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CORTON

Since November 11, 2008, the Domaine has consented to lease the AOC Corton Grand Cru vineyards of 

Domaine Prince Florent de Merode, for a total of 2.2746 hectares in the climats of Clos du Roi, Bressandes 

and Renardes. Clos du Roi: 0.5721 hectares; Bressandes: 1.1944 hectares; Renardes: 0.5081 hectares

ÉCHÉZEAUX

Of all the Domaine’s wines, this is the most forward. It opens up sooner than the others, with a ravishing 

clarity of expression, uncomplicated and cleanly etched; a caressing softness cloaks a steely skeleton which 

permits it to evolve with elegance. He is the younger brother of Grands-Échézeaux, the glorious elder 

whose fortune Échézeaux aspires to equal. It sometimes comes very close when it speaks with the muscular 

language of the conquistadors. Surface area: 4.6737 hectares

GRANDS-ÉCHÉZEAUX

It is “Grands” before being Échézeaux. It is a country gentleman, aristocrat and dreamer, who idles willingly 

with the unhurried step of his horse in a forest filled with the scents of sundry mushrooms, mosses, 

decaying leaves and of furtive small game, which spill forth in a multitude of shifting alliances. All of that 

is expressed with feeling, in a refined language —   musical, concise and pure like the message of a Mozart 

quartet. Surface area: 3.5263 hectares

ROMANÉE-ST-VIVANT

Romanée-Saint-Vivant is flirtatious; one cannot help loving it. Behind this grace resides a strength in such 

perfect balance that, at first, it is imperceptible. Surface area: 5.2858 hectares

RICHEBOURG

This immediate neighbor of la Romanée-Conti escorts Her Majesty with good-natured ribaldry. It is a king’s 

musketeer who likes company, likes to laugh and to sing, to feel that the somewhat brutal strength of his 

athlete’s body is admired. Surface area: 3.5110 hectares

LA TÂCHE

Nothing evokes La Tâche so much as the wonderful portrait of Richelieu by Philippe de Champaigne, 

which expresses the Cardinal’s fiery and angular authority, a nervous hand posed on the hilt of his sword, 

while the sword itself is drowned in a luxurious cascade of ermine and velvet. La Tâche is elegance and 

rigor. Beneath the frequent firmness of its tannins, passion is aflame, restrained by an implacable, courtly 

elegance. Surface area: 6.0620 hectares

ROMANÉE-CONTI

“As if, in this square of earth, the gods had bequeathed us a memory of the fascinating vestige of a timeless 

perfection.” —   Richard Olney

The wine of Prince de Conti, she is velvet, seduction and mystery. It is the most Proustian of all great wines: 

Concealed in the secret perfume of fading rose petals of a Romanée-Conti 1956, is it not the intense and 

pure sensation of the recaptured past which arrests and enchants us? Surface area: 1.8140 hectares

MONTRACHET

“Incontestably of the first order of white wines from the Côte d’Or and probably of all the white wines of 

the world.” —   Dr. Lavalle 1855

Le Montrachet is a wine of unparalleled complexity, its elegance and power make an exceptional wine. 

Surface area: .6759 hectares



Domaine De la Romanée-Conti • 2012 VintageDomaine De la Romanée-Conti  •  2012 Vintage

Certain vintages have an easy birth: The vigneron intervenes quietly and 

infrequently, as would the crew of a sailboat navigating in calm weather. It 

is not uncommon, however, for the course towards the birth of a vintage to 

appear rather like a continuous battle in which one struggles to keep the boat 

afloat and arrive at the end without too much damage!

This was the case in 2012, which will remain a unique vintage —   but what 

vintage is not? —   one that will be remembered for a long while by those in the 

front lines of combat that nature imposed upon us by putting forth her best 

“soldiers”: mildew and oidium.

The month of March was very dry, however, and almost like summer (with 

an average temperature of 22 degrees Celsius or 71.6 degrees Fahrenheit), 

which hurried along a budbreak that was even earlier than in 2007, a year of 

reference for precocity. We could already see ourselves harvesting in August! 

But in the end, what will stay in our memories of this month, so outside of 

the normal, are the rumbles of thunder on March 26, most exceptional for the 

season, but premonitory of what the gods had in store for Nicolas Jacob, our 

vineyard manager, and his viticutural team.

From the month of April onward, the change in the weather was radical: Cold 

temperatures (-2 degrees Celsius, 28 degrees Fahrenheit, on April 13) and 

dampness set in. As a result, it was impossible to enter the vineyards to do 

the ploughing, and the grass grew like mad, encouraged and sustained by all 

the rain. For the same reasons, we had to surmount tremendous difficulties 

in order to apply treatments: It was necessary to be on the watch for and 

take advantage of the slightest window of dry weather to apply the necessary 

protection to the vines. Despite constant vigilance, mildew manifested itself 

and struck very hard, causing a loss of the crop that was difficult to evaluate 

but real. Oidium also found the conditions favorable for development. Even 

hail had a hand in it, hitting the entire Côte de Beaune and, among others, our 

Montrachet vineyard on June 30.

Flowering began on June 9 but, due to the persistent cold temperatures, was 

stretched out over a month. 

These conditions produced 

significant coulure (shatter).

Here is our assessment of 

these three months, when it 

rained one day out of every 

three: 

- A crop that was

already reduced as a result of 

coulure and oidium, with a 

risk of heterogeneous (uneven) 

ripening because the flowering 

was very drawn out.

- However, at 

the same time, the coulure 

had created a noticeable 

the 2012 Vintage RepoRt
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percentage of millerandage (mixed size berries), which is always a factor in 

creating good quality.

- The vineyards were vigorous and healthy.

- Another positive point: After its initial “sprint,” the vegetative

growth proceeded much more slowly, so that we could accomplish the manual 

work, such as debudding, efficaciously and without haste.

- And, of course, the exceptionally precocious year became nearly

normal; the flowering provided a glimpse of a harvest that would take place 

only towards the end of September.

At the end of June there occurred a final “eccentric” episode: Several days of 

scorching heat that burnt the young berries that were most exposed to the sun, 

resulting in further reduction of the crop and auguring a supplemental triage 

(sorting) at harvest time to eliminate these scorched berries.

In July nature finally became wiser. We had suffered losses, but the enemy was 

retreating. Thanks to these milder conditions, we could effectively resume work 

on the soil, in certain cases ploughing three times in order to free the vineyards 

of the invading grasses. The last treatments were performed in early August 

as a precaution and. . . we could only hope that the weather would finally be 

near to normal again.

This is what finally came to pass:

The month of August was warm and beautiful, with a heat wave and thunder 

storms around August 15. Each time, even though the wind was often blowing 

from the south, the beautiful weather returned. The vines, abundantly watered 

by the rainy weather in the previous months, were generously nourishing 

the grapes, and photosynthesis was facilitating their growth and the rapid 

production of sugar. 

On the eve of the harvest we observed the following:

- The small clusters had grapes with very thick skins and a large percentage

of millerandage (mixed size 

berries).

- A large number of

clusters showed scorching on 

the surfaces exposed to the 

sun during the heat waves, 

notably those of June.

- On certain clusters,

one or two berries remained 

green; these would be rejected 

during the harvest. 

- Botrytis was non-

existent.

In brief, we anticipated a 

very healthy grape harvest 

that could await complete 

maturity. And this is exactly 

what we did, running the risk, in deciding the date of the harvest, of going 

beyond the 100 days that normally separate mid-flowering from the harvest.

We finally began the harvest in Corton, and also of a few young vines in 

Vosne-Romanée, on Friday, September 21, with a small team of pickers; then 

we began the “grand” harvest in Vosne-Romanée on Monday, September 24. 

Unfortunately the weather took a turn for the worse on Tuesday, and on 

Wednesday it rained all day! Of course, we completely stopped the harvest on 

that day and waited with anguish, dreading a heavy attack of botrytis on the 

next day.

But two phenomena converged with total efficacy to preserve the grapes: On 

the one hand, the skins of the grapes were exceptionally thick and resistant. 

On the other hand, the very cold temperatures, even excessively cold for 

the season, prevented botrytis from developing. The harvest remained in 

exceptionally good health.

Nevertheless, as we do every year, we performed a very selective picking. This 

consisted of dropping the burnt berries and equally the unripe “green” berries. 

As a result of this selective picking, the sorting required at the winery was 

minimized, and those of us at the sorting table saw a beautiful crop filing past. 

From the perspective of health, it was one of the most beautiful harvests in 

recent years. As the weather remained cool, the temperatures for bringing in 

the harvest were excellent, around 15 degrees Celcius (59 degrees Fahrenheit), 

and afforded several days of maceration before the start of slow, progressive 

fermentation.

At the time of this writing (October 23, 2012), fermentations have continued 

for close to three weeks under the “loving” supervision of Bernard Noblet and 

his cellar team. The first drawing off has been accomplished, notably that of 

Romanée-Conti which, given its level of maturity, was the first to be harvested. 

The wines are very promising with beautiful colors, fresh and delicate aromas.

Le Montrachet:

A separate chapter in this report is necessary for the Montrachet which, like 

the entire Côte de Beaune, had been hit by hail twice during the summer. 

Consequently, the Chardonnay grapes suffered greatly. We harvested on 

Friday, September 28, which means before we finished our harvest of Pinot 

Noir. The crop was damaged by hail and by botrytis and oidium that we had 

kept in check. It was necessary to sort in an extremely severe manner. As a 

result, the crop was very small, the smallest of the last several years. We can 

count on excellent quality, but the yield represents barely half of normal.

Les Vins Rouges:

The yields for the red wines were approximately 20 hectoliters per hectare

—   around 25 percent less than normal, which we place at 25 hectoliters per 

hectare. In comparison, average yields for 2009 were 30 hectoliters per hectare. 

In such a harvest as this one, that is coming to a close, we realize more than 

ever the importance of luck —   and of chance —   in the success or failure of 

a vintage. Repeating what I had said last year, it is essential to wait until the 

grapes are fully ripe. This was easier this year, with perfectly healthy grapes, 

than last year when botrytis was considerable. But in both cases, we had to wait 

for complete maturity, and we were fortunate that weather conditions were our 

allies by keeping temperatures cold; this enabled the grapes to endure the very 

heavy rain storms that we experienced on Wednesday, September 26, without 

an attack of botrytis.

Undoubtedly, the loss of crop following the attacks of mildew and the scorching 

of grape clusters was significant, but this loss in quantity is also a factor that 

favors quality. As a result of this natural thinning, which reduced the yields, 

the healthy grapes were able to ripen more fully. It is a strong possibility that 

we would not have attained such maturity and quality if we had not sustained 

these losses.

Here are the harvest dates for each vineyard cru:

Corton September 21

Romanée-Conti September 22

Grands-Échézeaux September 22, 24 and 25

La Tâche  September 25 and 27

Richebourg September 27 and 28

Montrachet September 28

Romanée-St.-Vivant September 28 and 29

Échézeaux  September 29 and 30

         —  Aubert de VILLAINE, October 23, 2012

the 2012 Vintage RepoRt (Cont.)

Échézeaux Harvest, September 29-30, 2012 — Photo courtesy of Jean-Charles Cuvelier
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Corton Harvest, September 21, 2012
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Certain vintages have an easy birth: The vigneron intervenes quietly and 

infrequently, as would the crew of a sailboat navigating in calm weather. It 

is not uncommon, however, for the course towards the birth of a vintage to 

appear rather like a continuous battle in which one struggles to keep the boat 

afloat and arrive at the end without too much damage!

This was the case in 2012, which will remain a unique vintage —   but what 

vintage is not? —   one that will be remembered for a long while by those in the 

front lines of combat that nature imposed upon us by putting forth her best 

“soldiers”: mildew and oidium.

The month of March was very dry, however, and almost like summer (with 

an average temperature of 22 degrees Celsius or 71.6 degrees Fahrenheit), 

which hurried along a budbreak that was even earlier than in 2007, a year of 

reference for precocity. We could already see ourselves harvesting in August! 

But in the end, what will stay in our memories of this month, so outside of 

the normal, are the rumbles of thunder on March 26, most exceptional for the 

season, but premonitory of what the gods had in store for Nicolas Jacob, our 

vineyard manager, and his viticutural team.

From the month of April onward, the change in the weather was radical: Cold 

temperatures (-2 degrees Celsius, 28 degrees Fahrenheit, on April 13) and 

dampness set in. As a result, it was impossible to enter the vineyards to do 

the ploughing, and the grass grew like mad, encouraged and sustained by all 

the rain. For the same reasons, we had to surmount tremendous difficulties 

in order to apply treatments: It was necessary to be on the watch for and 

take advantage of the slightest window of dry weather to apply the necessary 

protection to the vines. Despite constant vigilance, mildew manifested itself 

and struck very hard, causing a loss of the crop that was difficult to evaluate 

but real. Oidium also found the conditions favorable for development. Even 

hail had a hand in it, hitting the entire Côte de Beaune and, among others, our 

Montrachet vineyard on June 30.

Flowering began on June 9 but, due to the persistent cold temperatures, was 

stretched out over a month. 

These conditions produced 

significant coulure (shatter).

Here is our assessment of 

these three months, when it 

rained one day out of every 

three: 

- A crop that was

already reduced as a result of 

coulure and oidium, with a 

risk of heterogeneous (uneven) 

ripening because the flowering 

was very drawn out.
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the same time, the coulure 
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percentage of millerandage (mixed size berries), which is always a factor in 

creating good quality.

- The vineyards were vigorous and healthy.

- Another positive point: After its initial “sprint,” the vegetative

growth proceeded much more slowly, so that we could accomplish the manual 

work, such as debudding, efficaciously and without haste.

- And, of course, the exceptionally precocious year became nearly

normal; the flowering provided a glimpse of a harvest that would take place 

only towards the end of September.

At the end of June there occurred a final “eccentric” episode: Several days of 

scorching heat that burnt the young berries that were most exposed to the sun, 

resulting in further reduction of the crop and auguring a supplemental triage 

(sorting) at harvest time to eliminate these scorched berries.

In July nature finally became wiser. We had suffered losses, but the enemy was 

retreating. Thanks to these milder conditions, we could effectively resume work 

on the soil, in certain cases ploughing three times in order to free the vineyards 

of the invading grasses. The last treatments were performed in early August 

as a precaution and. . . we could only hope that the weather would finally be 

near to normal again.

This is what finally came to pass:

The month of August was warm and beautiful, with a heat wave and thunder 

storms around August 15. Each time, even though the wind was often blowing 

from the south, the beautiful weather returned. The vines, abundantly watered 

by the rainy weather in the previous months, were generously nourishing 

the grapes, and photosynthesis was facilitating their growth and the rapid 

production of sugar. 

On the eve of the harvest we observed the following:

- The small clusters had grapes with very thick skins and a large percentage

of millerandage (mixed size 

berries).

- A large number of

clusters showed scorching on 

the surfaces exposed to the 

sun during the heat waves, 

notably those of June.

- On certain clusters,

one or two berries remained 

green; these would be rejected 

during the harvest. 

- Botrytis was non-

existent.

In brief, we anticipated a 

very healthy grape harvest 

that could await complete 

maturity. And this is exactly 

what we did, running the risk, in deciding the date of the harvest, of going 

beyond the 100 days that normally separate mid-flowering from the harvest.

We finally began the harvest in Corton, and also of a few young vines in 

Vosne-Romanée, on Friday, September 21, with a small team of pickers; then 

we began the “grand” harvest in Vosne-Romanée on Monday, September 24. 

Unfortunately the weather took a turn for the worse on Tuesday, and on 

Wednesday it rained all day! Of course, we completely stopped the harvest on 

that day and waited with anguish, dreading a heavy attack of botrytis on the 

next day.

But two phenomena converged with total efficacy to preserve the grapes: On 

the one hand, the skins of the grapes were exceptionally thick and resistant. 

On the other hand, the very cold temperatures, even excessively cold for 

the season, prevented botrytis from developing. The harvest remained in 

exceptionally good health.

Nevertheless, as we do every year, we performed a very selective picking. This 

consisted of dropping the burnt berries and equally the unripe “green” berries. 

As a result of this selective picking, the sorting required at the winery was 

minimized, and those of us at the sorting table saw a beautiful crop filing past. 

From the perspective of health, it was one of the most beautiful harvests in 

recent years. As the weather remained cool, the temperatures for bringing in 

the harvest were excellent, around 15 degrees Celcius (59 degrees Fahrenheit), 

and afforded several days of maceration before the start of slow, progressive 

fermentation.

At the time of this writing (October 23, 2012), fermentations have continued 

for close to three weeks under the “loving” supervision of Bernard Noblet and 

his cellar team. The first drawing off has been accomplished, notably that of 

Romanée-Conti which, given its level of maturity, was the first to be harvested. 

The wines are very promising with beautiful colors, fresh and delicate aromas.

Le Montrachet:

A separate chapter in this report is necessary for the Montrachet which, like 

the entire Côte de Beaune, had been hit by hail twice during the summer. 

Consequently, the Chardonnay grapes suffered greatly. We harvested on 

Friday, September 28, which means before we finished our harvest of Pinot 

Noir. The crop was damaged by hail and by botrytis and oidium that we had 

kept in check. It was necessary to sort in an extremely severe manner. As a 

result, the crop was very small, the smallest of the last several years. We can 

count on excellent quality, but the yield represents barely half of normal.

Les Vins Rouges:

The yields for the red wines were approximately 20 hectoliters per hectare

—   around 25 percent less than normal, which we place at 25 hectoliters per 

hectare. In comparison, average yields for 2009 were 30 hectoliters per hectare. 

In such a harvest as this one, that is coming to a close, we realize more than 

ever the importance of luck —   and of chance —   in the success or failure of 

a vintage. Repeating what I had said last year, it is essential to wait until the 

grapes are fully ripe. This was easier this year, with perfectly healthy grapes, 

than last year when botrytis was considerable. But in both cases, we had to wait 

for complete maturity, and we were fortunate that weather conditions were our 

allies by keeping temperatures cold; this enabled the grapes to endure the very 

heavy rain storms that we experienced on Wednesday, September 26, without 

an attack of botrytis.

Undoubtedly, the loss of crop following the attacks of mildew and the scorching 

of grape clusters was significant, but this loss in quantity is also a factor that 

favors quality. As a result of this natural thinning, which reduced the yields, 

the healthy grapes were able to ripen more fully. It is a strong possibility that 

we would not have attained such maturity and quality if we had not sustained 

these losses.

Here are the harvest dates for each vineyard cru:

Corton September 21

Romanée-Conti September 22

Grands-Échézeaux September 22, 24 and 25

La Tâche  September 25 and 27

Richebourg September 27 and 28

Montrachet September 28

Romanée-St.-Vivant September 28 and 29

Échézeaux  September 29 and 30

         —  Aubert de VILLAINE, October 23, 2012

the 2012 Vintage RepoRt (Cont.)

Échézeaux Harvest, September 29-30, 2012 — Photo courtesy of Jean-Charles Cuvelier
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Corton Harvest, September 21, 2012
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Domaine Prince Florent de Merode, for a total of 2.2746 hectares in the climats of Clos du Roi, Bressandes 

and Renardes. Clos du Roi: 0.5721 hectares; Bressandes: 1.1944 hectares; Renardes: 0.5081 hectares

ÉCHÉZEAUX

Of all the Domaine’s wines, this is the most forward. It opens up sooner than the others, with a ravishing 

clarity of expression, uncomplicated and cleanly etched; a caressing softness cloaks a steely skeleton which 

permits it to evolve with elegance. He is the younger brother of Grands-Échézeaux, the glorious elder 

whose fortune Échézeaux aspires to equal. It sometimes comes very close when it speaks with the muscular 

language of the conquistadors. Surface area: 4.6737 hectares

GRANDS-ÉCHÉZEAUX

It is “Grands” before being Échézeaux. It is a country gentleman, aristocrat and dreamer, who idles willingly 

with the unhurried step of his horse in a forest filled with the scents of sundry mushrooms, mosses, 

decaying leaves and of furtive small game, which spill forth in a multitude of shifting alliances. All of that 

is expressed with feeling, in a refined language —   musical, concise and pure like the message of a Mozart 

quartet. Surface area: 3.5263 hectares

ROMANÉE-ST-VIVANT

Romanée-Saint-Vivant is flirtatious; one cannot help loving it. Behind this grace resides a strength in such 

perfect balance that, at first, it is imperceptible. Surface area: 5.2858 hectares

RICHEBOURG

This immediate neighbor of la Romanée-Conti escorts Her Majesty with good-natured ribaldry. It is a king’s 

musketeer who likes company, likes to laugh and to sing, to feel that the somewhat brutal strength of his 

athlete’s body is admired. Surface area: 3.5110 hectares

LA TÂCHE

Nothing evokes La Tâche so much as the wonderful portrait of Richelieu by Philippe de Champaigne, 

which expresses the Cardinal’s fiery and angular authority, a nervous hand posed on the hilt of his sword, 

while the sword itself is drowned in a luxurious cascade of ermine and velvet. La Tâche is elegance and 

rigor. Beneath the frequent firmness of its tannins, passion is aflame, restrained by an implacable, courtly 

elegance. Surface area: 6.0620 hectares

ROMANÉE-CONTI

“As if, in this square of earth, the gods had bequeathed us a memory of the fascinating vestige of a timeless 

perfection.” —   Richard Olney

The wine of Prince de Conti, she is velvet, seduction and mystery. It is the most Proustian of all great wines: 

Concealed in the secret perfume of fading rose petals of a Romanée-Conti 1956, is it not the intense and 

pure sensation of the recaptured past which arrests and enchants us? Surface area: 1.8140 hectares

MONTRACHET

“Incontestably of the first order of white wines from the Côte d’Or and probably of all the white wines of 

the world.” —   Dr. Lavalle 1855

Le Montrachet is a wine of unparalleled complexity, its elegance and power make an exceptional wine. 
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