
« AUX MALCONSORTS CHRISTIANE » 1ER CRU DE VOSNE ROMANEE 2007 
Domaine de Montille 

 
 

COLOR:  Red 
GRAPE VARIETY: Pinot noir 
VINTAGE: 2007 
SURFACE AREA: 0.49 Hectare 
PRODUCTION: 188 cases 
% WHOLE GRAPES : 
% NEW BARRELS : 

66% 
40% 

ALCOHOL : 
PH : 
 

13% VOL 
3.60 
 

The appellation 
The second parcel (0.49 hectare) is vinified and bottled separately under the name "Aux Malconsorts - Christiane", in honor of 
Hubert’s wife and Alix’s and Etienne’s mother, who passed in 2008 and had done so much for the Domaine. This parcel has a unique 
positioning. 
 

It sits across a path that separates it from the rest of "Les Malconsorts", and it is an enclave nestled against the north and west borders 
of "La Tâche", a part called "the original". To the south and east are other paths (see map). It should be noted that despite its unique 
geographic situation and its special placement on the vineyard maps, this parcel is not part of, nor has it historically been part of, the 
"La Tâche" vineyard. 
 

The wines from this parcel are a different "Les Malconsorts" as tasting have proved. This wine’s nose focuses on black fruit (black 
currants and black cherries) and is even more spicy and more mineral. The mouthfeel is fuller and more vinous yet with a stricter 
tannic frame. The palate is minerally and serious, showing more depth and ampleness, and one can see behind this its superior aging 
potential. Often more reserved that its twin brother, it pays to be patient.  
 

The wines, the style 
Domaine de Montille is known to craft wines with great aromatic purity, always favoring balance and elegance over power and 
extraction. The wines are classic expressions of Burgundy, produced in the most natural way possible and possessing an impressive 
ability to age, as the family believes only time can reveal the true potential of the greatest wines. The domaine's current style remains 
faithful to Hubert's natural and idealistic approach, which demanded considerable patience while waiting for appropriate drinking 
windows for certain vintages. Etienne, however, has taken up the task to bring greater aromatic expression and silkier and more 
unctuous textures to the reds, allowing them to drink earlier, without compromising their ability to age. The domaine is known in 
Burgundy, among others such as Arlot, DRC, Dujac and Leroy, to regularly vinify using a significant proportion of whole clusters, 
varying by cuvée and by vintage. 
 
Tending the Vines 
The Domaine has practiced organic viticulture since 1995. Today, our wines are certified by Ecocert. Additionally, since 2005, 
biodynamic practices have been implemented to show our full respect for these living soils. 
 
The vintage 
For those of us who like fresh and refreshing wines with fairly low alcohol and bright acidity accompanied by correct aromatic and 
phenolic maturities, we have been waiting for this vintage for a long time ! The hot and warm months of April and May forewarned 
an early harvest, likely at the end of August, but the weather changed to chilly and rainy for the rest of the summer. We pushed back 
the harvest dates because, as was generally the case for this vintage, one of the keys to success was that it could not be rushed. We 
started at 
 the very end of August with the reds, and after a few days break, we picked the whites. 
The reds show a very fresh nose with vibrant red fruit aromas of raspberry and red currant along with floral notes. We chose to use a 
significant portion of whole clusters in the fermentation because the grape and stem quality was high. The mouthfeels are full, fleshy 
and generous. The noses are vibrantly intense ; the tannins are fine, silky and integrated with the fruit ; and overall, there is a sensation 
of balance and freshness that persists through the long, mineral finish. As for whites, the 2007 vintage represents what we like in 
noble white wines : grace, heightened minerality and lots of restraint..  
 
Tasting notes 
- (70% stems). A slightly more expressive and notably spicier nose of primarily red berry fruit aromas that also carry ample floral and 
earth influence over to the rich and full flavors that somewhat surprisingly do not possess the same degree of complexity, at least not 
at this very early juncture, while culminating in a serious, powerful and long finish that is a bit denser. I very much like the vibrancy 
and completeness. A qualitative choice though the Christiane is a bit more firmly structured. (91-94)/2015+ 
Allen MEADOWS’ – BURGHOUND 
 

- Medium red. Ineffable perfume of wild strawberry and white pepper. Then juicy, tight and backward, with a more powerful crushed-
stone minerality than the "regular" Malconsorts but not the previous wine's texture and complexity. The energy of this wine is 
exceptional but I find it hard to taste today. Montille says it's deeper than the regular wine, but I'll wait to taste these two wines in 
bottle. Incidentally, these two cuvees offer a rare near-perfect experiment in terroir, as the two parcels feature vines planted at the 
same time and were vinified with 80% whole clusters and the identical percentage of new oak.92 
By Stephen TANZER 


