
 

2017 Classic Burgundy – Virtual Event 
Tuesday, April 20, 2021 

Tasting: 6:30 PM Via Zoom 
Members’ Fee: $85; Guests’/Non-Members’ Fee: $105 

 
 

“Accept what life offers you and try to drink from every cup. All wines should be tasted; some should only be sipped, 
but with others, drink the whole bottle.” – Paulo Coelho 

 
When is the perfect time is to drink high quality wines? Enthusiasts and oenophiles believe that aged, developed vintages 
will always outclass the lively, youthful version of the same wine. This is true for popular old-world classics in Bordeaux or 
Burgundy, but only because "cellar-worthy" wines are too often described by critics to be too tannic, austere, or restrained 
to be appreciated in their youth. But not everyone wants to make the effort to look for a great bottle that can only be 
appreciated it in 5, 10, 20, 30 years! So if you do not have wines that have been aged to perfection available to you, what 
can you buy that is wonderful to drink right now?  
 
Fortunately there are classic, cellar-worthy wines that can be enjoyed in their youth, if one only knows where and how to 
look. Continuing our virtual wine tasting series, Toronto Vintners will be exploring great, approachable Burgundy  from 
the 2017 vintage. Although it was just recently released, 2017 Burgundy  is an example of a vintage and region that 
screamed high-quality, approachable wine that became widely available in stores – albeit for a certain period in time. 
 
Our guest speaker Peter Wearing, Diploma Coordinator for the Independent Wine Education Guild (IWEG) and co-founder 
of The Small Winemakers Collection, will guide us through wines from the Premier Cru appellations of Savigny Les Beaune, 
Les Cent Vignes, and Volnay - all beautiful landscapes situated along the southeast-facing limestone ridges of the Cote de 
Beaune region in Burgundy.  
 
The events of the harvest in 2017 created an exceptional vintage for Burgundy, especially considering that the weather 
has not been kind to this region in recent years. From hailstorms in 2012 to 2014, to extreme frosts in early 2016, Burgundy 
struggled with inconsistent growth, untimely harvests, and reduced yields. These years also produced many spectacular 
collectible wines, but availability and affordability for the average buyer had been worsening. For 2017, despite all the 
fears and price pressures looming, including an early frost scare to begin the growing season, the vintage opened up to be 
a farmer's dream and a winemaker's playground. The weather turned warm and consistent, and the harvests became 
vibrant and bountiful. This paved the way for many beautiful, good-value, Burgundian classics. 
 
Expect wines showing bright, transparent, ruby-red hues. Young on the nose, with a perfumed bouquet, delicate red 
berries, and earthy notes. Jumping on the palate with juicy, ripe, red berries too. Likewise still holding that noteworthy 
Burgundian acidity, balance, and structure – a sign of potential longevity in a cellar. These food-friendly wines pair well 
with many pasta and chicken dishes, and lightly creamy/fatty meats like lamb or duck.  
 
As usual we offer contactless delivery by our volunteer directors of our eight featured wines, and a Zoom link will be sent 
a few days prior to the event. We look forward to seeing you and in the meantime Stay Safe! 
 
REGISTER/ BUY TICKETS 

 
Register/buy tickets online  https://form.jotform.com/tvc_wine/burgundy-2017-classics-apr-20-2021 
You must register online and then can pay by credit card or by cheque. ALL ticket sales/reservations are final. Cheques 
must be received by Friday, April 16 . If you tried to register but did not receive your confirmation, please contact 
winetastings@torontovintners.org before trying to register again. Just prior to the tasting, you receive an email with the 
Zoom link and any other details for the event.



 

 
 

Tasting Notes and Information 
2017 Burgundy Classics 

(Prices are as of the date of purchase) 
 

Domaine Jessiaume Les Cent Vignes Beaune 1er Cru 
($65) 
"One of the larger premier crus at the northern end of 
the Beaune vineyard, Les Cents Vignes is also one of the 
best known. This wine's ripe, juicy and generous fruit is a 
good reason why. With spice from wood aging and 
inspiring acidity, the wine is immediately attractive while 
also likely to age. Ranked #69 in the 2019 Wine 
Enthusiast Top 100. Score - 93." (Roger Voss, Wine 
Enthusiast, Oct. 1, 2019) 

 
Domaine Albert Morot Les Cent Vignes Beaune 1er Cru 
($73) 
"This is always a major wine from this producer. In this 
exuberant vintage, the wine is bursting with tannins and 
a powerful black-cherry element, which give it 
considerable aging potential. The wine should not be 
drunk before 2024. Editors' Choice. Score - 95." (Roger 
Voss, Wine Enthusiast, Dec. 1, 2019) 

 
Domaine Albert Morot Marconnets Beaune 1er Cru 
($74) 
"This full, ripe wine comes from a vineyard right across 
the freeway from Savigny-lès-Beaune. The rich texture 
and dense, structured black fruits are already impressive, 
full of juicy acidity and tannins. All this suggests aging 
potential, so drink from 2023. Cellar Selection. Score - 
94." (Roger Voss, Wine Enthusiast, Dec. 1, 2019) 

 
Domaine Chandon de Briailles Les Lavières Savigny-lès-
Beaune 1er Cru ($88) 
"The 2017 Savigny-lès-Beaune Les Lavières 1er Cru, 
already in bottle, has a vibrant, spicy, rose petal and 
violet bouquet that is even more intense than the Aux 
Fournaux. The chalk/limestone terroir really shows 
through here. The palate is medium-bodied with supple 
tannin. It does not quite have the charm and crystalline 
quality of the Aux Fournaux, but is more masculine and 
structured, with a lovely marine element tincturing the 
dark berry fruit toward the chalky finish. Excellent. Drink 
2021 to 2038. Score - 92." (Neal Martin, vinous.com, Jan. 
2019) 
 

Domaine de Bellene Hommage à Bartolo Mascarello 
Savigny-lès-Beaune 1er Cru ($78) 
"From two crus: Les Haut Jarrons, planted in 1974, and Les 
Peuillets planted in 1993, both at high density, 10,000 vines 
per hectare, this homage to the great Bartolo Mascarello of 
Barolo fame is a stunning wine off the top. Fruit is certainly 
ripe, still very much in the red berry spectrum, but sweet 
and plump, with a pretty, dried rose/violet note and a 
gently leafy-forest floor tone. Tannins are abundant - this 
has excellent structure - if also fine and tight-grained. Acids 
are perfectly comfortable and the finish is long. In 3-5 
years, this will be a terrific bottle of wine, and it has the 
stuffing to go deep into the '30s sans problems. Brilliant at 
the price. Score - 95." (John Szabo, MS, winealign.com, Oct. 
26, 2019) 
 
Chanson Père & Fils La Dominode Savigny-lès-Beaune 1er 
Cru ($78) 
"Effusive floral aromas and flavors, along with notes of 
strawberry, cherry, mint and mineral, make this red very 
enticing. Elegant and intense, featuring a supple texture 
and a long, complex aftertaste. Drink now through 2033. 
Score - 94." (Bruce Sanderson, winespectator.com, May 31, 
2020) 
 
Domaine Tawse Frémiets Volnay 1er Cru ($98) 
"The 2017 Volnay Les Fremiets 1er Cru contains 50% whole 
clusters, matured in 20% new oak. It has quite an intense, 
slightly broody, marine-influenced bouquet, the oak 
discreet in its supporting role. The palate is well balanced 
and quite concentrated, with touches of black olive 
infusing the black fruit. The taut, linear finish feels long and 
tender. Excellent. Drinking window: 2021-2036. Score - 91-
93." (Neal Martin, vinous.com, Jan. 2019) 
 
Marguerite Carillon Les Santenots Volnay 1er Cru ($93) 
"From one of the best known of the Volnay premier cru 
vineyards, this concentrated, ripe wine is full of spice from 
wood aging. That contrasts with the structured tannins and 
opulent red-berry fruits, both of which are still young. This 
wine has a delicious future, to be drunk from 2022. Cellar 
Selection. Score - 93." (Roger Voss, Wine Enthusiast, Oct. 1, 
2019) 


