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The Boisset family grows elegant wines at their domaine based 
in Vougeot—including both red and white from Clos Vougeot. 

Between 1961, when 
Jean-Claude Bois-
set established his 
negociant business, 
and 1999, when he 
founded Domaine de 
la Vougeraie, his fam-
ily acquired some 
important parcels in 
the Côte de Nuits. The 
majority of those hold-
ings are in the village 
of Vougeot, though the 
estate’s 109 acres extend over 67 parcels in 33 appellations, including 
vineyards in six grand crus: Musigny, Bonnes Mares, Clos Vougeot, 
Charmes Chambertin, Corton Clos du Roi and Corton Charlemagne. 
Boisset aimed to farm the domaine organically and biodynamically 
right from the start, working with viticulturist Bernard Zito until 
2005. Today, the team continues to take a vineyard-based approach, 
farming all their vines under biodynamics and vinifying the fruit 
from each parcel separately. The 2015s, shepherded by winemaker 
Pierre Vincent, stand out for their vibrancy and understated power. 

—R.D.T.

2015 Charlemagne Grand Cru ($250, 94 points) This parcel at the top of 
the Corton hill faces south-southwest, the oldest vines planted in 1954, the plot 
farmed under biodynamics since 2001. It grew a 2015 that’s sleek and succulent, 
glowing with an internal energy that illuminates its pale, rich fruit. Impressive now, 
it has the structure to sustain it for a decade or more in the cellar.

2015 Vougeot 1er Cru Le Clos Blanc de Vougeot ($150, 93 points) This 
unusual parcel of chardonnay in Vougeot is said to have been planted to white 
grapes by the monks in 1110. They may have been reacting to the di� erence 
between the light-colored, limestone-fl ecked soil here and the darker soils sur-
rounding it. Whatever the case, that light soil produced a 2015 with cool, crisp 
white-lime acidity and fl inty reduction. Youthful and vibrant, it’s powerfully com-
pressed yet simultaneously refreshing.

2015 Clos de Vougeot Grand Cru ($221, 93 points) More powerful than many 
wines from this large grand cru, this cuvée focuses on fruit from the top of the vine-
yard with a smaller portion from its base, both parcels farmed under biodynamics 
since 2001. It’s the essence of Vougeot in a bottle, grace combined with a power 
that will hold it strong as it ages. 

Pierre Larmandier cra� s precise and detailed Côte des Blancs 
Champagnes from his biodynamic vineyards.

Philippe Larmandier’s 
family had been farm-
ing vines in Cramant 
for fi ve generations 
when he moved to Ver-
tus and married Eliza-
beth Bernier in 1971. 
The couple combined 
their vineyard assets 
in the Côte des Blancs, 
now close to 30 acres 
(85 percent chardon-
nay, 15 percent pinot 
noir). Since 1988, their son, Pierre, has run the family estate with 
his wife, Sophie. Pierre transitioned the vineyards fi rst to organics 
and then, in 1999, to biodynamic viticulture. He works to sustain a 
healthy microbiological population in each vineyard, as he vinifi es 
each of his parcels separately through slow, spontaneous fermenta-
tions, some of the fruit in barrels, some in wooden casks, stainless-
steel tanks or concrete eggs (for the rosé). After the wine rests for a 
year in contract with the lees, he decants it (he doesn’t fi ne or fi lter) 
and sends it to rest in bottle for the secondary fermentation. The 
clarity of his wines can be astonishing, particularly in his fl agship, 
Terre de Vertus. —J.G.

2010 Champagne Premier Cru Terre de Vertus Blanc de Blancs Brut Nature 
($73, 96 points) This grows at two southeast-facing parcels, Les Barillers and Les 
Faucherets, in the middle of the slope in Vertus. Larmandier vinifi es this wine in 
neutral oak casks, leaving it on the lees for close to a year, then in bottle for a mini-
mum of four years. Presented without dosage, his 2010 is remarkably delicate, 
subtle and complex, a naked beauty that smells a bit like springtime chamomile 
and tastes like yellow peaches in summer. It feels nourishing and digestible—the 
benefi ts, perhaps, of farming a great terroir without chemical inputs—and it also 
feels pristine.

Champagne Premier Cru Longitude Blanc de Blancs Extra Brut ($60, 95 
points) Longitude is a selection from vines in Vertus, Oger, Avize and Cramant, 
one premier cru and three grand cru villages that align on the fourth meridian. 
Farmed and vinifi ed the same way as Terre de Vertus, this blend includes 40 per-
cent reserve wines going back to 2004. What the Larmandiers have accomplished 
through their meticulous farming is compellingly apparent in the glass: The scent 
itself is sexy and grand, a scent like soil made of seashells. The shape of the wine 
is beautiful, with a luscious acidity adding spice to the pale white fruit. The fl avors 
might bring to mind a crunchy apple, Marcona almonds and hazelnuts, but mostly 
they create a lasting impression of Champagne, of the Côte des Blancs and its par-
allax view of restraint and sheer hedonism.

Domaine de la Vougeraie Larmandier-Bernier
BURGUNDY CHAMPAGNE

Founded: 1999 • Owner: The Boisset family • Winemaker: Pierre Vincent 
(2007 to 2017) • Acres owned: 109 • Annual production: Varies; 5,000 cases 

in 2016; 11,500 in 2017 • Estate grown: 100%
Importer: Boisset Family Estates, St. Helena, CA

Founded: 1971 • Owner/winemaker/viticulturist: Pierre Larmandier 
Acres owned: 29.7 • Annual production: 9,000 cases • Estate grown: 
N/A • Importer: Polaner Selections, Mount Kisco, NY; Valkyrie Selections, 

San Francisco, CA

Pierre Vincent Pierre Lamandier
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Raymond o� ers a range of elegant, claret-style wines from the 
varied districts of Napa Valley.

Roy Raymond was the 
winemaker at Beringer 
from 1933 until 1970, 
when he and his sons 
established a 90-acre 
estate on Zinfandel Lane 
in Rutherford. By the 
time Jean-Charles Bois-
set purchased the winery 
in 2009, the vineyards 
covered 300 acres. Bois-
set put together a team to convert the vineyards to biodynamics. In 
2010, he hired Stephanie Putnum to reimagine the range of wines; 
she came to Raymond after eight years at Far Niente, which put her 
in a strong position to assemble a collection of growers for the Dis-
trict Collection cabernets—the wines that earned Raymond its sixth 
Top 100 award, and its fi rst since 2001. Raymond’s most notable wine 
of the year may well be the 40th Anniversary bottling of its Reserve 
Cabernet, the rare Napa Valley cabernet sauvignon that’s fresh and 
generous, and priced below $50. It comes with a red-velvet label, 
designed to echo the ornate Red Room at Raymond’s visitors center, 
complete with crystal chandeliers, red velvet sofas and red leather 
ottomans. It’s down the hall from the Blending Room, where you can 
create your own cabernet blend to bottle and ship home. —J.G.
 
2015 Napa Valley Reserve Selection Cabernet Sauvignon ($45, 91 points) 
At a recent meeting of young Napa Valley winemakers at Larkmead, the discussion 
turned to the price of cabernet grapes and how it was increasingly di�  cult to o� er 
an a� ordable, varietally labeled cabernet from Napa Valley. The least expensive 
cabernet anyone in the room had on o� er was $60. So, consider this $45 caber-
net, which grows at Raymond’s organically farmed vineyards in Rutherford and 
includes some purchased fruit from Calistoga and Coombsville. It’s heady and ripe, 
with cracked-black-pepper and cardamom spice. The tannins hold the wine fi rm, 
and it can stand with signifi cantly more expensive cabernets from Napa Valley.

2014 Rutherford Napa Valley District Collection Cabernet Sauvignon ($95, 
94 points) Putnam’s cabernet sauvignon “District” wines swept our cabernet 
tastings in the 2014 vintage, with three earning 94 points—the Stags Leap Dis-
trict Cabernet for its cool, black-cherry freshness, the Spring Mountain District 
Cabernet for its supple tannins lending earthy detail to dark raspberry fruit, and 
this Rutherford release, a blend from the original Raymond estate on Zinfandel 
Lane with fruit from a vineyard in the western benchlands. Putnam encouraged a 
long fermentation without added yeasts, producing a cabernet that feels cool and 
elegant, shot through with brightness, as if the wine’s freshness were backlighting 
its red fruit purity.

Raymond

Founded: 1970 • Winemaker: Stephanie Putnam  
Viticulturist: Sophie Drucker • Owner: Boisset Collection • Acres owned: 380  

Annual production: 150,000 cases • Estate grown: 50%

NAPA VALLEY

Stephanie Putnam

Working with old-vine fi eld blends, Joel Peterson is Sonoma 
County’s master of zinfandel.

No one makes millions making zin. It doesn’t happen. Or it only 
happened once, when Joel Peterson sold his zinfandel-focused wine 
brand, Ravenswood, to Constellation Brands in 2001. And, remark-
ably, he’s still there making zin today. Peterson started out as a medi-
cal researcher, but his interest in wine led him to apprentice with Joe 
Swan, where he developed the winemaking practices he still employs 
today—harvesting based 
on tasting the grapes, 
fermentations without 
added yeasts and aging 
in French oak. He went 
on to found his own win-
ery in 1976 with Reed 
Foster, a Harvard MBA 
who ran the business 
while Peterson focused 
on the wines, searching 
out growers with parcels 
of ancient mixed blacks, 
most of them zin. While his collection of single-vineyard zinfan-
dels earned him a loyal following, it was his Vintners Blend range of 
a� ordably priced varietal wines that attracted Constellation Brands. 
Now as much of a zinfandel legend as Swan himself, Peterson contin-
ues to help his successor, Gary Sitton. He trained Sitton for six years 
before the sale, and then Sitton returned in 2015 as director of wine-
making. The two collaborate on the old-vine zinfandels that have 
earned Ravenswood its tenth Top 100 award in a row. —J.G.

2015 Russian River Valley Belloni Zinfandel ($39, 94 points) Ricardo and 
Natalia Belloni grew up in Italy’s Emilia-Romagna region, moved to California and 
eventually purchased a vineyard on Wood Road outside Santa Rosa in 1971. It’s a 
fl at site on clay-loam soil, and the vines—mostly zinfandel, with some petite sirah, 
carignane and alicante bouchet—were originally planted around 1900. Peterson 
has worked with the vineyard since 1991. When Belloni hits, as it did in 2015, it’s a 
wine of restrained power, its fresh blueberry fl avors underscored by savory notes of 
forest fl oor and bluefoot mushrooms. The warm generosity pushes against the cool 
restraint, the fl avors lasting on overdrive.

2015 Sonoma County Old Hill Vineyard Zinfandel ($60, 94 points) William 
McPherson Hill, an early proponent of non-mission grapes in Sonoma County, 
founded his ranch in 1851. Otto Teller purchased what remained of the ranch in 
1981, cleared the poison oak and blackberries, and resuscitated the centenarian 
vines. Will Bucklin, the current owner, conducted a census of those ancient vines 
and identifi ed at least 14 varieties—mostly zinfandel, along with grenache, petite 
sirah, carignane and alicante bouschet. Joel Peterson, who’s been making a sin-
gle-vineyard wine from that fruit since 1983, produced an elegant 2015 from the 
mix. It’s a delicious California classic, bright and juicy, lasting on cherry freshness, 
with earthy tannins adding spice to the succulent fruit. 

Founded: 1976 • Winemaker: Gary Sitton • Viticulturist: Paul Sequeria
Owner: Constellation Brands • Acres owned: 14

Annual production: 500,000 cases • Estate grown: N/A

Ravenswood
CALIFORNIA

Gary Sitton
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Frenchman Jean-Charles Boisset has resuscitated this iconic 
Sonoma winery.

It might take a French-
man to see the value in 
California history. Jean-
Charles Boisset is a Bur-
gundian whose family 
company also owns Ray-
mond and Domaine de 
la Vougeraie, both W&S
Top 100 Wineries in 
2018. In 2011, he and his 
wife, Gina Gallo, purchased Robert Mondavi’s residence at the top 
of Wappo Hill, one of the most iconic homes in Napa Valley. That 
same year, Boisset set his sights on Buena Vista, the historic stone 
winery founded by Agoston Haraszthy in 1857. He’d visited Buena 
Vista with his grandparents when he was 11, and remains fascinated 
by its history and the hoard of legends that surrounded Haraszthy, 
a Hungarian count, said to have been seen last by a hungry alligator 
in a swamp in Nicaragua. By 2011, Buena Vista had been through a 
decade-long succession of owners who had done little to resuscitate 
it. Boisset took it over, and by 2015, the wines started gaining our 
attention again—the 2013 Count’s Selection Carignane from Men-
docino suddenly earned 92 points, as did the Ida’s Pinot. Brian Malo-
ney, who also makes the wine at Boisset’s DeLoach Vineyard, has 
been putting out an increasing number of exceptional wines at Buena 
Vista: The winery’s latest releases are worthy of attention, as is a tour 
of the stone winery, recently restored. —J.G.

2013 Napa Valley Chateau Buena Vista Grand Reserve Cabernet Sauvi-
gnon ($175, 93 points) Maloney makes this fl oral cabernet primarily from grapes 
grown in St. Helena. Its heady purple fruit and chocolate-rich tannins gain detail 
with air, developing a rose-petal scent and a deep soil character, signifi cantly infl u-
enced by new oak but fi nely integrated and clean. The wine fi nishes with an open-
ness that suggests it will age well. 

2015 Sonoma Coast Ida’s Selection Pinot Noir ($48, 92 points) Maloney is 
on his home turf with this Sonoma Coast pinot, focused on fruit from a vineyard in 
Green Valley, with contributions from Sebastopol, Occidental and Freestone. It’s 
a bright cherry red, with detail in the tannins, rocky and black, glinting with fresh-
ness. The sunny warmth of the fruit layers with the cool fragrance of a forest a� er a 
rain. In combination, the wine feels saturated, gentle and fi ne.

2015 Green Valley of Russian River Valley Natalia’s Selection Chardonnay 
($42, 92 points) Charles Heintz farms the grapes for this wine at two vineyards, 
Heintz and Searby. Maloney fashioned that fruit into a gracious chardonnay with 
apple-blossom scents and fresh red-apple fl avors, seeming to capture the fog in its 
honeysuckle freshness. It’s round and creamy, the waxy richness supported by a 
fi ne structure of oak.

Bradley Brown’s syrahs and pinot noirs translate the tectonic 
power of the Santa Cruz Mountains into elegance.

Bradley Brown left Silicon Valley 
for an abandoned vineyard in 
the Santa Cruz Mountains. It’s 
a steep hillside facing southwest 
toward Monterey Bay, neigh-
boring Big Basin State Park. 
Brown purchased the prop-
erty from a timber company, 
cleared the poison oak and set 
out to plant vines with the help 
of John Alban. He believes the 
selections of syrah he planted in 
2000 at Rattlesnake Rock, with 
their oblong berries, are similar 
to the old selections of the northern Rhône’s serine grape. He farms 
the cool, windy site organically, focusing on Rhône varieties while 
working with growers in Corralitos and Bonny Doon for his range of 
single-vineyard pinot noirs. Brown harvested redwoods from a neigh-
boring property to build a timber-frame barn for his winery, where 
he makes his syrahs in much the same way as his pinots—long cold 
soaks, whole-berry fermentations that run long and slow, in barrel, 
without added yeasts. His 2015 pinots rocked our tasting panel, as 
did his 2014 Rattlesnake Rock Syrah. —J.G.

2014 Santa Cruz Mountains Rattlesnake Rock Syrah ($55, 93 points) 
The Alban selections of syrah growing in varied elevations and soils—shale, mud-
stone and sandstone—grew a tart, woodsy, red-fruited wine in 2014. It shows o�  
the refreshing side of syrah, with the cool ripeness of this coastal-infl uenced site.

2015 Santa Cruz Mountains Alfaro Family Vineyards Pinot Noir ($60, 94 
points) This vineyard is on the northeastern side of the Gabilan Mountains, just 
above Corralitos, at an elevation of 1,000 feet. In 2015, the yields were low, which 
helped the stems ripen along with the fruit, allowing Brown to ferment this wine as 
whole bunches. That seems to have pumped up the wine with umami energy, the 
tannins open and racy, the fruit revealing scents of rose petals, red apple skin and 
black mushrooms.

2015 Santa Cruz Mountains Ben Lomond Mountain Coast Grade Vineyard 
Pinot Noir ($55, 95 points) Jim Beauregard’s vineyard in Bonny Doon is three 
miles from the Pacifi c and 1,300 feet above it, not far from a limestone quarry. 
Brown fermented this with about 70 percent whole bunches, creating a pinot noir 
with the energy, clarity and li�  of a wine grown in limestone. It’s easy to believe you 
can smell the coastal forest, the ocean breeze and the limestone in the wine; what-
ever that smell actually might be, it’s pretty great.

Big Basin Vineyards Buena Vista

Founded: 1998 • Winemaker/viticulturist: Bradley Brown 
Owners: Bradley & Wendy Brown • Acres owned: 10  

Annual production: 5,000 cases • Estate grown: 27%

Founded: 1857 • Winemaker: Brian Maloney • Viticulturist: Taylor Ramsey
Owner: Jean-Charles Boisset • Acres owned: None

Annual production: 70,000 cases • Estate grown: N/A

SANTA CRUZ MOUNTAINS SONOMA COUNTY

Brian Maloney

Bradley Brown
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