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Saint-Véran

Domaine de la Croix
Senaillet

Saint-Véran
En Pommards 2009

Les freres Richard et Stéphane
Marlin exploilenl en bio un beau
domaine de 25 hectares sur lequel
ils mettent en valeur plusieurs
climals, [aisant ressorlir

la personnalité de beaux saint-
vérans. La cuvée En Pommards
2009 est enthousiasmante

pour son gras et sa belle longueur,
résultat d'un élevage en flt

bien maitrisé.

www.domainecroixsenaillet.com
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BURGUNDY 2009

Domaine de la Croix
Senaillet,
En Pommards, St-Véran
ik 17

| OW Loeb
Spicy and exotic. Tight core
keeps it all under control.
Powerful, with lovely
balance. Drink: 2011-2019

Logically aripa,
seductive vintage
like 2009 should
be good for the
Maconnais and

urgur

5 & dy Céte Chalonnaise;
. and indeed it is.
2, Cote de Nuits

Butit'sa yearin
which differences
between producers are far more marked
than differences between crus, and
selecting your grower is vital. Some
growers got it right in wine after wine;
others didn't: the wines were too dilute,
or lacked freshness and drive

For the same reason it's hard to say
whether the Maconnais was more
successful than the Cote Chalonnaise,
or vice versa. The Maconnais has
attracted some leading growers in
recent years, and perhaps
overshadows the Cdte Chalonnaise a
bit, but there were certainly some
wines this year in both regions that
anyone would be happy with. The reds
are probably showing the real benefits
of 2009's ripeness: they can be sinewy
and lean in some years but this year
they're bright and brisk. But in a year
when most tasters rate the reds above
the whites, Dominigue Lafon rates the
whites; and says that these are the best
wines he's ever made in the Maconnais.

Conclusion? 2009 1s a good year to
explore both of these regions, but
don't get hung up on vineyards. Go for
good growers, and save your
geography for another year.

3, Cote de Beaune
4, Cate Chalonnaise
5. Maconnais

6. Beaujolais
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Burgundy 2009:
good-value picks

When it comes to Burgundy, one person’s value bottle might nudge £100, while

others will hope to pay E10-£20. Stephen Brook, Margaret Rand and Rosemary

George MW have scoured the region, from Chablis down to Maconnais, to find
50 wines from the new vintage that offer value for their guality

IN A SINGLE week in Januziry,
about 1000 different Burgundies
were poured al London tastings.
low the prisss, trade and customiers
This made i possibde 1o gel
fairhy accurinle | mprescion ol o
vintage that s beenacclal mesd

as o of Ehe best af the decadk

Dhosirss 3 kv oy o e by o™

f‘ll.':» and mio, The whiles ane rich and often delichous,
bagt soma lack the minerality and rociness that kovers
Pl wehiite Burpundy relish. 1 beed the vintage shows less
Burpundian tvpicity than either 2000 or 2008, On the
pher b, by are loveeshy o shaort- bo mediomesterm
drinking They maw nodt cdelinenie 1he moamees of

i ivadual crus as successlully as precedong vindagies,
but many consumers will enjoy thebr lesh Trodand
ripeness. And flabbiness is rare, despite Chelr weight
Ripeness is also the hallmark of the rads. The
grapes reached perfect maturity during s fine autumn
il there was no pressure from disease to force
growers to pick carly. Indeed. there were concerns

iy wines wioulbd be overripe, with jmmy (levours
and high alcohof, In et few show such troits. Some
wines ex hibal ravw anc unresobved @annins, bt they,

% arerich

tow, are the exception. Most of the

&N ll|:.||-."!I. bt with sufficient ackliny
structure to make them worth cellaring. Their sheer
ripeness means that many can be enjoved young,
although the best will age for vears, I'm nod sure

2 200 is betior than 2005, bat it comes chose

I seems @ u ronly line vinl B e s Lhe Chile

£ o'Chr [or reuds, Nuits-51-Ceorpes amd Yosme- Roma née
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look espécially sucoessful, but there are also some
super wines further sowth in Pommsnd amd Yodnay:
For whites, Puligny-Mont rachet appears, based on

these tastings, to boast many of the finest botiles

Delicious and inexpensive

Walwe™ in Burgundy is hard to define. The great
pstates hinve made some fabaslous wines, but 1h|,':. ans
far Iraem chenp. For those who esteem Burgundy as
eCh a8 any wine i e workd, EE5 a ot may nod

seem oo much to pay for a truly remarkable win
But Lassume that most readers, especially in these
difficuli times, need towalch the hank b e Value
is 1o be found in minor wines from fop producers. 1
T L

revcently exhumed & case of 1990 AC Bourg
iy ol L i ywas on the edpge, bot mosi bottles were
st delicous. Ofien Rourpogne vinevarnds are

locinted just bevoand o prestigious villoge, and if the

Vines are well cared for and sor wpulously vinified,

they can produce delicions and in
In addition. somse appellations rema
st-Aubin used to be among thelr i

PERSIYE Wines
im undervalned

r bt prices
have crept wp: But there are still excellent wines: from
Marsannay and Sevigny at very fair prices, and 2009
seems 1o have been particularly successful in the far
i the Cdte d'Or, a1 Santensy and Maranges

dan’l havie |

Here The wines thierenl refi nement of
the great red Burgumdies, buot they have plump. livel

frunit that is highly enjoyvable 1S al8o renssuring thot

wi® & resis have mike

many 0p growers in prestig
Villngyr wines that

BN ensinly priced

Turn tie pege for our experts” fop-vadne 2009 Bureundies

‘It’s reassuriny
that many top
growers in
prestigious
areas have
made excellen
village wines
that are
sensibly

priced’
= Stephen Brook

For more than 280
Burgundy 2005 tasting
notes from our experts,
CORETinG EVEry COmmune
and every price, visit
decanter. com/ burgundy
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Décembre/Janvier 2010

Tout blanc

UN CHARDONNAY DU SuD BOURGOGNE POUR ’ENTREE ET UN RIESLING NOBLE D’ALSACE

SUR LE PLAT, ASTUCE ETANT QUE CHAQUE VIN SE MARIE AVEC LES DEUX RECETTES.
Texte : Karine Valentin - Photo : Thierry Legay
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VOS REVEILLONS A LA CARTE
En famille, a deux, entre copains,
budget léger, a la derniere minute...

Sortez le grand jeu!

Saint-Véran 2008 Domaine Martin
La Croix Senaillet

Cette jolie appellation du Maconnais produt de s¢-
duisants blancs a base de chardonnay a 'nstar de
celui-ci. Charnu comme un fruit juteux, il offre une
robe cristalline, des notes d'agrumes et de fruits
exatiques et développe une finale dynamigue pro-
ore 4 réveiller les papilles. Un vin idéal pour ac-
compagner les fruits de mer et les poissons, ou du
fromage de chévre mi-sec.



