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Burgundy… a word that carries a lot of  weight in the 
wine community. Its a place of  revered vineyards, 
mapped by monks, many generations ago. Its a place 
of  hundreds of  unpronounceable vineyard names, 
shrouded in mystery for the majority of  wine drinkers. 
Its a place of  wines that often fly in direct stylistic 
opposition to modern taste. Its also a place where truly 
great wine is priced out of  the reach of  most 
consumers. What to do then when you want to 
experience the nuanced beauty of  Burgundy? Let us 
introduce you to the lesser known wines of  southern 
Burgundy and Beaujolais! 
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2016 L’ENVOYÉ BEAUJOLAIS ROSÉ 
This tastes like what happens when Beaujolais goes on a 
beach vacation! Seriously, the verve and brightness here, 
combined with a subtle saltness and a gossamer texture, 
make this the match of  any classic Provençal rosé, with notes 
of  blood orange, pomegranate, and guava all tiptoe-ing 
across the palate. It's not so much the wine that gets the party 
started as it is the wine that opens the door to the party, 
hands you a smoked oyster canape, and says, "Oh good, 
you've arrived! Come in, come in!" Drink Now

2015 L’ENVOYÉ MOULIN-À-VENT 
Inky, truffle-y, and yet also exuberantly grape-y...this is 
what Moulin-a-Vent can do like few other places: 
showcase the joyous primary fruit of  gamay while 
enrobing it in deeper, earthier intimations. Terse and 
muscular without even flexing its biceps, hinting 
towards bold tannins but then giving way at the last 
moment to silk and butterfly kisses; as one taster said, 
it's like a Cabernet somehow gone translucent. Let this 
bottle age or breathe a bit first! Drink now-2022 
with peppered steak bites and garlicky frites! 

2011 L’ENVOYÉ SAVIGNY-LES-
BEAUNE “LES MARCONNETS” 
And now for something completely 
different… the only wine in this 
month’s release not technically from 
Beaujolais. Savigny is on the southern 
fringes of  Burgundy’s Côte de Beaune. 
Wild berries and an almost savage 
meatiness at first nose ultimately give 
way to a calmer palate, yet one still 
piqued with Chinese five spice. This 
wine is as different from the Beaujolais 
wines as a painting of  dogs playing 
poker is different from a mischievous 
forest demon. Les Marconnets is a 
premier-cru site mentioned in writings 
as far back as 1270...so, yeah, it seems 
like they've figured out how to make 
some pretty great wine. That said, 
while this is delicious, it's in a slightly 
awkward teenage phase, somewhat 
slouching towards nirvana. Let this 
one settle a bit, give it a year or two to 
find itself, and we think you'll be even 
more pleased! Drink 2018-2022 with 
duck, duck and more duck! 

[The secret side of Burgundy] 

WINE CLUB CHRONICLE

2013 L’ENVOYÉ CÔTE DU PY MORGON 
Whereas the Moulin-a-Vent could use a couple more years, 
this Morgon is ready for prime time! A few years' aging 
have brought out the savory aspect of  this cru, with the 
wine showing dried orange & cranberry, porcini, and bay 
leaf...if  ever there was a wine for the Thanksgiving table, 
here it is. Give it a couple more years in the cellar to 
further tease out its diaphanous burgundian, pinot noir-
esque qualities, or drink now and relish that hungry, 
searching character. Drink now-2020 with your very 
best stuffing recipe!
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The rolling hills of  northern Beaujolais and the  

scraggly bush-trained vineyards of  Côte du Py

Did you know that the French think of  Burgundy as the entirety of  
the wine-growing region from the southern tip of  Beaujolais to the 
northern tip of  Chablis? It’s true! Though we have been educated to 
think of  the Côte-d’Or as Burgundy proper, there is much more to 
explore in the region’s fringes, and at a price that mere mortals can 
afford to enjoy it! Why then are Beaujolais and the other fringe 
regions so shunned and misunderstood? In large part, it goes back to 
1395 and a duke who didn’t like to have fun (that last bit is us 
interjecting a bit). 

Gamay (the chief  red grape of  Beaujolais) is in a fact an offspring 
of  Pinot Noir and a now largely defunct white grape called Gouais. It 
cropped up (sorrynotsorry) in the village of  Gamay in the Côte de 
Beaune somewhere south of  the 14th century (as a side note, these 
same parents are also responsible for Chardonnay). The glory and the 
defeat of  Gamay is that it is super easy to grow and is high yielding… 
exactly the opposite of  Pinot Noir. Around the time that Philip II took 
over as the Duke of  Burgundy in 1363, Gamay was beginning to take 
root in a big way. Farmers loved it and were enjoying financial 
success, but as it became more and more prevalent, the Duke grew 
concerned that Gamay would replace Pinot Noir altogether, and 
eventually decided to eradicate the proliferous vine. Philip the Bold (a 
title he earned in battle… at the age of  14!) decreed on July 31 of  
1395 that Gamay “a very bad and disloyal variety” be uprooted and 
replanted to Pinot Noir. Though he died 9 years later in 1404 and did 
not live to see the result of  his decree, it lead to the short term 
devastation of  his local economy and the long term position of  
Burgundy as the undisputed home of  Pinot Noir.  

We can’t help to think that if  Gamay was left to flourish in 
Burgundy, farmers would have eventually learned to farm and vinify it 
in ways that would have elevated it above the level of  table wine. Due 
to the decree of  1395 and the resulting sequester of  Gamay to 
Beaujolais, we are just now seeing an age where Gamay is taken 
seriously and not just relegated to the dubious honor of  being made 
into Beaujolais Nouveau.  Throw this month’s wines on your Holiday 
table, and we think you’ll agree that Beaujolais deserves another look! 

ALMOST FAMOUS 

I r o n i c a l l y , y o u 
can’t grow Gamay 
in Gamay today 
b e c a u s e i t ’ s 
r e s e r v e d f o r 
Chardonnay but 
y o u c a n g r o w 
G a m a y i n t h e 
v i l l a g e o f 
C h a r d o n n a y . - 
Rupert Millar
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