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The appellation 

 

The appellation "Les Rugiens" is special. It is composed of two parts: "Les Rugiens Hauts" and "Les Rugiens-Bas". The bottom and best 

part, "Les Rugiens-Bas", produces exceptional quality. It is a Premier Cru that has the touch and the wherewithal of a Grand Cru. 
 

Composed of 5.83 hectares, it takes its name from its red-colored clay that contains iron oxide. Domaine de Montille is the largest owner of 

"Les Rugiens-Bas" with two parcels that together have a surface area of 1.02 hectares. 
 

Amongst other factors, the quality of the clay and the presence of iron gives to this cru an incomparable power and a distinctiveness in the 

Côte de Beaune. Powerful, elegant and complete, this wine expresses an additional dimension between all of its components, including 

complexity, profoundness and longevity. 

 

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: Hommage 

 

We decided to do a special bottling for this wine along with the Vosne Romanée 1er Cru “aux Malconsorts” Christiane. 

Indeed, 2015 is an important anniversary for Malconsorts Christiane as it was first produced in 2005. It is also the first vintage after the pass 

away of Hubert and we wanted to honor his legacy by dedicating one cuvee to him from 2015 onward. It will be the Pommard 1er Cru 

“Rugiens bas – Hubert” made from a careful selection of the best grapes of this vineyard. 

The rejected grapes will be declassified so that there will be always only one cuvee of Rugiens in a given vintage. 

It will be either the classical Pommard "Rugiens" or Pommard "Rugiens Hubert" that will be made only in vintages where we feel that the 

conditions are right to produce a wine of exception. 

For this vintage, in order to honor both our parents, we decided to bottle the two cuvées only in magnums with a few Jeros. So only 808 
pairs of magnums and 23 pairs of jeros 2015 will be sold in a nice special numbered wooden box named "HOMMAGE". 
 

Tasting notes 

 

The re-christened 2015 Pommard 1er Cru Rugiens Cuvée Hubert is 100% whole cluster fruit from Rugien-Bas, matured in 45% new oak. 

The grapes went through a selection process and will be labelled as "Cuvée Hubert" and will only be bottled in magnums. It has a beautiful 

bouquet, so pure and refined, with red cherry, wild strawberry and wet limestone aromas. The palate is very well defined with a crisp line 

of acidity and very fine tension; the wine is very focused, a gentle grip on the finish with a long and persistent, minerally finish. I think 

Hubert de Montille would appreciate this. 

 

Score: 94-96    Tasted: Oct, 2016     Drink: 2019-2045    Issue: 228   Issue Date: 30th dec 2016   

 

Neal Martin – The Wine Advocate 

COLOR:  Red 

GRAPE VARIETY: Pinot noir 

VINTAGE: 

SURFACE AREA: 

PRODUCTION : 

% WHOLE GRAPES: 

% NEW BARRELS: 

ALCOHOL : 

PH : 

2015 

1.02 Hectares 

Hommage Box : 1100 Magnums, 53 Jéroboams 
100% 

55%  

13% VOL 

3.45 
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