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Sylvain Cathiard Offer 
The Vosne Romanee based Cathiard looks after 4ha of vines in Vosne, Nuits and Chambolle, plus tiny 
amounts of Clos Vougeot. They have a lot of small holdings which makes them scarce but the wines are 
amazing quality. In Clive Coates latest book on Burgundy he has upgraded this Domaine to 3 stars, equal 
with DRC, Rousseau, Leroy and the like.  
Cathiard makes wines of deep concentration and complexity that will reward aging.  
 
2006 Nuits St. Georges “Murgers”: (from .48 ha parcel of 70+ year old vines). A marginally riper nose of spicy dark 
berry fruit is, somewhat surprisingly, even more elegant as are the sleekly muscled, rich, full and sweet flavors that 
possess better length but not quite the same depth. A qualitative choice though the personalities of these two wines are indeed distinctly 
different. (89-92)/2014+ 
 
2007 Nuits St. Georges “Murgers”: (from .48 ha parcel of 60+ year old vines). A highly complex and expressive nose combines notes of 
earth, spicy red and black berry fruit and a hint of underbrush that also suffuses the full-bodied and tautly muscular flavors that possess a bit 
more refinement than usual, all wrapped in a finish that possesses both excellent depth and length. A Murgers with a certain delicacy rather than 
its usual overt power. In a word, terrific. (91-93)/2015+ 
 
2007 Vosne-Romanée: Here the nose is noticeably more reserved, even reluctant though it is elegant, pure and refined with restrained red, 
black and blue fruit nuances that lead to round, rich and velvety medium-bodied flavors that possess solid concentration and a lacy yet serious 
mouth coating finish. Again, fine quality for a villages wine. (87-90)/2013+ 
 
2006 Vosne-Romanée “En Orveaux”: (45+ year old vines). An extremely fresh and bright nose features an elegant blend of both red and 
blue pinot fruit aromas trimmed in a deft touch of wood that is already well integrated on the rich, supple and relatively forward medium-bodied 
flavors that possess good detail on the reserved finish. This is lovely and nicely balanced but doesn’t quite have the depth of material as the best 
here. (88-91)/2013+ 
 
2007 Vosne-Romanée “Les Malconsorts”: (from a .74 ha parcel of 35+ year old vines). This is a very stylish wine with a beautifully layered 
nose that offers up fresh and spicy aromas of ripe red berry fruit and warm earth hints that continue onto the rich, full and also tautly muscled 
flavors that are supple yet quite concentrated with excellent underlying material. As good as this is, it’s not presently clear if it holds its usual 
superiority over the Murgers in 2007. Either way, both are very impressive efforts and are recommended. (91-93)/2015+ 
 
2006 Romanée St.-Vivant: (from a tiny .18 ha parcel). This is unusually expressive for a young RSV and this positively explodes from the glass 
with a kaleidoscopically spicy and nuanced nose that features a broad range of fruit aromas, including red, blue and black plus a subtle mix of 
floral notes, in particular violet and fresh rose petal. The rich and even more refined flavors are mouth coating and palate drenching and all the 
dry extract is buffered by bright finishing acidity on the gorgeously long backend. This is an extremely impressive ’06 and also exceptionally 
classy and sophisticated. (91-94)/2016+ 
 
 

   
Sylvain Cathiard   Retail Available Qty 

2006 NUIT-ST-GEORGES Murgers 1er  $270 1 

2007 NUIT-ST-GEORGES Murgers 1er  $255 3 

2007 VOSNE-ROMANEE  $145 3 

2006 VOSNE-ROMANEE Orveaux 1er Cru  $290 2 

2007 VOSNE-ROMANEE Malconnsorts 1er Cru  $385 3 

2006 ROMANEE ST VIVANT  $1,050 1 

 
   TOTAL  ..................  
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