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WINES
Your guide from the grape to the glass

EDUCATION
GiraMondo Wine Adventures is offering an Austrian Wine Class for Wine Educators on May 19. The class and 
tasting lunch is designed for sommeliers, wine educators, wine directors, wine sales reps, etc. and it will 
cover all the main wine regions of Austria. Visit localwineevents.com for more information. Price: $149

SCOTT GREENBERG Vine Guy

A 
dear friend of mine — a fel-
low wine writer — recent-
ly returned from the Bur-
gundy region of France 

where he was attending the famed 
Les Grand Jours de Bourgogne, a bi-
annual trade fair that caters to in-
dustry insiders and wine aficiona-
dos alike for six glorious days. My 
friend — let’s call him “Lou” — was 
so excited about all of the wines he 
tasted he could hardly contain him-
self. His enthusiasm carried over to 
several 2 a.m. e-mails and one ear-
ly morning cell phone message. Af-
ter rattling off the 
names of two doz-
ens wines, he final-
ly caught his breath 
and exclaimed, “the 
2005 vintage is full 
of great juice” (that’s 
how we wine writers 
talk to each other).

Well, I certain-
ly wasn’t going to 
let him have all of 
the fun. While fam-
ily and professional 
obligations may keep me planted on 
domestic soil this year, I could cer-
tainly spend a little time at the local 
wine shops checking out the Burgun-
dy scenery just to make sure “Lou” 
wasn’t suffering from nostalgia. Af-

ter all, I myself have been guilty of 
falling in love with a wine while on va-
cation only to get home and try one 
of the dozen or so bottles I bought 

and say to myself, 
“What was I think-
ing?

What got Lou so 
excited about 2005 
Burgundies? To be 
brief: the weath-
er. The cool win-
ter led to a mild, 
wet spring. While 
the summer was 
unusually dry, it 
wasn’t too hot, and 
other than the rare 

hailstorm, the summer passed with-
out incident. A warm spell with a 
touch of rain in September capped 
off the exceptional growing season 
and farmers had an easy time pick-
ing ripe grapes without much trou-
ble from fungus.

Because the vintage seemed to 
slightly favor the reds — in Burgun-
dy, the red wines are made exclu-
sively from pinot noir and the white 
wines are made from chardonnay — 
I thought I would concentrate on the 
red Burgundies today and cover the 
white wines in a future column.

Exceptional vintages in Burgun-
dy happen about as often as my son 
bringing home straight A’s, but for-
tunately, both events happen of-
ten enough to give us hope. Unfor-
tunately, demand and prices go up 
— sometimes way up — for the top 
wines from stellar vintages, so be 
prepared for sticker shock when 
tracking down bottlings from high-
end producers.

Here are my favorite red Burgun-
dies from the 2005 vintage. Pric-
es and availability are subject to 
change.

 
2005 Champy Bourgogne Pinot Noir, 
Cote d’Or, France ($25)
SCHNEIDER’S OF CAPITOL HILL IN D.C.

A great value in this vintage, it 
features scents of red fruit and 
dried herbs with flavors of raspber-
ry, black cherry and cherry cola on 
the palate. Abundant acidity keeps 
the fruit in harmony and adds to the 
medium-bodied finish.

 
2005 Domaine Joseph Drouhin Cho-
rey les Beaune, Cote de Beaune, 
France ($35)
MACARTHUR BEVERAGES IN D.C.

The Drouhin family always has 
plenty of great fruit left over from 
their single vineyard designations 
and they use much of it in this wine, 
which sports a  pretty nose of cher-
ry, red berry, clove and cinnamon. 
The vivid flavors of cherry and wild 
strawberry shine across the tongue 
and are joined by wonderful mineral 
notes on the graceful finish.

2005 Domaine Rene Leclerc, Gevrey-
Chambertin, France ($45)
CALVERT WOODLEY IN D.C.

Drinking like a wine twice the 
price, this pinot runs to the big-
ger side of the varietal, featuring 
scents of ripe black cherry, smoke 
and mushrooms on the floral nose. 
Flavors of dark plum, ripe straw-
berry and cocoa coat the tongue 
with richness and balance. The 
elegant finish ends with a distinc-
tive, but pleasant, toasted cedar 
note.

2005 Guillon Gevrey-Chambertin, Vi-
elles Vignes, France ($46)
FINEWINE.COM, MCLEAN, VA.

Vielles vignes literally means old 
vines and this wine certainly deliv-
ers a sense of time and depth with 
perfumed scents of strawberry, 
sweet cherry and violet on the nose 
and rich flavors of plum, strawber-
ry and clove in the mouth. The im-
pressive finish remains charming 
thanks to the great balance and the 
notes of cocoa.

2005 Bertrand Ambroise Nuits St. 
Georges, Vielles Vignes, France ($60)
MACARTHUR BEVERAGES IN D.C.

Another “old vine” offering, this 
version has scents of richer, darker 
fruit – black plum and boysenber-
ry – on the sweet nose. More fruit 
driven on the palate as well, flavors 
of blackberry, blueberry and earthy 
spices roll over the palate. Hints of 
baked cherry and chocolate play off 
each other to provide a memorable 
finish that lingers long enough to en-
courage another sip.

2005 Pierre Bertheau Chambolle Mu-
signy Premier Cru, Cote de Nuits, 
France ($100)
MACARTHUR BEVERAGES IN D.C.

If you’re going to splurge on a 
red Burgundy, you can’t go wrong 
with this wine. Scents of cherry jam, 
blackberry, boysenberry and nut-
meg lead the aroma of this beguiling 
wine. Waves of cherry, black fruit, 
red fruit and spice ebb and flow over 
the entire tongue. The long, luxuri-
ant finish features violets, cinnamon 
and ginger on a velvety frame. This 
is what Burgundy is about. 

2005 Red Burgundy a very good year

Do you have 
a favorite 
royalty of 
wine? E-mail 
me at scott@
vineguy.com.


