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Brice de la Morandiére recounted
to me last fall, “My uncle Vincent
explained to Pierre Morey when he
joined the domaine to make wine in
1988, ‘We must make the Leflaive
style.”” This left a clear impression on
Brice.

Nonetheless, there’s no question
that aspects of the wines have changed
over time. (That’s true of almost all
wines in all regions.) The wines saw
significantly more new oak in the days
of Monsieur Morey (as they did al-
most everywhere in Burgundy), and I
would wager more battonage, or yeast
lies stirring, too. Yet as the domaine’s
new oenologist and general manager,
Pierre Vincent, said, “Leflaive has al-
ways had power but with laciness. The
wines have an airiness.”

Brice, the fourth generation to steer
at the domaine’s helm, is determined
to continue the family’s stylistic
vision. This despite adopting a new
“cardinal point”, as Brice describes
it, through the work of Vincent’s
daughter, Anne-Claude, which began
upon her arrival in 1990. Biodynamic
practices, virtually unheard of at the
time but buzzwords today, were im-
mediately trialed by Anne-Claude. She
had converted all the domaine parcels
by 1997. (Today, the domaine is one
of Burgundy’s largest to work entirely
according to biodynamic principals,
overseeing 44 hectares.)

Previously having directed multina-
tional companies from cities scattered
across the globe, Brice assumed the
leadership role at Domaine Leflaive
after Anne-Claude’s passing in 2015
with a CEO’s perspective. He decided
on two additional changes: the reha-
bilitation of the former winemaking
facilities by Puligny-Montrachet’s
church and a new oenologist to work
there.

Brice asked friends and family for
suggestions of winemakers that could
“make the Leflaive style.” Brice also
sought three more qualities: someone
precise in his or her work, someone
committed to biodynamics and some-
one who understood family-driven
domaines.

Brice considered candidates from
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near and far, even from abroad. His
process was thoughtful and thorough.
To learn about Pierre Vincent, Brice
visited Pierre at his workplace at
the time, Domaine de la Vougeraie.
(Owned by the Boisset family who
is devout in their biodynamic ap-
proach at this estate, Pierre’s finessed
Vougeraie wines had been lauded for
years.) After appreciating Pierre’s
wines, Brice invited him to taste wines
with some friends, curious to hear how
Pierre would talk of others’ wines.
Convinced, Brice announced Pierre’s
arrival on board in January 2017.

Jean-Baptiste Alphonse Karr, a 19th
century teacher, novelist and editor of
the newspaper Le Figaro, is famous
for his quote, “Plus ¢a change, plus
c’est la méme chose.” “The more
things change, the more they stay
the same.” Despite integrating three
major changes at once — a new family
head, new winemaker and refurbished
cellars, the choices made suggest
the domaine’s wines should indeed
remain powerful and lacy a la le style
Leflaive.
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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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