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In exceptionally sunny years it often happens that the 

sun continues to accompany the grapes, which it took such care 

to ripen, from the end of fermentations to the birth of the wine. 

Such is the case this year -- a year ending in “9” that once again 

links this figure to the star of life. Indian summer settled in at 

the end of the harvest, and the radiant vineyards, relieved of their 

fruit, are changing their “daytime dress,” becoming more and more 

golden every day. It is as if their nostalgia for the days of summer 

is expressed in the gold hue that adorns the leaves before they fall 

to the ground, giving themselves up to the soil that is, in its turn, 

nourished by them.

The wineries are buzzing with activity along the village streets that 

stretch out under the sun. The vignerons are smiling as they inhale 

the fragrances emanating from the fermentation vats, reminding 

them at every moment what a blessing from the gods is a beautiful 

vintage in Burgundy.

Not that everything was easy. On the contrary, in the annual struggle 

of the Burgundian vigneron with the irregular and unpredictable 

weather -- without whose caprices he will not make great wines -- 

victory often appears very late in the season, as in 2008, when it was 

necessary to wait until mid-September for the window of beautiful 

weather to open, permitting the vintage to be successful. At other 

times, more rare, as in 1999, in 2005 or in this year of 2009, 

victory is won much earlier, even at the beginning of the month 

of August. But of course, we did not know this at that moment, 

we were so preoccupied in protecting the vineyards against brutal 

attacks of oïdium, mildew especially, and even botrytis during the 

entire spring right up until the end of July.

After an early budbreak, as has been the case for the most part 

in recent years, these diseases were in fact facilitated during the 

months of April, May, June and even July by recurrent rain storms 

that gave no respite to the vigneron. Even though the sun did not 

cease to activate the metabolism in the vineyards, the heat brought 

thunderstorms nearly every week. Fortunately these were not too 

violent, except where there was hail, as in Gevrey-Chambertin, 

for instance, but each time the storms obliged us to renew our 

biological treatments to safeguard the vines.

On the other hand, it was precisely these spring rains that allowed 

the vineyards to build up sufficient reserves of water that they 

could overcome without excessive stress the drought that we 

experienced during the entire month of August -- with the exception 

of a rainstorm on August 15 -- until harvest began. This hydrous 

balance permitted the leaf canopy to fully perform its role of “sugar 

factory,” and the grapes attained an exceptional ripeness.

The natural near-perfection of this harvest was totally respected by 

our harvest team, thanks to their now consummate experience in 

selective picking. Moreover, we left aside for a second passage the 

vines that were overloaded or too young, in order to maintain the 

fine quality that we sought.

As a result, the grapes that filed past on the sorting table were 

among the most beautiful we have ever seen. As we had seen 

in 1999 and 2005, there were many small clusters, many 

millerandages (mixed size) berries, and as a sign of a great year, 

the old vines, that are in general not very productive, this year 

yielded a generous harvest of small berries, sumptuous examples 

of the finest Pinot Noir.

We also observed a phenomenon typical of great vintages: The 

berries that were most exposed to the sun had roasted and contained 

an almost concentrated sugar that was not released until the end of 

fermentation. As a result of this occurrence, the wine experienced 

a veritable enrichment, natural and progressive, ending with a 

richness even higher in degrees than those we had ascertained at 

the beginning of fermentation.

In regards to quantity, it is also satisfactory. Due to the generous 

flowering, in addition to the beautiful bunch setting that was the 

same on all the fruit this year, the size of the harvest was on the 

order of those we had seen in 1999 and 2005.
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the 2009 haRVest RepoRt (continued)

by Aubert de Villaine 

The vineyards were harvested in the following order in 2009:

 Corton        September 10                

(The Corton’s maturity was well in advance of Vosne-Romanée.)

 Richebourg       September 13                

 Romanée-Conti       September 14                 

 La Tâche        September 14 and 15 

(The grapes on the young, eight year-old vines of La Tâche were so 

ripe and fine that we decided to include them in the grand cuvée.)         

 Romanée-St.-Vivant     September 15 and 16           

 Grands Échézeaux        September 17 and 18             

 Échézeaux        September 18 and 19             

 Montrachet        September 15                    

Montrachet: Over the course of the year the evolution of the Pinot 

Noirs and Chardonnays was curious and quite different from the 

normal maturation process. The Chardonnay flowering was at 

least one week later than that of the Pinots. However, there was 

such an extreme reactive response of the Chardonnays in the last 

hot weeks of the summer that the delay in maturity we had first 

noticed with flowering -- which was sustained over the course of 

the growing season -- was nearly cancelled out. We harvested the 

Montrachet vineyard on September 15, before having finished the 

harvest of the reds. We have high hopes of producing one of our 

most exceptional Montrachet vintages, the fruit was so glorious, 

golden, ultra-ripe, in a word, sumptuous, and at the same time, of 

a beauty defying all description.

At the time of this writing -- October 7, 2009 -- fermentations are 

slow, regular and reaching high temperatures naturally. The quality 

of the grapes and the richness of the material enables us to aspire 

to long cuvaisons (fermenting in cuves or vats). Colors are garnet 

red, almost black. It is a vintage of high lineage, reflecting the 

elevated level of the magnificent grapes we harvested, that seems to 

be coming into the world in the cuves. 

         

           

             

               

             

            

          

              

             

              

  

           

            

        

             

  

            

         

            

              

          

           

              

            

             

          

          

        

             

           

            

             

           

         

         

            

     

            

           

         

           

            

            

       

          

          

           

            

    

             

            

          

            

            

         

    

          

            

            

          

         

           

   

            

           

               

         

Sixteen months later, bottling dates were as follows:

 Grands-Échézeaux       February 14-17-18-21, 2011

 Romanée-St-Vivant      February 21-22-23-24, 2011 

 Richebourg        Feb. 25-28/March 1-2, 2011

 La Tâche        March 2-3-15-16-17, 2011

 Romanée-Conti        March 21-22 -23, 2011

  Montrachet          March 23, 2011

 Corton        March 24-25, 2011

 Échézeaux       March 28-29-30-31, 2011

 Vosne-Romanée 1er Cru   March 31/April 1, 2011

Further vintage notes, nine months after bottling:

The 2009s confirm that they are from an exceptional vintage. 

There are two principal reasons for this. It is an exceptional vintage 

because quantity is, for once, at the top of the yield range for the 

appellation: 25 to 32 hl/ha. It is exceptional also because quality 

is at its highest level, thanks to the suppleness and harmony that 

make 2009 one of the most seductive vintages of the last twenty years. 

As a result, vignerons and consumers alike have reason to smile!

These two characteristics of the 2009s -- quantity and quality 

-- irresistibly remind one of another legendary vintage, a vintage 

ending also with a “9”: 1959. Exactly 50 years separate both, but 

they have much in common as regards style and personality. The 

1999s or 2005s are ultra powerful, virile, intense, even violent. The 

2009s, like the 1959s at the same age, are tender, feminine, full of 

charm and seduction.

So they were during their aging in barrels and so they are nine 

months after the bottling. Are they going to enter an adolescence 

that will see them closed up? We do not believe this will be the case.

The 2009 vintage also marks the first year of production of our 

Corton. It is a blend of the old vines from our three climats: Clos 

du Roi, Bressandes and Renardes. We intend to bottle the three 

climats separately when the younger vines are old enough. This 

sumptuous 2009 Corton does justice to its appellation, as its 

tasting, we believe, will show.

As always, it is not easy to find the words to describe the complexity 

of the wines nor to try to divine their evolution. Nevertheless, we 

have attempted to do so with tasting notes. These are brief and only 

meant to be an introduction to these wines that we count among 

the most promising we have ever produced.






