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 ANDRE DELORME BOURGOGNE PINOT NOIR 2014 

Maison Des Grands Crus – Andre Delorme, Burgundy, France 

LCBO #366427 │ 13.0% alc./vol. │ $22.95 │ Release: 30-Sep-2017 
“I'm loving this Old World Burgundian Pinot Noir! Juicy. mouth-watering aromas and 
flavours of fleshy tart cherry and earth. Rich and layered and smooth yet balanced and 
medium-bodied. Great price. Pair with roast chicken. Pinot Noir food pairings: veal 
Porterhouse chops, linguine Bolognese grilled beef hangar steak.”  
Score – 92p. (Natalie MacLean, 2017) 

“After being injured in combat in World War II, André Delorme left the front and 
returned to Rully in Burgundy, where he founded his own company. This is classic red 
Burgundy with lovely sour cherry, wild raspberry, meat and autumn leaves. It's lithe 
and graceful with a nice rustic quality and a tart-and-tangy finish. Enjoy now through 
2020 with beef bourguignon.” (Vintages panel, Aug. 2017) 

History: 
Andre Delorme - premium brand of Veuve Ambal. This prestigious and very famous 
House of Rully was founded in 1942 by André Delorme. It is located in Burgundy in the 
Cote Chalonnaise (including Rully, Mercurey, Givry and Montagny Bouzeron). 

   

Vinification:  
Cold pre-fermentation maceration in vinification vat cooling to 10°C. Final maceration 
3-5 days, while the must macerates gently at a controlled temperature to develop 
greater finesse and aromas. Ageing for 12 months in large oak barrels, 10% of which 
are lightly-toasted new barrels. 

Variety: Pinot Noir 100% 

Residual Sugar: 3 g/L 

Serving suggestion and food pairing: Serve at 16°C. Perfect accompaniment for red 
meats, poultry, roasted meats, small game and soft cheeses. 

 NatalieMacLean.com ’17 92p 
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ANDRE DELORME BOURGOGNE PINOT NOIR 2014 
LCBO # 366427 

CANADIAN ACCOLADES 

Natalie MacLean’17 

I'm loving this Old World Burgundian Pinot Noir! Juicy. mouth-watering aromas and flavours of 
fleshy tart cherry and earth. Rich and layered and smooth yet balanced and medium-bodied. 
Great price. Pair with roast chicken. 
Pinot Noir food pairings: veal Porterhouse chops, linguine Bolognese grilled beef hangar steak. 
Score – 92p. www.nataliemaclean.com 

Jon Steeves’17 
Beautiful old world Pinot Noir, with mouthwatering acidity, medium tannins and fruit. Cherry, 
aged leather, a hint of blueberry and spice with chalky minerality. Paired well with Roast turkey 
dinner. Tasted 2014 vintage in Oct 2017. Great value. Score – 92p. www.nataliemaclean.com 

Rachelle O'Connor’17 
A classic red Burgundy - the nose is bright - cherry , earthiness and a hint of gaminess. This wine 
is elegant and well presented. Very food friendly. Score – 91p. www.nataliemaclean.com 

Monique Sosa’17 
Delicate and mouthwatering! Clean notes of tart cherry, allspice, and tanned leather linger on 
the palate showing high acidy balance by concentrated flavours, mild-to-no tannins, and a long 
finish. Enjoy with Mayan Molé. Score – 90p. www.nataliemaclean.com 

David Lawrason’15 

About 2013 vntg: This a light, fresh almost crunchy young pinot with pale ruby colour and a 
nicely lifted nose of sour cherry, cinnamon, light wood smoke and earth. It's somewhat brittle 
and tart now, but I like the poise and juiciness. Fairly bitter and tannic on the finish. Very good 
length. Best 2017 to 2019. Tasted October 2015. www.winealign.com 

David Lawrason’14 

About 2011 vntg: This is a very typical, well balanced dry and rather rustic pinot that’s heading 
into prime. It is evolved to garnet-ruby. The nose is quite generous with sour currant, dried 
tomato, woodsy and damp earth notes. Medium weight, firm and slightly sour edged, with 
some tannin on the finish. I like the authenticity and balance here, but it is a bit taut. Best now 
to 2017. Tasted October 2014. www.winealign.com 

David Lawrason’14 

About 2010 vntg: This light, firm and tart young pinot has very lifted cranberry-red currant fruit 
with a touch of controversial raw meatiness and bitter woodiness. The length is very good. 
Another tight 2010; so you may want to age it a couple of years. Tasted February 2014. 
www.winealign.com 

Sara d'Amato’14 

About 2010 vntg: While the tannins remain youthful and somewhat harsh, the rest of the wine 
is gracefully maturing making for a somewhat disjointed whole. There is depth lacking here as 
well and the palate remain rather drying with tart cherries and a touch of earthy wood. Better 
value elsewhere. Tasted February 2014. www.winealign.com 

Michael Godel’14 

About 2010 vntg: The thought here is catholic Burgundy, entry-level, old-school, from antiquity 
and for the people. Smells like and tastes like grand-père's Bourgogne Rouge. Cherry fruity, 
dare I say, Gamay like and marked by tannin that doubles the astringency on the drying finish. 
Nothing scandalous and well-plundered. Tasted April 2014. www.winealign.com 
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Featured in Vintages Magazine: “Thanksgiving Parade” 
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