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Please join Tasters Guild Washington DC, and Circle Wine & Spirits, on Thursday, November 19, at 6:30PM for an 

evening exploring the wines of Burgundy’s Cote de Beaune appellation, and featuring producers from the 

incomparable portfolio of Le Serbet / Selection Becky Wasserman. 

 

Burgundy is the old France, where the past lives in concert with the present. Historic chateaus, miles of straight 

Roman roads and magnificent churches are a constant reminder of Burgundy's heritage. Burgundy is a land of 

culture, countryside, fine food and wine. A land where life is relaxed and enjoyed. The area is rich in culture, 

history, gastronomy and world-famous wines, and is renowned for its warm hospitality and inimitable knack for 

enjoying life. Familiar names like Beaune, Meursault, Corton-Charlemagne and Montrachet evoke the tradi-

tion and "joie de vive" of the region's top wine growers, where love of wine is so much a part of daily life. Pass-

ing old honey-colored stone houses and ancient walls along the quiet, winding wine roads, gives the impres-

sion of having gone back in time. The vineyards of the Côte de Beaune region, planted upon open, rolling val-

leys with southeastern exposures, inform Burgundy’s most-stunning Chardonnays as well as a bevy of Pinot 

Noirs that range in style from open and charming to altogether powerful and profound. 

 

Joining us this evening to share his insights about the wines and the people who make them, is Mr. Robert 

Wormser of C’Est Vin, whose company is privileged to be importer and distributor for the Le Serbet Portfolio in 

Washington, DC. 

 

Accompanying the wines is a wonderful menu prepared for us by executive chef Marjorie Meek-Bradley and 

wine director Danny Fisher of Ripple, in Cleveland Park, DC. Sign-up form, menu and list of wines, as well as 

more about Becky Wasserman and Ripple are on the following pages. We look forward to seeing you at this 

special wine dinner. Please refer questions or inquiries to Todd Ross at Circle Wine & Spirits. 

 

 



C’Est Burgundy—Part I 
The Wines of the Cote de Beaune 
Featuring the Portfolio of Becky Wasserman 

With Guest Speaker Robert Wormser of Importer, C’Est Vin 
 

Menu 

 

Welcome 

2008 Jean-Noel Gagnard Cremant de Bourgogne “Grand Lys” 

 

Scallop 

Crudo of Nanny Bay Scallops, Cured Lemon, Winter Radish, Puffed Wild Rice 

2011 Hubert Lamy Saint-Aubin 1er Cru “Clos de la Chatteniere” Vieilles Vignes 

2011 Comtes Lafon Meursault “Goutte d’Or” 

 

Squab 

Roast Squab Brest, Wild Mushroom-Stuff Rainbow Chard, Creamy Polenta 

2009 Domaine des Croix Beaune 1er Cru “Bressandes” 

2011 J.-M. & H. Pavelot Savigny-les-Beaune 1er Cru “Les Dominodes” Vieilles Vignes 

 

Lamb 

Roasted Rack of Lamb, Merguez Sausage, Confit Lemon Potatoes, Tatsoi 

2009 Michel Lafarge Volnay 1er Cru “Clos du Chateau des Ducs” 

2009 Comte Armand Pommard 1er Cru “Clos des Epeneaux” 

 

Cheese 

Gorgonzola, Gingerbread Pain Perdu, Concord Grape Preserves 

 2011 Domaine des Croix Corton Grand Cru “Vigne au Saint” 

 

Coffee 

 

Price Per Person, Inclusive of Tax and Gratuity $200 

Day, Date and Time Thursday | November 19, 2015 | 6:30PM—9:30PM 

Location Ripple Restaurant | 3417 Connecticut Ave NW, Washington, DC 20008 

For questions or further details, please contact Todd Ross at Todd@CircleWineDC.com  

or by phone at (202) 966-0600 work or (410)490-1915 mobile. 

Please notify of any special dietary requests at time of reservation. 
*** We regret that we may not offer refunds on cancellations beyond November 12, 2015 *** 

 

To Make A Reservation  

Please fill out form, below, and return to Todd Ross at Circle Wine & Spirits 

5501 Connecticut Avenue | Washington DC 20015 

 

 

RESERVATION FORM | C’Est Burgundy—Part I: The Cote de Beaune, Thursday, November 19, 2015 at Ripple 

 

Name ___________________________________________ Number Attending ________ x $200 for ___________________ 

Telephone Number _______________________________ Email __________________________________________________ 

Payment Details Credit Card ____ (Visa/MasterCard/American Express/Discover)    /or/    Check Enclosed* ____ 

Card Number______________________________________________________ Billing Zip Code _______________________ 

Security Code _________________________      *Please make checks payable to “Circle Wine & Spirits” 



About Becky Wasserman | Le Serbet 
 

SARL Le Serbet / Selection Becky Wasserman was founded in 1979 by 

Becky Wasserman-Hone, an American expatriate who has lived in 

Burgundy since 1968. Wasserman exports wines from small domaines 

and shippers in Burgundy and other regions who honor their appella-

tions. Becky does not endorse any single method of vinification or an 

`ideal' type of wine. They are simply delicious, consistently excellent. 

 

Wasserman’s company has a team of seven, four who sell, three 

who administer. They lunch together in the office, enthusiastically 

eating and tasting wines that may enter into the Le Serbet portfolio. 

They follow a simple rule: If they won't drink it, they won't sell it! This 

method seems to work as Wasserman’s portfolio includes some of 

the most storied names in Burgundy. Wasserman’s knack for cultivat-

ing, and keeping, long-term relationships with her stable of top-

notch vignerons has made her portfolio, perhaps, the single greatest 

source for fine Burgundy wine in the entire United States.  

 

  
 

 

 

 

 

“One of the best food and wine pairings in the city: Marjorie Meek-Bradley and Danny Fisher. They’re the ex-

ecutive chef and wine director, respectively, at this cozy art statement across from the Uptown theater. 

 

“You may be bored with bone marrow by now. Meek-Bradley makes the trend taste new, lining the crevice of 

the bone with her own bacon, brioche crumbs, chimichurri and fresno peppers. Pow. (And wow.) Summer 

squash stuffed with ricotta cheese and beet greens, brightened with orange zest and delivered with fluffy 

grains and a puddle of yogurt, reminds customers the chef used to cook at the Greek-themed Zaytinya. Pota-

to gnocchi draped with duck ragu tastes like a dish she brought over from Graffiato, another restaurant on her 

résumé. 

 

“Fisher, who also serves as the general manager at Ripple, ensures the drinking is as engaging as the cooking. 

His list, featuring mostly small producers, runs to 50 wines by the glass and more than 300 by the bottle. Fisher’s 

recommendations are anything but run-of-the-mill; of the white wines, he’s inclined to trot out Ilori, a blend of 

gros manseng and petit courbu from Domaine Brana in southwestern France, a producer Fisher has visited. 

There are fresh reasons to linger over dessert these days. Watch for sparks once the sugar-dusted hand pies 

filled with seasonal fruit and the butterscotch pudding showered with toffee bits land on the table. 

 

“Cleveland Park suffered a blow when Palena went dark this year. Ripple, almost by itself, keeps the neighbor-

hood relevant, and well-fed.” Tom Sietsea’s 2014 Fall Dining Guide 

 

Ripple is a serious-minded wine and food destination in DC, evidenced by its 2013, 2014 and 2015 inclusion in 

Wine Enthusiast’s list of America’s 100 Best Wine Restaurants. 

 

"We hope you're thirsty—2014 is the year of the oenophile, and Wine Enthusiast's list of 

America's 100 Best Wine Restaurants caters to those looking to drink up while dining out. 

The focus is firmly on wine (although delicious, creative cuisine is kind of a prerequisite), 

and our editors scoured the nation for unique wine programs. From an obsessive collec-

tion of Champagne in Chicago to an eatery in New York City where it's free to BYOB (as 

long as you're in a sharing mood), there's something to sate every wine lover."  

 

Ripple’s wine program was also featured in the "best by-the-glass lists" in the country. 

http://www.winemag.com/2014-100-Best-Restaurants-in-America
http://www.winemag.com/2014-100-Best-Restaurants-in-America
http://www.winemag.com/August-2014/Glass-Half-Full/index.php/slide/Ripple/cparticle/5


C’Est Burgundy, Part I: Côte de Beaune 

 

The Wines 
 

2008 Jean-Noel Gagnard Cremant de Bourgogne “Grand Lys” 

The 2008 Grand Lys is the Domaine’s first sparkling wine, made from 100% Pinot Noir grapes sourced from a sin-

gle parcel planted to limestone and white marl in the hills of St.-Aubin. Made using the Methode 

Champenoise, the wine aged on its lees for 18 months before disgorgement. A fine but persistent mousse car-

ries aromas and flavors of toast, citrus and stone fruit. A dry, crisp and elegant finish speaks to the pedigree of 

the Domaine and this distinguished terroir. 

 

2011 Hubert Lamy Saint-Aubin 1er Cru “Clos de la Chatteniere” Vieilles Vignes 

“The Saint Aubin 1er Cru Clos de la Chatenière 2011 from Olivier Lamy is endowed with exquisite precision on 

the Puligny-like bouquet that unfurls nicely with aeration, hints of smoke and gun flint, great focus and intensi-

ty. The palate is medium-bodied, gentle on the entry with touches of lemon peel and spice, a harmonious mid

-palate and very good precision on the complex, classy finish. Excellent.” Rated 92 Points, The Wine Advocate 

 

2011 Comtes Lafon Meursault 1er Cru “Goutte d’Or” 

“The 2011 Meursault 1er Cru Goutte d’Or has similar clay to Porusots that lends them similar weight. It has a 

complex nose of lime flower, quince and hazelnut that gains intensity in the glass. The palate is actually quite 

similar to the Porusots on the entry, but for me, the finish shows superior tension and poise. This is one of 

Dominique’s finest. Drink 2014-2028.” Rated 94 Points, The Wine Advocate 

 

2009 Domaine des Croix Beaune 1er Cru “Bressandes” 

“The Beaune Bressandes is one of my favorite wines at this address. The 2009 is another strong effort. It is a 

tightly wound, inward wine with gorgeous aromatics and plenty of structure. The Bressandes remains focused 

through to the finish, but occasionally shows some of the fragrance and expressiveness that will develop as 

the tannins soften. Anticipated maturity: 2014-2027.” Rated 90-92 Points, The Wine Advocate 

 

2011 J.-M. & H. Pavelot Savigny-les-Beaune 1er Cru “Les Dominodes” Vieilles Vignes 

“Jean-Marc’s two-hectares of Dominode come from an intermingling of young and old vines. The 2011 Savi-

gny-les-Beaune 1er Cru La Dominode has a complex bouquet delivering raspberry and wild strawberry at first, 

but there is an undercurrent of cold stone and a soupcon of cold black tea. The palate is very well-balanced 

with a lithe opening and filigree tannins. Yet there is certainly good structure on the firm, no-messin’ finish. The 

fruit is pure here, very mineral-driven with a hint of spice on the aftertaste. Superb. Drink 2014-2023.” Rated 93 

Points, The Wine Advocate 

 

2009 Michel Lafarge Volnay 1er Cru “Clos du Chateau des Ducs” 

“The estate’s 2009 Volnay Clos du Chateau des Ducs saturates the palate with its deep, persistent fruit. The 

aromas and flavors build in the glass towards the rich, multi-dimensional finish. This shows marvelous staying 

power and fabulous overall balance. The Clos du Chateau des Ducs is more overtly fruit-driven and structured 

but perhaps a touch less aromatically expressive than the Mitans. Anticipated maturity: 2019-2039.” Rated 93-

95 Points, The Wine Advocate 

 

2009 Comte Armand Pommard 1er Cru “Clos des Epeneaux” 

“The 2009 Pommard Clos des Epeneaux is flat-out beautiful. Layers of racy, exotic fruit caress the palate as the 

wine opens up in the glass. The 2009 is quite typical of the year, yet possesses fabulous overall harmony. Alt-

hough exuberant today, the Clos des Epeneaux will deliver tons of pleasure for many years. Anticipated ma-

turity: 2020-2030.” Rated 94 Points, The Wine Advocate 

 

2011 Domaine des Croix Corton Grand Cru “Vigne au Saint” 

“The Corton Vigne au Saint Grand Cru ’11 from David Croix is very perfumed with lively, floral red cherries, wild 

strawberry and boysenberry scents, just a faint suggestion of dark chocolate in the background. The palate is 

medium-bodied with succulent ripe tannins, well-judged acidity and a fleshy, generous finish tinged with sea 

salt and white pepper. This is very well crafted. David’s assured winemaking comes through in these blind con-

ditions.” Rated 92 Points, The Wine Advocate 


