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“A white range bookended by brilliance. This was, of course, to reckon
without his desire to make wine in his own name. His opportunity
came about thanks to investors Hervé Kratiroff and Eric Versini, and
together they acquired Domaine des Terres de Velle in July 2023.
Thereafter, and until the end of 2024, Vincent lived a double life,
spending mornings at his newly minted eponymous domaine and
afternoons at Domaine Leflaive.

The 7ha (17-acre) domaine, though not large, encompasses an
impressive roster of vineyard holdings.

Many of the cuvees amount to no more than a handful of barrels,

a circumstance in which Vincent revels, the winery is located beside
the River Velle—hence the waterlogged approach track.

Dogma plays little part in Vincent’s approach, but he is adamant that
the period in tank is essential for pure, clean flavors and harmony on
the palate. Earlier harvesting than under the previous regimen will
also. The white range is bookended by brilliance—from humble
Aligoté, to patrician Corton-Charlemagne.

The Aligoté from two vineyards within Auxey-Duresses and displays a
bracing citrus character, fresh and perky, with a saline, mineral snap on
the finish. It is lean and precise, though not searing,with a dry bite that is
almost tannic. Elevage is in a 60/4combination of oak (10% new) and
amphorae, and the wine isan exemplar for a style of white Burgundy that is
gaining greater recognition and approval. The days of curling the lip

and reaching for the cassis at the mention of Aligoté are gone.

The Corton-Charlemagne is a stunning wine, a real rival tothe Montrachets,
holdings are scattered, too,as with Pierre Vincent’s two plots that total half-
a-hectare(1.2 acres). One, planted in 1966, lies on the southwestern slopein
Aloxe-Corton; the other, “around the corner” in Pernand-Vergelesses,
where in summer it can be 11 am before the

morning sun touches the vines, planted in 1947. Vincent harvests the Aloxe
plot five days ahead of thenorthwest-facing thin strip of vineyard in
Pernand.

Between these poles of excellence comes a dozen otherwhites, some of
which are made from vines now approachingtheir centenary, such as the
Meursault Les Grands Charrons,planted in 1929, the Meursault Premier Cru
Les Charmes,planted in 1936, and the Puligny-Montrachet Premier Cru Les
Referts, a relative youngster from 1949. Speaking of this old-vine heritage,
Vincent says, “They are my power but alsomy responsibility [...].We need
to understand the old vines [...].Preserving them is the challenge of my

life.”



As to the wines, the GrandsCharrons is smooth and succulent, the Charmes
is weightier but carries it lightly, and the Referts is poised and elegant. There
is great energy in all of them, but this is harmonious, finessed energy—there
isn’t a hair out of place.

Where elegance is the hallmark of Vincent’s white wines,the reds carry a
more vigorous flavor profile. He 1is a lover of whole-bunch
fermentation,usually in the range of 30-70%. “I always use some whole
bunches, though I only decide at the sorting table [...]. They bring flavors of
spice and dried flowers, as well as greater freshness on the palate [...]. I like
to play with whole bunches. I layer them, millefeuille fashion.” This means
the stainless-steel vat is filled alternately with whole bunches and
destemmed grapes.

The Auxey-Duresses Les Closeaux—made with 40% whole bunches from
1955 vines—is shot through with gentle spice, while the Volnay Ez Blanches
(50% whole-bunch, 1959) takes this character a step further with greater
complexity and depth of flavor. Ez Blanches lies above Clos des Chénes,
rising to 1,150ft (350m) at the tree line and bordering Monthelie. Hence it is
separated by little more than half a mile (1km) as the crow flies from the
Monthelie premier cru Les Duresses vineyard, yet there is a clear difference
in style. From his 0.17ha (0.4-acre) holding, Vincent produces about four
barrels of notably perky wine with a mild tannic grip. Finally, the Volnay
Premier Cru Le Ronceret, downslope neighbor of Champans, marches to a
sterner beat, courtesy of dense fruit, firm structure, and impressive depth.

Experience, expertise, and maturity

It is too early to cast definitive judgment on Domaine Pierre Vincent,
but it is not casting a hostage to fortune to say that Vincent and his
partners have hit the ground running.

the impressive age of the vines. As mentioned, for several of the wines
above it is not unusual for them to be made from vines that have
reached their half-century, with the near-centenarians bringing the
average age up to nearly 60. Such a wealth of maturity can be thought of
as a vinous trust fund, a deep reservoir of potential waiting to be tapped
by a dexterous hand. that hand comes in the shape of Pierre Vincent,
whose 20 years’ experience and acknowledged talent as a winemaker
make him the perfect custodian for such riches.

Though he evinces no world-conquering ambitions, it takes only a few
minutes in Vincent’s company to note the firm resolve beneath the
smiling, youthful features.”
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