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CÔTE DE NUITS
Colossal Clearance Offer

Welcome to our second clearance offer. As with our previous offers, many of the wines 
contained in this offer are in very limited quantities, and we would expect some to sell out 
very quickly.

All of these producers require little introduction, so we’ve included tasting notes for your 
reference.

In this Offer:

Domaine and Maison Meo-Camuzet
Domaine d’Auvenay
Domaine Leroy
Domaine Cecile Tremblay
Domaine Faiveley
Domaine Comte de Vogue
Domaine d’Eugenie
Domaine Rousseau

The wines in this offer are in stock and available for purchase immediately.  However, 
quantities of each are very limited, and the wines are offered on a first-come, first-served 
basis.  Please indicate your ideal quantities and we will do our best to fulfil your order.

To Order:

Please contact Stewart or Mikaela on (03) 9818 6194 or email stewart@randalls.net.au or 
imports@randalls.net.au  for more information or to place your order.  You may know that 
we have set up an imports-specific sales team at Randalls to service our import offers and 
respond to your enquiries – please feel free to contact us at any time!

Happy drinking

Stewart, Mikaela and Randall.
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DOMAINE MEO CAMUZET
2006 MEO CAMUZET Clos  de Vougeot [$460] Offer price $391

“A deeply pitched and very ripe nose of earthy violet and cassis aromas trimmed in subtle 
wood spice notes introduces fresh, supple, round rich, full and moderately powerful flavors 
that possess excellent mid-palate sap that helps to buffer the firm tannic spine on the 
youthfully austere finish. This is actually quite understated and while the wood is not yet 
completely integrated, the underlying raw material is such that this should not be an issue. 
90-93 points.” Allen Meadows, Burghound, Jan 2008.

2006 MEO CAMUZET Echezeaux [$480] Offer price $408
“This is also exceptionally ripe with a seductive nose of spicy black cherry trimmed in pure 
and subtle violet notes that complement the rich, textured and mouth coating flavors that 
drench and stain the palate in dry extract on the fresh and balanced finish. Good juice here 
and it's a qualitative choice between this and the Clos de Vougeot though note that the 
underlying characters are very different. This should improve over the next decade. 90-93 
points.” Allen Meadows, Burghound, Jan 2008.

2006 MEO CAMUZET Chambolle-Musigny 1er cru ‘Fueselottes’ [$310] Offer price $263
“Discreet wood spice notes and very ripe blue berry, cherry and hints of cassis with subtle 
floral notes merge into rich, rich and firmly structured flavors that are bigger than what I 
usually find with Feusselottes, all wrapped in mouth coating finish. This is impressively scaled 
and delicious with a bit more depth than the Les Cras though if there is a nit, this lacks a bit 
of energy. Still, it's a very attractive wine for drinking over the next decade, perhaps a bit 
longer. 88-91 points.” Allen Meadows, Burghound, Jan 2008.

2006 MEO CAMUZET Vosne-Romanee 1er cru ‘Les Brulees’ [$567] Offer price $480
“A discreet touch of wood frames the wonderfully seductive and intensely spicy character that 
adds real breadth and depth to the mostly black berry fruit notes though plum and currant 
notes appear as well, the latter of which can also be found on the rich, generous and full-
bodied flavors that are beautifully balanced on the classy, pure, velvety and dusty finish 
where the tannins are also firm but quite fine. A stunner of a wine as this is really quite sexy 
and very Vosne. In a word, impressive. 91-93 points.” Allen Meadows, Burghound Jan 2008

2006 MEO CAMUZET Vosne-Romanee 1er cru ‘Les Chaumes’ [$310] Offer price $263
“As would be reasonably expected, this is much more elegant with a pretty mix of red and 
black pinot fruit laced with clove, anise, hoisin and warm earth that is also picked up by the 
round and very fresh flavors that possess plenty of punch and vibrancy. This is very Vosne in 
character and is a wine that possesses a lovely sense of proportion and harmony. 89-91 
points.” Allen Meadows, Burghound, Jan 2008

2006 Maison MEO CAMUZET Chambolle-Musigny [$168] Offer price $142
“Like the Morey, this is reserved, cool and inexpressive at present with ripe red pinot fruit 
suffused with more earth than is typical and this earthy character continues onto the round, 
intense and very firm flavors supported by equally firm tannins that are not aggressive but 
this will require a few years to soften and round out. Note that my suggested drinking 
window is perhaps a bit on the early side to protect against the possibility that the finish may 
dry out. 86-88 points.” Allen Meadows, Burghound, January, 2008.

2006 Maison MEO CAMUZET Marsannay [$82] Offer price $69
“A brooding, earthy and somber mix of dark berry fruit and underbrush notes are also picked 
up by the ripe, rustic and delicious flavors that are very Fixin in character, which is to say 
moderately sauvage and not refined but with ample character. This is sufficiently supple that 
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it should drink well young but reward out to five years of cellar time. 85-87 points.” Allen 
Meadows, Burghound, January, 2008

2006 Maison MEO CAMUZET Frere & Soeur Fixin [$101] Offer price $85
“An earthy, ripe and moderately rustic dark berry fruit nose complements the round, rich and 
relatively concentrated flavors that culminate in a dusty and mouth coating finish of 
acceptable length. This carries a bit more weight, structure and punch than the Bourgogne 
but is actually less refined. 84-87 points, Allen Meadows, Burghound, January, 2008.

D’AUVENAY
2000 D’AUVENAY Bonnes-Mares [$2,250] Offer price $1,890

2000 D’AUVENAY Mazis-Chambertin [$2,250] Offer price $1,890

LEROY
2006 LEROY Gevery Chambertin ‘Aux Combottes’ [$1,600] Offer price $1,360

“As good as the Combottes is, it is ultimately neither as classy as the Beaux Monts nor as 
distinguished as the Charmes. This is not to say that it's not a wonderful wine because it is 
but it's in tough territory in 2006. That said, a ripe, cool and pure red berry fruit nose with 
obvious minerality introduces impressively focused, vibrant and relatively deep medium-
bodied flavors that are holding plenty in reserve, all wrapped in a gorgeously long finish. In 
sum, this is lovely but can't quite match the best of these 1ers. 93 points.” Allen Meadows,
Burghound, April 2008.

2006 LEROY Nuits St Georges 1er Cru ‘Aux Boudots’ [$1,600] Offer price $1,360
“An extract of cassis and fresh red berry fruit aromas liberally laced with anise, clove and 
warm earth where the latter elements can also be found on the astonishingly rich, full, sweet 
and intense big-bodied flavors that are suave yet detailed on the mouth coating and powerful 
finish. This is very concentrated and as all classic examples of Boudots exhibit, this really is 
half Vosne and half Nuits. In a word, terrific. 93 points.” Allen Meadows, Burghound, April 
2008.

2006 LEROY Pommard ‘Les Vignots’ [$895] Offer price $750
“An extract of dark berry fruit nose that is notably pure introduces rich and impressively 
constructed medium plus-bodied flavors that possess a sappy and textured mouth feel on the 
balanced and solidly persistent finish. This will be approachable young but should age well on 
its equilibrium. 89 points.” Allen Meadows, Burghound, April 2008

2006 LEROY Nuits St Georges [$895] Offer price $760
“A more deeply pitched and earthier nose of briar, underbrush and a sauvage note infuses 
the red and dark pinot fruit aromas complements the rich and admirably fresh flavors that 
possess a beguiling natural sweetness on the dusty and subtly mineral finish. This isn't more 
complex but it is marginally longer on the more obviously structured finish. 90 points.” Allen 
Meadows, Burghound, April 2008.

2001 LEROY Clos Vougeot [$1,010] Offer price $858
“As I'm fond of pointing out, no other producer in Burgundy serves their Clos de Vougeot 
after their Richebourg and while the 2000 was perhaps the finest I have ever tried chez
Leroy, the 2001 may very well be just as good. Much less austere than usual with explosive 
aromas of subtle toast, dried herbs and obvious earth notes that combine with big, robust, 
fantastically intense full-bodied flavors that deliver unbelievable concentration. This is thick 
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and textured and comes across as a very serious, indeed brooding effort and as impressive as 
all of these attributes are, it is the length that defines this wine more than any other. It's as if 
it just won't quit and again, I had to pause before continuing. It doesn't quite have the 
complexity and refinement of either the Richebourg or the RSV but for raw power, they 
cannot match this Clos de Vougeot. A great effort. 94 points.” Allen Meadows, Burghound, 
January 2003.

2000 LEROY Latricieres Chambertin [$1,025] Offer price $870
“This is simply the finest Latricières I have ever tasted from Leroy and it is a definite 
candidate for wine of the vintage honors. This can perhaps best be described as an assault 
on the senses with incredibly pure, layered aromas that explode from the glass and 
tremendously nuanced, velvet wrapped flavors that seem to detonate on the palate. Yet for 
all the power, this is silky and beautifully textured, especially on the stupendously long, 
mineral laden finish and a wine of riveting intensity. In a word, awesome! 93-96 points.”
Allen Meadows, Burghound, Jan 2002.

CECILE TREMBLAY
2006 TREMBLAY Chapelle Chambertin [$376] Offer price $319

“A somber and almost reticent nose of admirably complex and very earthy red berry fruit 
aromas work in concert with the rich, full and textured big-bodied flavors that possess both 
solid concentration and power on the delicious, intense and serious finish that has just a 
touch of an edge to it, again probably because of the hail damage. 90 points.” Allen 
Meadows, Burghound, Jan 2009.

FAIVELEY
2006 FAIVELEY Chambertin ‘Clos de Beze’ [$350] Offer price $290

“A completely backward but superbly complex nose displays layered aromas that run to game 
and underbrush as well as ripe red and dark berry fruit trimmed in a bit of wood toast that 
give way to rich, sweet and mouth coating big-bodied flavors that possess plenty of muscle 
and real volume on the explosive, textured and sappy finish that is impressively concentrated 
and wonderfully long. There is ample structure here as well though it's largely buffered by all 
of the mid-palate extract and I particularly like the depth. A serious wine that will live for 
decades. 92-95 points.” Allen Meadows, Burghound, April 2008

2006 FAIVELEY  Clos de Vougeot [$200] Offer price $160
“Here the wood is decidedly more discreet with reserved and layered earthy and slightly 
animale red, blue and violet aromas that introduce delicious, intense and strikingly powerful 
flavors that are sleekly muscled and possess serious weight and length. Despite the sheer 
size however, this delivers its punch with both style and grace and I found this to possess 
simply huge potential. Highly recommended but note that this is crafted in the classic 
Faiveley old school style and will require as much as two decades to reach its apogee. 92-95
points.” Allen Meadows, Burghound, Jan 2008

2006 FAIVELEY Nuits-St-Georges 1er Cru ‘Les St Georges’ [$150] Offer price $120
“The most elegant of these Nuits 1ers with mild wood influence setting off the pure and 
refined blend of red berry, plum, violets and subtle anise and clove notes introducing serious 
and concentrated medium full-bodied flavors supported by dense but fine tannins on the 
hugely long and explosive finish. This is a terrific effort that knocks on the door of grand cru
quality and it should age like one too. 91-93 points.” Allen Meadows, Burghound, Jan 2008

2006 FAIVELEY Gevery Chambertin 1er Cru ‘Cazetiers’ [$110] Offer price $90
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“As good as the Combe Aux Moines is, this is a distinct step up in virtually every dimension 
with its spectacular nose featuring ripe, serious and earthy dark pinot fruit, floral and slightly 
sauvage notes that can also be found on the powerful and amply muscled full-on flavors 
brimming with dry extract and an explosive, minerally and velvety finish. This is a terrific Caz 
but be prepared to cellar this beauty for at least a decade as the structural elements are quite 
firm. 91-93 points.” Allen Meadows, Burghound, Jan 2008.

2006 FAIVELEY Corton ‘Clos de Cortons’ [$200] Offer price $165
“Discreet if not invisible wood frames earthy red pinot fruit that leads to serious, vibrant and 
wonderfully intense flavors that possess impressive size and weight and a bit less rusticity 
than usual, all wrapped in a gorgeously long and deep finish. I find it interesting that this is a 
bit less structured than a number of the grands crus in the range as this is normally among 
the most age worthy wines here, not that this is exactly a shrinking violet. 91-93 points.”
Allen Meadows, Burghound, Jan 2008.

2006 FAIVELEY Latricieres Chambertin [$220] Offer price $180
“This too is discreetly wooded with an elegant, cool, reserved and stony red pinot fruit nose 
that offers a beautiful variety of layers where the following energetic medium-bodied flavors 
also brim with an intense minerality and excellent detail on the driving and tension-filled 
finish. This is wonderfully alive and altogether classic in style and like the Clos de Vougeot, 
this will require up to two decades to reach its full potential. A stunner fashioned in an old 
school style. 91-94 points.” Allen Meadows, Burghound, Jan 2008.

2006 FAIVELEY Mazis-Chambertin [$250] Offer price $207
“A distinctly sauvage and somber dark berry fruit nose gives off notes of iron tinged warm 
earth, underbrush, crushed herbs and a hint of smoke followed by rich, full and moderately 
wooded full-bodied flavors that are notably powerful and supported by very firm tannins on 
the serious, long and backward finish. This too will require upward of two decades of cellar 
time so don't buy this if you're not prepared to be patient. 92-94 points.” Allen Meadows, 
Burghound, Jan 2008.

COMTE GEORGES DE VOGUE
2006 DE VOGUE Bonnes Mares [$795] Offer price $ 670

This too is quite restrained with almost exclusively red berry fruit and intense floral aromas 
that are high-toned and pure while complementing the supple, textured, dusty and extremely 
precise flavors that exude a quiet power on the brooding and linear finish that delivers 
outstanding length. This will require every bit of a decade to resolve the very firm structure. 
This is less elegant than the 1er but more powerful and the distinguishing character of the 
'06 Bonnes Mares is the serenity that it projects. I thought that it would be good but this 
knocks on the door of being genuinely great. 94 points.” Allen Meadows, Burghound, Jan 
2008.

Domaine EUGENIE
2006 EUGENIE Clos Vougeot [$550] Offer price $460

“A reserved, even restrained and moderately somber nose of intensely earthy red and blue 
berry fruit, violets and game is trimmed in a deft touch of wood that is also picked up on the 
rich, full and notably powerful flavors that are also blessed with ample sève that coats the 
palate on the youthfully austere but impressively long finish. Excellent quality here and 
definitely worth investigating as the intensity is simply outstanding - note however that 
patience will be required as this is very firmly structured. 93 points.” Allen Meadows, 
Burghound, Jan 2009. 

2006 EUGENIE Echezeaux [$550] Offer price $460



CÔTE DE NUITS Colossal Clearance Offer Page 6

“A subtle trace of wood spice frames very fresh dark pinot fruit aromas that display touches 
of warm earth and underbrush while introducing supple, pure and vibrant broad-shouldered 
flavors blessed with ample dry extract on the textured, long and nicely deep finish. This has 
put on a lot of weight since I last saw it 12 months ago yet it lost none of the precision. Good 
stuff and it's relatively rare that a straight Echézeaux can stand toe to toe with a fine Grands
Echézeaux but this one does just that. 92 points.” Allen Meadows, Burghound, Jan 2009.

2006 EUGENIE Grand Echezeaux [$550] Offer price $460
“The most elegant and refined wine in the range with a seductively and dense fruit nose of 
black berry and cassis notes nuanced by hints of clove, hoisin and anise that merge 
seamlessly into supple, detailed and admirably pure mineral-infused flavors that are 
surprisingly fine on the wonderfully long finish. This does not appear to be quite as deep as 
the Clos de Vougeot though it's certainly close and overall, this is a wine of harmony and 
balance. 92 points.” Allen Meadows, Burghound, Jan 2009.

ROUSSEAU
2004 ROUSSEAU Clos De Beze [$400] Offer price $335

“A densely fruited and superbly complex nose of spice, earth, ripe red fruit aromas, leather 
and underbrush leads to rich, supple, elegant and pure flavors where the structure arrives all 
at once on the seriously long finish. This is not a big Bèze by the usual Rousseau standards 
yet the explosive finish and outstanding depth suggest that this will age well and hold for 
much longer. 93 points.” Allen Meadows, Burghound, Jan 2007

2006 ROUSSEAU Gevery Chambertin 1er Cru ‘Cazetier’ [$295] Offer price $245
“Here the aromatic profile is more deeply pitched with earthy dark berry fruit aromas that 
project a muted but noticeable sauvage note that merge into rich and supple medium-bodied 
flavors that also reflect this subtle sauvage character, all wrapped in fine length if not quite 
the finesse and elegance of the Lavaut. 88-90 points.” Allen Meadows, Burghound, Jan 2008.

2006 ROUSSEAU Gevery Chambertin [$207] Offer price $170
“A relatively elegant mix of red and blue fruit aromas nuanced with plenty of the pungent 
Gevrey earth that continues on to the round, supple and almost easy mid-weight flavors that 
are delicious and acceptably long. This should drink well on the early side. 86-88 points.”
Allen Meadows, Burghound, Jan 2008
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Order Form Retail Offer No.bottles Total
Colossal Côte de Nuits Clearance
2006 Meo-Camuzet Clos Vougeot $460 $391
2006 Meo-Camuzet Echezeaux $480 $408
2006 Meo-Camuzet Chambolle 1er ‘Feusselottes’ $310 $263
2006 Meo-Camuzet Vosne 1er ‘Les Brulees’ $567 $480
2006 Meo-Camuzet Vosne 1er ‘Les Chaumes’ $310 $263
2006 Meo-Camuzet Chambolle-Musigny $168 $142
2006 Meo-Camuzet Marsannay $82 $69
2006 Meo-Camuzet Fixin $101 $85
2000 d’Auvennay Bonnes-Mares $2250 $1890
2000 d’Auvennay Mazis-Chambertin $2250 $1890
2006 Leroy Gevrey 1er ‘Combottes’ $1600 $1360
2006 Leroy Nuits 1er ‘Boudots’ $1600 $1360
2006 Leroy Pommard ‘Vignots’ $895 $750
2006 Leroy Nuits St.-Georges $895 $750
2001 Leroy Clos Vougeot $1010 $858
2000 Leroy Latricieres-Chambertin $1025 $870
2006 Tremblay Chapelle-Chambertin $376 $319
2006 Faiveley Chambertin ‘Clos de Beze’ $350 $290
2006 Faiveley Clos Vougeot $200 $160
2006 Faiveley Nuits 1er ‘Les St.-Georges’ $150 $120
2006 Faiveley Gevrey 1er ‘Cazetiers’ $110 $90
2006 Faiveley Corton ‘Clos des Cortons’ $200 $165
2006 Faiveley Latriecieres-Chambertin $220 $180
2006 Faiveley Mazis-Chambertin $250 $207
2006 Comte de Vogue Bonnes-Mares $795 $670
2006 d’Eugenie Clos Vougeot $550 $460
2006 d’Eugenie Echezeaux $550 $460
2006 d’Eugenie Grands Echezeaux $550 $460
2004 Rousseau Chambertin ‘Clos de Beze’ $400 $335
2006 Rousseau Gevrey 1er ‘Cazetiers’ $295 $245
2006 Rousseau Gevrey-Chambertin $207 $170
Delivery $10 per case to Melbourne, Sydney, Adelaide, 
Brisbane.  Other locations upon request.
Insurance $2 per $100 is strongly recommended to cover loss 
or damage in transit.  Goods left at front doors or otherwise 
unattended  not covered.

Sub-total        $
Freight           $
Insurance       $
Total              $

These wines are in-stock and available for immediate despatch.  Please note that quantities of these 
wines are very limited.  Orders will be processed on a first-come, first-served basis upon confirmation 
of order.

Name ____________________________________________________________________________

Delivery Address: ___________________________________________________________________

Delivery instructions: (if not home) _____________________________________________________

Phone: ____________________________  Email: _________________________________________

Credit card number: __ __ __ __ / __ __ __ __ / __ __ __ __ / __ __ __ __         Exp: __ __ / __ __

Tel: (03) 9818 6194 | Fax (03) 9818 6638 | Email imports@randalls.net.au


