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DOMAINE PIERRE MOREY

2024 Vintage En Primeur
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DOMAINE PIERRE MOREY

Anne Morey, with support from her father Pierre, has taken the domaine into its second
half-century in fine form. They have been joined from the 2020 vintage by the third

generation, Anne’s son, Jean-Victor Morey.

Our relationship with Pierre Morey dates back to his 20-year tenure as régisseur of
Domaine Leflaive, from 1988 to 2008. The ‘Morey era’ includes some bucket-list Leflaive
vintages. Pierre combined his position in Puligny-Montrachet with running the family
estate in Meursault. Understandably, certain milestones were reached concurrently at both

domaines, such as turning biodynamic in 1997.

Domaine Pierre Morey’s 10 hectares span the villages of Monthélie, Pommard, Puligny-
Montrachet and Meursault, where the domaine is based. In addition, the family has access
to some choice parcels, which are vinified identically at the domaine and bottled under the
négociant label, Maison Morey-Blanc, established in 1992. Around half the production here
is Chardonnay with the remainder being Aligoté and Pinot Noir.

Corney & Barrow is the exclusive UK, Singapore and Shanghai agent.

MEURSAULT

® BOURGOGNE ALIGOTE

2024 W & ©

This old vine Aligote is from a 1.86-hectare plot of
vines in Meursault, planted in 1969 and owned by the
domaine. Lime zest and green apple skin on the nose.
The palate is stony-mineral and grapey, with fine,
crunchy orchard fruit flavours making for an Aligote
of freshness and approachability.

Corney & Barrow Score 16.5
Recommended drinking from 2027 - 2030

£100/CASE OF 6 BOTTLES, IN BOND UK

® BOURGOGNE COTE D'OR

CHARDONNAY
2024 & G ©

The domaine’s Bourgogne Blanc comes from 1.76
hectares in Meursault, on deep clay and chalk soils.
The majority of these vines were planted in 1984.
This wine is always a favourite, far surpassing its
regional status whilst offering a window into the
estate’s signature style. “Really the little brother of
Meursault”, as Anne has put it.

Estimated drinking from 2027 - 2030

£175/CASE OF 6 BOTTLES, IN BOND UK

® MEURSAULT CLOS LE MEIX TAVAUX

2024 W & ©

This is a 0.29-hectare parcel, planted in 1985. The
domaine’s first vintage was 2019. Le Meix Tavaux is

a gently sloping site (“almost no slope”) in the heart
of the village, with rocky, well-drained soils which
dry very quickly. It was blended in summer 2025 and
racked back into barrel for the second winter. Fleshy
white peach aromas and jasmine perfume. The palate
is juicy and inviting, the ample stone fruit finding a
nice counterpoint in taut acidity.

Corney & Barrow Score 17.5
Recommended drinking from 2027 - 2034

£455/CASE OF 6 BOTTLES, IN BOND UK

® MEURSAULT LES TESSONS

2024 W & ©

This stony, 0.89-hectare mid-slope plot was planted
in 1978. It lies above the village of Meursault and
below Auxey-Duresses. Positioned at the same
altitude as the premiers crus, Tessons tends to
produce wines of shape and terroir. A meagre 30cm
of soil, with rock beneath brings out this wine’s
mineral tension and longevity. Ripe white peach fruit
with a touch of cedary spice and honeysuckle. The
palate is stony-mineral, white fruited and with a
steely high line of acidity. Traditionally built, this has
all the elements for impressive development.

Corney & Barrow Score 17.5
Recommended drinking from 2028 - 2033

£565/CASE OF 6 BOTTLES, IN BOND UK

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

2024 W

This stony, sunny 0.52-hectare plot, located within
the lieu-dit Perriéres Dessous, lies close to the
village’s southern border, on the Puligny boundary.
There is a lot of active limestone here. Half of

the holding was planted in 1976. It is a small clos
(walled vineyard) that benefits from reflected heat
from the warm, chalky soils. Perrieres is an icon

of the domaine, producing concentrated wines of
substance. A third was replanted in 2012.

® PULIGNY-MONTRACHET 1ER CRU

CHAMP GAIN
2024 W

Made since 2017, the domaine’s Champ Gain comes
from just 0.17 hectares of this stony high-slope
premier cru, planted with 40+ year-old vines. A toasty
nose of ripe white peach, this feels comfortable in

its own skin. The palate is nervy and tensile on the
attack, opening onto a fleshier mid-palate of white
stone fruit and waxy phenolic crunch.

® BATARD-MONTRACHET GRAND CRU

2024 W

The domaine has 0.49 hectares in Batard-Montrachet’s
renowned Clos Poirier, beside Le Montrachet. The
oldest vines date from 1965, whilst the majority were
planted in 1992. The rich, well-drained clay soils are
relatively shallow. This tends to be a complex, full-
bodied wine which mirrors the richness of its terroir.
Alongside this domaine bottling, a second Batard-
Montrachet has been produced since 2011 from the
neighbouring plot, under the Morey-Blanc label.
Aromas of white flowers and a little grapefruit. The
palate is stony and acid-driven on the attack, opening
onto an elegant, golden mid-palate of peach and
orchard fruit.

® MONTHELIE

2024 W

The domaine’s Monthélie comes from six lieux-dits in
the heart of the appellation, surrounding the village.
The family owns 1.32 hectares of old vines here,
planted on average in 1965 and certified organic.
Dark berry and bitter cherry aromas, with a little
cranberry brightness. Bright, fresh acids and steely
tannins on the palate.

® VOLNAY 1ER CRU LES PITURES

2024 W

Made since 2018, Pitures is a mid-slope vineyard
which borders Pommard and Marquis d’Angerville’s
Clos des Ducs. Domaine Lafarge also has a holding
here. The earliest record of this lieu-dit is in the 13®
century. The name probably derived from ‘pasture’
Minty aromas, with roses and a crushed rock mineral
aspect. The palate is fluid and raspberry-fruited, with
stony minerality exerting gentle texture on the finish.
Lighter weight than usual but nicely balanced.

® POMMARD 1ER CRU

GRANDS EPENOTS
2024 W

The most delicate and refined of Pommards, which
Anne Morey describes as “a beautiful vineyard”. The
domaine has 0.43 hectares, at mid-slope, planted
in 1965. The limestone is close to the surface, with
red topsoil. Since 2012 there has been a petition
for Grands Epenots to be upgraded to grand cru
(Corton is currently the only red grand cru in the
Cote de Beaune). Bright ruby colour. Minty fresh
aromas, pretty raspberry fruit. The palate is bright
and crunchy, in an attractive, mid-weight guise.
Raspberry coulis and liquorice flavours are framed
by chalky, ferrous tannins.

WINE KEY @ RED @ WHITE ROSE % EXCLUSIVE TO C&B & BIODYNAMIC & ORGANIC
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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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MEURSAULT

Despite the absence of grands crus in Meursault, this village’s premiers crus can rival the L b
best from Puligny. P
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The village of Meursault lies between Volnay to the north and Puligny-Montrachet to SRR
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Meursault at its best offers acidity and freshness, owing to its limestone-rich soils. -~ 2o A=+ 3
B
Although the vineyards are predominantly planted with Chardonnay, there is some h # ¥y s
excellent Pinot Noir to be found, most notably from Les Santenots, on the Volnay boundary. \ l ~
" 2 - :.:_’ T N v . L] 3 L
I-- P e - '...."' . 1 g — =
' 1. e ; A b & T el
- & . j' F i +
- o - & & - J..!r_"l- = .
: ] L e AT R
A R . AN
l"l.‘ i i T 5 - j w
. 'y - ' » -‘ X J g LR e
. _ i - A - : - '-i ﬁ? i
oo N : M 3 ¢ b | '{
: %, f b - Er
X
ol ) o
.l‘. ' .-F
f .Il
- 1"’ i -~ % :Il :
oy - ‘:
a - | > :
Al
= ¥ -, 1
\ . 'l ¥ ! '
», i T 7«
¥ u ;
1l!I - 'F' i
y i ”
- N # -




DOMAINE PIERRE MOREY

COTE DE BEAUNE

MEURSAULT

FAQS

CONTACT

-

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 PIERRE MOREY 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
MEURSAULT 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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