fine breadth. 
This wine is starting to open 
up, confirming its good keeping 
potential. Ideal with strong cheeses 
like Camembert or Délice de 
Pommard.

Bonnes Mares 
2004

A ruby red color. A very delicate and 
refined nose with fruity and floral 

aromas. Very suave, full and elegant 
on the tongue, with sophisticated 
tannins. A good strength is present 
but very subtle. Would make an 
excellent partner to Charolais 
beef in any summer dish such as 
carpaccio, in a salad, or with a côte 
de boeuf on the barbecue.

Le Clos Vougeot 2006, in red and gold!
3 Trophy Awards at the IWC:

International Pinot Noir Trophy Award 
Red Burgundy Trophy Award

French Red Trophy Award

This superb grand cru from the Domaine de 
la Vougeraie was celebrated in london last 

May and won three prestigious awards at 
the International Wine Challenge: the Red 

Burgundy, French Red and International 
Pinot Noir Trophy Awards. This is 

extraordinary recognition for the estate and 
winemaker Pierre Vincent for whom this 

was his first vintage.

The london International Wine Challenge 
is a highly-prestigious competition. The 

impressive jury is made up of masters 
of wine and experienced professionals 

selected among the world’s greatest palates, 
who each year taste some 9,000 samples 

from wine-producing regions 
the world over.

After having awarded the gold medals 
in each category during the last london 
Wine Trade Fair, the jury came together 

once again for a blind tasting to choose the 
best of the best and determine the Award 

Trophy wines. To obtain this ultimate 
distinction, wines have to have already won 

a gold medal. The Clos Vougeot from the 
Domaine de la Vougeraie qualified, having 

already won gold in each of these three 
categories, and then went on to win the 
Trophy Award in each category as well. 

A faultless performance!

The Clos Vougeot 2006 Domaine de la 
Vougeraie will be officially awarded its 

prizes at a gala dinner in london 
on 2 September. 

With the sophisticated personality of 
a great wine, this Pinot Noir has an 

expressive nose of red berries, a discreet 
touch of oak and is ripe and silky on the 

tongue. It has underlying rounded tannins 
and a wonderfully persistent 

and fresh finish.

AGEING THE 2008s – THE malo IS FINAllY UNDERWAY
A seemingly-endless winter with constant cold temperatures was 
no doubt to blame for the wines’ lengthy slumber. They were only 
roused from their torpor by the heat and the gentle hand of Jean-luc, 
our cellarman-cum-gardener*.

♦
The reds finally began their malolactic fermentation in the spring 
and should finish between now and the end of the harvest. We are 
planning to rack off a few times in July and August to avoid too 
much oaking of this wine that is fairly fragile given its low acidity 
levels, characteristic of the 2008 vintage. The wine will be racked off 
when the moon is waxing to encourage the vitality of the lees that 

must remain active to continue to nourish 
the wine until it is bottled. This year, most of 
the bottling will be finished by the end of the 
year; unusual for the Domaine. We want to 
perfect these wines and above all, preserve all 
their freshness and purity and their charming 
aspects which are already emerging. 

♦
The whites on the other hand, have only just 
begun their malo after six months of latency. 
This is another of the characteristics of the 
vintage – the whites are slow to begin. The 
first to wake up was the Clos Blanc plot n°4, 
which is exceptional. Our cellarman tenderly 
roused them with gentle stirring of the lees to 
get them in suspension and avoid oxidization. 
In any case, for these whites, we’re looking at 
a long ageing process unlike the reds. Highly-
concentrated grapes with a lot of millerandage 
need time to release their intense expression.

*Jean-luc tends and harvests the plants for the 
“herborium” and the estate’s kitchen garden – a 
gentle hand is required for this work between 
cellar and garden.
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NEWS
All OUR CôTE DE NUITS WINES ARE NOW BIODYNAMIC
FROM VIBRANT VINES TO lIVElY WINES

The Domaine de la Vougeraie, the Burgundy 
estate with the most appellations bearing 
organic certification (27), has adopted 
biodynamic practices since 2001 for its premier 
and grand crus and monopoles. Staring this 
year, the encouraging results from this “elitist” 
practice have prompted the family to extend 
it to its vines on the Côte de Nuits, with the 
exception of the les Bollery plot. That means 
the number of hectares under biodynamic 
cultivation has now increased from 14 to 20, 
with the addition of these six hectares in the 
Bourgogne and villages appellations. 

♦
A recap on the principals of biodynamic 
growing. This practice sets out to take organic 
vine treatments and “dynamize” or pack 
them with energy to reinforce their action 
on the plant and the soil. These preparations 
are made from various natural ingredients. 
They may be of vegetable origin such as 
plants, leaves, flowers, bark, compost and 
even seaweed; mineral origin, like rock, clay, 

copper and sulfur; and animal origin, such as 
cow horn and milk. They are mostly prepared 
on the estate and used according to the lunar 
calendar. Their fungicidal and insecticidal 
properties combined with their revitalizing 
effects and trace elements make them doubly 
effective. Soil that has been dynamized using 
the power of nature is much richer in micro-
organisms.  

♦
So the Domaine has taken a new step, given that 
biodynamic working demands a certain know-
how and requires time and experience. This 
additional area under biodynamic cultivation 
meant equipment had to be adapted. A tractor 
has been specially equipped with a home-made 
system to spray the vines without disrupting 
the dynamizing properties. 

♦
All this care and attention is transmitted to the 
wine, making it both purer and more complex 
– a natural vitality resulting in vibrant wines 
with an almost spiritual dimension.

THE 2009 CAMPAIGN: HEAT, STORMS AND 
PRECOCITY...
Of course, early July is much too soon to be 
making declarations about the quality of the 
vintage to come. But if one considers the three 
keys to a great vintage, as of now, we’ve already 
got two in the bag:

♦
FlOWERING which took place without a 
hitch from 25 May to 10 June. Flowering was 
harmonious and has produced small bunches, 
well spaced along the vines, that are very healthy 
with no verjuice.

♦
PRECOCITY has meant we will most likely 
harvest at the start of September which is 
preferable to October when photosynthesis 
occurs less well and maturity is harder to 
obtain.

♦
A FINE SUMMER does the rest. The two 
months before harvesting are, of course, critical 
for the final maturity and quality of the bunches 
and it is the weather alone that decides. With 
this heavy weather, there is a risk of storms and 
hail which – alas – already struck two of our best 
plots back in May, with les Bonnes Mares losing 
10% and les Charmes-Chambertin 30%. 
The three last vintages have been tricky, offering 
just two out of three of these key factors so let’s 
be optimistic and keep our fingers crossed for all 
three in 2009.

Nettle fertilizer

The “dynamizer” in action with quartz powder

Five different bottle sizes for 
Vougeraie wines
We are delighted to announce that from 
the 2007 vintage onwards, all our formats 
will be available to all our customers. 
From half-bottles to rehoboams, here’s 
something to delight all fans of different-
sized wine bottles. The estate is unique in 
that it offers its wines in a whole series of 
bottle sizes, adapted to different occasions 
and to delight collectors, with each size 
of bottle offering a different ageing of the 
wine – the smaller the bottle, the faster 
the maturation. 

To add value to these special formats, 
and especially suitable when giving as a 
gift, special wooden cases can be ordered 
from the estate, making an even more 
authentic presentation of an ever-classic 
Burgundy. 

The different bottle format available are 
as follows:

Half-bottles (37.5cl): carton of 12 bottles 
lying flat

Bottle (75cl): carton of six bottles or 
wooden box for single bottles on request

Magnum (1.5 liters): carton of three 
magnums or wooden box of three 
magnums on demand

Jeroboam (3 liters): wooden box

Rehoboams (5 liters): wooden box

The infusion preparation room at the Clos du Prieuré in Vougeot.
In the foreground, a wormwood infusion

The winegrower’s “herborium” planted at the estate at Premeaux back in the 
spring 


