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Domaine Clos de la Chapelle (Volnay)  
Domaine Clos de la Chapelle is a new domaine in name only, having been 
previously known as Domaine Louis Boillot up until a year ago (not to be 
confused with the other Domaine Louis Boillot, based now in Chambolle-
Musigny), when an American Burgundy lover, Mark O'Connell, purchased the tiny 
estate and renamed it after its small monopole vineyard, the Clos de la Chapelle.  
 
Domaine Louis Boillot was created originally in 1865 and in recent times had sold 
almost all of its production off to private clients in Europe, so it was not a well-
known domaine prior to Mark O'Connell's purchase of the estate last year. In 
addition to the small monopole premier cru of Clos de la Chapelle, the estate also 
owns parcels in the Volnay premier cru of Carelle Sous la Chapelle and the fine 
Pommard premier cru of Chanlins. In total, the domaine only comprises 1.25 
hectares of vines, which is probably why the Boillot family was always content to 
sell to private clients and not seek any presence in the export markets.  
 
The Clos de la Chapelle sits just on the southern edge of the Clos de la Bousse 
d'Or, with a slightly higher elevation than its more famous neighbor and a very 
refined base of soil. The 2010 indicates that this is a gem of a Volnay premier cru 
and I am very much looking forward to following this very refined wine over the 
coming years.  
 
The domaine's vineyards are farmed on a day-to-day basis by Maison Champy 
and the wines are made in the Champy cellars. The vineyards had been farmed 
organically for the last several years of the Boillot's tenure, and since Monsieur 
O'Connell has purchased the estate, they are in the process of conversion 
to biodynamic farming. The vines here are old, with both the parcel in Carelle 
Sous la Chapelle and the Clos de la Chapelle over fifty years of age, and the plot 
in Chanlins in excess of eighty years old- a true Vieilles Vignes!  
 
The 2010s reviewed below were all de-stemmed, but the domaine intends to 
include about twenty percent whole cluster in vintages that allow this in the future. 
The wines receive about a week-long cold soak prior to the start of fermentation 
and the 2010s were bottled after fourteen months of elevage, and were raised in 
thirty percent new wood in this vintage (Allier barrels- no Taransaud here).  
 
I was very, very impressed with the quality and classic purity of all three of these 
superb 2010s. The Domaine Clos de la Chapelle is a great new addition to the 
Burgundy firmament, as these wines are simply superb. 	  


