
Domaine Felettig - Chambolle-Musigny

 Very little changes in Burgundy.  Even when it does, the changes 
are slow in coming.  Once established, however, things have a sense of 
permanence and antiquity.  This sense of “establishment” is even more 
true in a town like Chambolle.  Every square meter is accounted for and 
pressed into the service of wine growing.  Each lieu-dit, every 1er Cru 
and all the Grand Cru are known and collected with passion and com-
mitment.  There is nothing new to find here.  The quality was recognized 
long ago.  The key estates are well known and the names are spoken with 
awe and reverence.  Like a first chair position in a world-class orchestra, 
once earned the position is for life.  Onlookers must wait for a death to 
occur for movement and change to take place.  Similarly the best wines 
are deservedly sought after by the international collectorate, and prices 
rise accordingly.  And as a producer’s star ascends, once robust alloca-
tions soon diminish as greater demand takes hold.  So who gets there 
first?  
  Fortunately, however, some of us enter this cycle at the beginning 
of the arc.  Once or twice in a few generations we are able to witness 
the short and rare movement of a grower passing from obscurity into the 
limelight.  It is a moment of freedom and excitement in the somewhat 
stayed atmosphere of Burgundy.  It is a transitional phase just before a 
grower becomes woven into the fabric of high-end critical and commer-
cial success.  But this window of transformation is small.  Perhaps just 
a vintage or two will pass and the process is done,  a fait accompli.  And 
those of us who were lucky enough to witness this event, before review-
ers’ scores tally up and prices skyrocket, are allowed to participate in the 
slow adjustment of our more generally held expectations, knowledge and 
appreciation of Burgundy’s few and subtle changes. 
 Domaine Felettig is a producer passing through this very trans-
formation.   Both critical reception and public awareness are growing, 
however.  And it’s about time. The wines punch way above their weight 
in the wine trade.  Ask a self-professed ‘Burg-brain’ who Felettig is and 
undoubtedly they will not know.  Ask one of the more serious profession-
al critics who have dedicated their life to the study of Burgundy and they 
will tell you that they are a domaine to be watched, acquired and adored 
before the word gets out.  

GAEC Henri Felettig, Gilbert et Christine Felettig 

Looking east from Felettig’s domaine lies the premier cru Feusselottes, surrounding Cham-
bolle’s tiny graveyard.  The topographical rise in the distance marks the Les Grands Murs 
plateau, endowed with the deepest and riches soils within Feusselottes.  In fact, they are some 
of the deepest and richest in Burgundy.  Felettig owns .17 hectares in Feusselottes’ sub-cli-
mate Les Grands Murs, which, according to Jasper Morris, theoretically could be bottled as a 
separate cru based on its higher quality and distinctiveness.  Further east, where the rise ends 
then dips out of sight, is Les Charmes, which runs along the same elevation contours as Les 
Amoureuses due south.  
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Sounds like a manipulative sales strategy?  No, its true.  And this is the 
operative economic mechanism at work behind all rare, extraordinary, 
and finite products of serious culture.    

But are the wines that good?  Allen Meadows relates:

“As the scores and comments will confirm, I was very impressed 
with the wines as they are materially different than they used to be 
[Christine and Gilbert took over in 2005].  I recommend that you 
check them out if you’re unfamiliar with them.  And just in case you 
needed more incentive to check out the wines, Felettig definitely 
outperformed the general quality of the vintage in 2011.”   

 Henri Felettig founded the domaine in 1965.  He was the 3rd 
generation of Felettigs to work the land.  He inherited 2 hectares of 
vines and 1 hectare of black currants.  The family rented land where 
they could and saved the earnings.  Henri bought aggressively but 
judiciously.  His ambition was to grow vertically in quality not hori-
zontally in quantity.  
 As a local boy Henri knew where the good dirt was and by 
1993 the Felettigs were exploiting 9 hectares of it.  At this point 
small parcels of Petits Monts (.11ha)  Aux Reignots (.10ha) and .05 
ha. of Les Chaumes) were being blended together for their 1er Cru 
Vosne-Romanée--its one of the stars of the lineup.  Farmed biody-
namically with Loius Michel Liger-Belair, the Vosne-Romanée 1er 
cru is a mini cuvee shadowing the profiles of the neighboring plots 
of  Richebourg, La Romanée and La Tache which they border re-
spectively. 
 In 2006 a critical addition of .12 hectares in the Les Crouts 
(one of H. Jayer’s favorites) areas of Echézeaux rounded out the 
domaine.  The remaining plots are small but of serious pedigree:  La 
Justice .39 ha (Gevery-Chambertin), Les Chaliots (Nuits St. George), 
Clos Village .50 ha (Chambolle), Combottes .34, Carrieres .40 ha, 
Feusselottes .17 ha, Fuees .33 ha, Lavrottes .10 ha, and Charmes .25 
ha, Vosne-Romanée, Vosne-Romanée 1er Cru .25 ha, and Echézeaux 
Grand Cru .12 ha. 
 Meadows continues: “Gilbert, who is responsible for the 
vines and wines, and Christine, who manages the commercial and 
business aspects, are the second generation of the Felettig family to 

Life is good for Christine Felettig.  She handles sales and business administration with 
charm and grace.  As we might guess, year after year, Les Charmes is her favoirte.  We 
tasted the full range of 2010 in bottle and 2011 in barrel.  The wines have improved but 
George Wines and Satyr Picks we were smitten years ago when we tasted 2006s in Paris.



operate the domaine.  Gilbert told me that the viticulture philosophies 
have slowly changed over the years and that he farms the vines com-
pletely organically now, which includes no herbicides or insecticides.  
The harvest is done manually and the fruit is sorted twice, which is to 
say once in the vineyards and then again at the cuverie.  The fruit is 
then 100% destemmed and held at around 10° C for 5 to 7 days before 
allowing each fermenter to proceed as Nature would have it.  
 There are no additions of yeast or extraction enzymes.  After a 
roughly 3 week cuvaison the must is racked off into barrel that range 
from 10 to 50% new, depending on the wine, where it will rest for 13 
to 16 months.  [10% new oak for village for 13 months, 30% to 50% 
new oak for 1er and Grand Cru for 16 months] The new wine is then 
transferred by gravity to a bottling line where it is bottled without fin-
ing or filtration.  Felettig also noted that in recent years he was aiming 
for wines of greater finesse and has cut down on the number of punch 
downs that he now does.”  The results have impressed.  

John Gilman in his supplement to issue to 41 states: 

2009 Chambolle-Musigny “les Combottes”- Domaine Gilbert et 
Christine Felletig. The Combottes was showing very well
indeed, wafting from the glass in a lovely aromatic mélange of cher-
ries, a touch of strawberry, chocolate, mustard seed, cocoa, gamebirds 
and a judicious framing of vanillin oak. On the palate the wine is 
deep, full-bodied and very well-balanced, with a sappy core of pure 
fruit, moderate tannins and very good length and grip on the com-
plex finish. This is succulent and juicy in the best sense of the 2009 
vintage, without ever straying over the line into bawdy overripeness. 
Fine juice and an impressive 2009 Chambolle premier cru. 2016-
2035. 91. JG

2008 Vosne-Romanée “Premier Cru”- Domaine Gilbert et Christine 
Felletig The 2008 Vosne-Romanée “Premier Cru” from the Felletigs 
is a lovely example of the vintage. The bouquet is a classic blend of 
black cherries, plums, woodsmoke, a fine base of soil, venison, Vosne 
spice and a stylish base of new oak. On the palate the wine is pure, 
full-bodied, complex and shows off lovely mid-palate depth, with 
fine-grained tannins, lovely focus and very good length and grip on 
the tangy and soil-driven finish. A lovely example. 2016-2035+. 90+. 
JG

Felettigs production of Echézeaux peaks out at 2 barrels annually--about 40 cases.  
The 2012 vintage will be significantly smaller. 



2010 Echézeaux- Domaine Gilbert et Christine Felletig
The 2010 Echézeaux- Domaine Gilbert et Christine Felletig is a 
stunning example of this great vintage and a wine that will be worth a 
special search of the market to locate, as the family only owns 12 ares 
of vines in this grand cru. The brilliant still quite primary nose soars 
from the glass in a blaze of plums, black cherries, dark chocolate, a 
touch of gamebird, a beautifully complex base of dark soil and a very 
judicious base of new oak. On the palate the wine is deep, full-bodied 
and very elegant in style, with a sappy kernel of fruit at the core, su-
perb transparency, ripe tannins and absolutely stellar length and grip 
on the focused and utterly classic finish. A very, very refined example 
of Echézeaux. 2022-2050+. 94+. JG

Allen Meadows, in issue 49, reviewed the wines one vintage later, 
starting with 2010 but focusing on the yet to be release 2011:

2010 Chambolle-Musigny “Charmes”:  This isn’t quite as aromat-
ically elegant as the Carrières but it’s every bit as complex with its 
red and dark berry fruit aromas that are subtly laced with spice and 
floral hints.  There is good flesh and volume to the utterly  delicious  
and  seductively  textured  middle  weight  flavors  that  possess  good  
verve  on  the  silky,  balanced  and impressively persistent finish. 
Still, I ever-so-slightly prefer the tension and precision of the Car-
rières. 91/2017+ BH

2010 Chambolle-Musigny “Les  Combottes”:  A ripe and exception-
ally fresh nose features notes of red currant, plum and spice hints.   
There is good volume and mid-palate fat to the delicious and very 
round middle weight flavors that exude a discreet and very fine min-
erality on the punchy and ever-so-mildly austere finish.  This is easy 
to like and certainly offers solid quality but the complexity isn’t quite 
enough for it to be at the next level. 89/2016+ BH

2010 Chambolle-Musigny “Les  Carrières”:  (there are only two own-
ers of Les Carrières and Felettig is the only producer).  A beautifully 
perfumed, cool and restrained nose offers up nuances of red pinot 
fruit, ground stone and dried floral nuances. Gilbert Felettig holds forth on his switch to organic farming and his application of 

biodynamics in his 1er Cru Vosne-Romanée vineyards.



There is a really lovely mouth feel to the refined and distinctly mineral-driven 
medium-bodied flavors that terminate in a distinctly austere but not aggres-
sively dry or hard finish that is full of tension and a taut muscularity.  I very 
much like this though note that it will require a few years to flesh out and 
soften. 92/2018+ BH

2011 Chambolle-Musigny “Feusselottes”: (from the climat of Les Grands 
Murs). An exceptionally pretty, pure and refined nose speaks of red and black 
pinot fruit liqueur and red cherry scents. There is good dry extract to the rich, 
round and utterlydelicious flavors that are supported by moderately firm and 
phenolically mature tannins that are already well-integrated on the well-bal-
anced finish. This is not yet particularly complex but my predicted range 
assumes that more will develop over the next 6 to 8 years. (89-91)/2017+ BH

2011 Chambolle-Musigny “Les Charmes”: This is slightly spicier than, and 
not quite as ripe as, the Les Carrières with its appealingly complex and very 
fresh nose of red currant, plum and violets. The silky and high sophisticated 
mouth feel of the lacy and supple medium weight flavors is wonderfully se-
ductive as there is a lush character to the dusty and intense finish that delivers 
good depth if not quite the same persistence. Still, this is really very good and 
worth a look. (89-92)/2018+ BH

2011 Vosne-Romanée “1er”: (from .11 ha each of Petits Monts and Aux 
Reignots plus .05 ha of Les Chaumes). As one would reasonably expect, this 
is completely different with its exuberantly spicy nose that mixes both black 
pinot fruit and plum notes. There is a discreet but visible minerality on the 
seductively textured yet precise medium-bodied flavors that ooze a fine dry 
extract that buffers the moderately firm and ripe tannins on the gorgeously 
balanced and persistent finish. This will require the better part of a decade to 
arrive at its full potential. This is first-rate. (90-93)/2019+ BH

2011 Echézeaux: from young vines that typically produce about two barrels 
or 600 bottles annually). Mild reduction hides the fruit but not the spice and 
there is relatively good volume and mid- palate fat given the very young 
vines. The supporting tannins are really quite fine and there is again remark-
ably good depth and length for such young vines. I am frankly surprised and 
impressed as this is relatively rare even at the grand cru level. (90-93)/2021+ 
BH

2011 in barrel. It looks like a lot of wine but there are 5 village level, 8 premier Crus 
and one Grand Cru pictured. 


