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“I cook what I like to eat: vegetables, Bresse chicken. We have a great 

market in Beaune for vegetables. Fish and meat, too. I don’t eat much 

red meat but côte de boeuf goes so well with great Pinot Noir. I am 

very good with fish; the timing is important. I hate overcooked fish.

I like a good mixed salad. I tend to eat light: fish a few times a week, 

langoustines, crab, lobster. I love oysters. When it is in season, almost every 

night I eat three oysters with a glass of wine. To me, that is the best way 

to start the evening.” - Dominique Lafon, managing director and owner, 

Domaine des Comtes Lafon, Meursault, France. 

The quote is from an interview with Dominique Lafon by Katherine 

Cole, a wine writer in Portland, Oregon. Cole is the author of two books, 

Voodoo Vintners and Complete Wine Selector: How to Choose the Right 

Wine Every Time. Her web site is katherinecole.com. To read the whole 

interview, go to wine-searcher.com.

If you love wine, sooner or later you have to make decisions 

about how, when, and where to drink great wines. For many of us, 

money is the determining factor. If your heart’s desire is to drink  

a great wine—not just to taste it, but to experience a bottle over 

dinner in the company of someone you love—and that bottle 

costs $100, or more, chances are, your mind will overrule 

your heart by making you feel guilty about spending too 

much money. Between the middle and the end of the bottle, 

an inner voice will say, “Sure, it tastes good. What did you 

expect for a hundred bucks? You could have bought four 

halfway decent bottles for the price of what you’re 

drinking. One hundred dollars a bottle? Really? Where

I come from, that’s not happiness. That’s self-indulgence.”

One way to resolve the dilemma of whether or not 

drinking a great wine is worth the money is to take two 

weeks off—not from work, but from wine. If you drink 

wine three or four nights a week, go two weeks without 

wine, take the money you saved, buy one great bottle, and 

drink it. Great wines are great teachers. When you drink a 

bottle of great wine, that wine extends the limits of your 

taste. While you’re drinking the great wine, ask yourself 

if extending the limits of your taste was worth going two 

weeks without wine. Be honest with yourself, because 

the future of your taste depends on your answer. If your 

answer is no, go back to drinking affordable wines three 

or four nights a week. If your answer is yes, go another 

two weeks without wine. Then buy another great wine.

 “I was born in Chalon-sur-Saône, which is near 

Meursault, but until I was seven years old we lived 

in Paris, where my father worked as an engineer.  

He would work all week and every weekend he would 

go to Burgundy to take care of the domaine. After my 

studies, I found a job working with Becky Wasserman

exporting wine and barrels to the U.S. from 1982

through 1986. I made a lot of business trips to and from the U.S. In 

the meantime I spent my vacations working harvest, starting in 1979.  

My father made the 1982 vintage, but I bottled it. By 1987 I had taken over the 

vineyards and was working full-time for the domaine.”

When Dominique Lafon took over his father’s vineyards, Comtes 

Lafon already had a reputation as one of the finest domaines in white 

Burgundy. As he assumed control over the vineyards, winemaking, and 

culture at Comtes Lafon, Dominique made a choice. Instead of resting on 

his father’s laurels, he decided to make Comtes Lafon’s white Burgundies 

the best white wines on earth. Twenty-seven years later, the issue of 

whether or not he succeeded remains open to debate. Fans of Domaine 

Coche-Dury say Lafon’s wines are too understated. To fully appreciate

a white Burgundy, you need more bravado, more panache, more je ne 

sais quoi. Fans of Domaine Ramonet say, “Okay, maybe Lafon is Le Roi du 

Chardonnay, but Ramonet combines expectation and surprise in such

a way that allows you to enjoy the best of both worlds.” 

Personally, I think the debate over who makes the best white 

Burgundy is nonsense. If you’re lucky enough to drink white Burgundy

at this level, why split hairs? You get to drink Coche-Dury, 

Lafon, Leflaive, Ramonet, and Sauzet’s wines—all during the 

course of one lifetime. They’re all great wines. Why does 

one have to be superior to the others? But here’s the thing.  

If I could only drink one—if you put a gun to my head 

and said, “Pick one, or else” my choice would be Lafon.

Which brings us to the 2009 Domaine des Comtes Lafon 

Meursault.

Lafon’s Meursault is his least expensive wine.  

His 2009 Meursault “Clos de la Barre” is $140. His 2009 

“Meursault-Perrières” is $450. His 2009 “Le Montrachet” 

is $1,295. So, if you take off those two weeks, make

a roast chicken, pull the cork, pour, swirl, inhale, and drink, 

you may decide that Lafon’s 2009 Meursault, at $100 a 

bottle, is a bargain. The weird thing is, if you reach that 

decision, you’ll be telling yourself the truth.

In the glass, Lafon’s 2009 Meursault manages to

hold the light and release it. The bouquet is simultaneously 

promiscuous and chaste. On the palate, there is a moment 

when you surrender to the wine’s beauty. It may take

a few seconds, a few minutes, or the better part of your 

last sip, but the moment will come when you will wave 

the white flag. The finish is a season in heaven. Terms 

like “life-changing” and “mind-blowing” come to mind, 

but what’s really going on with the finish is authenticity.  

As the Meursault’s flavors disappear, their disappearance 

reminds you of your life. 

One Bottle is dedicated to the appreciation of good wines 
and good times, one bottle at a time. All content is ©2014 by 

onebottle.com. You can write to Joshua Baer at jb@onebottle.com.
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