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It's a Beautiful and Complex Place

I have been going to Burgundy for almost fifty years, and each time I visit it rewards me with new and enjoyable experiences. Each year a new vintage presents new tasting experiences, and each tasting brings back memories of previous visits, and previous vintages.

It is not a large area when compared to Bordeaux but it is very easy to spend a couple of weeks being very busy.

This compact guide is written for people considering a visit to Burgundy and/or those interested in a simple understanding of the great Grand Cru vineyards of the Burgundy region.

The area of the great wines I suggest you visit is part of the Cote d'Or, and it begins at Dijon, and runs south for about 60 kilometres, is only about 2 kilometres wide, and contains a large number of villages and towns almost entirely devoted to the production of wine.

This area is divided into two sub regions, the Cote de Nuit, the northern part, predominately red wines, and the Cote de Beaune the southern part, both red and white wine.

When I first visited Burgundy, most of the wines were produced and sold by Negotiants. These businesses would purchase ripened grapes from different growers, plus some from their own vineyards, and then make and market the wine. Today, whilst there are still many Negotiants, a great many growers produce and market their own wine. This has changed the nature of the countryside from being a place of small farms to a place of small winemakers.

It is important to have a basic understanding of the regulations that control the growth and making of Burgundy wine.

Firstly, there are strict regulations that control what type of grape is permitted to be grown, made into and labelled as Burgundy wine. The grape type for red wine is Pinot Noir and for white wine is Pinot Chardonnay.

Secondly all vineyards that grow, make and sell Burgundy wine are legally classified, and the label on the wine must show that classification. The four A. C. (Appellation Controlee) classifications are: 1. Grand Crus, (Vineyard Classification) 2. Premier Crus (vineyard) 3. Village Wine, (A. C. Communal), and, 4. Generic or Regional.

If the bottle does not clearly show one of these classifications, it could be other than a burgundy wine.

The Cote d'Or is also divided into 28 different Villages or Communes. There is also a further complication, with the differences of the varying Terroir, care of the vines, types of barrels, times of picking the grapes, and all of the many different things that happen in the making of wine. And, before you get to drink a wine a lot can happen to and in the bottle. So to say I know what a particular Burgundy wine tastes like, is saying a lot.

It is important to appreciate that the wine is not" Grand Cru" wine, but it is wine from a "Grand Cru" Vineyard. It is also important to appreciate that most of the individual Grand Cru vineyards have multiple numbers of owners. This of course means that a wine from a particular Grand Cru vineyard of a given year, often tastes different from wine from the same vineyard and year, being grown and made by different owners.

You could take a vine clipping from Romanee-Conti (although I would not advise it) plant it anywhere else in France or anywhere in the World.
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