
EN PRIMEUR OFFER





We are delighted to offer you this, our 2020 vintage Burgundy ‘en primeur’ offer for 
Hong Kong. Our senior consultant Anthony Hanson MW’s report on the 2020 follows. 
I had the good fortune to spend a few days with Anthony in Burgundy during the 
summer of 2021 and we tased to together some 2020s from barrel at a few estates. 
Quality and style seems promising in both whites and reds and in all regions we 
tasted. Of course each producer has put their own stamp on the vintage, and we 
have real breadth and depth here – 26 estates. So there are many ways to 
participate in this vintage.

Yields are down on normal in 2020. This year that was caused by a lack of rain during 
summer, that led to a concentration in berries – sugars, fruit, flavour, and acidity. 
There is an intensity to the 2020s, but from what I tasted, also a harmony. But that 
low yield in 2020, combined with what will be an exceptionally low yield for some 
wines in 2021, means there is a bit of pressure on supply. 

What to buy? That’s both hard and easy to answer. Easy, because quality is there 
across the regions, in both colours, and from regional ‘Bourgogne’ on up through 
village-level, 1er cru and grand cru. But I would encourage you to buy across these 
levels – not just because it makes the task of working out an allocation for you easier, 
but because you will want these wines in your cellar at all levels you drink. Secondly, 
I think you can really choose on the basis of your taste – the wines I tasted, and as 
Anthony reports, taste of their place. Terroirs come through in 2020. Finally, I think 
this is a good vintage in which to include a few things that you might not yet have 
had the chance to try – the Blain-Gagnard wines, which have just joined our 
portfolio, are classics, of high quality. Domaine Buisson-Charles, and Catharina 
Sadde’s ‘Les Horées’ also join the portfolio and are worth your attention. 

An offer, with pricing for Domaines Claude Dugat, Comte Goerges de Vogüé, 
Laurent Roumier, Perrot-Minot, and Pierre Girardin will follow in a few days’ time. 
Feel free to express your interest now in these wines.
 
As always we are here to help. You will be pleased you bought some 2020s when 
you begin pulling the corks in the future.
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Domaine Comte de Vogüé
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Les Horées

Château de la Maltroye

HKD 14,000 /btl
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Château du Moulin-à-Vent
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L E S  H O R É E S

Conti, Comte Armand, Marquis d'Angerville , Comte Vogüé and Cécile Tremblay.



•

•

•

•

•

•

•

CHÂTEAU DE LA MALTROYE
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 Click to play video

Video not playing? Watch online here: 
https://youtu.be/j-DCy15quOY


https://youtu.be/j-DCy15quOY
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HKD 14,000



CHÂTEAU DU MOULIN-À-VENT
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Château du Moulin-à-Vent
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THE FINE WINE EXPERIENCE

www.finewineexperience.com

FLAGSHIP SHOP K11 MUSEA SHOP BÂTARD BEIJING OFFICE
Shop A, 165-166 Connaught 

Road West, Hong Kong 
Shop 606, K11 MUSEA,  

18 Salisbury Road, Tsim Sha Tsui
Inside The Fine Wine Experience 

Shop E, 165-166 Connaught 
Road West, Hong Kong 

Room 2607, Jingguang Center, 
Chaoyang District, Beijing  

香港干諾道西165-166號地下A舖 尖沙咀梳士巴利道18號  
K11 MUSEA 606 舖

香港干諾道西165-166號地下A舖 北京市朝阳区京广中心2607室

Tel: +852 2803-0753
Mon-Fri: 10am - 9pm 

Weekends & Public Holidays: 
12 noon - 9 pm

Tel: +852 2803-0820 
Daily: 12 noon - 12 midnight

Tel: +852 2318-1802
Lunch: Fri - Sun, 12 noon - 3pm 

Dinner: Daily, 6pm - late

Tel: + 86 010-65978618
Mon-Fri: 10am - 7pm




