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Romain Taupenct calls 2006 a “blend of 2000 and 2002 as it has the tenderness, ripeness and round accessibility of 2000 with
the vibrancy, structure and acidity of 2002. The growng season had s fair share of challenges as there was some rot and. m
certain sectors, hail damage, which was worse in Gevrey and Morey. We began picking on September 21 and there was
moderate sorting necessary to separate out the substandard fruit. By the fime we finished, we actually had lower yields than
in 2005 but the fruit that we kept had excellent sugars at befween 12 and 13.4% as well as ideal acdities. Frankly, the
ripeness levels were an excellent surprise because ewen after a temrific September, August was stll so poor that we didn’t
expect it. | decided fo do a slightly softer vinification than normal as | wanted to be sure that bitier s=ed tannins were being
madvertently exiracted, which would sk unbalancing the wines in a highly ransparent vintage ke 2006. The malos were
mixed but mast finished relatively early and owerall, the wines have improved in barrel every month.  About 3 weeks before
your visit (late Nowember), the wines were racked and assembled in mass o allow thern time to marry well before the botiling.”
As 1o the now botiled Taupenot "05s, they show great promise and for readers who may not be familiar with the style. it's one
of elegance and balance. The wines are generally built on a base of finesse rather than power and are both transparent and
very pinct. | Bke the wines as they are understated and newver tiring to drink and if mot wines of drama or muscle, they always
comport themiselves well at the table, which is to say dassic in character and style. | particularly like their Cte de Nuits 1ers
as they offer excellent value and each of them hawe distinct personalities. (Scott Paul Selections, Portland OR is the national
mmporter with a number of regional distributors; Comey & Bamow. John Ammit Wines, Fine & Rare Wines and Thorman Hunt,
all UK.

;A fresh mose of warm earth and red bemy fruit aromas introduces moderately rusfic flavors that are round
and reasonably precise if not especially deep. (82-85)2000+

2006 5t _Romain: This is also very fresh and lively with earthy dark berry frust aromas leading to round, detailed and punchy
barely middle weight flavors that finish with good persistence. While not a standout, this is actually better than correct for what
is typically a difficult appeiiation for pinot. (B5-87)/2000+

2006 Mﬁﬁl-ﬂumssesc A much maore deeply pitched nose that is more cbviously earth-influenced blends both red and blue
panot at is liberally laced with underbrush notes that continue onio the bigger. richer and tautly muscled slightly rustic
flawors that are delicious though there is a slight edge to the finish that may or may not round owt.  (B5-B7 2010+

bl " A discreet touch of wood serves as a backdrop for the more elegant red berry
fruit nose that shdes into less rustic medum-bodied flavors that are nch, full and sweet as well as very firm on the mouth
coating finish that possess slightly better ripeness of the structural elements. (38-38)2011+

2006 Auxev-Duresses “Les Duresses™ A pretty red pinot fruit nose nuanced by hints of sione and wamm earth gives wayrto
punchy and beautifully detaded middle weight flavors that are sweet, intense and admirably persistent if not overly complex, at

least not yet. (853-88)2011+

2006 Chambolle-Musigny: As one would reasonably expect, this is substantially more elegant and refined with airy and
really pretty red pinot fruit aromas complementing the detailed, fresh and admirably pure barely middle weight flavors that are
deficious, balanced and offer mpeccably integration of the structure. The only aspect holding this back from ascending to the
next level is the absence of a bit more depth but this is a classic Chambolle in every other respect. (38-89)2010+

2006 Morey St-Denis- A more deeply pitched nose of red and blue berry fruit nuanced by subtle hints of earth and
underbruesh merges into textured, sweet and much fuller-bodied flavors that are delicious and in contrast to the Chambolle,
defiver a shade more depth on the solidly persistent finish. A very fine wvillages. (B7-B0)V2011+



2006 Gevrey-Chambertin: Here the nose is more reserved, indeed almost discreet though if's possible io coax an earthy
combination of red and blue fruit notes as well as underbrush and Gewrey sauvage character fhat persists on the supple and
wery fresh flavors that possess good finishing drive and energy. Qualitatively, this is as good as the Morey and as villages
Gewrey goes, this delivers the goods and is certainly worth a look. (B7-808)72012+

2005 Chambolle Musigny “L3 Combe Jf Orvegy™ (from 35+ year oid vines). A very pretty and seductive biend of red and
bhepnntfrmlls nuanced by floral notes, particularly viclets with very subile background traces of spice, earth and anise that

introduce the delicious, refined and textured yet utterly serious medium-bodied flavors underpinned by moderately
firm tannins and lovely balance. This too is wery Chambolle but with the requisite depth to really deliver. (38-91)2012+

2006 Morey St-Denis “L3 Riotte™ While not a complete surprise, this is every bit as elegant aromatically as the Combe
d'DweauasLaFletE|sonenflhenwstdegalhheyhrsmﬂthﬂt—hnedmdpmﬂhﬂmﬁhmﬁufshmeaﬁeaﬁhat
can also be found on the round, pure and detaded medium full flavers that possess fine detail and vibrancy on the deliciouws,
balanced and admirably long finish. Lowvely stuff. (88-81)\2013#

2006 Gevrey-Chambertin "Bel-Air™: (3 litte known ler that sils directly above Chambertin-Clos de Béze made from vines
planted in 1873} A wery discreet touch of wood spice sets off egually high-tomed but cooler red berry fruit aromas that
possess only a dash of Gewrey earth that menge into pure, balanced and slightly more complex middle weight flawors that
possess real finishing punch as this does a slow build from the sappy mid-palate to the long finale. This is definitely worth a
ook and recommended. (88-82)2013+

2006 Nuits St -Ceorges |es Pryliers”: Since this vineyard was purchased by the domaine several years ago, it has
established itself as the consistent cutperformer among their 1ers with its enveloping nose of spicy and earthy dark berry fruit
Eerally laced with Muwits animale notes where the [atter is picked up by the rich, full, sweet and mouth coating flavors that are
ripe and blessed with ample dry extract on the admirably lengthy finish. Also recommended. (30-8232013+

2006 Corton-Rognets: A densely fruited nose of stylish, pure and layered red pinot fruit. subtie spice and ample earth notes
combines with rich, full and sleekly muscled big-bodied flavors that are highly complex, long and senous._ (BB-B1)2014+

2006 Charmes-Chambertin: This is a clear step up in aromatic purity and elegance, which is saying something as the
Pruliers is gifted too in this regard with an elegant, pure and complex nose that is both seductive and complete while dissching
nio serious yet extremely pretty medium-bodied flavors that also coat the mouth with extract, which confers a real sense of
volume and focused muscle. Lovely and very long. (80-83)2014+

2006 Mazoyéres-Chambertin: As is virfually always the case, this is bigger and more robust though at the price of less

with a much earthier and mare obviously sauvage characier on the red and dark berry fruit nose that introduces nich,
full and more serous big-bodied flavors underpinned by more robust and rusfic tannins though not any more depth or length.
A gualitative choice but note that the respective characters are miles apart. (90-83)§ 2014+

2006 Clos des Lambraws: (from a finy .04 ha parcel that barely produces 1 barrel). Usually this is not at the same level as
the ciher three grands crus but in 2008, it's more of a horse race as the pretty and cool underbrush-infused nose features
attractve red berry fruit and moderate earth that is also reflected by the sweet, intense and beautifully detailed flawors that
culminate in a long and Enear finish that doesn't quite have the sheer breadth of the Charmes or Mazoyeres. (D0-62)2013+

;A wenderfully pure and ripe high-toned red chemy and dark raspberry fruit nose introduces notably ripe
flavors compared to the typical 5t. Romain rouge that culminate in a fiom, sweet and delicious finish. Siill, for the appellafion,
this is a serious effort that will benefit from a couple of years in botile. 8772000+

2005 Morey 5t.-Denis: An exceptionally pretty and notably fresh red and blue pinot fruit nose nuanced by subtle spice and
earth hints menges seambessly info delicious but completely seniows flavors that possess excellent acidfruittannin balance and
fine length. | guite Bke this in the context of its level and it's worth a look. BR2012+

2005 Gevrey-Chambertin: A completely different aromatic profile presents itself with more obwvicus earth and shghily animale
aromas on the mostly red frst nose that strikes me as very Gevrey in character and this aspect can also be found on the
punchy and sweet middle weight earth-inflected flavors that offer fine length and the same beautifd acidfruittannin balance of
the Morey. Also an excellent villages and worth a look. 8972013+

2005 Morey 5t-Denis “La Riotte™: This i also ripe and wery pinot with a bit mere earth influence in the pretty mix of black

and blue fruit liqueur aromas that merge into spicy, sweet and intense flavors that possess excellent volume on the moderately
structured and mtense finish. This is deliciows, mouth coating and possesses lofs of séve. Recommended. 9172013+
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2005 Gevrey-Chambertin "Bel-Air™: (a litte known ler that sits directly above Chambertin-Clos de Bére made from vines
planted n 1973). An airy red pinot fruit nose nuanced by a lovely mix of game, earth, iron, underbrush and a touch of the
sauvage that continues onfo the supple, delicious and wery pinot flavers yet the finish i intensely earthy and serious. In sum,
this is an attractve mix of beautiful fruit and ample Gevrey character, particularly on the explosive finish. Temfic. B22013+

2003 Muits St-Georges “Les Pryliers™ A more reserved spicy and earthy nose but there is more depth to the dense fruit
black berry and cassis suffused nose that is also quite delicious with a generous but farmn flavor profile that culminates in a
muscled but not rustic or aggressive finish of substantial length. High quality here and recommended. 8272014+

2005 Corton-Rognets: A relatively discreet touch of wood spice frames a ripe mix of red and blue fruit aromas laced with
violets and earth that infroduce impressively scaled big-bodied, robust, intense and well-muscled flavors that offer good
concentration and plenty of power and punch on the highly complex and strikingly long finish. Recommended. 8272013+

2003 Charmes-Chamberfin- A pretty red berry frst and earthy nose trimmed in a bit of wood spice intreduces delicious,
mitense and precise medium full flavers that are fleshy and sweet but not obwiows, all wrapped in a long, complex, intense and
wery fimly structured but not hard or aggressive finish. This really coats the mouth and on the explosive finale. 332015+

2005 Mazoyéres-Chambertin: As it almost always is. here the nose is deeper and more serious with more obwious earth and
game notes that add depth to the red and dark bemy fruit aromas that merge inte deliciows, round and distinctly more
masculine and powerful flavors that are punchy, long and while not rustic, certainly more robust than those of the Charmes.
This duo presents almost the confrast as it did in 2005 with their qualitative simiarity but quite different personaliies. A high
class choice. B3A015+



