


François Millet is considered a legend in the village of Chambolle-Musigny. He has made 
wine here since 1986, over 30 years of which were at Domaine Comte Georges de Vogüé. 

He established François Millet et Fils with his wife Michelle and two sons, Julien and 
Adrien, in 2016. Grapes are bought from five or six domaines across the Côte d’Or 
and Côte Chalonnaise. Working closely with the growers, François monitors the vines 
throughout the year and agrees with each domaine when to harvest.

He categorises his wines as either ‘mineral’ or ‘structural’, using descriptors so considered 
and evocative that it brings their personalities to three-dimensional life. As these wines 
are from the 2023 vintage, they are already bottled with expected shipment in early 2026.

Corney & Barrow is the exclusive agent in the UK, Hong Kong and Singapore.

FRANÇOIS MILLET & FILS
SAINT-ROMAIN LA COMBE BAZIN
2023 

Combe Bazin is at the entry to the valley of Saint-
Romain, before Sous Roche. This is both succulent 
and chalky, combining pineapple fruit of fabulous 
vibrancy, with mineral-driven personality. It retains 
freshness brilliantly, perhaps aided by the higher 
elevation here.

Corney & Barrow Score 17.5
Recommended drinking from 2026 - 2029

£345/CASE OF 6 BOTTLES, IN BOND UK

BOURGOGNE HAUTES-CÔTES DE 
BEAUNE BLANC EN VALLEROT
2023 

This comes from Nuits-Saint-Georges, on the high 
slopes near the woods. The name Les Vallerots 
comes from Vallère or, in ancient French, Valière, 
meaning a small valley or hollow. Aromas of pear skin 
with an exotic mango aspect, which François ascribes 
to this site’s indigenous yeasts. The palate is juicy and 
tactile, phenolic and peachy.

Corney & Barrow Score 16.5 - 17
Recommended drinking from 2026 - 2031

£235/CASE OF 6 BOTTLES, IN BOND UK

BOURGOGNE ALIGOTÉ LES GRAVIERS
2023 

As François said about this wine, “The idea is to get 
away from the variety and closer to the place”. Les 
Graviers comes from vines adjacent to those of Les 
Rues (the Bourgogne Rouge), just opposite the village 
of Chambolle-Musigny. Apple skin and white flower 
aromas, with a crunchy palate of citric freshness.

Corney & Barrow Score 16.5+
Recommended drinking from 2026 - 2029

£180/CASE OF 6 BOTTLES, IN BOND UK

MARSANNAY BLANC LA CROIX DE BOIS 
2023 

This comes from 0.3 hectares in the village of 
Batayard, in the commune of Couchey. This holding is 
planted with both Pinot Noir and Chardonnay. It is a 
mid-slope site, facing the combe. Very fresh and lively 
on the entry, combining sweet white pear fruit and 
yellow peach, with great viscosity. The finish is salty, 
with lingering pear skin flavours.

Corney & Barrow Score 17
Recommended drinking from 2026 - 2029

£295/CASE OF 6 BOTTLES, IN BOND UK

MONTAGNY 1ER CRU LES CHANIOTS
2023

Yellow flower perfume, leading into a palate of bright 
pineapple and mango fruit, with succulent peach. 
The fruit is pretty exotic, but the core is chalky and 
mineral. A confident wine that is not afraid to show 
its personality.

Corney & Barrow Score 17+
Recommended drinking from 2026 - 2029

£345/CASE OF 6 BOTTLES, IN BOND UK

CÔTES DU JURA BLANC  
2022

80% Chardonnay and 20% Savagnin. Bright aromas 
of apple and pear skin, with a lift — this is clearly not 
Burgundy! There is pâtisserie and white peach too, 
from the Chardonnay. The palate is stony mineral, 
super pure and with a bright, buoyant lift. Complex 
flavours of white peppery spice and a yeasty texture 
to the finish. A lovely change of pace. Please note that 
this new release is from the 2022 vintage.

Corney & Barrow Score 17.5
Recommended drinking from 2026 - 2031

£265/CASE OF 6 BOTTLES, IN BOND UK
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BOURGOGNE ROUGE LES RUES
2023 

Les Rues sits at the bottom of the village of 
Chambolle-Musigny, on the other side of the Route 
Nationale. The stones are very important here, 
making for excellent drainage. “A sort of Petit 
Chambolle”, according to François. Pretty raspberry 
fruit and, yes, Chambolle-like aromas of roses. Blood 
orange and tangerine on the palate, balancing out the 
fleshy raspberry fruit from the heavy clay soils. Very 
good.

Corney & Barrow Score 17.5+
Recommended drinking from 2026 - 2030

£230/CASE OF 6 BOTTLES, IN BOND UK

BOURGOGNE HAUTES-CÔTES DE 
NUITS ROUGE LES MARTENNES
2023

Like the previous two wines, this is from Segrois. 
There is another notch of additional structure and 
amplitude here and a darker-fruited profile. It is in 
these dark fruits that the structure is visible, says 
François, who calls this “The opposite of Petite Vigne.” 
Blueberries and blackberries on the back palate.

Corney & Barrow Score 17.5 - 18
Recommended drinking from 2026 - 2032

£220/CASE OF 6 BOTTLES, IN BOND UK

VOLNAY LES GRANDS POISOTS
2023 

Les Grands Poisots is at the northern (Pommard) end 
of Volnay, below Les Brouillards, at the bottom of the 
slope. Poisot, from the ancient French Puisets/Puits, 
refers to water sources and streams. Dark minerally 
aromas leading into a graceful, silky palate of cool, 
creamy dark berry fruit, with a bitter cherry lift, 
framed by fine, fruit-coated tannins.

Corney & Barrow Score 17.5
Recommended drinking from 2026 - 2033

£425/CASE OF 6 BOTTLES, IN BOND UK

VOLNAY 1ER CRU LES ANGLES
2023 

On the road into Volnay, this premier cru offers 
masses of black pepper whatever the vintage, with 
the structural stamp of Volnay. As François says, you 
have to be cautious with this place and its pronounced 
minerality — “you can make a monster”. There is 
a lot of active limestone in Les Angles. Expressive 
dark cherry and berry aromas. The palate is tender 
and limestone-rich, the fine chalky grip defining the 
textured, spicy raspberry and blackberry fruit.

Corney & Barrow Score 17.5 - 18
Recommended drinking from 2026 - 2036

£720/CASE OF 6 BOTTLES, IN BOND UK

BOURGOGNE HAUTES-CÔTES DE 
NUITS ROUGE
2023 

This is from Segrois, as is the Petite Vigne (the next 
wine). 95% is from Les Riottes (which means springs 
and has ready access to water), with a small amount 
of Beveys. Dark, juicy, bright and sensuous, with a 
mineral spine on the palate making for a long and 
driving finish. A real over-performer from this under-
esteemed region. 

Corney & Barrow Score 18
Recommended drinking from 2026 - 2032

£220/CASE OF 6 BOTTLES, IN BOND UK

BOURGOGNE HAUTES-CÔTES DE 
NUITS ROUGE PETITE VIGNE
2023

Segrois is a tiny village of 60 inhabitants on the other 
side of the hills above Vosne-Romanée, on the combe 
side valley, facing west. Higher elevation. Darker and 
more intensely mineral than the regular cuvée, more 
floral and ethereal. A wine of ageing potential which 
may well outperform the previous wine in time. The 
last plot to be picked. Despite the afternoon sunshine 
here, there is 100m more elevation, making it 2-3°C 
cooler. In François’ words, this is a wine of “minerality 
and light”.

Corney & Barrow Score 17.5+
Recommended drinking from 2026 - 2032

£220/CASE OF 6 BOTTLES, IN BOND UK
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FIXIN EN L’OLIVIER
2023 

MARSANNAY LE POTET
2023 

Fixin, at the northern end of the Côte de Nuits, is a 
rising star in Burgundy, in part thanks to its vein of 
limestone, which is perhaps its main differentiating 
factor from the clay and marl of Marsannay. En 
l’Olivier, the name coming from olive tree, is at the 
same level on the slope as the two premiers crus of 
Fixin. Mint and clipped red cherry and raspberry 
fruit. Ripe, and then a bite of mineral grip. Or as 
François put it, “A flow of minerality — there’s 
something swift, like a river about this minerality.” 
Julien said, “This is structural and mineral, quite 
complete.” The grapes here tend to be thin-skinned.

Corney & Barrow Score 18
Recommended drinking from 2026 - 2034

£295/CASE OF 6 BOTTLES, IN BOND UK

Based in Couchey, this tiny lieu-dit was once a 
muddy, marshy place. ‘Potet’ evokes something 
humid and silty, I am told. These are Marsannay’s 
typically sandy marl soils. Expressive aromas of ripe 
raspberry fruit, with a promise of succulence. The 
palate opens cool and focussed, onto an intensely 
fruited mid-palate of red cherry and wild strawberry, 
which is bright and charming. A happy, joyful wine.

Corney & Barrow Score 17.5+
Recommended drinking from 2026 - 2034

£295/CASE OF 6 BOTTLES, IN BOND UK

WINE KEY EXCLUSIVE TO C&B      BIODYNAMIC ORGANIC RED WHITE ROSÉ

3

 CÔTE DE NUITS

FAQS

CONTACT

-CHAMBOLLE-MUSIGNY

FRANÇOIS MILLET & FILS



BEAUNE 1ER CRU CHAMPS PIMONT
2023

This is a mid-slope site in Champs Pimont, above 
Les Avaux. There is a lot of limestone here. Greater 
ripeness and bright dark berry fruit — this is more on 
the structural side than the mineral, to use François’ 
terminology. For that reason, it was afforded one 
punch-down, which is rare here. Julien Millet 
commented that there is always a lot of freshness in 
this wine.

Corney & Barrow Score 17.5
Recommended drinking from 2026 - 2030

£525/CASE OF 6 BOTTLES, IN BOND UK

GEVREY-CHAMBERTIN 
LA CROIX DES CHAMPS
2023

La Croix des Champs and the next wine, Le Fourneau, 
form a complementary pair, with diametrically 
opposed characters. Sappy spices lead into a palate 
of mineral richness with dense dark berry fruit. 
A complete, powerful and refined wine which, in 
François’ words, is “both structural and mineral — 
minerality is leading the path of vinification.”

Corney & Barrow Score 18+
Recommended drinking from 2027 - 2037

£550/CASE OF 6 BOTTLES, IN BOND UK

GEVREY-CHAMBERTIN CHAMP FRANC 
2023

Champ Franc is new to the line-up this year. It is 
toward the northern end of the appellation, on the 
plain. These are deep, stony soils. Bright, intense dark 
berry and cherry fruit aromas, with spices and black 
pepper. The palate is very dark, almost sombre, but 
measured and tender. You can “almost eat the spices,” 
as François says. A sensual wine, and a great addition.

Corney & Barrow Score 17.5 - 18
Recommended drinking from 2027 - 2037

£550/CASE OF 6 BOTTLES, IN BOND UK

GEVREY-CHAMBERTIN LA JUSTICE  
2023

A new wine in 2023, which will be a one-off, 
unfortunately. La Justice is beside the combe, in 
the north of the appellation. Dark, refined aromas 
of bitter cherry and blackberries, with a frisson of 
smoky reduction. The palate is pure, with an insistent 
richness and then a dark, stony minerality, silky and 
violet infused. Very elegant.

Corney & Barrow Score 18
Recommended drinking from 2027 - 2037

£550/CASE OF 6 BOTTLES, IN BOND UK

GEVREY-CHAMBERTIN LE FOURNEAU 
2023

Le Fourneau (the furnace) is only 100m from La Croix 
des Champs, the previous wine. A more classical 
Gevrey-Chambertin, Le Fourneau gets one punch-
down, two-thirds of the way through fermentation. 
Exuberant and direct, this is a wine of dark fruit and 
tangerine rind, lifted and playful.

Corney & Barrow Score 17.5+
Recommended drinking from 2029 - 2039

£550/CASE OF 6 BOTTLES, IN BOND UK

CHAMBOLLE-MUSIGNY  
LES FOUCHÈRES
2023

To the north of Musigny and upslope from 
Les Amoureuses, Les Fouchères is close to the 
amphitheatre of Les Porlottes, the main component 
of Comte Georges de Vögue’s Chambolle village. This 
is terroir which François knows well, and you can 
sense his enthusiasm for this plot. An ethereal nose 
of raspberry and rose petals. The palate is fine and 
linear, packed with small, pretty flowers — roses and 
violets — with a persistent sappy drive, on which 
chalky minerality is revealed.

Corney & Barrow Score 18.5
Recommended drinking from 2027 - 2037

£765/CASE OF 6 BOTTLES, IN BOND UK
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The northern half of the Côte d’Or escarpment, the Côte de Nuits 
stretches around 30km from Chenôve, on the southern limits of Dijon 
to Corgoloin, just before the hill of Corton.

Just 200-800m wide, this illustrious region covers 3,600 hectares. 
From north to south, it encompasses the principal villages of Gevrey-
Chambertin, Morey-Saint-Denis, Chambolle-Musigny, Vougeot, 
Vosne-Romanée, Échézeaux and Nuits-Saint-Georges. The last of 
these bestows its name on the Côte itself.

The lower slopes of the Côte de Nuits are more fertile, whilst the 
higher reaches have sparser topsoil and offer less vine vigour. The 
sweet spot lies on the mid-slopes. Here, you can find an impressive 
number of premiers crus, and the majority of Burgundy’s grands crus.

Renowned as the epicentre of Pinot Noir, this subregion produces 
some of the world’s most sought-after reds in tiny quantities. Silky, 
complex and long-lived, they can command high prices with good 
reason. The whites are not to be overlooked, with a handful of 
producers making elegant, high-quality Chardonnay.

Simply put, the Côte de Nuits is home to some of the greatest wines 
in the world.

CÔTE DE NUITS

Nuits-St-Georges

Marsannay-la-Côte

Gevrey-Chambertin

Morey-St-Denis
Chambolle-Musigny Vougeot

Vosne-Romanée
Flagey-Échezeaux

Corgoloin
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Snug against the limestone cliff faces and somewhat isolated from the rest of the Côte, 
there is something magical about Chambolle-Musigny. The red wines hailing from here 
offer rich and velvety elegance, combining soaring perfume and tannic structure. 

Chambolle-Musigny has two grands crus vineyards, Musigny and Bonnes Mares, at the 
southern and northern extremes of the village respectively, and a premier cru worthy of 
being promoted: Les Amoureuses.

The east-facing slopes lie at 250-300 metres based on Jurassic limestone and benefit from 
excellent free-draining gravel soils descending towards the valley floor.

CHAMBOLLE-MUSIGNY
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FREQUENTLY ASKED QUESTIONS

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.

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.

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.

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.

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.

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.

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.

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 you’re unsure  
about who handles your account, please contact us at  
sales@corneyandbarrow.com.

WHAT IS EN PRIMEUR?

WHAT IS A BONDED WAREHOUSE?

WHEN SHOULD I EXPECT SHIPMENT?

WHAT DO THE PRICES INCLUDE?

WHAT IS THE AVAILABILITY OF THE 
WINES OFFERED?

WHAT ARE THE DELIVERY & STORAGE 
TERMS?

HOW DO I ORDER?

HOW DO I AMEND AN ORDER?

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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WITH THANKS TO PHOTOGRAPHER, BÉNÉDICTE MANIÈRE, WHO HAS CAPTURED OUR BURGUNDY PRODUCERS AND THEIR DOMAINES WONDERFULLY.

LONDON
1 Thomas More Street,  
London, E1W 1YZ
T +44 (0)20 7265 2400
sales@corneyandbarrow.com

EDINBURGH
Oxenfoord Castle, by Pathhead,  
Midlothian, EH37 5UB
T +44 (0)1875 321 921
edinburgh@corneyandbarrow.com

NORTH OF ENGLAND
4 Park Square East,
Leeds, LS1 2NE
T +44 (0)1133 400 380
northofengland@corneyandbarrow.com

@corneyandbarrow

EAST ANGLIA
1 Rous Road, Newmarket,  
Suffolk, CB8 8DH
T +44 (0)1638 600 000
newmarket@corneyandbarrow.com

AYR
8 Academy Street, Ayr
Ayrshire, Scotland, KA7 1HT
T +44 (0)1292 267 000
ayr@corneyandbarrow.com

www.corneyandbarrow.com

CONTACT

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

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

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