
IN STOCK

2005 White Burgundies
SPECIAL - 15 PERCENT OFF

on purchases of six or more bottles of 2005 White Burgundies
through September 30, 2008

NOTE: accurate as of 8/15/08
Regular 15% Off

DOMAINE       JEAN-MARC        BOILLOT                              Price                                     Price           
2005 Meursault “Les Charrons”  (Jean-Marc Boillot) ............................$ 48.00 $ 40.80
2005 Puligny-Montrachet  (Jean-Marc Boillot) ....................................$ 55.00 $ 46.75

“Complex, pure aromas of peach, nuts and smoky oak. Reticent but fresh, with firm acids
and solid underlying minerality giving shape and grip to the soft citrus flavors. This is strict in
a positive way, and juicy and persistent on the aftertaste. Should make a very good village
wine. (87-90/100)” - Stephen Tanzer, International Wine Cellar

2005 Puligny-Montrachet “Les Referts”  (Jean-Marc Boillot) ..................$ 78.00 $ 66.30
“Reticent nose hints at spicy oak. Sweet, round and silky, with lovely bright stone fruit
flavors that mount slowly in the middle and build impressively on the back half. Lifted by a
piquant pineapple flavor throughout. A good showing. (89-91/100)”

- Stephen Tanzer, International Wine Cellar
2005 Puligny-Montrachet “Champ-Canet”  (Jean-Marc Boillot) .............$ 88.00 $ 74.80

“Subdued but pure aromas of stone fruits, grilled nuts and minerals. Fat, rich and sweet, with
a distinct ly thick texture and just enough acidity to maintain its balance. These vines were
picked very early, notes Boillot, but they always yield a wine high in alcohol. (88-90/100)”

- Stephen Tanzer, International Wine Cellar
2005 Batard-Montrachet  (Jean-Marc Boillot) .....................................$ 175.00 $ 148.75

“(just 2-1/2 barrels made, vs. a normal 4-1/2) Bright spicy nose. Densely packed but juicy,
with a solid acid structure giving this good verve and a light touch, especially for Batard.
Finishes quite long and spicy. Offers excellent potential. (90-93/100)”

- Stephen Tanzer, International Wine Cellar

BOUCHARD PÈRE ET FILS   
2005 Corton-Charlemagne  (Bouchard)...............................................$ 175.00 $ 148.75
2005 Corton-Charlemagne  (Bouchard) ............................................................MAGNUMS.$ 375.00 $ 318.75

“An expressive and highly interesting nose of cool and fresh green apple surrounded by freshly
baked brioche aromas leads to big, rich and sleekly muscled flavors that are quite ripe yet there is
a very firm acid backbone that maintains outstanding focus on the almost painfully intense
mineral-infused finish. This is a ‘wow’ wine that cedes nothing to the Montrachet in terms of
power and weight.  2015+ (95/100)” - Allen Meadows, Burghound.com
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2005 Chevalier-Montrachet  (Bouchard) .............................................$ 325.00 $ 276.25
2005 Chevalier-Montrachet  (Bouchard) .............................MAGNUMS $ 675.00 $ 573.75

“Multidimensional aromas of lemon, lime, powdered stone and white flowers. Dense, silky and
fat with fruit. There's incredible depth, volume and extract to the pineapple, stone and floral
flavors but a complete absence of rough edges and no sense of excess weight. The compellingly
sweet finishing flavors of lime and flowers are unflagging. A big boy but still an infant-and a
great wine in the making.  (97+/100)” - Stephen Tanzer, International Wine Cellar

2005 Chevalier-Montrachet “La Cabotte” (Bouchard)...........................$ 650.00 $ 552.50
2005 Montrachet (Bouchard) ............................................................$ 725.00 $ 616.25

DOMAINE LOUIS CARILLON    
2005 Puligny-Montrachet “Les Perrières”  (Louis Carillon) .....................$ 125.00 $ 106.25

“This too is very floral with the barest traces of exotic fruit in the background that introduce
rich, full and sweet medium-bodied flavors underpinned by more prominent minerality on the
powerful, concentrated and intense finish. This is more refined than the Combettes and will
require a few years to really blossom yet there is so much underlying material that it will be
approachable young. 2011+ (91-93/100)” - Allen Meadows, Burghound.com

2005 Puligny-Montrachet “Les Champs Canet”  (Louis Carillon) ............$ 125.00 $ 106.25
“A moderate amount of toast frames ripe and slightly exotic fruit aromas that complement the
rich and attractively textured flavors that are both powerful and concentrated, offering
outstanding length and finishing punch. Solid potential here over the mid-term. 2009+ (90-
92/100)” - Allen Meadows, Burghound.com

2005 Puligny-Montrachet “Les Combettes”  (Louis Carillon) ..................$ 140.00 $ 119.00
“A seamlessly integrated touch of oak highlights the elegant floral aromas where there is a rose
petal quality to the rich, sweet, intense and nicely mineral flavors that are less concentrated than
those of the Champs Canet yet the finish is tighter with obvious underlying tension and
backend focus.  2010+ (90-92/100)” - Allen Meadows, Burghound.com

MAISON DEUX MONTILLE    
2005 Meursault “Les Tessons”  (Deux Montille) ..................................$ 68.00 $ 57.80
2005 Chassagne-Montrachet “Les Chaumées”  (Deux Montille) .............$ 85.00 $ 72.25

“Here the wood is more discreet with surprisingly distinguished elegance and refinement for this
cru that continues onto the reserved and almost backward medium weight plus flavors that are
intense and precise, particularly on the driving and vibrant finish. I very much like this because
not only is it a good deal more refined than the average Chaumées, it’s also unusually stylish
for the vintage. Recommended. 2012+ (90-93/100)”

- Allen Meadows, Burghound.com
2005 Meursault “Les Charmes”  (Deux Montille) .................................$ 88.00 $ 74.80

“Moderate toast frames the airy orchard fruit and ripe citrus aromas, especially lemon, which
can also be found on the concentrated, full and very rich flavors that possess real verve and
punch on the equally dense, focused and detailed finish that really coats the mouth with sap.
This is really lovely and very Charmes as it’s at once generous yet elegant.  2011+ (90-
93/100)” - Allen Meadows, Burghound.com

2005 Corton-Charlemagne  (Deux Montille)........................................$ 140.00 $ 119.00
2005 Chevalier-Montrachet  (Deux Montille) ......................................$ 325.00 $ 276.25

DOMAINE ARNAUD ENTE    
2005 Meursault  (Ente).....................................................................$ 75.00 $ 63.75
2005 Meursault “Clos des Ambres”  (Ente) .........................................$ 110.00 $ 93.50

DOMAINE        VINCENT        GIRARDIN     
2005 Meursault “Les Charmes Dessus”  (Vincent Girardin) .....................$ 80.00 $ 68.00

“Citrus, pear and peach aromas combine with well-integrated wood notes that merge
seamlessly into sweet, delicious, round and graceful medium full-bodied flavors that offer a
lovely combination of transparency and harmony on the mineral-suffused finish. A fine effort
and worth a look. 2010+ (92/100)” - Allen Meadows, Burghound.com



2005 Meursault “Les Genevrières”  (Vincent Girardin) ...........................$ 88.00 $ 74.80
2005 Puligny-Montrachet “Les Enseigneres”  (Vincent Girardin) .............$ 68.00 $ 57.80
2005 Puligny-Montrachet “Les Combettes”  (Vincent Girardin) ..............$ 110.00 $ 93.50

 “Very ripe aromas of peach, hazelnut and minerals; smells like a Puligny on the Meursault
border, which it is. The sweetest of these wines to this point, but with good ripe acidity
framing the fruit and giving the wine energy. Wonderfully smooth and fat but also has solid
underlying structure. Finishes with lingering suggestions of exotic fruits. (91-94/100)”

- Stephen Tanzer, International Wine Cellar
2005 Puligny-Montrachet “Les Pucelles”  (Vincent Girardin) ..................$ 115.00 $ 97.75
2005 Puligny-Montrachet “Le Cailleret”  (Vincent Girardin) ..................$ 120.00 $ 102.00
2005 Corton-Charlemagne  (Vincent Girardin) .....................................$ 120.00 $ 102.00

“Pale, green-tinged color. Apple and spice on the nose. Ripe, supple and densely packed, with
a piquant spice character to the apple and stone flavors. Finishes with subtly spicy dusty length
and lingering sweetness. (93/100)” - Stephen Tanzer, International Wine Cellar

2005 Corton-Charlemagne “Quintessence”  (Vincent Girardin) ...............$ 240.00 $ 204.00
2005 Batard-Montrachet  (Vincent Girardin)........................................$ 260.00 $ 221.00

DOMAINE        HENRI              GOUGES
2005 Nuits-Saint-Georges Blanc “Clos des Pourrets”  (Henri Gouges) .......$ 75.00 $ 63.75

DOMAINE        LEFLAIVE
2005 Bourgogne Blanc  (Leflaive) ......................................................$ 58.00 $ 49.30
2005 Puligny-Montrachet  (Leflaive)...................................................$ 110.00 $ 93.50
2005 Meursault “Sous le Dos d’Ane”  (Leflaive)...................................$ 175.00 $ 148.75

DOMAINE         MATROT    
2005 Meursault  (Matrot) ................................................................$ 33.00 $ 28.05

“Sweet aromas of crystallized lemon and orange peel. Supple, sweet and spicy; in a distinctly
fat, easy style for a wine from this address. (85-87/100)”

- Stephen Tanzer, International Wine Cellar
2005 Meursault  “Les Chevaliers”  (Matrot) ........................................$ 42.00 $ 35.70
2005 Puligny-Monrachet “Les Chalumeaux”  (Matrot) .........................$ 65.00 $ 55.25

“Aroma and flavor dominated by orange marmalade, but firm acids give the fruit vivacity and
grip. Sweet and stylish wine with a slow-mounting, firm finish. (88-91/100)”

- Stephen Tanzer, International Wine Cellar
2005 Meursault “Les Charmes”  (Matrot).............................................$ 68.00 $ 57.80

“Notes of orange blossom, lemon rind and spice hints can be found on the expressive and
relatively high-toned nose that merges into exceptionally tight and backward flavors that
possess ample dry extract that confers an almost chewy texture on the strict finish. While this is
quite linear today, the underlying material is such that it will probably turn the palate
impression to one of opulence and generosity with age. 2010+ (91/100)”

- Allen Meadows, Burghound.com

DOMAINE DE MONTILLE    
2005 Beaune Blanc “Les Aigrots”  (de Montille) ..................................$ 78.00 $ 66.30

DOMAINE        BERNARD         MOREY    
2005 Chassagne-Montrachet “Les Baudines”  (Bernard Morey) ..............$ 68.00 $ 57.80

“Subdued, slightly mentholated nose. Tightly wound, even a bit hard-edged, with hints of
flowers, tobacco and thyme. Finishing minerality accentuates the wine's impression of
backbone.  (87-89/100)” - Stephen Tanzer, International Wine Cellar



2005 Chassagne-Montrachet “Les Embrazées”  (Bernard Morey) ............$ 68.00 $ 57.80
“Peach, menthol and spicy oak on the nose. Sweet on entry, then juicy and intense in the
middle, with firm acids framing the peach and spice flavors. Finishes shapely and firm but not
hard. Less exotic than usual for this cuvee, an impressive accomplishment in this vintage. The
yield here was reportedly limited to 22 hectoliters per hectare by hail. (88-91/100)”

- Stephen Tanzer, International Wine Cellar
2005 Chassagne-Montrachet “Morgeot”  (Bernard Morey) ....................$ 75.00 $ 63.75

“Pure peach on the nose, with an almost muscat-like florality. Complex, intense, thoroughly
ripe pit fruit flavors are sweet but bright, thanks to excellent acidity that really extends the
finish. This wine now includes a third parcel of vines in the lieu-dit Brussonne, which Morey
purchased in 2002. (89-91/100)” - Stephen Tanzer, International Wine Cellar

2005 Chassagne-Montrachet “Vide Bourse”  (Bernard Morey) ...............$ 78.00 $ 66.30
“Reticent but pure nose. Ripe and rich but tightly wound, with a firm edge to the flavors of
citrus and stone fruits and sweet oak. Not yet expansive but strong on the aftertaste. (88-
91/100)” - Stephen Tanzer, International Wine Cellar

PAUL PERNOT    
2005 Puligny-Montrachet “Les Pucelles”  (Paul Pernot) ........................$ 110.00 $ 93.50

“(30% new oak) Ripe, oily aromas of stone fruits, smoke and charred oak. Fat, ripe and sweet,
with a concentrated flavor of nectarine complicated by spices, minerals and flowers and lifted by
harmonious acidity. Quite rich but not heavy, with an intriguing rocky nuance adding complexity.
(90-93/100)” - Stephen Tanzer, International Wine Cellar

DOMAINE ETIENNE SAUZET    
2005 Chassagne-Montrachet  (Etienne Sauzet) .....................................$ 65.00 $ 55.25
2005 Puligny-Montrachet  (Etienne Sauzet) .........................................$ 65.00 $ 55.25
2005 Puligny-Montrachet “Les Referts”  (Etienne Sauzet)......................$ 88.00 $ 74.80

“Pale color. Lovely perfumed nose combines lime, peach, vanilla, toffee and oak spices; very
Puligny. Then firm, concentrated and bright on the palate, with lovely inner-mouth aromatic
character. Firm acid spine really extends the finish. These vines are now between 45 and 50
years old, notes Boudot. (89-92/100)” - Stephen Tanzer, International Wine Cellar

2005 Puligny-Montrachet “Les Perrières”  (Etienne Sauzet) .....................$ 88.00 $ 74.80
“(vines about 22 years of age) Pale color. Subtle vanillin oak lifts the peach and nectarine
aromas. Juicy, brisk and dry, with more obvious mineral tones than the Referts . Good firm,
minerally, elegant wine, with very fresh acidity framing the flavors of lemon and underripe
pineapple. (89-91/100)” - Stephen Tanzer, International Wine Cellar

2005 Puligny-Montrachet “Champ-Canet”  (Etienne Sauzet)..................$ 98.00 $ 83.30
“(there was considerable millerandage here and in the Combettes in '05) Sweet, rich aromas of
stone fruits and honey. The fattest and sweetest sample to this point but also quite gripping,
with lovely density, intensity and lift.  This carries impressively on the back end. Strong juice
here. (90-93/100)” - Stephen Tanzer, International Wine Cellar

2005 Puligny-Montrachet “Les Folatières”  (Etienne Sauzet)...................$ 98.00 $ 83.30
“Distinctly "uphill" nose of peach, minerals and acacia flower. Juicy, penetrating and firmly
built, with nicely delineated c itrus, floral and mineral flavors. (89-91/100)”

- Stephen Tanzer, International Wine Cellar
2005 Puligny-Montrachet “Les Combettes”  (Etienne Sauzet) .................$ 145.00 $ 123.25

“Deeply pitched aromas of peach, menthol, truffle and vanillin oak. Rich, lush and velvety,
with full ripeness and compelling sweetness. But this structured, brooding wine is less
exuberant today than the Champs-Canet. Finishes very long and solid, with slightly exotic
but nervy lemon and pineapple notes and a tactile, palate-dusting minerality. (91-94/100)”

- Stephen Tanzer, International Wine Cellar


