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Domaine Bitouzet-Prieur
Côte de Beaune

          François Bitouzet

Volnay Premier Cru «Les Pitures» 2024 91/100

(from 35+ year old vines). A discreet application of wood easily allows 
the fresh aromas of both red and dark cherry, plum and violet to 
be appreciated. There is excellent power to the solidly voluminous 
flavors that also exude evident minerality on the firm, balanced and 
impressively long finale that isn’t quite as compact. Very promising 
though like the Taillepieds and Clos des Chênes, this too is a wine that 
will need at least some patience. 91/2034+

Volnay Premier Cru «Les Taillepieds» 2024

An overtly floral-infused nose is again fresh, cool and airy with its 
array of the essence of red pinot fruit, violet, rose petal and wet stone. 
There is fine volume and excellent punch to the utterly delicious and 
almost painfully intense flavors that brim with a borderline aggressive 
minerality on the youthfully austere, firm and very much built-to-age 
finale. This is classic Taillepieds along with the patience it’s going to 
need. Well-worth considering. (91-93)/2034+
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Beaune Premier Cru «Cents Vignes» 2024 89-91/100
Once again the nose is fresh, cool and bright with its combination of red 
and dark cherry that is cut with a touch of crushed anise. There is slightly 
better volume to the seductively textured and vibrant flavors that 
possess a caressing mouthfeel, all wrapped in a dusty and youthfully 
austere finale that offers even better persistence. (89-91)/2030+   

Volnay Premier Cru «Les Aussy» 2024 90/100

A touch of post-bottling reduction presently pushes the underlying 
fruit to the background. Much like the texture of the Volnay villages, 
the mouthfeel of the middle weight flavors is super-sleek thanks to the 
fine-grained tannins shaping the lightly stony and more tightly wound 
finale. This is very Aussy in character and a wine that should both drink 
well young and with up to a decade of keeping. 90/2031+

Volnay Premier Cru «Les Caillerets» 2024 90/100

This is quite firmly reduced and definitely in need of a thorough 
aeration if you’re tempted to try a bottle young. By contrast, there is 
very good verve to the strikingly textured middle weight flavors that 
also brim with minerality that carries over to the bitter pit fruit and 
lightly acidulated finish. This is actually more harmonious than the 
description would suggest but with that said, it’s a wine that clearly 
needs a few years of bottle aging first. 90/2031+ 

Volnay Premier Cru «Clos des Chênes» 2024 90-93/100

A restrained though exuberantly fresh nose is comprised by notes of 
red cherry, soft earth nuances and a whiff of exotic tea. As one would 
reasonably expect, the medium-bodied flavors possess more size, 
weight and volume along with evident power on the compact, serious 
and decidedly built-to-age finale. This is definitely a wine that’s going 
to need at least mid-term keeping though Clos des Chênes almost 
always does. (90-93)/2036+ 

Volnay Premier Cru «Les Mitans» 2024 90-92/100

(from Mitans proper and distributed only in the US market). Here too 
there is just enough reduction to overshadow the underlying fruit. By 
contrast, there is excellent vibrancy and freshness to the beautifully 
textured medium weight flavors that possess slightly better depth 
and persistence on the lightly austere finale. Much like the Les Aussy, 
this too should be reasonably approachable young but have no trouble 
repaying mid-term keeping. (90-92)/2031+ 
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Côte de Nuits

      Christine et Christophe Drag
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Bourgogne Pinot Noir «Noyer Pendu» 2024 87-89/100

(The name of the climat is used only for the American market but it’s the same wine sold in other markets around the world). 
Ripe aromas of black cherries, earth and a hint of wood lead to nicely voluminous and energetic middle weight flavors that 
possess good precision on the lingering and mildly rustic finale. This is an excellent Bourgogne and recommended.(87-89)/2027+ 

Nuits-Saint-Georges «Vieilles Vignes» 2024 88-91/100

A more deeply pitched nose reflects notes of plum, dark currant and more prominent earth influence that are also trimmed in 
discreet wood influence. There is very fine volume to the rich and solidly concentrated medium weight flavors that conclude in a firm, 
moderately austere and rustic finale. This is a very good and classically styled Nuits that should repay mid-term keeping. This too is 
worth your interest. (89-91)/2031+

Nuits-Saint-Georges Premier Cru «Les Bousselots» 2024 89-91/100

(From a parcel on the northern end of the vineyard). This is even riper as the nose is comprised by notes black cherry liqueur, kirsch 
and again, a discreet dollop of wood. The rich, succulent and sappy medium-bodied flavors possess a suave mid-palate that contrasts 
moderately with the firm, stony and powerful finish that exhibits excellent length. This balanced effort should reward up to a decade 
of keeping. (90-93)/2032+ 

Nuits-Saint-Georges Premier Cru «Les Perrières» 2024 90-92/100

(from a .23 ha parcel). Here the wood treatment is very subtle and easily allows the more elegant and spicier red berry fruit aromas 
to be appreciated. The sleeker and finer, if less powerful and concentrated, middle weight flavors possess a completely different 
texture before culminating in a youthfully austere finale where a touch of tang slowly appears. This is pretty but the balance isn’t 
quite as well dialed in. (90-92)/2032+ 

BURGHOUND  
JUIN 2026

Nuits-Saint-Georges Premier Cru 
«Les Vaucrains» 2024 

Vivacious, crushed cherries mix 
with licorice and woodland scents 
on the nose and palate. Full-ish in 
body, the youthful fleshiness is nicely 
countered by grippy tannins. Twenty 
percent sees barrel, but none are 
new. Drink from 2026-2027. 

91-94
/100
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Domaine Edmond Cornu & Fils
Côte de Beaune

Corton-Bressandes Grand Cru 2024 91/100

This too is sufficiently reduced to blur the nuances of the 
underlying fruit. More interesting are the supple and delicious, 
if not especially dense, flavors that still manage to project solid 
power on the impressively long finish that is supported by a 
moderately firm tannic spine. This should develop well over the 
mid-term. 91/2032+

Ladoix «Les Buis» 2024 90/100
(from the villages portion of the vineyard). Slightly more oak 
influence is present on the spicy, cool and fresh aromas of 
mostly various dark berries and discreet earth wisps. The super-
sleek and wonderfully textured medium-bodied flavors deliver 
excellent persistent on the firm and balanced yet refined finale. 
This is an impressive wine for its level and well-worth your 
interest. 90/2030+ 

Ladoix «Les Carrières» 2024 89/100

Here too there is just enough wood in evidence to merit mentioning 
without it intruding on the cool aromas of wild dark berries, violet 
and a whiff of herbal tea character. There is again good volume and 
generosity to the plump, round and seductive middle weight flavors 
that exude evident minerality on the lightly austere finale where 
the only nit is a hint of warmth. This is also a very good villages 
that is also worth considering. 89/2029+ 

Ladoix Premier Cru «Le Bois Roussot» 2024 89/100

A discreet application of wood can be found on the cool blend of 
plum, dark currant and pretty floral wisps. There is solid volume, 
richness and punch to the generously proportioned flavors that 
possess both good power and ample sappy dry extract that serves 
to buffer the slightly firmer tannic spine shaping the moderately 
rustic finale. This is a very good Ladoix villages and worth 
considering. 89/2029+ 

Ladoix Premier Cru «La Corvée» 2024 90/100

Once again the wood treatment is deft in that it’s just enough to 
notice without being intrusive on the mix of red and dark cherry, 
soft earth and vague suggestions of the sauvage and an herbal tea 
component. The exceptionally rich, even opulent, medium-bodied 
flavors tighten up markedly on the firm, youthfully austere and 
lightly austere finale. At least moderate patience will be needed 
here. 90/2031+ 

Aloxe-Corton Premier cru «Les Moutottes» 2024 90/100

Once again there is a whiff of herbal tea character lurking in 
the background of the slightly riper aromas of dark currant, 
earth and more prominent sauvage wisps. On the palate there 
is both good volume and a seductive texture to the more refined 
medium-bodied flavors that exude a subtle minerality on the 
firm and lightly austere finale. 90/2030+ 

Aloxe-Corton Premier cru «Les Valozières» 2024 

This flirts with reduction and it’s just enough to blur the nuances 
of the red and dark berry aromas. There is by contrast good 
freshness and verve to the relatively sleek yet decidedly 
powerful medium weight flavors that firm up noticeably serious, 
compact and linear finish. As is virtually always the case with 
Valozières, it’s going to require at least mid-term cellaring to 
arrive at its apogee. 91/2031+

BURGHOUND  
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91
/100

Côte de Nuits-Villages 2024 88/100

(from Le Creux de Sobron in Corgoloin; 30% whole cluster). 
A spicy mix of both red and dark currant along with plenty of 
earth and a floral top note complements the caressing, supple 
and round flavors that deliver good length and just enough 
rusticity to notice. This too should drink well relatively earth on. 
88/2028+ 
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