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S T A N N A R Y  W I N E
MAISON OLIVIER LEFLAIVE

The Domaine
Franck Grux, the cellar technical director, has reached his 
40th year at Leflaive, though his relaxed and enthusiastic 
manner gives him the air of someone much younger.  He has 
overseen a remarkable evolution in recent years at Leflaive. 
The performance of the wines at the annual Burgfest tasting 
(a retrospective blind tasting of 500 wines held in Burgundy 
each year by a demanding group of importers and journalists) 
is testament to his fantastic work, the wines consistently 
topping their respective flights year in year out.

He vinifies both domaine wines and some negoce wines, 
the latter through long standing contracts. New oak is 
sparingly used and terroir differences are cherished. Like 
many producers in 2021, Franck sparingly chaptalized a few 
cuvees, preferring this approach to delaying the harvest, thus 
ensuring a lovely vitality throughout the range. These are 
truly delightful wines that are a credit to Franks and his team. 

Yields on some of the wines are extraordinarily low, and 
the top wines, many of which are in such short supply they 
haven’t made it in to this offer, will require a level of allocation 
that would test even the world’s greatest mathematicians!

This year has also seen our first release of the Valentin Leflaive 
Champagne, named after Olivier Leflaive’s son Valentin. 
When the opportunity arose to work in Champagne, Olivier 
rose to the challenge. The aim at Valentin Leflaive has taken 
inspiration from Maison Olivier Leflaive, focussing primarily 
on making Chardonnay dominant Champagne that represent 
the individual terroir of the grapes.  These represent some of 
the very early releases of Valentin Leflaive and we are excited 
to join the family on this journey.
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CV 17 50
6x75cl - £216 IB
Pale yellow gold, this delicate fruit forward Blanc de Blancs 
Champagne has plenty of red apple notes, melon as well as a 
touch of citrus and honey creating an easy-going refreshing 
style of Champagne for a sunny Saturday afternoon. Low 
dosage contributes to brilliant precision and transparency.  
All the fruit is sourced from 40 year old vines in the Côte 
des Blancs with 52% from Vertus Premier Cru, 27% 
Bergères les Vertus Premier Cru, 21% Cramant Grand Cru.   

S T A N N A R Y  W I N E
CHAMPAGNE VALENTIN LEFLAIVE

Le Mesnil Sur Oger 16 50, Grand Cru
6x75cl - £300 IB
This is archetypical Blanc de Blancs with a muscular 
structure with distinct notes of apple skin, white flowers, 
camomile and citrus, a fine foamy mousse culminating in 
a persistent clean finish and hints of flint to the nose. The 
5gr/l dosage is very well integrated and despite the extra 
Brut style, it is not tart. It is a linear champagne but with 
depth and would benefit from another 3-4 years in bottle.   

Avize 16 40, Grand Cru
6x75cl - £300 IB
Made with a 100% Grand Cru grapes from a number of 
different parcels in Avize, there is plenty here to get excited 
about. It is a delicate champagne with an abundancy of 
orchard fruit and blossom matched by a distinct nuttiness 
from prolonged lees ageing. The low dosage gives a 
transparency to the fruit that lifts the Champagne. It has 
an elegant long finish that lifts the wine and would be a 
perfect match with carpaccio of scallops or a lobster risotto.   
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S T A N N A R Y  W I N E
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The Vintage
With so much hype surrounding 2020 whites it was difficult 
to envisage where 2021 might sit in the league table of recent 
vintages. Devastated by April frost and harvested in the 
latter stages of September, a rarity these days, 2021 presented 
growers with some of the most challenging months, both 
mentally and physically, of their careers. Post frosts, all the 
usual work still had to be done in the vineyards, despite 
knowing that yields would be down as much as 90%! Not 
easy to get yourself out of bed in the morning for this. And 
sporadic outbreaks of mildew in places didn’t improve moods 
either.

So, we ventured out to Burgundy last month with open 
minds, stifled expectations and a little trepidation.  Perhaps 
this is the best way to taste. Not knowing what to expect, 
one’s minds are a blank canvas, untainted by rumour and 
reputation. For instance, it’s easy to love a vintage like 2020 
when the world and his wife are telling you how great they 
are. But here, tasting the 2021s, it would be the wines that 
would have to do all the talking. And boy did they talk!?

The more we tasted the more we loved the wines. We tasted 
mainly white wines on this occasion, and found them 
vivacious, pure, remarkably concentrated and full of life and 
energy. They were refreshingly classic, in the non-euphemistic 
sense of the word. It would be wrong to say that they were 
better than their 2020 counterparts, and it was pleasing to 
hear so many growers re-iterate their high opinion of that 
vintage, but there were many that ran them very close. To 
a certain degree we weren’t the only ones surprised by their 
quality. Growers were candid in their evolving regard for the 
vintage. At harvest time, perhaps in part due to the trauma 
of the grower season, their impression of the vintage was 
lukewarm. But their very positive time spent in barrel, filling 

out and developing character and complexity, convinced most 
that this is a very lovely vintage. Initially high malo levels 
have mellowed and given the wines drive and focus, whilst 
time on lees, coupled with the natural concentration of small 
yields, has provided depth and intensity. Terroir differences 
are beautifully highlighted and many wines have a seductive 
saline quality that really draws you in. And the very best have 
a nice level of dry extract, a great sign of quality.

The reds are a return to the true character of Pinot after the 
richness of the previous 3 vintages. Lightish in colour, and 
wonderfully pretty and pure. Interestingly, phenolic ripeness 
was often better in 2021 than in 2020, thanks to the small 
volumes, though initially it was a little difficult to get one’s 
head around this given the richness of the 2020s.  Tannins 
are gentle and well integrated. In terms of comparison, it has 
elements of 2017 about, although that was a warmer vintage 
than 2021. But the drinkability of the wines is similar. Anyone 
who has tasted the 2017s recently will know just what we 
mean.

So basically there is a lot to love here stylistically but not 
much quantitively!

Jason Haynes 
Director & Burgundy Buyer

Due to the increased demand for Olivier Leflaive’s wines and the 
small 2021 yield, all wines in the offer will be on allocation. Please 
let us know your order before 5pm on Monday 11th July and we 
hope to finish the allocations by Wednesday 13th July.
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2021 Bourgogne Blanc Oncle Vincent
12x75cl - £270 IB
This comes from 6 different parcels of mainly Domaine 
fruit and see 15% new oak. This is arguably better than the 
2020, showing a nice sense of stoniness and depth of fruit 
and a real sense of harmony. A very grown up Bourgogne!   
Drink from 2024

S T A N N A R Y  W I N E
MAISON OLIVIER LEFLAIVE

Whites

2021 Beaune Clos des Mosnieres
12x75cl - £282 IB
This a mix of mainly older vines, many of which are 80 years of 
age and produce only small berries.  Only 4 barrels were made 
in 2021 compared to 17 in 2020! Admirably, it has nothing 
in common with the clunky, overdone white Beaunes that so 
many domaines fashion, showing lovely citrus elements and 
excellent bite and tension. Good work!  Drink from 2024

2021 Pernand Vergelesses 1er Cru 'Sous Frétille'
6x75cl - £240 IB
This is a great little vineyard in Pernand Vergelesses, a village 
that seems to be flourishing in recent years. Again, nice citric 
elements on the nose, that lead into a palate of high energy, 
salinity and tension. The oak is beautifully judged and the 
wine is perfectly balanced. A great example.  Drink from 2024

2021 Meursault Meix Chavaux
6x75cl - £336 IB
Having not yet been racked this was still showing some 
(nice) reduction on the nose. A little more weight in the 
mouth and a touch more backward. Good potential here, just 
needs more time.  Drink from 2026

2021 Puligny-Montrachet
6x75cl - £336 IB
Very Puligny in style, with hints of smoke and flint and a real 
delicatesse throughout the palate. Savoury and mineral with 
a good sense of place. Still youthful and full of energy with 
plenty to come. Very 2021! Drink from 2025

2021 Chassagne-Montrachet 1er Cru 'Clos St Marc'
6x75cl - £510 IB
Clos St Marc is a small 1.7 hectare part of Les Vergers, with 
a north east exposition. It displays a lovely, fresh white-fruits 
character with good chalkiness and vitality. The oak is well 
proportion (about 20% new) and the finish is long, saline, 
and fine. Drink from 2027
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2021 Puligny-Montrachet 1er Cru 'Champgains'
6x75cl - £516 IB
This made up from 4 different parcels from within the 11 
hectare Cru. Curiously this almost seems to have a little more 
fat than the Clos St Marc, though that may simply be down 
to youthful accessibility. A touch of spice frames the bright 
fruit flavors and once again the oak is expertly handled.   
Drink from 2026

2021 Meursault 1er Cru 'Sous le Dos d’Ane'
6x75cl - £546 IB
This lesser-known and curiously-named 5 hectare vineyard 
neighbours the more famous Meursault 1er Cru Dessus, 
although much of it sits above that vineyard at some 
altitude, on a bed of stony marne. Its quite compact yet 
airy and bright, offering a lovely of energy and intensity.   
Drink from 2027

2021 Puligny-Montrachet 1er Cru 'Les Folatières'
3x75cl - £435 IB
This is pretty serious stuff. Tiny volumes, sadly, but what 
there is worth seeking out.  A lovely mix of stone and saline 
provide real focus and drive throughout the palate. Plenty 
of ‘matiere’ and complexity and real length. Lots to come.   
Drink from 2028

2021 Puligny-Montrachet 1er Cru 'Les Pucelles'
3x75cl - £480 IB
The vines here are almost 70 years old and are 
planted on light stony soil. Great typcity and purity 
with a nice tough of extract and a palate that really 
finishes with a flourish. Just a baby and lots of come.   
Drink from 2028

2021 Volnay 1er Cru 'Clos des Angles'
6x75cl - £276 IB
This is a well exposed, south-east facing vineyard, which 
tends to ripen a little more preciously than others, no 
bad thing in 2021! A good dose of whole bunch freshens 
the palate nicely and keeps it bright and dynamic. Very 
much on the red fruits with a touch of earth and spice.   
Drink from 2027

Reds
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