
Exclusive Wine Dinner at Noble 
               Featuring Master of Wine Jasper Morris

A Night of 
   Burgundian 
         Brilliance

Burgundy 
 Wine Dinner 

Original  
$3,888/Person

Early Bird 
$2,988/Person
Book Before 7th Feb 2025



Noble is set to host an extraordinary Burgundy 
Wine Dinner on 21 February. This exclusive event 
promises an unparalleled journey through 13 
exquisite wines, expertly curated and presented 
by renowned Master of Wine, Jasper Morris. 
Members will savour a meticulously crafted 
five-course menu, designed to complement the 
evening's stellar wine selection perfectly.

Morris, a distinguished expert on Burgundian 
wines, will guide Members through each pour, 
sharing his vast knowledge and insider tips.  
The intimate setting allows for personal 
interaction, as Morris will visit each table, ensuring 
a truly immersive experience. Noble’s talented 
chefs have devised a menu that showcases the 
finest ingredients, from Boston lobster and  
sea-urchin to grilled USDA rib eye, culminating in  
a 36-month Comte cheese course.

This event  offers Members a rare opportunity to 
explore the depths of Burgundy’s terroir through its 
finest expressions, alongside with Jasper Morris’s 
expert guidance and Noble’s culinary mastery. It’s 
an event not to be missed by any wine enthusiast. 
Join us to this extraordinary wine dinner for an 
unforgettable evening. 

The Burgundy Maestro: Jasper Morris

Starting as a wine merchant in 1979, Jasper Morris  
found his true calling in Burgundy’s storied 
vineyards. He built Morris & Verdin into Britain’s 
premier Burgundy importer before joining forces 
with Berry Bros & Rudd in 2003, where he spent  
14 years as their Burgundy specialist.

His deep knowledge earned him the Master of 
Wine title in 1985, and his book “Inside Burgundy” 
has twice claimed the André Simon award. 
Though no longer in the trade, Morris remains one 
of Burgundy’s most trusted voices, writing and 
consulting on the region’s wines.

Boston Lobster and Uni Salad  
with Citrus Vinaigrette 

波士頓龍蝦及海膽沙律配香橙油醋汁

Pan Seared Hokkaido Scallop  
with Caviar and Broccolini Puree  

香煎北海道帶子配魚子醬及西蘭花茸

Grilled Italian Red Prawn with  
Home Made XO Sauce and Japanese Rice 

扒意大利紅蝦配XO醬及日本珍珠米

Grilled USDA Rib Eye Cap  
with Shallot Red Wine Reduction 
烤頂級美國肉眼扒邊配乾蔥紅酒醬

36 Months Comte Cheese  
with Dried Fruit Toast 
36月康提芝士配乾果多士

Petit Fours 
Brewed Coffee or Infusion Tea 

咖啡或茗茶

Burgundy Wine Dinner 
Hosted by Jasper Morris 
On 21 Feb 2025 Friday



Featured Wineries : 
               A Taste of Burgundy’s Finest

Domaine Chandon de Briailles
This historic estate, managed by siblings François de 
Nicolay and Claude Drouhin, has embraced organic 
and biodynamic farming since the early 1990s. Their 
innovative approach includes using horses instead of 
tractors and experimenting with alternative treatments 
like low-fat milk sprays to combat powdery mildew. 
The domaine’s Corton Blanc, a happy accident 
of misdelivered chardonnay vines, has become a 
standout wine, blending grapes from Bressandes and 
Chaumes terroirs.

Domaine Chandon  
de Briailles,  

Corton Blanc  
Grand Cru 2021*

Corton-Charlemagne Producers
The Grand Cru of Corton-Charlemagne dominates 
the Hill of Corton, with vines facing multiple 
directions. Philippe Charlopin crafts an excellent 
wine from a tiny plot, while Jean-Nicolas Meo blends 
grapes from various sources to create a harmonious 
expression. Domaine de la Vougeraie, with plots in 
prime terroirs, has revived the ancient “Charlemagne” 
appellation, consistently producing one of the area’s 
finest wines.

Clos Vougeot Estates
The historic Clos de Vougeot vineyards, enclosed since 
the 14th century, now host over 80 producers across its 
50 hectares. Château de la Tour, the largest producer, 
is known for whole-bunch vinification, imparting 
a distinctive lift to their concentrated wines. David 
Duband also employs this technique to create elegantly 
styled wines. Drouhin-Laroze, with over a hectare in the 
upper part of the vineyard, consistently produces top-
quality wines.

Meo Camuzet,  
Corton Charlemagne  
Grand Cru 2020 
(92-95 points)

Meo-Camuzet,  
Clos de Vougeot  
Grand Cru 2021
(92-95 points)

Domaine de la 
Vougeraie,  
Clos de Vougeot 
Grand Cru 2019
(94-96 points)

Drouhin-Laroze, 
Clos de Vougeot 
Grand Cru 2018
(90-94 points)

Clos Vougeot EstatesDomaine Chandon de Briailles Corton-Charlemagne

France



Wine Selection: A Journey Through Burgundy 

Red Wines

Chateau de la Tour,  
Clos Vougeot Grand Cru 2018 
(92-95 points)
This rich purple wine presents a discreet yet inviting 
nose. On the palate, it offers wonderfully smooth and 
seamless fruit flavours, with all components in perfect 
balance. The absence of over-ripeness contributes to its 
elegant profile.

David Duband,  
Clos de Vougeot Grand Cru 2021*
Jasper Morris will provide an exclusive introduction to 
this wine during the dinner.

Drouhin-Laroze,  
Clos de Vougeot Grand Cru 2018 
(90-94 points)
With its opaque black centre, this wine offers a touch of 
meatiness on the nose. The palate presents clean, dense 
black fruit flavours, though it currently lacks some clarity 
in the finish. This wine may benefit from further aging to 
fully integrate its components.

Meo-Camuzet,  
Clos de Vougeot Grand Cru 2021
(93-95 points)
Medium crimson purple in colour, this wine boasts an 
attractive rather than overwhelming bouquet. The palate 
showcases lovely cherry fruit flavours through the mid-
palate, followed by a firmer finish as the natural tannins 
of Clos Vougeot assert themselves. With proper length, 
this wine is expected to shine from 2030-2038.

Domaine de la Vougeraie,  
Clos de Vougeot Grand Cru 2019 
(94-96 points)
Crafted from two separately vinified plots, this fine 
bright purple wine offers a depth of fruit bordering on 
exuberance. The palate presents delicious fruit weight, 
perfectly balanced acidity, and excellent length. With just 
25% whole bunches used in this vintage, it’s expected to 
be at its best from 2027-2034.

White Wines

Domaine Chandon de Briailles,  
Corton Blanc Grand Cru 2017
(92-94 points)
A harmonious blend from Bressandes and Chaumes 
terroirs. This wine exhibits a clean, pure, and stylish profile 
with white fruit notes complemented by subtle yellow 
undertones. Its beautiful texture may be attributed to the 
use of a vertical press after grape crushing, resulting in a 
more refined mouthfeel.

Domaine Chandon de Briailles,  
Corton Blanc Grand Cru 2020 
(92-94points)
Displaying a light green tint, this vintage offers a bouquet 
that balances freshness with proper ripeness. On the 
palate, fresh yellow fruit and pear notes mingle with ripe 
lemon zest, creating a concise and chiselled experience 
with remarkable persistence.

Domaine Chandon de Briailles,  
Corton Blanc Grand Cru 2021*
Jasper Morris will introduce this vintage in person, 
providing exclusive insights.

Domaine de la Vougeraie,  
Charlemagne Grand Cru 2021 
(93-95 points)
Presenting a glowing pale-yellow hue, this wine initially 
shows a slight reduction. It boasts lively fruit character 
with good acidity and exceptional tension. The palate 
is dominated by vibrant citrus and pervasive minerality, 
culminating in a long, clean, balanced finish. This mineral-
driven wine is expected to reach its prime from 2027-2034.

Philippe Charlopin,  
Corton Charlemagne Grand Cru 2020*
Jasper Morris will provide a personal introduction to this 
wine, offering unique perspectives on its character and 
production.

Meo Camuzet,  
Corton Charlemagne Grand Cru 2020 
(92-95 points)
Sourced from two distinct plots in Ladoix and Pougets, 
this pale-coloured wine offers an intriguing nose of 
bacon and biscuits. The palate reveals a stony character 
complemented by lemon and greengage notes. Notably, 
it lacks the banana notes often found in Corton-Charlemagne, 
presenting instead a bright, unexaggerated profile.




