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Suggestions for Buying the Wines of

Burgundy’s 2016 Vintage
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The Profiles of 2016 Burgundies
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Meursault, a vintage of “everything”. Everything
challenging, that is.

Precipitation deluged the early season. Rain, hail ! h iest hase them i diatel
and frost — even snow in Chablis’ higher areas, ! © SPATCESt 8EmS = pUrchase tiem Immeciaiely

according to William Fevre’s Didier Séguier —

all made appearances. This encouraged mildew . .
. .. . : market faster than you can say “Pinot Noir.
but then drought-like conditions set in. In some |

spots, grapes started shriveling. Records show that :‘

August was the driest month and the 2016 growing
season saw the least overall precipitation for the

last eight vintages, according to Jean-Pierre Charlot will likely be rarer, too. So, when you find wines

of Domaine Joseph Voillot in Volnay.

As ever, Burgundy persevered, though Morey said

it was disheartening not to see many grapes on the | . . . . ;
. . . i begin to rise as stockists await the next vintage.
vines. Though quantity suffered, quality soared. |

In fact, a few of the 80+ winemakers I visited :

preferred their 2016s to their 2015s for their more
vibrant freshness and easier drinkability. Similar to

and the whites are heterogeneous yet can be lovely.
There’s a lot of good commentary on the vintage
results already, but there’s little advice on buying
the wines. Here are some thoughts to consider.

With the 2016 Burgundy vintage, it pays big
dividends - particularly in the Cote d’Or - to know

what you’d like to buy. Your research and tasting . . .

. . . ¢ So beware but don’t miss the vintage, especially

(when possible) completed, decide the maximum .
. the reds. Happy shopping!

you’re willing to pay for the wines you most

winemakers call them.

Then, when you see the wines on the market — or
are so lucky as to be selectively offered some of

if they fall in your price range. Given their minute
quantities, these wines will evaporate from the

Moreover, this won’t be the bitter truth only for the
most expensive wines. Your favorite, open-any-
time bottle of Chablis or Maconnais village wines

i you love, scoop them up even if they’re a bit more

expensive than usual. As the 2016 quantities on
the market dwindle, their prices will very possibly

As an aside, it’s sure to cause a rub along the
supply chain that many producers will raise prices

{ much or at all for their 2016s. This is because
2015, the reds are generally grand — if a bit lighter, they raised prices for the 2015s (a grand red wine

§ vintage), and the 2017 vintage is reassuringly

copious. Burgundians are extremely aware — and
uneasy — that their prices look rich in the market.

i This is despite the fact that they generally price
more modestly and don’t produce as many bottles
| as their Bordelais counterparts. However, forces
further down the market chain will surely have
their way with the sparse quantities of the 2016s.
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Christy Canterbury is a Master of Wine, journalist (short-listed for a 2014 Roederer Writers’ Award),
speaker and judge based in NYC. She now also buys for Zachys in New York, Washington, DC and Hong
Kong. Previously, Christy directed corporate restaurant beverage programs for Smith & Wollensky and

Jean-Georges Vongerichten.
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