
One of the greatest historical estates of Burgundy and the most important Do-
maine in Chambolle-Musigny, Domaine Comte George de  Vogüé dates back 
to 1450. The domaine consists of 31 acres of vineyards, the majority of which 
is Grand Cru Musigny. The domaine owns a staggering 80% of the fabled Le 
Musigny vineyard, a monopole over Les Petits Musigny, and 7 acres of Bonnes-
Mares, among other esteemed holdings. The Le Musigny vines are an average 
of 40 years old and carry the distinction, ‘Vieilles Vignes.’  1.6 acres is Musigny 
blanc, making Le Musigny the only grand cru besides Corton that can be white as 
well as red.  The same family has been producing excellent wine for hundreds 
of years, and continues to do so today.  Since 1989 the team has been Jean-Luc 
Pépin (sales), François Millet (cellar manager) and Eric Bourgogne (vineyard 
manager).  
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The 2007 Vintage
“The 2007s are in a very fresh style,” said François Millet.  The year started off warm.  January was the warmest month of the last 
20 years despite a snowfall at the end of the month.  Spring-like weather began mid-March and resulted in early budding.  April was 

unusually hot and in fact the warmest April since 1921.  Flowering started in May, but by the end of the month the weather had turned, 
alternating between very humid to very cold.  The result was a lot of rain. 

 Despite the drastic changes in temperature, the grapes seemed to survive.  In fact, the grapes responded as if it was a normal grow-
ing season, other than having to be picked early.  Harvest started on September 1st and lasted 9 days under ideal weather conditions 

induced by a northeast wind (sunny, clear days and cool nights).  Meticulous sorting was required – two in the vineyards and two in the 
courtyard of the Domaine – to remove the berries hit by rot.  The result was a loss of approximately 30%.  As for the finished product, 
the vintage is classic, with beautiful transparency to the underlying terroir.  There is great freshness to the fruit with flavors that range 

from jam to citrus along with the classic raspberry.

The Wines
Chambolle-Musigny: A wonderfully pure and entirely classic nose of red pinot fruit with blue berry and mineral hints 
that are picked up by the ripe, rich, detailed and extremely fresh middle weight flavors that are racy and energetic, sup-
ported by firm but ripe tannins and excellent length.  This is a very calm and harmonious effort that is very Chambolle.  
89-91 points 

Chambolle-Musigny, ‘Les Amoureuses’ 1er Cru:  A more elegant and spicier nose of more deeply pitched currant and 
raspberry aromas nuanced by dried rose petal, anise and wet stone merges seamlessly into slightly riper, fuller and more 
seductive medium weight plus flavors that are quite round and generous yet retain a fine sense of underlying detail on 
the mouth coating and exotically spiced finish that possesses plenty of inner mouth perfume.  91-91 points

Bonnes-Mares, Grand Cru: Here the nose is distinctly more reserved with a broad panoply of ripe floral and fruit aromas 
that include red raspberry, cherry, plum, violet and rose surrounded by warm soil tones that can also be found on the 
powerful and tautly muscled large scaled flavors blessed with ample underlying reserves of dry extract that render the 
relatively refined tannins invisble at present on the explosive and exceptionally deep finish where notes of citrus and 
floral resurface.  A seriously impressive wine.  92-95 points

Musigny Vieilles Vignes, Grand Cru: The step up in class is unmistakable with gorgeously complex, even kaleidoscopic 
and superbly elegant red, black and violet aromas trimmed with a dazzling array of spices, earth and a hint of smoke 
that adds unmistakable luster to the round, intense, muscular and exceptionally stylish broad-scaled flavors that possess 
excellent power and a building intensity that develops from the mid-palate to the explosive yet seductive finish.  This is 
a big ‘07 built on a base of firm minerality but it remains impeccably well balanced and should live for decades.  94-97 points

~ Burghound, Allen Meadows, January 2009
Updated 06/02/09

Robert Parker affirms “some of the greatest bottles of red burgundy I have ever drunk have been Musigny Vieilles 
Vignes from the Comte de Vogüé.”
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Robert Parker believes that Domaine Dujac is “one of the very finest estates in Bur-
gundy, [his] wines are among the most elegant, complex and flavorful in the Côte 
d’Or.”   Karen MacNeil notes “their wines are among the most sublime from Bur-
gundy.”  Louis Seysses and his son Jacques founded the cellar in 1967, sharing the 
dream that someday their wines would be described in such a way.  Jacques’ vision 
was to blend modern techniques with what he admired in traditional winemaking, 
refining a style he could call his own.  The domaine has an impressive line-up of wines, 
making seven grand crus (Clos de la Roche, Clos Saint-Denis, Charmes-Chambertin, 
Bonnes-Mares, Echézeaux, Chamberting and Romanée-Saint-Vivant) as well as 
several 1er crus and village Morey-Saint-Denis and Chambolle-Musigny.

Today the winery continues to be a family affair.  Jacques’ son Jeremy decided to join his parents at Domaine Dujac after finish-
ing his studies in England. A few years later, Dujac Fils & Père was formed from longtime friendships with local winegrowers 
and the Seysses family’s winemaking ability.   

Both Jacques and his wife Rosalind have begun to cede  control to their oldest son Jeremy and Jeremy’s wife Diana Snowden-
Seysses who is in charge of the cellar and labratory.  Alec, Jacques and Rosalind’s second son is taking over administrative 
duties.   Also, under vineyard manager Lilian Robin’s watchful eye, there is an ongoing effort to move towards biodynamic 
farming.  Herbicides have not been used since the early nineties.

Chambers & Chambers and the Domaine have a long history. In fact, Chambers has imported every vintage they have re-
leased to the U.S. since their first, in 1969!  

The 2007 Vintage
2007 was fully of surprises.  The season began very early, with the warmest month of April since 1921!  This resulted in 

mid-May flowering making it a good 10-14 days earlier than flowering in 2003.  Everyone believed that it would be an-
other hot and early vintage.  

April was pretty much the only summer the Côte d’Or got.  Temperatures dropped in May, moving into cool and wet 
months of June and July.  Mildew and botrytis were a constant threat, necessitating attentive vineyard work.  In the 
second half of August, the wind moved to the North and stayed there until the end of September, bringing sunshine, 

finally.   The reds were picked first, beginning on August 28th and finishing on September 6th.  The whites were picked 
on September 10th and 11th.  A large amount of fruit was left on the ground.  This impacted yields dramatically in some 

vineyards.  

Once back at the winery, it quickly became evident that the tannins were difficult to extract.  Due to past experience, it 
was decided to let things be and not force anything.  Punch-downs were adjusted accordingly, treating the grapes more 

gently and drawing out maceration a little longer.

Immediately after barreling, the wines were very pale, with high acidities and lacking obvious charm.  However, as is often 
the case in this type of vintage, malolactic fermentation changed the picture dramatically…for the better.

The wines were bottled between December 2008 and February 2009 and they have been fleshing out and improving in 
bottle.  They have fruit, charm and depth, yet retain a grace and light-footedness that is one of the hallmarks of the vintage.  
The Seysses family can’t think of any post-1990 vintages to compare these to.  Jacques compares the vintage to 1985, but 

with a little less density and more transparency of terroir.  Jeremy sees some elements of the 1989s.  As for the whites, they 
possess textbook balance, are very healthy and have high acidity.  They have a quality of acidity that is unlike anything 
Jacques or Jeremy have ever seen!  They are ripe and expressive yet fresh, delicate and intense with lots of minerality.

Updated 06/02/09
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When Michel Gros finished viticulture studies in 1975 he began working with his father, 
Jean Gros. The wines of Domaine Jean Gros continued to earn praise from critics with 
Michel’s help. In 1979 Michel became the owner and grower of five acres in the Bour-
gogne Hautes Côtes de Nuits appellation, inherited from his father. Year in, year out, the 
domain has spread in the Hautes Côtes thanks to new plantations on slopes that had been 
abandoned since the Phylloxera crisis. 

After the 1995 harvest, Jean Gros retired and split his Domaine among his three chil-
dren. Michel, who had run this estate together with his own parcels of Nuits-St-Georges 
received: "Clos des Réas" - a Monopoly, Vosne-Romanée 1er Cru, two parcels of Nuits-
St-Georges, one parcel of Vosne-Romanée, and one parcel of Bourgogne.  

Michel has pursued, with passion and determination the efforts undertaken by his ances-
tors; his work and talent has been rewarded with the title of "Best Red Wine Maker" and 
"Best Pinot Noir" at the International Wine Challenge in London, two years in a row, 
2002 and 2003!

Michel Gros

The 2007 Vintage

The Gros family name has been synonymous with great Burgundy for over 150 years.  Louis-Gustave Gros was one of the first 
winegrowers to sell his wine in bottles directly to private customers.  To the monopole holding of Clos des Réas he added two hectares 

of Richebourg in 1882.  The Domaine was passed down from generation to generation and Grand Cru parcels from Les Grands 
Echézeaux, Echézeaux and Clos Vougeot were added.  The Louis-Gustave Gros domaine first split in 1963 and further divided in 1995.

Due to the hot temperatures in April, Michel was anticipating an early harvest.  Flowering began on May 20th (25 days before the average 
flowering date).  However, the weather took a turn with much more rain than normal, slowing down the vines’ development.  Originally 
Michel thought they would harvest as they did in 2003, in mid-August, but that was not the case.  Harvest began September 3rd, still the 
earliest harvest of the century after 2003.  Thanks to the rigorous care in training the vines during the summer and the meticulous sorting 
during the harvest, the bunches were perfectly ripe and sound.

Today, the wines bring supple and round tannins, a moderate acidity and a good vinosity.  The freshness that characterized the summer 
period of ripening preserved very fresh aromas and a respect for the identity of each terroir. In the end, 2007 has produced very scented and 
well-balanced wines that are drinking nicely now but can also be kept for several years.

The Wines
Bourgogne Hautes Côtes de Nuits - ...supple, round and 
forward flavors possess an attractive mineral streak that 
runs through to the moderately rustic finish.

Morey-St-Denis ‘ Rue de Vergy’ - ...red berry fruit...mid-
dle weight flavors also possess a touch of stone on the 
detailed but decidedly edgy finish.

Vosne-Romanée - A subtly spiced and much more ex-
pressive red pinot fruit nose merges into pretty and 
relatively elegant flavors...

Nuits-St-Georges - An unusually elegant nose of red pi-
not fruit with undertones of earth...cool and delicious 
medium-bodied flavors that are classic Nuits.

Nuits-St-Georges ‘Chaliot’ - ...refined, pure and elegant 
nose with mild earth influence that carry over to the 
rich, precise and punchy middle weight flavors.

Chambolle-Musigny - An airy, even lacy and bright min-
eral-infused red berry fruit nose that also displays a hint 
of crushed rose petal...vibrant middle weight flavors.

Vosne-Romanée ‘Clos des Réas’ - ...spicier with slightly 
riper red, blue and black pinot fruit aromas that also 
display moderate soil tones...rich, round and generous 
flavors.

Vosne-Romanée ‘Les Brûlées’ - ...layered red berry fruit, 
warm earth and Asian spice notes that are in keeping 
with rich, full and tautly muscled medium-bodied fla-
vors...excellent length and intense minerality.

Nuits-St-Georges, 1er Cru - ...good freshness in the 
mouth with flavors that are concentrated, rich and pow-
erful plus possess an appealing mouth feel on the long, 
complex, serious and palate staining finish.  Very Nuits 
in character.

Clos de Vougeot, Grand Cru - Noticeable wood spice 
frames fresh, densely fruited and intensely earthy dark 
berry fruit aromas that are followed by mildly toasty 
big-bodied and solidly concentrated flavors that possess 
excellent energy and punch.

-Allen Meadows, Burghound, January 2009
Updated 06/02/09




