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2024 MACON-VILLAGES
4 HENRI PERRUSSET $25

As often as we wax lyrical about the bracing, mineral, and briny Char-
donnays of cool-climate Chablis, what about those from Burgundy’s southern
realm, the Maconnais? Like Chablis, this corner of the region is also devoted to
Chardonnay above all else, but it shines a light on a di erent side of the grape,
unique in Burgundy for its generosity and lusciousness. e extroverted blancs
of the Méaconnais mirror the exuberance of charming reds from neighboring
Beaujolais, and in fact Kermit rst met Henri in Beaujolais, as he wrote in 1990:

A few years ago | was having lunch alone near Fleurie in one of those working man’s
bench-and-long-table type restaurants. I struck up a conversation with the young man
seated across from me. He was from the Maconnais and, it turned out, awaiting his

rst grape harvest. Previously his father sold the crop to the local cave cooperative, but
Henri, the son, was going to vinify and bottle it himself. I jotted down his address and
visited him the following year to taste and consequently buy his wine.

Henri Perrusset handed the reins of his domaine to the young and talented
Nicolas Roux in 2021, but this scene still captures the domaine’s 2024 Macon-
Villages perfectly. As approachable, convivial, and unpretentious as the Fleurie
restaurant, this is Chardonnay at its most easygoing and crowd-pleasing. Ripe
orchard fruit and citrus abound in your glass, but a light mineral spine and re-
freshing acidity balance things out. Serve it at your next clambake, crab boil, or
the next time you nd yourself seated on a bench at a long table with people you
may or may not know. Everyone will love the Macon-Villages.
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2023 CHABLIS “LES TRUFFIERES”
4 HENRI COSTAL $39

Domaine Costal is a unique collaboration between Kermit and the
well-known Collet family in Chablis. e project began with a simple barrel
tasting, which eventually led to custom vini cation and bottling, and a custom
label commemorating Henri Costal, a throwback to Romain Collet's great-
grandfather who launched the domaine in 1920. e vines are worked organi-
cally, and Kermit and the Collet family together agree on a blend of stainless
steel, foudre, and demi-muid barrel aging. From a vineyard north of the village of
Chablis, Les Tru eres balances ripe, sunny fruit with the oyster-shell mineral-
ity so characteristic of ne Chablis. At table, this Chablis is quite versatile, but a
clambake is hard to beat.
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