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Heart of Burgundy
A region in central-eastern France, 
Burgundy almost exclusively produces 
wines from the Chardonnay and 
Pinot Noir grapes and is home to 
some of the most expensive wines in 
the world. It’s a place with a lineage of 
high quality wines.

The Côte d’Or translates as ‘Golden 
Hillside’ and refers to the slopes where 
many of the grapes are grown. This is 
the most prestigious area in Burgundy, 
home to many famous names, but it 
is worth having a look at the lesser 
lights, villages a little off the beaten 
track. To start there is with a straight 
Bourgogne Chardonnay (1) from 
rising stars, brothers Marc and Alex 
Bachelet at Domaine Bachelet-
Monnot. They are making a name in 
Chassagne and Puligny-Montrachet, 
wines for which they charge a lot 
more, but this Chardonnay gives you 
a taste of how stylish their efforts are.

Our next star grower for you 
is Laurent Borgeot, who makes 
sublime whites in Remigny, a village 
at the southern end of the Côte de 

Beaune. His wines are particularly 
aromatic, and have a fuller flavour - 
particularly his Clos de la Comme 
Dessus (2) that you might mistake 
for a Meursault. Laurent’s ‘entry level’ 
Chardonnay, Clos de la Carbonade 
(3), is also wonderful at the moment, 
a richer flavour that reflects the 
warmth of the vintage. 

With an off-beat line in slogan 
T-shirts and his cat often joining us in 
the tasting room, Laurent is a million 
miles away from the stuffy perception 
many have of Burgundy – he’s the 
kind of man that you want to buy 
(and drink) wine from!

White Burgundy with Food
All of the wines on these pages will 
be great on their own, but if you’re 
looking for food pairings then err 
towards classic British or French 
cuisine featuring white meat. Pork 
dishes are good, chicken too, and 
they are terrific with vegetable-based 
dishes, provided you’re not going for 
anything heavily chilli-spiced or too 
‘tomato-based’.

The Côte d’Or:  
a whistle-stop tour
Arguably the greatest white wine producing area in the world, we  

  have grabbed a handful of our favourites to demonstrate just how 
good it is. There is something about White Burgundy which makes you 
sit up and take notice; the quality sings. But it is a huge subject crammed 
with different styles and opinions at every turn – here, therefore, is the 
Tanners mini tour of good value whites in the Côte d’Or.

Bachelet-Monnot vineyards in the autumn sun A pensive Laurent Borgeot in Remigny

Bourgogne Chardonnay Clos 
de la Carbonade Monopole, 
Laurent Borgeot 2015 (3)
Light and lemony aromas, 
rich and generous feel in 
the mouth, mineral on the 
finish.
Bin No: BW21415  £16.50

Santenay, Clos de la 
Comme Dessus Blanc, 
Laurent Borgeot 2015 (2)
A rich nose with citrus 
fruit and a hint of cream. 
Beautifully integrated oak, 
plenty of juicy fruit and a 
nice fresh finish.
Bin No: BW06615  £26.50

Bourgogne Chardonnay,  
Bachelet-Monnot 2015 (1)
Superb! Creamy and full but 
still retaining this domaine’s 
characteristic fine, steely, 
linear style. Lovely balanced 
lemony zing. 
Bin No: BW19315 £22
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Dazzling Chablis
Chablis needs little introduction – this smart 

appellation has done a terrific job of marketing 
itself over the decades. 
It’s one of those rare wines that has ridden the waves of 
fashion for generations, neatly side-stepping the most recent 
Chardonnay backlash by virtue of the fact that so many 
Chardonnay-decrying Chablis lovers are wholly unaware 
that their favourite wine is made entirely from Chardonnay!

A dinner party favourite
Chablis is everything it purports to be – steely, elegant, 
never overblown. And all of this at a price that, whilst 
premium, is not excessive. Delicious for getting dinner 
parties underway, here are some of our favourites.

Jancis Robinson MW rates these first two producers 
highly, Moreau-Naudet (6) and Domaine Jean-Marc 
Brocard (7), among her favourites in Chablis.

You can follow up with a wine that was recommended 
in The Times last year with the interesting (though clearly 
well-intentioned) tasting note of ‘green cabbage fruit’! 
Pascal Bouchard makes bold wines, full of flavour, and Le 
Classique (8) wins much praise.

It’s worth being a little wary of ‘Petit Chablis’; this 
appellation covers grapes grown on the outskirts of Chablis 
‘proper’ and can be something of a dumping ground. 
However we have been very impressed by Domaine 
Manants (9) which has lots of finesse in 2015. 

We’ve mentioned the famous names 
that are scattered along Burgundy’s 
remarkable piece of land already. 
Saint Aubin produces a balanced 
wine alongside its more illustrious 
neighbours but for a few pounds 
less. Higher up the slopes above 
Meursault there’s another wine a little 
off the radar: Saint-Romain. Tanners’ 
old friend, Alain Gras has a great 
reputation in France for delicious, 
fruity wines, both red and white. 
We’re including Alain’s now-mature 
Blanc 2011 vintage in the Half Dozen 
opposite; gorgeous stuff, our tasting 
notes include “wild mint, white 
currants and white peaches with a 
delightful salty mineral streak”.  You 
may however prefer a couple of bottles 
of the younger, ‘fresh-but-full’ 2015 
vintage Saint-Romain Blanc (4).

Finally, a bit of a trek right up to 
the other end, the northern hillsides 
of the Côte de Nuits closer to Dijon, 
you’ll come into Marsannay. Bernard 
Bouvier’s terrific example, Le Clos 
Monopole (5) is made from the grapes 
of 40-year-old Chardonnay vines. 
Continuing the work of his father (the 

eponymous René Bouvier), Bernard’s 
wines rank highly in French wine 
guides but remain largely overlooked 
by British wine writers, helping to 
keep their price tags within reach 
for special occasions.We hope these 
recommendations have whetted your 
appetite. 

The Côte d’Or Half Dozen

2 bottles each of:

Bourgogne Chardonnay,  
   Bachelet-Monnot 2015 (1)

Bourgogne Chardonnay  
   Laurent Borgeot 2015 (3)

Saint-Romain Blanc,  
   Alain Gras 2011

Bin No: ZS2028   £115

Petit Chablis, Domaine Manants,  
Jean-Marc Brocard 2015 (9)
Great honeyed fruit character with a succulent 
minerality, hints of citrus and juicy apples on the palate 
with a dry almost chalky finish.
Bin No: BW01615  £14.95

Saint-Romain Blanc, 
Alain Gras 2015 (4)
Zesty acidity and pear fruit 
with the property’s subtle 
hallmark of a slightly salty, 
mineral finish which works 
so well with rich dishes.
Bin No: BW06315 
£24  £22 special offer

Marsannay Blanc,  
Le Clos Monopole,  
René Bouvier 2015 (5)
An attractive apple and pear 
nose with a hint of pink 
grapefruit and fresh acidity 
balancing the sweetness of 
the fruit. Delicious.
Bin No: BW21215  £24.50

Chablis, Moreau-Naudet et Fils 2015 (6) 
Taught citrus character on the nose with beautiful 
balance, some chalky notes and some white fruits on 
the palate. On the finish is just a hint of blossom honey.
Bin No: BW25015 £17.50

Chablis, Alain Bretin,  
Domaine Jean-Marc Brocard 2015 (7)
Crisp, firm Chablis with good fruit and plenty of 
minerality, juicy and elegant. A fine example of this 
classic wine.
Bin No: BW92415  £16.95

Chablis 'Le Classique',  
Pascal Bouchard 2015 (8) 
“I loved this classic, flinty 2015 chablis with masses of bold, 
smoky, verdant, green cabbage fruit. It is perfect with a 
seafood platter.”  
Jane MacQuitty, The Times, June 2017
Bin No: BW91215 £16.95
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The Chablis Half Mixed Six

2 bottles each of:

Chablis vieilles vignes,  
   Domaine Daniel-Etienne Defaix 2012 (10)

Chablis 'Le Classique',  Pascal Bouchard 2015 (8)

Chablis 1er cru Fourchaume,   
   Marcel et Blanche Fèvre 2016 (11)

Bin No: ZS2029   £115

Chablis vieilles vignes,  
Domaine Daniel-Etienne Defaix 2012 (10)
Old vine cuvée from one of the top growers in  
Chablis. Defaix wines have a depth and richness  
which can make them taste as if they are oaked.  
Long, intense and complex.
Bin No: BW02212  
£22  £18 – special offer

Chablis 1er cru Fourchaume, 
Marcel et Blanche Fèvre 2016 (11)
Wonderful honeyed fruit with good minerality and  
excellent length. A complex and long wine with great  
intensity, created by Gilles and Nathalie Fèvre.
Bin No: BW23916  
£25.50  £23.50 – special offer

In the winery at Domaine Pascal Bouchard

Where’s the oak?
You will find most Chablis doesn’t have any oak flavour 
– oak barrels are only used sparingly, if at all, in Chablis 
– much wine made in stainless steel vats. However, if you 
do like your whites to have that texture you get from oak 
influence, try the incredible Chablis ‘vieilles vignes’ (old 
vines)(10). Daniel-Etienne Defaix holds his wines back 
until he deems them ready to drink. The depth on the 
2012 is superb.

Lastly, back to a pure, steely, classic style, but this time 
noticeably stepping up a grade to a premier cru which we 
think you’ll love. The Fèvres are from a famous Chablis family, 
this premier cru Fourchaume (11) is simply delicious.
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The Mâcon lies at the more southerly end of 
Burgundy, with the Beaujolais hills just a little 

further south. 
The most well-known and highly regarded sub-region 

here is Pouilly-Fuissé. Vines grow in a natural sun-trap – a 
geological feature resembling a huge amphitheatre which 
serves to focus sunshine and heat towards the grapes. 
Compared with other Burgundies?

In comparison to the Côte d’Or wines which we might 
describe as ‘linear’, Mâcon whites can be broadly described 
as, well, ‘broad’, a full-on, mouth-filling experience!

Mâcons are perfect if you’re looking for opulent, generous 
whites with succulent fruit flavours. Daubs of exotic fruit 
blend with splashes of oak, peach and citrus. We have a great 
one to start you off; La Crochette (12) from Jean Loron is 
quite a ‘show-stopper’ as it won Decanter’s Platinum award 
for ‘Best in Show: White Mâconnais & Chalonnais’.

If you like the sound of the Mâcon, then you need 
to know about a favourite producer of ours – Domaine 
Guerrin & Fils. Winemaker Bastien Guerrin makes a super, 
classic Pouilly-Fuissé (13) at a very reasonable price. He 
also produces a delicious, though slightly atypical, Mâcon-
Vergisson (14) – cooler, higher vineyards bringing a 
steelier edge to it.
Don’t like oak?
If oak is not your thing, then you can find some lovely un-
oaked wines in the Mâconnais like these Saint-Vérans. Château 
Fuissé (15) makes a juicy Saint-Véran, while the wine from 
Collovray and Terrier (16) is fuller and more tropical.
Trust Tanners
Finally we couldn’t list our favourite Mâcon wines without 
drawing your attention to our exemplary ‘own label’ Tanners 
White Burgundy (17). It just keeps getting better every year; 
sales have been going through the roof recently, and the 2016 
is truly terrific.

If you’re thinking about food matches, these wines will 
work brilliantly with a pork tenderloin in a creamy mustard 
sauce – Dijon, of course, as it’s one of Burgundy’s most 
famous towns. 

Big is Beautiful: Mâcon Chardonnay 

Saint-Véran, Christian Collovray   
et Jean-Luc Terrier 2016 (16)
Super succulent, aromatic un-oaked Chardonnay, 
full of ripe mango and white peach flavours, well-
balanced with juicy citrus fruit and a lovely long 
finish.
Bin No: BW04716  £16.50

Saint-Véran, Château Fuissé 2015 (15)
Lemon and lime aromas with a hint of pineapple 
coming through on the palate. A generous and juicy 
wine from this exceptional producer. With no oak in 
this cuvée, the ripe fruit notes shine through.
Bin No: BW04815  £19.80

Pouilly-Fuissé, Cuvée vieilles vignes,   
Domaine Guerrin & Fils 2015 (13)
Grapes from low-yielding, 45 year-old vines make a 
beautifully intense yet elegant Pouilly-Fuissé.  
Bastien Guerrin ferments it in barrel, working the 
lees to give roundness and a yeasty, dry finish.
Bin No: BW04915  £19.50

The Mâcon Half Dozen

2 bottles each of:

Mâcon-Vergisson,  
Les Rochers,   
Domaine  
Guerrin & Fils 2016 (14)

Mâcon-Villages,  
La Crochette,  
Jean Loron 2015 (12)

Tanners White Burgundy,   
Bourgogne  
Chardonnay 2016 (17)

Bin No: ZS2030   £68

Mâcon-Villages, La Crochette,  
Jean Loron 2015 (12)
‘Elegant floral and citrus nose with an underlying stone  
fruit character. Juicy citrus, white peach and cream  
surge through on the refined palate and linger well  
over a long, spicy finish. Superb.’ Decanter Tasting Panel 
Bin No: BW20715                                        £12.60

Mâcon-Vergisson, Les Rochers,  
Domaine Guerrin & Fils 2016 (14)
From one parcel of vines on top of the spectacular 
Vergisson escarpment comes this delightfully  
mineral, 'bready', Chablis-style Mâcon.
Bin No: BW03616 £12.40

Tanners White Burgundy,   
Bourgogne Chardonnay 2016 (17)
This is classic white Burgundy with a succulent,  
buttery Chardonnay character and a touch of oak  
to give it breadth.
Bin No: BW00116 £11.95



REMEMBER you can make up your order however 
you wish (no minimum order). Just choose whichever 
White Burgundy bottles or Half Dozens (and indeed 
South Americans from the other enclosed offer) appeal 
the most!

And if your order is over £95, you won’t pay for 
delivery.

You will find elegant bottles from producers such as 
Laurent Borgeot (who is actually based near the Côte 
d’Or at Remigny) at very reasonable prices – this Rully La 
Chaponnière (18) is a perfect example. 

The Côte Chalonnaise is also home to a wonderful hidden 
treasure – Aligoté. This gem of a white grape variety is 
not terribly well-known, which is often part of the appeal 
when you proudly present your ‘discovery’ to guests, isn’t 
it! Alongside Chardonnay, it’s the only other white grape 
permitted to carry the ‘Bourgogne’ label. Clean, fresh and 
lovely! The best examples come from the village of Bouzeron 
such as Les Cordères (19) from Paul & Marie Jacqueson.

Oak is a big deal for Paul Jacqueson; for many years he 
visited the oak forests personally to select his own staves for 
the casks. His ‘entry level’ Aligoté (20) is also well worth a 
look if you want to stick under £20.

If you have not tried Aligoté before you won’t be 
disappointed! It’s equally great on its own or with prawns or 
fish dishes. 

Treasures of the Côte Chalonnaise
Our last stop on this tour of Burgundy is the Côte Chalonnaise. Lying between the Côte d’Or’s mineral 

style to the north and the Mâcon’s generous opulence to the south, wines from this region take their 
influence from both. 
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Bouzeron Les Cordères, Paul et Marie 
Jacqueson 2014 (19)
Old Aligoté vines planted in 1937 give 
this wine excellent, appley concentration 
which is further rounded and balanced by 
ageing in old oak only.
Bin No: BW01314 £22

Rully La Chaponnière Blanc, Laurent 
Borgeot 2015 (18)
An elegant wine with soft apples, a creamy 
texture and a long mineral finish.
Bin No: BW25616  £22 £19
 special offer

Bourgogne Aligoté, Paul et Marie 
Jacqueson 2015 (20)
Aligoté was traditionally mixed with Cassis 
to make the Kir cocktail. Masterful Paul 
Jacqueson, however, ages his on its lees in 
barrel to make a rich, appley white which 
is far too good for such treatment!
Bin No: BW01115 £17.50


