
                                                Domaine Joseph Voillot 

 

One of my favorite Burgundy writers, Bill Nanson, recently described winemaker Jean-Pierre Charlot as an "unsung 

hero" of the Côte de Beaune. It is a phrase that I have used myself in the past and I have no cause to alter that 

view..."JPC" is the winemakers' winemaker. I've been lucky enough to have been acquainted with him since the late 

1990s when my previous employers were his agents for Japan. In all that time, he's never really changed. Of course, 

he has been in the firing line of recent hailstorms with holdings predominantly in Beaune, Pommard and Volnay, 

and this has taken its toll. In previous visits, Jean-Pierre seemed crestfallen, as if however hard he worked, the dice 

would roll against him. 

However, on this occasion, Jean-Pierre was looking chipper. The reason? Well, it was a story that reminded me of 

meeting Catherine Moueix, proprietor of Château Taillefer in Pomerol. I remember how she vexed over the future 

with nobody in place to take the reins, nobody to pass the legacy on to. Then suddenly her daughter committed 

herself to the estate and it was as if a dark cloud instantaneously lifted. And it is a similar tale here. Some had 

speculated that the domaine was up for sale. This was no more than idle chatter. Yes, the parcel of Volnay 

Brouillard had been sold upon the passing of Joseph Voillot a couple of years ago, but only because it actually 

belonged to Voillot's sister. Jean-Pierre's only caveat was that it could only be sold to a winemaker whose son (or 

daughter) would ultimately inherit the vines. This is the only parcel that has been relinquished and no, the domaine 

was never on the market. I believe it has been sold to the Gaunoux family. 



Jean-Pierre was eager to tell me that just the previous week, his nephew knocked on the door and asked whether he 

could join him at the domaine, having forged a career in agriculture, albeit with cereals not vine. Jean-Pierre was 

prudent enough to ask him the question: are you serious? Forget the romantic notion of sunny days and singing 

pickers. It's hard bloody work. Winemaking is not for the faint-hearted, the uncommitted, those in it for the lifestyle, 

because the lifestyle isn't so pretty as it looks. But it can be immensely rewarding. Once he understood that his 

nephew was indeed serious, they have agreed that they will work alongside each other for five to six years before 

Jean-Pierre considers retirement. 

So Jean-Pierre Charlot, dare I say, had a bit of a spring in his step and there's nobody in the world that deserves a bit 

of good news than this man. He's still as large as ever, though I thought he looked as if he had lost a few pounds 

over the last year. We sat upstairs in his office to taste through his 2014s, but first he gave me some A4 sheets with 

all the information that I needed seeing as I could go through the salient points at a later time e.g. 105 and 95 

millimeters of rain in July and August respectively, hail on June 28, the harvest starting on September 13 (instead of 

October 5 in 2013), plus a spreadsheet of number of barrels produced per vineyard, just to ram home how 

devastating the hail and poor flowering has been in recent years. Indeed, the quantity is lower than any year since 

2009, apart from 2012. 

"It's a classic vintage," he told me. "The tannins are very interesting, very supple, very well balanced with good 

acidity. I only had to chaptalize not more than 0.5 degrees alcohol." Indeed, these are wonderful wines as usual. 

They can often be a little awkward out of barrel - these are wines that definitely need bottle age (and to be honest, I 

have seen them misconstrued by some other wine professionals with less experience of mature bottles). Highlights 

included a quite brilliant Pommard Rugiens - perhaps the best that I tasted in 2014 and a fabulous Volnay 

Champans. Quality was consistent across the board, though I did not taste those cuvées where only one barrel was 

produced, such as Clos Micault and Epenots. 

Anyway, I felt happier departing chez Jean-Pierre without a cloud over his head. He's a true winemaker, a true 

Burgundian to his very core and he's a dying breed. His wines have a loyal following that seems to be increasing 

year upon year. Prices are remaining sensible. He's not a person who measures quality by how much somebody is 

willing to pay, rather, by how much wine-lovers gain pleasure from his wines - and a lot of people obtain a lot of 

pleasure from them, including me. 
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