CORNEY& ,
BARROW

INDEPENDENT WINE MERCH#HTS -1780

DOMAINE GEOR¢

2024 Vintage En Primeur



DOMAINE GEORGE GLANTENAY

COTE DE BEAUNE

VOLNAY

FAQS

CONTACT

DOMAINE
GEORGES GLANTENAY

Siblings Sarah and Guillaume Glantenay took over from their father Pierre in the 2013

vintage. Guillaume makes the wines, whilst Sarah runs the sales and administration side.

Sat within the village of Volnay, this family-owned domaine encompasses eight hectares of
vines spread over Volnay, Pommard and Chambolle-Musigny. Viticulture is lutte raisonnée.

The soils are ploughed, whilst pesticides and herbicides are avoided.

Tracing its roots to the 17" century, the domaine was established by Pierre Glantenay who
later entrusted it to his son, Georges. The Chambolle holdings were passed down from
Sarah and Guillaume’s grandmother. Today, representing the fifth generation, Sarah and
Guillaume have recently acquired 0.2ha in Pommard Les Cras, which now goes into the

Pommard village bottling.
For the 2024 vintage, the whites had 15 months’ élevage and the reds had 18 months.

Corney & Barrow has been the domaine’s exclusive UK agent since the 2022 vintage, having

worked with the wines since the 2017 vintage.

VOLNAY

® BOURGOGNE ALIGOTE VIEILLE VIGNE

2024 Y

Vieille Vigne singular as it’s just one (tiny) vineyard.

A 0.2-hectare plot of 59-year-old Aligoté Doré

vines, planted at a density of 10,000 vines/ha. The
plot is just on the other side of the Route Nationale,
called En Juillet. This tends to be the last of the
whites to be picked. A lovely crushed rock, silex
nose, with a palate of wet stone minerality and lime
rind. Guillaume describes it as “efficient” — it does
exactly what you expect. Vinified in an old 1,200-litre
tonneau and a smaller one.

Corney & Barrow Score 16.5
Recommended drinking from 2026 - 2028

£170 /CASE OF 12 BOTTLES, IN BOND UK

® BOURGOGNE COTE D’OR BLANC

LAMEROSES
2024 %

The domaine’s Bourgogne Blanc comes from three
vineyards: two in Volnay and one in Meursault. It's
named after its Meursault parcel, Les Lameroses.
Apple and pear fruit, with wet stone minerality

and white flowers. The palate is juicy and vibrant,
richer than the nose suggests. Easy in its own skin.
Fermented in barrel and foudre, then aged on lees for
13 months.

Corney & Barrow Score 17
Recommended drinking from 2026 - 2029

£250/CASE OF 12 BOTTLES, IN BOND UK

WINE KEY @ RED @ WHITE

® MEURSAULT LES SANTENOTS

2024 W

The domaine has a tiny 0.1-hectare plot of 15-year-
old vines in Santenots, which spans both Meursault
(in white) and Volnay (in red). Old school Meursault
on the nose, with buttery richness when tasted in
autumn 2025. The palate is leaner than expected,
waxy and with a nice crunch to the mid-palate,
finishing saline and focussed. This will benefit from
time to meld. 75% new oak, with 15 months’ ageing in
500-litre barrels.

Corney & Barrow Score 17.5
Recommended drinking from 2027 - 2033

£280/CASE OF 6 BOTTLES, IN BOND UK

® MONTHELIE 1ER CRU

LES CHAMPS FULLIOT
2024 W

Sarah and Guillaume’s parents bought this
0.4-hectare plot in 2008, which was planted with
Pinot Noir. It is located just above Santenots. After
replanting it with Chardonnay, the first proper
vintage was 2015. The nose is pleasingly unadorned,
allowing the natural richness and aromatics to
emerge. This is vibrant and saline on the palate,
driving and with juicy acidity. Fermented and aged in
228- and 500-litre barrels, with 30% new oak — less
than in the past.

Corney & Barrow Score 18
Recommended drinking from 2027 - 2033

£255/CASE OF 6 BOTTLES, IN BOND UK

ROSE % EXCLUSIVE TO C&B & BIODYNAMIC “ ORGANIC
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® BOURGOGNE COTE D’OR PINOT NOIR

MAISON DIEU
2024 W

Around two-thirds Volnay and one-third Pommard,
the domaine’s Bourgogne Rouge is a blend of 10
different vineyards. Bright raspberry and red cherry
aromas. The palate is crunchy and pure, with a
tapered, salty finish. This spends one month in
stainless steel, then is racked into barrels. No new
oak. Bottled in December 2025. 12.8% abv.

Corney & Barrow Score 17
Recommended drinking from 2026 - 2029

£205/CASE OF 12 BOTTLES, IN BOND UK

® VOLNAY

2024 W

This is made from eight different plots throughout
the village. Together with the Vieilles Vignes (the
next wine), there are 2ha of village Volnay at the
domaine. The vines range from six to 60 years old.
Wild strawberry and blackcurrant aromas. The
palate is darker and more foresty than usual, offering
sous bois and mushroom flavours. There is a small
proportion of whole bunches for the first time this
year. 20% new oak builds the body and adds a little
cedary spice. A serious Volnay, which finishes salty
and precise.

Corney & Barrow Score 17 - 17.5
Recommended drinking from 2026 - 2031

£195/CASE OF 6 BOTTLES, IN BOND UK

® VOLNAY VIEILLES VIGNES

2024 W

This is a selection of the oldest vines, ranging from

65 to 93 years of age, from four plots of the domaine’s
two hectares of village Volnay: Les Buttes, La Gigotte,
Les Combes and Les Petits Gamets. There are smaller
grapes here, due to the old vines. Dark berries and
bitter cherry on the nose. The palate is crunchy and
bright on the attack, opening onto supple aromas of
wild strawberry and spices, framed by fruit-coated
tannins. 25% whole-bunch fermentation. 20% new
oak. Only four barrels were made in 2024.

Corney & Barrow Score 17.5
Recommended drinking from 2028 - 2032

£245/CASE OF 6 BOTTLES, IN BOND UK

® VOLNAY 1ER CRU LE RONCERET

2024 W

This is a stony 0.4-hectare plot of 65-year-old vines
in the centre of the village, just below Champans. Half
of the vines have recently come back into production.
The first vintage was 2017. The name is thought to
come from ronce, meaning blackberry. Ronceret is
perhaps the most accessible of the premiers crus and
tends to be one of the first vineyards picked. Fruity
and aromatic — a nose of red berries and roses. The
lacy palate allows the joyfully expressive raspberry
fruit in full rein. Seven barrels were made in 2024, of
the usual eight. 30% new oak. 100% destemmed.

Corney & Barrow Score 17.5+
Recommended drinking from 2027 - 2039

£305/CASE OF 6 BOTTLES, IN BOND UK

® VOLNAY 1ER CRU LA ROBARDELLE

2024 W

Adjacent to Santenots, the domaine’s 0.35 hectare
holding in La Robardelle is planted north-south,
meaning the vines get sun exposure all day long when
sufficiently de-leafed. 2024 is the fourth vintage

of this wine, which had been leased by Sarah and
Guillaume’s parents. Robardelle has deeper clay soils,
contributing to what Sarah describes as this wine’s
‘unctuous’ character. Fresh mint on the nose with
white pepper. The palate is sappy and saline, framed
by intricate, lattice-like tannins. This will need more
patience than Ronceret. 30% new oak, with a small
amount of whole-bunch fermentation.

Corney & Barrow Score 17.5+
Recommended drinking from 2028 - 2039

£305/CASE OF 6 BOTTLES, IN BOND UK

® VOLNAY 1ER CRU LES BROUILLARDS

2024 W

The evocatively named Brouillards — fogs in French
— is actually named after its first owner. At 1.10
hectares, it is the domaine’s largest premier cru and
is something of a flagship. The vines were planted
in 1948 and 1950. It is on the Pommard side of the
village, to the north of Mitans and over the road
from Les Angles. Black cherry, whole-bunch spices
and fresh mint on the nose. The palate is powerful
and assertive, offering dark berries framed by finely
structured tannins. 50% new oak — the highest at the
domaine. Eight barrels were made, versus 15-17 in a
good year.

Corney & Barrow Score 17+
Recommended drinking from 2030 - 2040

£330/CASE OF 6 BOTTLES, IN BOND UK

WINE KEY @ RED @ WHITE ROSE % EXCLUSIVE TO C&B & BIODYNAMIC & ORGANIC
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® VOLNAY 1ER CRU LES SANTENOTS

2024 W

The domaine has 0.30 hectares in Les Santenots
Dessous, the most clay-heavy part of the vineyard,

on the Volnay-Meursault border. The majority of
these vines are over 60 years old, with a smaller
section planted in 2010. The deep clay soils make for
a generous style of wine. Raspberry compote and
pretty exotic spices on the nose. The palate is sweetly
red-fruited, pliant and expansive, with very fine,
chalky, quite powerful tannins supporting. Patience
required here. 30% new oak.

Corney & Barrow Score 17.5+
Recommended drinking from 2030 - 2040

£345/CASE OF 6 BOTTLES, IN BOND UK

® POMMARD

2024 W

The domaine’s village Pommard is a blend of four
plots, including Les Riottes, which is over 90 years
old and the 26-year-old Les Cras, the newest
addition. Shiny dark berries on the nose, leading

into a raspberry-fruited palate, framed by chalky,
fruit-coated tannins. Les Riottes represents 15% of
the blend and was vinified as whole bunches, which
comes through as dried herbs and exotic spices. 20%
new oak.

Corney & Barrow Score 17 - 17.5
Recommended drinking from 2027 - 2032

£250/CASE OF 6 BOTTLES, IN BOND UK

® POMMARD 1ER CRU

LES COMBES DESSUS
2024 W

The premier cru Combes Dessus is on the border of
Pommard and Volnay. The domaine has 0.3 hectares
here. This was one of the first cuvées reintroduced to
the domaine in 2015 by Sarah and Guillaume. Pure,
bright raspberry aromas with cacao and fresh mint.
The palate opens with wonderfully expressive wild
strawberry and juicy acidity, framed by a fine lattice
of tannins. Very elegant. A third new oak — three
barrels, of which one is new.

Corney & Barrow Score 17.5 - 18
Recommended drinking from 2028 - 2040

£360/CASE OF 6 BOTTLES, IN BOND UK

® POMMARD 1ER CRU

LES RUGIENS-HAUTS
2024 W

A steeply sloping 0.35-hectare plot, on the Volnay
side of the village. Along with Epenots, Rugiens ranks
among the best terroirs of Pommard; some feel it is
worthy of grand cru status. The name Rugiens comes
from ‘ferruginous, reflecting its red, iron-rich soil.
Toasty aromas, with exotic spices and dark berries —
rather flamboyant on the nose. The palate is juicy and
voluminous, offering fleshy raspberry flavours and
new oak spices. Around 50% new oak was used, with
50% whole-bunch fermentation.

Corney & Barrow Score 17 - 17.5
Recommended drinking from 2029 - 2040

£495/CASE OF 6 BOTTLES, IN BOND UK

ROSE % EXCLUSIVE TO C&B &, BIODYNAMIC “ ORGANIC

® CHAMBOLLE-MUSIGNY

2024 W

We now move to the Cote de Nuits and Chambolle-
Musigny. The 0.35ha holdings here come from Sarah’s
paternal grandmother. This village cuvée is from
three sites dotted throughout the village, offering

an overview of Chambolle: Les Condemennes, Les
Creux Baissants and Les Fremieres. Pretty raspberry
aromas, pure and soaring. The palate is crystalline,
with rose petal spices and a little white pepper,
framed by perfume-infused tannins. 20% new oak. I
made a note to myself to buy this, but I will have to
be quick: just three barrels were made, versus 7-8 in a
normal year.

Corney & Barrow Score 18
Recommended drinking from 2027 - 2038

£315/CASE OF 6 BOTTLES, IN BOND UK

® CHAMBOLLE-MUSIGNY 1ER CRU

LES FEUSSELOTTES
2024 W

Les Feusselottes sits in the middle of the appellation,
just above Les Charmes. The first vintage made from
this tiny 0.08-hectare plot was 2017. Darkly berried
and cedary, this is a wine of impressive complexity
which will age well over the mid-to-long term.
Chalky tannins and crushed rock minerality. Just
one barrel was made, 100% new oak from the Cadus
cooperage. 100% whole-bunch fermentation in
stainless steel vat, before racking into barrel.

Corney & Barrow Score 17.5 - 18
Recommended drinking from 2029 - 2040

£720/CASE OF 6 BOTTLES, IN BOND UK
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COTE DE BEAUNE

Forming the southern half of the Cote d'Or, the Cote de Beaune

is picturesque and feels more rural. Owing its name to the city of
Beaune, it is almost twice the size of the Cote de Nuits, with around
6,000 hectares under vine.

The Cote de Beaune is home to Burgundy’s greatest white wine
villages, including Corton-Charlemagne, Meursault, Puligny-
Montrachet and Chassagne-Montrachet. Almost all of Burgundy’s
white grands crus can be found here. This is home to some of the most

exceptional Chardonnay in the world.

High quality Pinot Noir can also be found throughout the Cote de

Beaune, particularly in Corton, Volnay, Pommard and Beaune.

The majority of premiers and grands crus vineyards sit at an elevation
of 250-300 metres above sea level. Here, clay soils tend to enjoy stony
topsoil which aids drainage. Towards the top of these slopes, a narrow
band of regional appellation vineyards produces fine, lighter styles of

wine, typically labelled as Bourgogne Hautes-Cotes de Beaune.
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VOLNAY

Between Pommard and Meursault, the Pinot Noir outpost of Volnay can offer silky,
seductive and ethereal wines. A relatively small commune with a grand reputation, more

than half of the vineyards here have premier cru status.
The narrow and steep slopes consist of marl soils on a limestone bedrock. The vines merge

into the single vineyard of Les Santenots within Meursault, and so being in white wine
territory, reds here are labelled as Volnay Santenots.

8
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WHAT IS EN PRIMEUR?

A traditional pre-ordering system of fine wines that originated in
Bordeaux, en primeur translates as ‘the first, referring to wines
being available to purchase at first release prices. These wines are
typically still in barrel at the point of purchase and not bottled and
shipped to the UK until a year or more later. The first release price
excludes duty and VAT, which are payable at the prevailing rates
upon release from our bonded warehouse.

WHAT IS A BONDED WAREHOUSE?

A government-approved secure facility where wines are received in
the UK and stored without immediate payment of customs duties
or VAT. The wine arrives at a specific customs-controlled area of
the warehouse under strict security and inventory controls. Wines
stored here are considered in transit until the duties are settled.
Corney & Barrow has its own bonded warehousing where all wines
bought en primeur are stored upon arrival in the UK. Only when
the wines are released from the bonded warehouse (for example,

delivered to a customer’s residence) is the duty and VAT payable.

WHEN SHOULD I EXPECT SHIPMENT?

Shipment of the wines in this offer to our bonded warehouse will
take place between February 2026 and January 2027. For specific
producer shipment dates, please enquire.

I

FREQUENTLY ASKED QUESTIONS

WHAT DO THE PRICES INCLUDE?

All prices in our Burgundy offer are quoted in bond by the case.
This means the prices include shipping and insurance costs, but
they exclude duty and VAT. Wines are only available for purchase by
the case unless stated otherwise.

WHAT IS THE AVAILABILITY OF THE
WINES OFFERED?

Quantities available vary depending on the wine, this is especially
relevant given the 2024 crop was small in particular areas/ for
certain producers. Stocks of certain wines will be allocated subject
to demand. For further information on specific wines, please contact

your C&B sales rep, or contact us at sales@corneyandbarrow.com.

WHAT ARE THE DELIVERY & STORAGE
TERMS?

Once the domaine has bottled their wines, they will be shipped

to our bonded warehouse in the UK. Upon receipt of the wines at
our warehouse, you will be notified via email, and the wines will
be listed on your reserves statement. You can elect to either keep
the wines in our warehouse for a storage fee, have them moved to
another storage facility, or delivered to your home. If you choose
to remove the wines from our bonded warehouse, you will be
required to pay duty and VAT at the prevailing rates. Delivery can
be arranged via your C&B sales rep.

Certain offers are sold subject to specified storage terms. These
terms are typically in relation to the rarest, allocated wines and are

outlined in the individual offer at the time of release.

HOW DO I ORDER?

Please contact your C&B sales rep with a list of wines you would like to
order, and they can confirm availability and offer further advice. If you
don't already have a C&B sales rep, or you're unsure of who handles your

account, please contact sales@corneyandbarrow.com. Certain wines

will also be available to purchase via our website with an online account.
The full list of available online wines can be found here.

HOW DO I AMEND AN ORDER?

Please contact your C&B sales rep as soon as possible so we are
able to either enquire about additional quantities on your behalf,
or re-allocate wines from your original order. If youre unsure
about who handles your account, please contact us at

sales@corneyandbarrow.com.

Burgundy 2024
En Primeur Online

For information on our Burgundy producers, individual
offers, blogs, podcasts, and wines available to purchase
online, see our Burgundy 2024 Hub.

FIND OUT MORE
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CONTACT

LONDON EAST ANGLIA
DOMAINE GEORGE GLANTENAY 1 Thomas More Street, 1 Rous Road, Newmarket,
London, EIW 1YZ Suffolk, CB8 8DH
T +44 (0)20 7265 2400 T +44 (0)1638 600 000
COTE DE BEAUNE sales@corneyandbarrow.com newmarket@corneyandbarrow.com
EDINBURGH AYR
: Oxenfoord Castle, by Pathhead, 8 Academy Street, Ayr
VOLNAY Midlothian, EH37 5UB Ayrshire, Scotland, KA7 1HT
1 ; T +44 (0)1875 321 921 T +44 (0)1292 267 000
FAQS edinburgh@corneyandbarrow.com ayr@corneyandbarrow.com
NORTH OF ENGLAND
4 Park Square East,
Leeds, LS1 2NE
T +44 (0)1133 400 380
northofengland@corneyandbarrow.com

VISIT WEBSITE

www.corneyandbarrow.com

CONTACT

00®

@corneyandbarrow

£
WITH THANKS TO PHOTOGRAPHER, BENEDICTE MANIERE, WHO HAS CAPTURED OUR BURGUNDY PRODUCERS AND THEIR DOMAINES WONDERFULLY.



https://www.corneyandbarrow.com/
https://www.facebook.com/corneyandbarrow

https://www.youtube.com/@corneybarrow/

https://www.instagram.com/corneyandbarrow/
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