
2006 Maison Nicolas Potel Beaune
Clos des Vignes Franches

Rating: 90
Drink: 2015-

The Potel 2006 Beaune Clos des Vignes Franches –
representing  the  fruit  of  old  vines,  purchased  from
the  owner  of  that  monopole  –  smells  sweetly  and
alluringly  of  Maine  blueberry,  cassis  (with  a
distillate-like high-toned aspect), narcissus, and raw
red meat. On the palate, ripe though subtly tart fruit
is accented by pungent herbs, pepper, and palpable
chalkiness.  This  is  quite  light  on  its  feet  as  well  as
ethereal in its fruit personality, yet at the same time
formidably  concentrated  and  adamantly  mineral.  It
should merit half a dozen or more years of cellaring.

Nicolas Potel consistently favors promoting ripeness
at  low  potential  alcohol  and  consistently  eschews
chaptalization.  He  is  also  a  fan  of  freshness  and
clarity  in  Pinot,  while  maintaining notably  low levels
of sulfur. A vintage where a significant share of fruit
came  in  near  or  above  14%  potential  alcohol  and
was  shadowed  by  botrytis  was  thus  a  challenge,
which seems to have been selectively well met. (For
more  on  the  style  and  methods  associated  with
Maison  Nicolas  Potel  –  whose  wines  are  sourced
from a mixture of contract fruit and purchased juice –
consult  my  report  in  issue  171.)  Despite  the  huge
number of 2006s I tasted here, incidentally, they did
not  represent  the  entire  Potel  vintage  collection.  In
May,  2009,  Potel  left  the  negociant  firm  that  bears
his name (and which belongs to the Cottin brothers,
owners of Laboure-Roi) to devote himself entirely to
his  own  domaine  and  negociant  operation,  Maison
Roc...

- David Schildknecht (December, 2009)

Copyright 2010, The Wine Advocate, Inc. - Reprinted with permission

2006 Maison Nicolas Potel Aloxe
Corton les Valozieres

Rating: 89
Drink: -

From  old,  shy-bearing  vines  in  a  site  below
Corton-Bressandes,  the  Potel  2006  Aloxe-Corton
Les Valozieres displays a lovely, almost implosively
tiny-berried  concentration  (suggesting  cassis,
cherry, and black raspberry), along with diverse and
equally  overt  variations  on  salt,  stone,  and  chalk.
Bitter  cherry  pit  notes  in  the  long  finish  add  to  a
sense of  austerity,  but  this  strikes  me as  deserving
4-5  years  in  bottle.  Due  to  the  natural  tannins
inherent  in  this  fruit,  Potel  and  Lesne  employed
almost  now new wood.  Other  things  being  equal,  a
wine of comparable classification here would receive
one-third new barrels.

Nicolas Potel consistently favors promoting ripeness
at  low  potential  alcohol  and  consistently  eschews
chaptalization.  He  is  also  a  fan  of  freshness  and
clarity  in  Pinot,  while  maintaining notably  low levels
of sulfur. A vintage where a significant share of fruit
came  in  near  or  above  14%  potential  alcohol  and
was  shadowed  by  botrytis  was  thus  a  challenge,
which seems to have been selectively well met. (For
more  on  the  style  and  methods  associated  with
Maison  Nicolas  Potel  –  whose  wines  are  sourced
from a mixture of contract fruit and purchased juice –
consult  my  report  in  issue  171.)  Despite  the  huge
number of 2006s I tasted here, incidentally, they did
not  represent  the  entire  Potel  vintage  collection.  In
May,  2009,  Potel  left  the  negociant  firm  that  bears
his name (and which belongs to the Cottin brothers,
owners  of  Laboure-Roi)  to  devote  himself  entirely
to...

- David Schildknecht (December, 2009)

Copyright 2010, The Wine Advocate, Inc. - Reprinted with permission

2006 Maison Nicolas Potel
Monthelie Champs Fulliot

Rating: 87
Drink: -

A rather severe tannic intensity and austere, somber
personality  are  the  drawbacks  of  the  Potel  2006
Monthelie  Champ-Fulliot,  but  like  this  years'  village
Santenay,  there  is  an  impressive  sense  of
concentration here. Blackberry and mulberry; moss,
black tea, crushed stone, and tree bark, are among
the elements contributing to a strong-finishing Pinot
of  considerable  complexity.  I  would  suggest
revisiting  this  in  2010,  with  a  suspicion  that  it  will
reward attention for a couple of years thereafter.

Nicolas Potel consistently favors promoting ripeness
at  low  potential  alcohol  and  consistently  eschews
chaptalization.  He  is  also  a  fan  of  freshness  and
clarity  in  Pinot,  while  maintaining notably  low levels
of sulfur. A vintage where a significant share of fruit
came  in  near  or  above  14%  potential  alcohol  and
was  shadowed  by  botrytis  was  thus  a  challenge,
which seems to have been selectively well met. (For
more  on  the  style  and  methods  associated  with
Maison  Nicolas  Potel  –  whose  wines  are  sourced
from a mixture of contract fruit and purchased juice –
consult  my  report  in  issue  171.)  Despite  the  huge
number of 2006s I tasted here, incidentally, they did
not  represent  the  entire  Potel  vintage  collection.  In
May,  2009,  Potel  left  the  negociant  firm  that  bears
his name (and which belongs to the Cottin brothers,
owners of Laboure-Roi) to devote himself entirely to
his  own  domaine  and  negociant  operation,  Maison
Roche  de  Bellene,  which  crushed  its  first  grapes
with the 2007 vintage ...

- David Schildknecht (December, 2009)

Copyright 2010, The Wine Advocate, Inc. - Reprinted with permission
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2006 Maison Nicolas Potel Savigny
les Beaune Hauts Jarrons

Rating: 89
Drink: -

The  Potel  2006  Savigny-les-Beaune  Hauts  Jarrons
features ripe black raspberry layered with chalk on a
firm  palate,  but  as  with  the  corresponding
Vergelesses, the brightness and primary juiciness of
fruit  keeps this invigorating and fends off  solemnity.
This  handsomely  lean,  sinewy  Pinot  displays
admirably  fine-grained  tannins  for  the  vintage,  and
nippy, tart suggestions of radish and berry skin in its
vivacious finish are stimulating rather than intrusive.
I would expect it to merit at least a half dozen years
in the cellar.

Nicolas Potel consistently favors promoting ripeness
at  low  potential  alcohol  and  consistently  eschews
chaptalization.  He  is  also  a  fan  of  freshness  and
clarity  in  Pinot,  while  maintaining notably  low levels
of sulfur. A vintage where a significant share of fruit
came  in  near  or  above  14%  potential  alcohol  and
was  shadowed  by  botrytis  was  thus  a  challenge,
which seems to have been selectively well met. (For
more  on  the  style  and  methods  associated  with
Maison  Nicolas  Potel  –  whose  wines  are  sourced
from a mixture of contract fruit and purchased juice –
consult  my  report  in  issue  171.)  Despite  the  huge
number of 2006s I tasted here, incidentally, they did
not  represent  the  entire  Potel  vintage  collection.  In
May,  2009,  Potel  left  the  negociant  firm  that  bears
his name (and which belongs to the Cottin brothers,
owners of Laboure-Roi) to devote himself entirely to
his  own  domaine  and  negociant  operation,  Maison
Roche de Bellene, which crushed its first g...

- David Schildknecht (December, 2009)

Copyright 2010, The Wine Advocate, Inc. - Reprinted with permission

2006 Maison Nicolas Potel Savigny
les Beaune les Peuillets

Rating: 90
Drink: -

A  2006  Savigny-les-Beaune  Les  Peuillets  from
Potel's  own  (in  this  instance,  surprisingly  young)
vines  displays  brightness  and  cut  to  accompany  its
fresh  strawberry  and  cherry  that  the  corresponding
village  wine  was  lacking,  and  proves  untroubled  by
its  over-14%  alcohol  or  its  one-third  new  wood.  In
fact,  the  mouth-coating,  soothing  sense  of  glyceral
richness here seems to help ameliorate the tannins,
and the barrel  to sweeten the fruit.  Forest floor,  red
meat,  saline  and  stony  mineral  suggestions  ally
themselves  with  ripe  black  raspberry  for  a
sumptuous  as  well  as  multifarious  display.  This
finishes  with  real  authority,  and  I  expect  it  to  be
worth  following  for  5-7  years.  (This  site  seems  to
have  an  inherently  good  track  record  for  bottle
maturation.)  Incidentally,  as  is  his  preference
whenever  he  deems  possible,  Potel  did  not
significantly de-stem the fruit for this.

Nicolas Potel consistently favors promoting ripeness
at  low  potential  alcohol  and  consistently  eschews
chaptalization.  He  is  also  a  fan  of  freshness  and
clarity  in  Pinot,  while  maintaining notably  low levels
of sulfur. A vintage where a significant share of fruit
came  in  near  or  above  14%  potential  alcohol  and
was  shadowed  by  botrytis  was  thus  a  challenge,
which seems to have been selectively well met. (For
more  on  the  style  and  methods  associated  with
Maison  Nicolas  Potel  –  whose  wines  are  sourced
from a mixture of contract fruit and purchased juice –
consult  my  report  in  issue  171.)  Despite  the  huge
number...

- David Schildknecht (December, 2009)

Copyright 2010, The Wine Advocate, Inc. - Reprinted with permission

2006 Maison Nicolas Potel Savigny
les Beaune Vergelesses

Rating: 88
Drink: -

From  old  vines  of  a  very  tiny-berried  selection,  the
Potel  2006  Savigny-les-Beaune  Vergelesses
represents  a  super-concentrate  of  things  noir:
berries,  peat,  tea,  and  licorice,  with  a  firm  texture
and  underlying  stoniness  that  promote  a  sense  of
austerity. But the sheer primary, tart juiciness of fruit
here keeps things vivacious and invigorating, so that
the personality is anything but somber. This finishes
with  energy and grip,  though also a certain  amount
of  tannic  grit.  I'd  plan  to  revisit  it  within  the  next  18
months and anticipate half a dozen or more years of
interest.

Nicolas Potel consistently favors promoting ripeness
at  low  potential  alcohol  and  consistently  eschews
chaptalization.  He  is  also  a  fan  of  freshness  and
clarity  in  Pinot,  while  maintaining notably  low levels
of sulfur. A vintage where a significant share of fruit
came  in  near  or  above  14%  potential  alcohol  and
was  shadowed  by  botrytis  was  thus  a  challenge,
which seems to have been selectively well met. (For
more  on  the  style  and  methods  associated  with
Maison  Nicolas  Potel  –  whose  wines  are  sourced
from a mixture of contract fruit and purchased juice –
consult  my  report  in  issue  171.)  Despite  the  huge
number of 2006s I tasted here, incidentally, they did
not  represent  the  entire  Potel  vintage  collection.  In
May,  2009,  Potel  left  the  negociant  firm  that  bears
his name (and which belongs to the Cottin brothers,
owners of Laboure-Roi) to devote himself entirely to
his own domaine and negociant operation,...

- David Schildknecht (December, 2009)

Copyright 2010, The Wine Advocate, Inc. - Reprinted with permission
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2006 Maison Nicolas Potel
Bourgogne Cuvee Gerard Potel

Rating: 88
Drink: 2009-2011

The team here was off to an impressive start with an
excellent  value  2006  Bourgogne  Cuvee  Gerard
Potel – sourced from the length of the Cote d'Or and
raised  half  in  tank  –  that  displays  sappy,  fresh  red
fruits;  subtle,  clean  meatiness;  textural  polish;
smoky,  saline,  gingery,  and  tart  fruit  skin
invigoration;  and  a  vivacious  sense  of  interplay.  It
will,  I  suspect,  be  best  enjoyed  in  2010  or  early
2011.  And  I  tasted  this  wine  on  the  heels  of  a
Richebourg, so I do not think I overestimated it!

Nicolas Potel consistently favors promoting ripeness
at  low  potential  alcohol  and  consistently  eschews
chaptalization.  He  is  also  a  fan  of  freshness  and
clarity  in  Pinot,  while  maintaining notably  low levels
of sulfur. A vintage where a significant share of fruit
came  in  near  or  above  14%  potential  alcohol  and
was  shadowed  by  botrytis  was  thus  a  challenge,
which seems to have been selectively well met. (For
more  on  the  style  and  methods  associated  with
Maison  Nicolas  Potel  –  whose  wines  are  sourced
from a mixture of contract fruit and purchased juice –
consult  my  report  in  issue  171.)  Despite  the  huge
number of 2006s I tasted here, incidentally, they did
not  represent  the  entire  Potel  vintage  collection.  In
May,  2009,  Potel  left  the  negociant  firm  that  bears
his name (and which belongs to the Cottin brothers,
owners of Laboure-Roi) to devote himself entirely to
his  own  domaine  and  negociant  operation,  Maison
Roche  de  Bellene,  which  crushed  its  first  grapes
with the 2007 vintage (in pa...

- David Schildknecht (December, 2009)

Copyright 2010, The Wine Advocate, Inc. - Reprinted with permission

2006 Maison Nicolas Potel Beaune
Greves

Rating: 91
Drink: -

Mosses growing on old tree stumps come to mind in
the nose of a 2006 Beaune Greves from centenarian
vines  on  Nicolas  Potel's  future  domaine,  a  wine
which  offers  a  dense  palate  impression  adding  to
moss  and  humus  tart  blackberry,  toasted  nuts  and
crushed  stone.  While  this  is  adamantly  mineral,  its
fruit is sweeter and its texture more tender than that
encountered  in  most  of  the  Potel  2006  Cote  de
Beaune  offerings.  There  is  a  lot  of  depth  and
mystery  in  the long finish here,  and I  expect  this  to
be worth following for 6-8 years. Unlike their Volnay
counterparts,  the  Beaune  premier  crus  here  this
year were all destemmed.

Nicolas Potel consistently favors promoting ripeness
at  low  potential  alcohol  and  consistently  eschews
chaptalization.  He  is  also  a  fan  of  freshness  and
clarity  in  Pinot,  while  maintaining notably  low levels
of sulfur. A vintage where a significant share of fruit
came  in  near  or  above  14%  potential  alcohol  and
was  shadowed  by  botrytis  was  thus  a  challenge,
which seems to have been selectively well met. (For
more  on  the  style  and  methods  associated  with
Maison  Nicolas  Potel  –  whose  wines  are  sourced
from a mixture of contract fruit and purchased juice –
consult  my  report  in  issue  171.)  Despite  the  huge
number of 2006s I tasted here, incidentally, they did
not  represent  the  entire  Potel  vintage  collection.  In
May,  2009,  Potel  left  the  negociant  firm  that  bears
his name (and which belongs to the Cottin brothers,
owners of Laboure-Roi) to devote himself entirely...

- David Schildknecht (December, 2009)

Copyright 2010, The Wine Advocate, Inc. - Reprinted with permission

2006 Maison Nicolas Potel Beaune
Teurons

Rating: 90
Drink: 2011-2013

A site typical  smoke and gaminess emerges on the
nose  of  Potel  2006  Beaune  Teurons,  and  meaty,
saline, smoky characteristics dominate as well  on a
handsomely  lean,  long-lined  palate,  along  with
suggestions  of  fruit  pit  and  chalk.  Here  is  another
instance where the alcohol seems supportive though
its tannin-ameliorating glycerin. That said, don't look
for  this  impressive concentrate to charm or  flatter.  I
would give it 2-3 years in the cellar, and then expect
at  least  that  many  again  of  fascination  and
usefulness.

Nicolas Potel consistently favors promoting ripeness
at  low  potential  alcohol  and  consistently  eschews
chaptalization.  He  is  also  a  fan  of  freshness  and
clarity  in  Pinot,  while  maintaining notably  low levels
of sulfur. A vintage where a significant share of fruit
came  in  near  or  above  14%  potential  alcohol  and
was  shadowed  by  botrytis  was  thus  a  challenge,
which seems to have been selectively well met. (For
more  on  the  style  and  methods  associated  with
Maison  Nicolas  Potel  –  whose  wines  are  sourced
from a mixture of contract fruit and purchased juice –
consult  my  report  in  issue  171.)  Despite  the  huge
number of 2006s I tasted here, incidentally, they did
not  represent  the  entire  Potel  vintage  collection.  In
May,  2009,  Potel  left  the  negociant  firm  that  bears
his name (and which belongs to the Cottin brothers,
owners of Laboure-Roi) to devote himself entirely to
his  own  domaine  and  negociant  operation,  Maison
Roche  de  Bellene,  which  crushed  its  first  grapes
with ...

- David Schildknecht (December, 2009)
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