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COLOR:  Red 
GRAPE VARIETY: Pinot noir 
VINTAGE: 2008 
SURFACE AREA: 0.29 Hectare 
PRODUCTION: 101 cases (12 x 750ml) 
% WHOLE GRAPES : 
% NEW BARRELS : 

100% 
40% 

ALCOHOL : 
PH : 

12.5% VOL 
3.54 

 

 
 
 
The appellation 
Clos-Vougeot is intimately linked to the history of viticultural Burgundy. Founded around 1150 by Cistercien monks, the Clos-
Vougeot, entirely surrounded by dry stone walls that date back five centuries, covers a block of 50 hectares of vines and stands 
out for its location, its history and its great wines.  
 
Today approximately 80 owners, including Domaine de Montille, share this prestigious vineyard. Our parcel (0.29 hectare) is 
in the top portion of the section called "Dix Journaux" (dividing the Clos into thirds, this is the part just below the highest 
third) and benefits from a good slope. 
 
There is a wide range of styles of Clos-Vougeot given the differences in the sections of the vineyard and the winemakers’ 
styles. Ours is focused on elegance rather than power, and we want to align our wine with those of "Les Amoureuses" and "Le 
Musigny". This finesse is carried by the force of the terroir of the upper part of Clos-Vougeot. 
 
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 
The weather in 2008 was capricious with a fairly mild winter followed by a spring and summer that were essentially cool and 
damp, slowing the maturation of the grapes and permitting the development of rot. Additionally, at the end of August, we 
worried when the meteorologists predicted another week of cold and rainy weather. Then, a miracle occurred. On September 
13, "la Bise", which is a cool and dry north wind, arrived, clearing the sky of clouds. It blew for about three weeks. This was 
exactly what was needed. There was sunshine to help the grapes achieve maturity, cold nights to preserve the grapes' acidity, 
and finally, a dry wind to stop and dry out the rot. We just had to wait…. Harvest began at the end of September with radiating 
sunshine but cool temperatures. In the end, even if the quantities are small, 2008 is a very lovely surprise, a very Burgundian 
vintage with aromas deriving from the late maturation and reminding us of 1978. 
 
Tasting notes 
- (100% vendange entier; two-thirds 65-year-old vines and one-third 30 years old) Good deep red. Musky, reticent, rather 
sullen nose hints at redcurrant. Sweeter in the middle but still in a rather medicinal, compact style. This sappy if somewhat 
tough Clos Vougeot finishes with big, sweet tannins that dust the front teeth. By Stephen TANZER 
 
- High-toned aromas of maraschino, pistachio, and herbal extracts mingle with red currant and cherry on the nose and bright, 
firm palate of de Montille’s 2008 Clos Vougeot. As I work this around in my mouth, deeper notes of roasted red meat and 
crushed stone add depth, while a persistently enticing primary juiciness accompanies them into a long finish, helping to 
mitigate any sense of austerity. This ought to be worth following for 12-15 years.  
By David Schildknecht eRobertParker.com / 90-91 - Drink 2010 - 2025 


