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Twice per year, the House Red Club brings you 12 bottles of a reliably delicious, 
top-value Red Burgundy, so you’ll always have something good on hand for everyday. 
No need to hunt around the grocery stores or search confusing shelves at bottle shops 
- we’ve got you covered. Enjoy!

   2017 Bourgogne Pinot Noir -- Domaine Huber-Verdereau   $22
You now have a full case of what may be one of the toughest finds in the wine world 
these days - a reliably yummy Red Burgundy around $20. Even 10-15 years ago, be-
fore Burgundy prices had skyrocketed, there was not a lot of satisfaction to be found in 
the world of $20-ish Burgundian Reds. 

Fortunately for all of us, a lot of things have changed for the better. The era of climate 
change has brought consistently warmer weather to the region, and the parts of Bur-
gundy where the grapes for entry-level wines are grown now get fully ripe every year - 
something that historically only happened two or three times per decade at most. 
The other major change in our favor is the fact that more and more Burgundian vign-
erons began to recognize that if they lowered their yields in their “Bourgogne” parcels, 
and treated them with the same care they afforded their more prestigious appellations, 
some really lovely wines could be made from vineyards that had previously been treat-
ed as an afterthought by many.

Case in point - this killer 2017 Bourgogne Pinot Noir from our longtime friend Thie-
bault Huber of Domaine Huber-Verdereau. Thiebault is a leader in the Biodynamic vi-
ticulture movement in Burgundy, and a leader of the industry period, as he was elected 
last year to the post of President of the Burgundian Winemakers Association. 

                                                       Thiébault Huber



Your new House Red comes from Thiebault’s old-vine parcels of Pinot Noir just below 
Volnay - wines from this site were actually sold as Volnay until the appellation laws 
went into effect in 1936. It’s vinified in and aged in tank, and sees no wood at all during 
its élévage. 

2017 was a banner year throughout Burgundy, one that was welcomed with open arms 
by the vignerons who had suffered massive crop losses due to frost and hail in six of 
the seven preceding years. Not only were crop levels finally back to normal, the quali-
ty was outstanding top to bottom - perhaps especially at the bottom, where wines like 
this one really outperformed. Fresh, lively with red and black cherries, middleweight 
textures on the palate and rich, delicious finale, this is ready to drink now and over the 
next 12-24 months. Enjoy!

                         Thiébault walking us through his vines in Pommard, June ‘18
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