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W H I T E  W I N E S

Maison Roche de Bellene Meursault  
Premier Cru Chardonnay, Les Charmes 2016

[94] Wine Enthusiast — Cellar Selection — 
Wood aging gives this wine a wonderful spicy character, enriching  
the fruit and enhancing aging potential. It comes from one of the 
best-known premier crus in Meursault. Leave this wine for several 
years and drink from 2023. April 2019 

[92] Wine Spectator 
A taut, reticent style, revealing apple, lemon curd, baking spice and 
mineral flavors. Turns lean and tactile on the finish, where the citrus 
and spice elements are driven by vibrant acidity. Best from 2020 
through 2025. September 2018 

[90] View from the Cellar by John Gilman
The bouquet is still quite youthful and a bit blocked by SO3, so it needs  
some coaxing to blossom, but eventually offers up a fine blend of apple,  
hazelnuts, a touch of tangerine, chalky soil tones and smoky new oak. 
On the palate the wine is deep, full-bodied, complex and very nicely 
balanced, with good acids, fine soil signature and a long, focused and 
zesty finish. The fairly generous level of sulfur needs to be decanted 
out of the wine if drinking it young, but it does well with aeration 
and is a good example of this fine premier cru. It should age well, and 
though it is not the most elegant rendition of Charmes, it is a very 
good bottle. Issue #82 – July/August 2019

Maison Roche de Bellene Meursault  
Chardonnay, Vieilles Vignes 2016

[90+] View from the Cellar by John Gilman
The wine saw twenty percent new oak during its elevage and the 2016 
offers up a nicely complex bouquet of apple, pear, hazelnuts, chalky soil  
tones, a touch of citrus peel and a deft framing of vanillin oak. On the  
palate the wine is crisp, full and complex, with a good core of fruit, fine  
soil signature, bright acids and a long, succulent and very well-balanced  
finish. I like this even a hair better than the Charmes! This is wide open  
today and drinking with plenty of style. Issue #82 – July/August 2019

[90] Wine Enthusiast 
Ripe, full in the mouth and with good balance between acidity and ripe  
yellow fruits, this rich wine shows concentration from low-yielding vines.  
Fresh apples partner with peach flavors. Drink from 2020. April 2019 

[90] Wine Spectator 
Broad and buttery, this white evokes honey, peach and pastry flavors. 
Shows a bright honeysuckle top note, and though plush, this delivers 
enough acidity for balance. Drink now through 2023. September 2018

[HHHHH] Restaurant Wine 
An outstanding Meursault, and an excellent value. From vines 48 to 62  
years old. The wine is full bodied, crisp, and both elegant and fine in 
flavor (lime, white peach, vanilla, roasted nut, oak), with excellent  
balance, and a persistent, lingering finish. Native yeast fermented. Aged  
12 months in French oak barrels, 20% new. 2019 Issues #184, #185 & #186

[85-87] Wine Advocate 
Has an attractive bouquet with scents of smoke and grilled walnut 
infusing the citrus fruit, nicely defined and quite intense. The palate  
is medium-bodied with a rounded entry and here it just lacks the  
tension and nervosité that I was hoping for after the aromatics, 
though it is redeemed by a tang of ginger right on the finish. Not bad, 
but could be better. December 2017 
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 Maison Roche de Bellene Puligny-Montrachet  
Premier Cru, Les Champs Gain 2016

[92] View from the Cellar by John Gilman
The 2016 Champ Gain from Monsieur Potel hails from a parcel that 
was probably at least partially frosted, as the yields here in 2016 
were thirty hectoliters per hectare. The wine went into bottle quite 
reductively and there is a fair bit of iodine in the aromatic blend of 
apple, white peach, good limestone minerality, citrus blossoms and 
vanillin oak. On the palate the wine is deep, full-bodied and youthful, 
with a lovely core of fruit, excellent acids and grip, fine focus and a 
long, promising and energetic finish. This also has a fair bit of SO2 in 
evidence still at this early age and is clearly built to age gracefully. It 
will need some time in the cellar to uncoil, but it will be very good in 
the fullness of time. Issue #82 – July/August 2019

[86-88] Wine Advocate 
This debut release, has an attractive, Coche-like reduction on the nose, 
nicely defined with just a faint touch of gingerbread. The palate is well 
balanced with that reduction still coming through perhaps stronger 
than I would like and obfuscating the terroir expression on the finish. 
Not bad, but I would just tone down that reduction. December 2017

Maison Roche de Bellene Puligny-Montrachet 
 Premier Cru, Les Folatières 2016

[94] Wine Enthusiast 
This well-known premier cru has produced a structured wine with a 
strong mineral element. Its richness is mitigated by tense, fresh acidity 
and still-young white and citrus fruit flavors. Wood aging has added 
its toastiness, giving further intensity. Drink this opulent wine from 
2023. April 2019 

[91] View from the Cellar by John Gilman
The 2016 Maison Roche de Bellene Folatières is produced from a thirty  
ares parcel of forty-five year-old vines and was raised in thirty percent 
new oak. The wine was bottled just a touch reductively, which augurs 
well for its conservation in bottle, but with a little coaxing, offers up a  
classy nose of nectarine, apple, chalky soil tones, almond, gently musky  
spring flowers and vanillin oak. On the palate the wine is deep, full- 
bodied and still fairly youthful, with a good core, bright acids and 
quite good length and grip on the well-balanced finish. Folatières can 
occasionally lean a bit towards a chunkier style of Puligny and this 
bottling from Maison Roche de Bellene is from that school, but it has 
plenty of depth and length to recommend itself at the same time. This 
is a good, solid example. Issue #82 – July/August 2019

Maison Roche de Bellene Puligny-Montrachet 
 Premier Cru Chardonnay, Les Folatières 2016

[94] Wine Enthusiast
This well-known premier cru has produced a structured wine with a 
strong mineral element. Its richness is mitigated by tense, fresh acidity 
and still-young white and citrus fruit flavors. Wood aging has added 
its toastiness, giving further intensity. Drink this opulent wine from 
2023. April 2019 
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Maison Roche de Bellene Puligny-Montrachet 
 Premier Cru Chardonnay, Champ Gain 2016

[93] Wine Enthusiast — Cellar Selection — 
Petrol aromas and intensely tangy fruits give this wine a taut, mineral 
and nervy character. It is still young, with white fruit still integrating 
with that texture. However, the potential is excellent for this wine that 
needs to be aged. Wait to drink this wine from 2022. April 2019 

Maison Roche de Bellene Puligny-Montrachet  
Chardonnay, Vieilles Vignes 2016

[92] Wine Spectator 
The peach and lemon cake flavors are accented by smoke and toast 
elements in this rich, caressing white. Well-balanced, with the right 
amount of acidity for focus on the lingering aftertaste. Drink now 
through 2024. September 2018 

[91] Wine Enthusiast 
This wine has great white fruit that is lifted and smoothed by toasty 
wood flavors. With density and plenty of concentration from the old 
vines, the wine is poised between richness and freshness. Drink from 
2021. April 2019 

[89+] View from the Cellar by John Gilman
The bouquet is lovely and has a nice touch of reserve to it that sets it 
apart from the more wide open Meursault and Chassagne versions in 
this vintage, offering up scents of grapefruit, white peach, a touch of 
iodine, chalky soil tones, orange blossoms, a touch of citrus peel and 
vanillin oak. On the palate the wine is crisp, full-bodied and shows 
off good depth at the core, with bright acids and good focus and grip 
on the still quite primary finish. This is a bit bound up in its structural 
elements today and needs a year or two to properly blossom. It should 
be quite good when it is ready to go and will outlive its counterparts in  
the lineup from Meursault and Chassagne, but I am not sure it will ever  
quite have the same elegance of those two wines. Issue #82 – July/August 2019

Maison Roche de Bellene Montagny Chardonnay 2016
[88] Wine Enthusiast 
This appellation in the Côte Chalonnaise specializes in white wines. 
Ripe and smoothly textured, this wine offers spice as well as intensely 
fresh fruit. With a tight, mineral edge, the wine should age another 
few months. Drink from late 2019. April 2019 

 Maison Roche de Bellene Chassagne-Montrachet 
Chardonnay, Vieilles Vignes 2016

[92] Wine Enthusiast 
As so often with this appellation, this is a structured wine. Still full of  
young citrus, apple and pear flavors with a touch of nutmeg, the wine 
needs time. With its concentration, this rich wine will be ready from 
2021. April 2019 

[92] Wine Spectator 
This is round and expressive, with peach, pastry and spice flavors  
enhanced by gentle iodine and briny notes. Elegant yet creamy,  
showing fine length and a lingering aftertaste of mineral and pastry. 
Drink now through 2024. September 2018 

[90] View from the Cellar by John Gilman
The nose wafts from the glass in a refined blend of lemon, pineapple, 
complex, chalky soil tones, citrus flowers and vanillin oak. On the 
palate the wine is bright, full-bodied and very nicely balanced, with a 
good core, fine transparency and grip, sound framing acids and lovely 
bounce on the long and complex finish. This has lovely personality, 
and though it is just a touch on the soft side and will not make old 
bones, it is beautifully balanced and will offer plenty of enjoyment 
over the coming decade or so. Issue #82 – July/August 2019

[86] Wine Advocate 
Has a perfumed, peppermint-tinged bouquet that feels forward and 
expressive, if missing a little subtlety. The palate is medium-bodied 
with sweet candied orange peel and apricot notes, commercially savvy 
you might say, with a creamy finish imparted by the 30% new oak. 
Sound. December 2017 
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Maison Roche de Bellene Saint-Aubin Chardonnay 2016
[91] Wine Enthusiast — Editors’ Choice — 
From one of the villages just behind the Côte de Beaune, this is a 
satisfyingly ripe wine, packed with white fruits as well as acidity. With 
a touch of spice from wood aging, it is smooth, rounded, juicy and 
refreshing. Drink from 2020. April 2019 

[HHHHH] Restaurant Wine 
The Saint-Aubin is wonderful: full bodied and generously flavored, it 
is intense (pear, lemon, white peach, honey, vanilla, pineapple, toast), 
well balanced, and crisp and persistent on the finish. Great value. 
From vines averaging 48 years of age. Native yeast fermented. Aged 11 
months in French oak barrels, 10% new. 2019 Issues #184, #185 & #186

[87] View from the Cellar by John Gilman
The wine has a nice, complex bouquet, but it is fairly deeply-pitched 
in profile and I assume this is from the frost damage, as it offers up 
notes of baked peaches, a touch of fallen apple, hazelnuts, chalky soil 
and a bit of buttery oak. On the palate the wine is deep, full-bodied 
and quite concentrated from its low yields, with solid acids and good 
focus and grip on the long and wide open finish. Some 2016 whites 
lack a bit of energy and snap from the frost damage and this is one, 
but it has depth and complexity and is a pretty good drink for the 
near-term. Issue #82 – July/August 2019

Maison Roche de Bellene Saint-Véran Chardonnay 2016
[90] Wine Spectator 
A solid white, with a compact texture and bright acidity focusing the 
peach, apple, melon and mineral flavors. Remains focused through 
the lingering finish. Drink now through 2022. September 2018

[HHHHH] Restaurant Wine 
The Saint-Veran is from 40 year old vines. It is a supple, elegant wine 
that is full bodied, well balanced, and crisp and long on the finish, 
tasting of pear, white peach, candied lemon, and toast. Exceptional 
quality. Native yeast fermented. Aged 9 months in French oak barrels. 
2019 Issues #184, #185 & #186

[88] View from the Cellar by John Gilman
The 2016 Saint-Véran from Maison Roche de Bellene is produced from a  
parcel of forty year-old vines and was fermented with indigenous yeasts.  
It sees no new casks during its elevage. The wine offers up a good  
bouquet of apple, a touch of fresh pineapple, chalky soil tones and 
spring flowers. On the palate the wine is crisp, full-bodied and quite 
deep at the core, with good focus and balance, bright, framing acids 
and very good length and grip on the succulent finish. This has a bit 
of the concentration of the vintage, but still remains light on its feet 
and will drink well for the next year or two. A good, solid effort.  
Issue #82 – July/August 2019

[87] Wine Enthusiast  
With bright fruit and a creamy texture, this wine is softly textured and 
sunny. Acidity comes in flavors of lemon and green apple that give a 
crisp edge and shine in the aftertaste. Drink now. April 2019 
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 Maison Roche de Bellene Bourgogne  
Chardonnay, Vieilles Vignes 2016

[HHHH+] Restaurant Wine 
The Bourgogne is a very fine entry level white Burgundy: a crisp,  
medium full bodied wine with fine character (lime, peach, honey, 
toast, pineapple), excellent balance, and a vibrant, long finish. Great 
value. From vines averaging 50 years of age. Native yeast fermented. 
Aged in French oak barrels, 3% new. 2019 Issues #184, #185 & #186

[88] View from the Cellar by John Gilman
The 2016 Bourgogne Chardonnay “Vieilles Vignes” from Maison Roche  
de Bellene is made from vines that average fifty years of age, with 
the vineyard parcels located in both the Côte de Beaune and Côte 
Chalonnaise. The wine saw just a touch of new oak (three percent) and  
offers up a fine bouquet of white peach, a touch of pineapple, stony 
soil tones (quite reminiscent of Rully in this regard), spring flowers 
and an exotic topnote of fresh coconut. On the palate the wine is crisp, 
full-bodied, focused and quite solid at the core, with good acids and 
grip, fine balance and a long, surprisingly complex finish. This is a 
good example of Bourgogne blanc. Issue #82 – July/August 2019

[87] Wine Enthusiast 
This entry-level white Burgundy has plenty of taut texture to go with 
the ripe fruits with their touches of mango and fresher citrus. It is a 
refreshing wine with great acidity as well as richness. Drink now. April 2019 

[87] Wine Spectator 
This rich white verges on flavors of peach, with accents of apple and 
citrus. Dense, with a light impression of tannins on the finish. Drink 
now. September 2018

R E D  W I N E S

Maison Roche de Bellene Chambolle-Musigny  
Pinot Noir, Vieilles Vignes 2016

[93] Wine Enthusiast — Cellar Selection —
The typical richness and warmth of wine from this appellation is 
enhanced here by the old-vine concentration. The wine with its rich 
tannins, black fruits and intense acidity is fresh and powerful. Drink 
from 2023. April 2019

[91] View from the Cellar by John Gilman
The old vine bottling of Chambolle villages from Nicolas Potel and his  
winemaker, Sylvain Debord, was crafted from an eighteen ares parcel 
of vines, which range from fifty to seventy years of age. The bouquet 
offers up a classic blend of red and black cherries, red plums, coffee, 
woodsmoke, gamebird, a lovely base of soil tones, just a wisp of new 
oak and a topnote of fresh herbs. On the palate the wine is deep, 
full-bodied, elegant and tangy, with a lovely core of fruit, excellent 
transparency, fine-grained tannins and a long, vibrant and nascently 
complex finish. Give this a bit of time in the cellar to stretch its  
wings —it is going to be a fine, fine example. Issue #82 – July/August 2019

[89-91] Wine Advocate 
Has a composed, attractive bouquet with wild strawberry, raspberry 
preserve and hints of vanilla pod, the oak here nicely integrated. The 
palate is medium-bodied with well-integrated new oak (50%) and a 
persuasive, harmonious and quite structured finish with black cherry 
and raspberry coulis on the finish. Good job. December 2017 
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 Maison Roche de Bellene Gevrey-Chambertin  
Pinot Noir Vieilles Vignes 2016

[92] Wine Enthusiast 
The firm structure of this wine reflects the nature of the appellation. 
It is associated with rich black fruits, fine perfumes from wood aging 
and juicy acidity. The wine is already balanced but will age for several 
years. Drink from 2023. April 2019 

[HHHHH] Restaurant Wine 
Exceptional, and a delicious wine. It is full bodied, intensely flavored 
(raspberry, rose petal, cherry, clove, tobacco, toasty oak), medium rich,  
well balanced, and very long on the finish. Great value; can be aged. 
Vines aged 42 to 72 years old. Native yeast fermented. Aged 19 months  
in French oak barrels, 20% new. Unfined. 2019 Issues #184, #185 & #186

[89+] View from the Cellar by John Gilman
The bouquet offers up a youthful aromatic blend of red and black 
cherries, a touch of spiced meats, dark soil tones, woodsmoke, mustard  
seed and a dollop of new oak. On the palate the wine is fullish, nascently  
complex and well-balanced, with good depth at the core, chewy tannins,  
fine focus and good length and grip on the nascently complex finish. This  
needs a few years’ worth of bottle age to start to drink with generosity,  
but it is well-made and is going to be quite tasty when it is ready to go. 
Issue #82 – July/August 2019

[88] Wine Spectator 
A beam of cherry anchors this red, flanked by currant, leafy tobacco 
and oak spice notes. A chalky feel plies the moderate finish. A bit 
rustic. Best from 2021 through 2033. Web Only 2019

[87] Burghound
Deep ruby color. There is a whiff of pomegranate to the dark cherry, 
plum liqueur and earth-infused nose. The round, supple and vel-
vet-textured middle weight flavors possess a mildly bitter finish that 
reflects noticeable warmth and a touch of asperity. I like the complexi-
ty but the balance isn’t quite completely dialed in. April 2019

[86-88] Wine Advocate 
The 2016 Gevrey Chambertin Vieilles Vignes includes 50% whole-
bunch fruit and 75% new oak, the latter rather dominating the  
aromatics at the moment and suppressing the fruit behind it. The  
palate is medium-bodied with ripe tannin, the new oak speaking 
loudly (actually not a million miles way from Sylvie Esmomin’s that 
I tasted earlier that morning). I would give this three or four years in 
bottle to fully subsume the oak. December 2017 

Maison Roche de Bellene Nuits-Saint Georges  
Premier Cru Pinor Noir, Aux Boudots 2016

[94] Wine Enthusiast — Cellar Selection —
At the northern end of Nuits-Saint-Georges, next to Vosne-Romanée, 
this vineyard produces wines with something of the structure of its 
neighbor. Beautifully perfumed, the wine has rich tannins and dense 
black fruit. These give a sumptuous wine with richness and aging 
potential. Drink the wine from 2024. April 2019

[93+] View from the Cellar by John Gilman
Nicolas Potel contracts for a nice parcel of old vines in les Boudots, as  
he gets the production from a third of a hectare plot of seventy year-old  
vines in this excellent premier cru. The wine is raised in fifty percent 
new wood in 2016 and delivers a refined aromatic constellation of 
red and black cherries, plums, gamebird, complex soil tones, a touch 
of Vosne spice elements, a dollop of fresh thyme and cedary new oak. 
On the palate the wine is deep, pure and full-bodied, with great focus 
and grip, a very refined, classic Boudots personality, fine-grained 
tannins and a long, tangy and complex finish. Boudots at its best is 
probably Nuits’ most elegant premier cru and this version from  
Monsieur Potel perfectly captures that aspect of this superb terroir. 
This is an absolute classic example. Issue #82 – July/August 2019

[93] Wine Spectator 
This powerful red combines ripe fruit flavors of black cherry and 
blackberry and a cool, stony note. All the elements are wrapped in a 
light cloak of oak, underscored by firm, chalky tannins. Very youthful 
and promising, offering a lingering aftertaste. Best from 2022 through 
2038. August 2019

[89] Burghound
A brooding but not particularly fresh nose displays mostly dark berry 
and poached plum nose with background notes of earth and game. 
There is slightly better verve and freshness to the attractively textured 
and muscular medium weight flavors that display noticeable warmth 
on the moderately structured finish that is enough to detract from the 
overall sense of balance. This is somewhat one-dimensional at present 
and while more depth will undoubtedly develop, this is a bit clumsy at 
present and it’s an open question as to whether it will eventually better 
harmonize. April 2019
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 Maison Roche de Bellene Nuits-Saint-Georges  
Pinot Noir, Vieilles Vignes 2016

[90] Wine Enthusiast 
From several parcels of old vines across the appellation, this wine is 
richly structured. Its tannins and firm fruit add to the concentration 
from these low-yielding vines. Ripe red fruits are balanced by acidity. 
Drink from 2022. April 2019 

[89] View from the Cellar by John Gilman
The wine offers up a youthfully promising bouquet of red and black 
cherries, hung game, espresso, dark soil tones, woodsmoke, chicory and  
a bit of new oak. On the palate the wine is pure, full-bodied, focused 
and very nicely balanced, with good depth at the core, well-integrated 
tannins and a long, nascently complex and classy finish. This will not 
be one of those broad-shouldered, overly sturdy examples of Nuits, but  
rather a wine that captures the style of the commune beautifully, but does  
not take forever to come around. Good juice. Issue #82 – July/August 2019

[87] Burghound
There is reasonably good freshness to the spicy cassis, earth and softly 
wooded nose. There is acceptable richness to the lighter weight but 
vibrant flavors that exhibit acceptable depth on the slightly dry and 
mildly warm and rustic finish. This is very Nuits in basic character 
and while the balance isn’t perfect, there are aspects to enjoy — note 
that this would best be served with food. April 2019

Maison Roche de Bellene Nuits-Saint-Georges  
Pinot Noir, Village 2016

[89-91] Wine Advocate 
Has a potent, feisty bouquet with date-tinged red fruit, a touch of VA  
just obscuring its delineation (although apparently the analytics showed  
that it was quite low). The palate is still showing a bit of gas although 
I was taken by the purity of the black fruit underneath and how well 
the new oak (20%) is enmeshed. If the aromatics can sort themselves 
out by the time of bottling this could be quite interesting. December 2017

 Maison Roche de Bellene Vosne-Romanée,  
Vieilles Vignes 2016

[93] Wine Enthusiast — Cellar Selection —
Structured and full of tannins, this is a dark, firm wine. It has intense 
black fruits as well as structure, giving shape to a wine that needs 
several years to age. The potential is there, with richness and perfumed 
concentration. Drink from 2023. April 2019

[89-91] Wine Advocate 
The 2016 Vosne Romanee, which had been racked two weeks earlier, 
includes 50% new oak. It soaks that up nicely on the composed nose, 
plenty of blackberry and raspberry fruit with a touch of allspice. The 
palate is well balanced with fine tannin, very well-judged acidity and a  
harmonious black cherry and bilberry finish that is very promising. This  
is a well-crafted Vosne-Romanée with good potential. December 2017 

[90] View from the Cellar by John Gilman
The wine is quite good on both the nose and palate, with the bouquet 
wafting from the glass in a black fruity blend of black raspberries, a 
touch of cassis, dark chocolate, gamebird, woodsmoke, dark soil tones 
and a generous serving of spicy new oak. On the palate the wine is 
pure, full-bodied, focused and tangy, with a good core, fine mineral 
drive, ripe tannins and a long, promising and well-balanced finish. 
This carries its new oak very well and the wine will be quite tasty 
when it has a chance to blossom with a bit of bottle age. Good juice. 
Issue #82 – July/August 2019

[HHHHH] Restaurant Wine 
A very elegant, even refined Vosne-Romanee. It has delicate yet complex  
aromas/flavors (cherry, rose petal, blueberry, clove, vanilla, toasty oak),  
velvety texture, full body, excellent balance, lightly oakiness, and a 
very long and persistent finish. Great value. Warrants further aging. 
Vines aged 50 to 60 years old. Native yeast fermented. Aged 19 months  
in French oak barrels, 40% new. Unfined. 2019 Issues #184, #185 & #186
[85] Burghound
A ripe and spicy if not especially fresh nose offers reasonably good 
breadth with its black cherry, raspberry, violet and softly menthol-in-
flected aromas. The lighter weight (though not dilute) flavors possess 
acceptable verve though the finish is short and dry enough to com-
promise the sense of balance. This is hard to like though it should be 
better with food. April 2019
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Maison Roche de Bellene Vosne-Romanée  
Premier Cru Pinot Noir, Les Suchots 2016

[94] Wine Enthusiast 
Touching the hallowed ground of some of Burgundy’s greatest  
vineyards, Les Suchots shares reflected glory. In this wine, great 
swathes of ripe black-cherry flavors gain extra intensity from the 
structure and smoky wood-aging character. Drink from 2025. June 2019

Maison Roche de Bellene Bourgogne  
Pinot Noir, Vieilles Vignes 2016

[88] Wine Spectator 
This is smoky, like burning vine cuttings, with cherry, strawberry and 
vegetal flavors. A distinctive style, but not for fans of obvious fruit. 
Firm finish. Drink now through 2025. Web Only 2019

[87+] View from the Cellar by John Gilman
The 2016 Bourgogne Rouge “Vieilles Vignes” from Maison Roche 
de Bellene is composed of fruit sourced from villages in the Côte 
Chalonnaise, Côte de Beaune and in the hills of the Côte de Nuits 
Villages appellation. The vines range from thirty to eighty years of age 
and the wine saw no new casks during its elevage. The wine is a very 
good example on the nose, offering up a nicely soil-driven and red 
fruity bouquet of strawberries, cherries, chalky soil tones, woodsmoke,  
fresh herb tones and a touch of gamebird. On the palate the wine is  
medium-full, bright and shows off good depth at the core, a bit of tannin  
and a long, still fairly closed finish. Like many Bourgogne rouge  
bottlings, this could do with a bit of time in the cellar to spread its 
wings. Issue #82 – July/August 2019

[87] Wine Enthusiast 
This attractively fruity wine has red-berry-fruit acidity balanced by 
a soft, smooth texture. Fresh and packed with fruit, the wine will be 
ready to drink from late 2019. April 2019 

 Maison Roche de Bellene Volnay 
Pinot Noir, Vieilles Vignes 2016

[92] Wine Enthusiast 
This wine has the concentration and structure that you would expect 
from old vines. It also has spicy berry fruits, rich tannins and succulent  
acidity. The wine should be aged further, and will be ready from 2022. 
April 2019 

[91] Wine Spectator 
A core of bright cherry and strawberry fruit lurks under the sweet 
spice and incense aromas and flavors. Silky and firm at once, with a 
lingering aftertaste of cherry and berry allied to dusty tannins. Best 
from 2021 through 2035. Web Only 2019

[93] Wine & Spirits 
This has a youthful crunch to its fruit, like summer plums in a cold 
cellar. It also has a mineral edge of fruit-skin tannins, and a lighter, 
higher tone of red raspberries, complete with the bitterness of their 
seeds. It’s a meaty, concentrated wine that’s structured to age, from 
vines ranging from 48 to 62 years old. April 2019 

[HHHH+] Restaurant Wine 
The Volnay—from vines aged 48 to 62 years old—is of excellent quality.  
It is supple, full bodied, and elegant in character (cherry, red currant, 
black currant, red licorice, rose petal), with moderate richness, good 
balance, and a long finish, displaying overtones of cedar and toasty oak.  
Can be aged further. Cold soak. Native yeast fermented. Aged 19 months  
in French oak barrels, 20% new. Unfined. 2019 Issues #184, #185 & #186

[89] View from the Cellar by John Gilman
Offers up a deep and youthful nose of cassis, black cherries, woodsmoke,  
hung game, dark soil tones and a bit of spicy new wood. On the palate 
the wine is full-bodied, focused and still quite primary at the present 
time, with a good core of fruit, fairly firm tannins and good length 
and grip on the soil-driven and promising finish. Like many of the 
2016 Volnay bottlings, this has some muscle this year and will need 
some time in the cellar to blossom, but it should end up being a good 
example. Issue #82 – July/August 2019

[86] Burghound
A brooding nose that flirts with reduction is composed by aromas of 
ripe plum, violet and a background hint of earth. There is fine volume 
to the supple, round and delicious flavors that also culminate in a 
mildly tough finish where there is enough dryness to shorten the 
length. April 2019
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Maison Roche de Bellene Volnay  
Premier Cru Pinot Noir, Clos des Chênes 2016

[94] Wine Enthusiast — Cellar Selection —
The vineyard sits at the top of the premier cru slope in Volnay. It has 
produced a richly structured wine for this village, full of tannins as 
well as concentration. Plenty of generous black cherry fruit go with 
this structure. It is a wine for aging, ready to drink from 2024. April 2019

[93] View from the Cellar by John Gilman
The wine is a bit more closed than the Mitans out of the blocks, but 
possesses the same lovely, black fruit tones and meaty overtones, with  
the bouquet delivering scents of cassis, black plums, smoked meats, a 
fine base of soil tones, a touch of black tea, gentle spices, dark chocolate  
and a well-integrated base of new oak. On the palate the wine is pure,  
full-bodied, soil-driven and complex, with a lovely core of fruit, excellent  
focus and grip, ripe tannins and a long, promising and classy finish. 
This is even more refined in personality than the very good Mitans 
and is going to be a lovely example of Clos des Chênes with sufficient 
bottle age. Issue #82 – July/August 2019

[88-90] Wine Advocate 
The 2016 Volnay 1er Cru Clos des Chênes, which was taken from 
barrel, includes around 30% whole-bunch fruit. It has the most 
composed aromatics of the Volnays I tasted from Roche de Bellene, 
embracing the plush blackberry and wild strawberry fruit with a hint 
of sous bois. The palate is medium-bodied with some new oak (30%) 
still to be subsumed although that will be subsumed by the time of 
bottling. December 2017 

[86] Burghound
There is a slightly pruney aspect to the dark berry and stewed plum 
nose that is not particularly fresh. On the plus side there is good  
richness and concentration to the medium weight flavors that 
terminate in a firmly structured, mildly tough and warm finish that 
displays a touch of bitter cherry pit. This is awkward and even though 
the tannins are prominent, I would be inclined to drink this young as 
I don’t see it aging out gracefully. April 2019

Maison Roche de Bellene Volnay  
Premier Cru Pinot Noir, Les Mitans 2016

[93] Wine Enthusiast — Cellar Selection —
From one of the premier crus on the lower slope below the village, this 
wine already shows some of the ripe opulence associated with a Volnay. 
However, it still maintains plenty of tannic structure to support all the 
fresh fruit flavors. Enjoy from 2022. April 2019

[92] View from the Cellar by John Gilman
This parcel, which is just under a half hectare, are just over forty years 
of age, and perhaps as a result of the short crop here, the wine was 
raised in fifty percent new oak in this vintage. It delivers a beautifully 
expressive bouquet of sweet dark berries, black cherries, espresso, 
complex, dark soil tones, a nice touch of grilled meat and spicy new 
oak. On the palate the wine is deep, full-bodied and beautifully 
soil-reflective, with a lovely core of black fruit, fine-grained tannins 
and excellent focus and grip on the nascently complex and very 
promising finish. This is a first class example of Mitans.  
Issue #82 – July/August 2019

[87-89] Wine Advocate 
Has a more cohesive and attractive nose than the Vieilles Vignes with 
black cherries and mulberry aromas, though I would still have liked a  
little more detail. The palate is medium-bodied with quite rustic tannin  
at the moment, the 30% whole bunch addition lending a distinct 
earthiness and dictating the Pommard-like finish. December 2017 

[86] Burghound
As it did from barrel, there is a note of prune and not surprisingly the 
nose lacks freshness. Consistent with the nose, the medium weight 
flavors lack a bit of energy though to be fair the palate impression is 
not flat though there is a touch of warmth on the slightly dry finish. 
While drinkable, it’s hard to be very optimistic as to where this is 
going. April 2019
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Maison Roche de Bellene Bellenos  
Cuvée Rouge (Coteaux Bourguignons) 2016

[89] Kenswineguide.com 
This dark ruby colored blend of Gamay and Pinot Noir opens with 
a black raspberry like bouquet with a hint of pomegranate. On the 
palate, this wine is medium bodied, slightly acidic and juicy. The 
flavor profile is more Gamay like with black plum, Concord grape and 
cola. I also detected hints of toasted oak, minerality and black pepper. 
The finish is dry and its flavors and acidity show nice lingering length. 
This wine would pair well with coq au vin. Enjoy. October 22, 2018

[HHHH] Restaurant Wine 
An excellent, well balanced wine that is supple, medium full bodied,  
and fruity and lightly floral in character (cherry, rose petal, red currant),  
with a hint of oak. It is balanced, and medium in length. An appealing 
blend that is an excellent value. 80% Gamay Noir, 20% Pinot Noir. 
Aged 5 months in French oak casks. 2019 Issues #184, #185 & #186

[88] View from the Cellar by John Gilman
This is the entry level bottling from Nicolas Potel, which is comprised of  
a blend of gamay from Beaujolais and pinot noir from somewhere in 
the Côte d’Or. The 2016 Bellenos offers up a lovely nose of cranberry, 
cherry, fresh herb tones, woodsmoke and a good foundation of soil tones.  
On the palate the wine is fullish, tangy and very well-balanced, with a 
good core of fruit, very modest tannins and a long, bouncy and quite 
impressive finish. This is very nicely crafted! Issue #82 – July/August 2019

[87] Wine Spectator 
Charming, with bright raspberry, currant and strawberry notes, 
detailed by white pepper, mineral and tangy accents. Light tannins 
frame the finish. Gamay and Pinot Noir. Drink now through 2022. 
Web Only 2019

[87] ChristyCanterbury.com 
Ruby red streaked with lashings of purple color, this red has the  
energetic lifeline of Gamay with the svelte body and curves of Pinot 
Noir. Its woodsy, brambly fruit is vigorously youthful, just like its 
color. The finish is crunchy and almost chewy, yet shows so much sap 
that it’s hard to resist going back to the glass time and again. There’s 
respectable substance to this delightful mulberry and rhubarb mosh pit,  
but with just a moderate finish, it’s best enjoyed young. Santé! Drink:  
2018-20. The Latest Sunshine-in-a-Glass from Nicolas Potel: Bellenos. May 20, 2018. 

[85] Wine Enthusiast 
A blend dominated by Gamay, this fruity wine is softly textured. Acidity  
and a smoky character add interest while the light structure gives it 
shape. From southern Burgundy, the wine is ready to drink. April 2019 

Maison Roche de Bellene Bellenos Rosé of Gamay Noir 
(Coteaux Bourguignons) 2017

[85] Wine Enthusiast 
Fresh, light and fruity, this is a crisp, red-currantflavored wine. Re-
freshing acidity and a bright aftertaste are already delicious. Drink 
now. April 2019 


