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DUH�DQG�ZK\�LW�ZRXOG�QRW�ZRUN�LQ�D�ZRUOG�FODVV�FRPSHWLWLRQ��7KHQ�,�ZLOO�ORRN�DW�WKH�VFLHQWLhF�VRLO�FRPSRVLWLRQ�RI
%XUJXQGLHV�IDPRXV�eOLPHVWRQHf�FRPSDUHG�WR�WKH�eMRU\f�FOD\�RI�WKH�:LOODPHWWH�9DOOH\�WR�VKRZ�KRZ�GLgHUHQW�LW
DgHFWV�WKH�YDULHWDO�VR�WKDW�LW�FRXOG�QRW�EH�FRPSDUHG��,�ZLOO�DOVR�DGGUHVV�ZK\�5HG�%XUJXQG\�LV�GLgHUHQW�IURP�:KLWH
%XUJXQG\��ZKLFK�ZDV�LQFOXGHG�LQ�WKH������WDVWLQJ�IURP�WKH�DVSHFW�RI�WKH�GLgHUHQFH�RI�&KDUGRQQD\�DQG�3LQRW�1RLU�
)LQDOO\�,�ZLOO�ORRN�DW�KRZ�WKH������-XGJPHQW�LQ�3DULV�FKDQJHG�WKH�EXVLQHVV�RI�ZLQH�DQG�KHOSHG�RSHQ�D�ZKROH�QHZ
PDUNHW�IRU�ZLQH��,�ZLOO�ORRN�DW�WKH�\HDUV�IROORZLQJ�WKH�WDVWLQJ�DQG�WKH�XS�WLFN�LQ�QHZ�ZRUOG�ZLQH�PDUNHW�DQG�WKHQ
FRPSDUH�WKDW�WRR�WKH�:LOODPHWWH�9DOOH\�PDUNHW�LQ�WKH�ODVW�GHFDGH�WR�VKRZ�WKDW�WKHUH�LV�QR�QHHG�IRU�D�WDVWLQJ�OLNH
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5HYROXWLRQ�WKH�UHJXODWLRQV�ZHUH�PDLQO\�GULYHQ�E\�ODQGRZQHUV�DQG�UR\DOW\�RXW�RI�UHVSHFW��EXW�DIWHU�WKH�)UHQFK
5HYROXWLRQ�LW�ZDV�PDLQO\�RXW�RI�WUDGH��2QH�RI�WKH�PRVW�UHQRZQHG�FODVVLhFDWLRQV�FDPH�IURP�D�%XUJXQGLDQ�ZLQH�WUDGH
OHDGHU�QDPHV�$QGUH�-XOLHQ��+H�EURNH�EXUJXQG\�ZLQHV�LQWR�FDWHJRULHV�WR�EH�VROG�DQG�WKH\�ZHQW�DV�IROORZHG�

7$%/(�$77$&+('

)URP�WKHUH�FDPH�'U��'HQLV�0RUHORW�ZKR�PHWLFXORXVO\�ZHQW�WKURXJK�HDFK�FOLPDW�LQ�WKH�&RWH�Gd2U�DQG�IRXQG�WKDW�DW
WKH�WRS�DQG�PLGGOH�RI�WKH�IDPRXV�KLOO�WKH�VRLO�ZDV�PDUO�DQG�WKH�IDPRXV�OLPHVWRQH�LQ�WXUQ�VHWWLQJ�WKH�VWDQGDUG�IRU
WKH�PRGHUQ�$2&�RI�SUHPLHU�DQG�JUDQG�FUX�YLQH\DUG�GHVLJQDWLRQV��7KRXJK�WKH�ELJJHVW�DQG�PRVW�LQiXHQWLDO�SHUVRQ
ZKR�ODLG�WKH�JURXQG�ZRUN�IRU�WKH�GHWDLOHG�DQG�PHWLFXORXV�PRGHUQ�GD\�EXUJXQG\�$2&�ZDV�'U��-XOHV�/DYHOO�KLV�ZRUN
ZDV�WKH�EDVLV�IRU�WKH�hUVW�PRGHUQ�FODVVLhFDWLRQ�XQGHU�WKH�&RPWH�Gd$JULFXOWXUH�GH�%HDXQH��%HDXQH�$JULFXOWXUH
&RPPLWWHH��RI�������+LV�ZRUN�ZDV�DOO�+LVWRULH�HW�VWDWLVWLTXH�GH�OD�YLJQH�HW�GHV�JUDQG�YLQH�GH�OD�&RWH�Gd2U��+LVWRU\
DQG�6WDWLVWLFV�RI�WKH�9LQH�DQG�WKH�*UHDW�:LQHV�RI�&RWH�Gd2U���,Q�WKLV�ZRUN�KH�JRHV�LQWR�GHWDLO�DERXW�HDFK�YLQH\DUG�LQ
WKH�&RWH�Gd2U�DQG�GHVFULEHV�WKH�SURGXFWLRQ�QXPEHUV��VRLO�DQG�DOVR�WKH�ZLQHV�LW�SURGXFHV��+H�EURNH�WKHVH�ZLQHV�XS
LQWR�WKH�FDWHJRULHV�EHORZ��ZKLFK�ZHUH�WKH�SUHGHFHVVRU�RI�WKH�FXUUHQW�$2&�JXLGHOLQHV��WKRXJK�QRW�H[DFW��)RU
H[DPSOH�KLV�WRS�FODVVLhFDWLRQ�7HWHV�GH�&XYHHV�DUH�IHZHU�LQ�QXPEHUV�WKDQ�WKH�FXUUHQW�*UDQG�&UXdV��+H�DOVR�DGGV�DQ
H[WUD�FODVVLhFDWLRQ�LQ�SODFHV�IRU�YHU\�H[FHOOHQW�ZLQHV�FDOO�eYLQ�H[WUD�f�7KH�&ODVVLhFDWLRQ�DUH�EHORZ�DQG�,�WU\�WR�DOLJQ
WKHP�DV�FORVH�DV�,�FDQ�ZLWK�WKH�FXUUHQW�$2&�FODVVLhFDWLRQV�
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%RUGHXD[�&ODVVLhFDWLRQ
7KH�%RUGHDX[�FODVVLhFDWLRQ�ZDV�HVWDEOLVKHG�SHU�WKH�UHTXHVW�RI�1DSROHRQ�DW�WKH�([SRVLWLRQ�8QLYHUVHOOH�LQ�������7KH
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%RUGHXD[�&KDPEHU�RI�FRPPHUFH�WRRN�WKH�OHDG�LQ�HVWDEOLVKLQJ�WKH�FODVV��ZKLFK�LV�PDGH�XS�RI�hUVW�WKURXJK�hIWK
JURZWK��7KHUH�ZDV�D�UHYLVLRQ�LQ�������ZKLFK�LQFOXGHG�0RXWRQ�5RWKVFKLOG�LQWR�WKH�hUVW�JURZWK�FDWHJRU\��7KH
FODVVLhFDWLRQ�V\VWHP�ZDV�YHU\�PXFK�EDVHG�RQ�FRPPHUFH�DQG�QRW�ZKHUH�WKH�FKDWHDXV�DUH�DFWXDOO\�VLWXDWHG��7KLV�LV
GUDVWLFDOO\�GLgHUHQW�WKDQ�%XUJXQG\��ZKLFK�LV�EDVHG�DV�DERYH�RQ�VFLHQWLhF�UHDVRQLQJ�DQG�WDVWH�RI�HDFK�&OLPDW��:KDW
WKLV�SURGXFHV�LV�GUDVWLFDOO\�GLgHUHQW�ZLQHV�WKDW�FDQQRW�EH�SXW�LQWR�RQH�FDWHJRU\��,Q�P\�UHVHDUFK�,�SODQ�WR�GLYH
GHHSHU�LQWR�KRZ�WKHVH�FODVVLhFDWLRQV�ZRUN��DQG�KRZ�WKH�%RUGHXD[�FODVVLhFDWLRQ�VHWV�XS�EHWWHU�LQ�D�KHDG�WR�KHDG
FRPSHWLWLRQ�DV�ZLWK�WKH������-XGJPHQW�LQ�3DULV�

2UHJRQ�:LOODPHWWH�9DOOH\�YV��1DSD�9DOOH\�+LVWRU\
)LQH�ZLQH�LQ�WKH�:LOODPHWWH�9DOOH\�GDWHV�EDFN�WR�EHWZHHQ������DQG������ZKHQ�WKUHH�8&�'DYLV�JUDGXDWHV�'DYLG
/HWW��&KDUOHV�&RXU\�DQG�'LFN�(UDWK�DOO�VHSDUDWHO\�FDPH�WR�WKH�YDOOH\�WR�JURZ�FRRO�FOLPDWH�YDULHWDOV��2WKHUV�VRRQ
IROORZHG�WKH\�SODQWHG�3LQRW�1RLU��5LHVOLQJ��&KDUGRQQD\�DQG�3LQRW�*ULV��7KH\�ZRUNHG�WRJHWKHU�WR�WU\�WR�LGHQWLI\�VLWHV
WKDW�ZRXOG�EH�LGHDO�IRU�WKHVH�YDULHWDOV��$V�\RX�FDQ�VHH�WKH�:LOODPHWWH�9DOOH\�DQG�RWKHU�UHJLRQV�WKDW�VRRQ�IROORZHG�LQ
WKH�8QLWHG�6WDWHV�DUH�PXFK�\RXQJHU�WKDQ�1DSD�9DOOH\�ZKHUH�PRVW�RI�WKH�UHG�ZLQHV�FDPH�IURP�LQ�WKH�����
-XGJPHQW�RI�3DULV��7KH�hUVW�PLVVLRQ�JUDSHV�LQ�1DSD�DQG�6RQRPD�ZHUH�SODQWHG�LQ�WKH�PLG�����dV�DQG�IURP�WKHUH�D
ERRPLQJ�LQGXVWU\�ZDV�ERUQ�XQWLO�SURKLELWLRQ��7KRXJK�D�ORW�RI�WKH�ZLQHULHV�LQ�WKH�WDVWLQJ�ZHUH�XS�DQG�FRPLQJ�WKHUH
ZDV�D�ORQJ�OLQHDJH�RI�JURZLQJ�JUDSHV�LQ�1DSD�DQG�6RQRPD�JLYLQJ�WKHP�D�PXFK�PRUH�HVWDEOLVKHG�LQGXVWU\�WR�JR
DJDLQVW�%RUGHDX[�LQ�WKH�WDVWLQJ��,�ZLOO�GLYH�GHHSHU�LQWR�WKLV�WRSLF�DQG�SRLQW�RXW�WKH�GLgHUHQFH�EHWZHHQ�WKH�WZR
UHJLRQV�

6RLO�&RPSRVLWLRQ
2QH�RI�WKH�GUDVWLF�GLgHUHQFHV�LV�LQ�WKH�VRLO�FRPSRVLWLRQ�EHWZHHQ�%XUJXQG\�DQG�WKH�:LOODPHWWH�9DOOH\��,W�LV�ZHOO
NQRZQ�WKDW�3LQRW�1RLU�PRUH�WKDQ�DQ\�RWKHU�JUDSH�LV�YHU\�hFDO��WKLQ�VNLQQHG��DQG�WDNHV�RQ�FKDUDFWHUV�IURP�LWV�WHUURLU�
:KLOH�%RUGHDX[�YDULHWDOV�DQG�&KDUGRQQD\�WHQG�WR�EH�PRUH�RI�D�EODQN�VODWH�DQG�DOORZV�ZLQH�PDNHUV�WR�SXW�WKHLU
SHUVRQDO�WRXFK�RQ�WKH�hQLVKHG�ZLQH��,Q�%XUJXQG\�WKH�VRLO�FDQ�GUDVWLFDOO\�FKDQJH�IURP�YLQH\DUG�WR�YLQH\DUG�DQG�WKDW
LV�WKH�GLjFXOW\�DV�PHQWLRQHG�EHIRUH�LQ�SXWWLQJ�WKHVH�ZLQHV�LQ�D�KHDG�WR�KHDG�FDWHJRU\��7KH�WZR�PDMRU�W\SHV�DUH
-XUDVVLF�/LPHVWRQH�DQG�0DUO�ZKLFK�LV�D�PL[�RI�&OD\�DQG�/LPHVWRQH��7KHVH�VRLO�W\SHV�DUH�GUDVWLFDOO\�GLgHUHQW�WKDQ�WKH
:LOODPHWWH�9DOOH\��ZKLFK�LV�PDLQO\�FRPSRVHG�RI�WKH�IDPRXV�e-RU\f�VRLO��ZKLFK�LV�WKH�9ROFDQLF�%DVDOW�IURP�WKH
0LVVRXOD�)ORRG�PLOOLRQV�RI�\HDUV�DJR��7KHUH�LV�VRPH�PDULQH�VHGLPHQW�PL[HG�LQ�DV�ZHOO��7KHUH�LV�YLUWXDOO\�QR
OLPHVWRQH�LQ�WKH�:LOODPHWWH�9DOOH\��7KLV�LQ�FRQMXQFWLRQ�WR�3LQRW�1RLU�EHLQJ�DgHFWHG�VR�PXFK�E\�7HUURLU�SURGXFHV�WR
GLgHUHQW�W\SHV�RI�ZLQH�ZKLFK�,�IHHO�\RX�FDQQRW�SXW�LQWR�FRPSHWLWLRQ�WR�JHW�D�WUXH�YHUGLFW�RI�ZKR�PDNHV�EHWWHU�3LQRW
1RLU��EHFDXVH�WKH\�DUH�WZR�GLgHUHQW�W\SHV�RI�ZLQH�

:KLWH�%XUJXQG\�YV��5HG�%XUJXQG\
7KH�ODVW�DUHD�,�ZLOO�ORRN�DW�LV�WKH�GLgHUHQFH�EHWZHHQ�:KLWH�DQG�5HG�%XUJXQG\�VLQFH�:KLWH�%XUJXQG\�ZDV�LQFOXGHG�LQ
WKH�hUVW�-XGJPHQW�RI�3DULV�DV�WKH�:KLWH�:LQH�YV��&DOLIRUQLD�&KDUGRQQD\��,Q�WKLV�VHFWLRQ�RI�WKH�SUHVHQWDWLRQ�,�ZLOO
SRLQW�RXW�KRZ�&KDUGRQQD\�DV�D�YDULHWDO�LV�YHU\�PXFK�D�EODQN�VODWH�DQG�DOORZV�WKH�ZLQH�PDNHU�WR�SXW�WKHUH�SHUVRQDO
WRXFK�RQ�WKH�hQLVKHG�ZLQH��7KLV�FDQ�EH�VHHQ�WKURXJK�WKH�&DOLIRUQLD�RYHU�RDNLQJ�LQ�WKH�ODWH�����dV�DQG�HDUO\�����dV
PDGH�IDPRXV�E\�.HQGDOO�-DFNVRQ��7KURXJK�WKLV�UHVHDUFK�,�ZLOO�FRXQWHU�WKH�DUJXPHQW�WKDW�:KLWH�%XUJXQG\�ZDV
LQFOXGHG�LQ�WKH�RULJLQDO�WDVWLQJ�VR�ZK\�FDQdW�5HG�%XUJXQG\�

%XVLQHVV�$VSHFW
,Q������WKH�2UHJRQ�ZLQH�LQGXVWU\�ERRPHG�ZLWK�WRWDO�VDOHV�ZRUWK������PLOOLRQ�GROODUV�JOREDOO\�XS�QHDUO\����IURP
������7KLV�LV�FRPSDUHG�WR�5HG�%XUJXQG\��ZKLFK�DV�RI������KDG�DQ�HVWLPDWHG�VDOHV�RI�����ELOOLRQ�(XURV
�������������������86�'ROODUV���$V�\RX�FDQ�VHH�ERWK�RI�WKHVH�ZLQH�UHJLRQV�DUH�HVWDEOLVKHG�XQOLNH�LQ������ZKHQ�\RX
KDG�D�PXFK�VPDOOHU�hQH�ZLQH�PDUNHW�DQG�\RX�KDG�D�QHZ�ZLQH�UHJLRQ�FKDOOHQJLQJ�WKH�DOUHDG\�HVWDEOLVKHG�)UHQFK
PDUNHW��,�ZLOO�ORRN�DW�DOO�WKHVH�PDUNHWV�WR�VKRZ�WKH�EXVLQHVV�ODQGVFDSH�ZDV�PXFK�GLgHUHQW�LQ�WKH�����dV�DQG�WKDW
WRGD\dV�WDVWLQJ�ZRXOG�QRW�EH�WKH�VDPH�LI�LW�ZHUH�SXW�WRJHWKHU�

&RQFOXVLRQ
,W�LV�P\�KRSH�WKDW�WKURXJK�WKLV�SUHVHQWDWLRQ�,�FDQ�VKRZ�KRZ�IDU�WKH�ZLQH�LQGXVWU\�KDV�JURZQ�LQWR�D�JOREDO�PDUNHW�
DQG�WKDW�ZKLOH�WKH�-XGJPHQW�RI�3DULV�ZDV�D�WXUQLQJ�SRLQW�LQ�ZLQH�WKHUH�LV�QR�ZD\�WKDW�\RX�FDQ�UH�FUHDWH�WKDW�HYHQ
ZLWK�%XUJXQG\�DQG�3LQRW�1RLU��,�ORRN�IRUZDUG�WR�DWWHQGLQJ�DQG�SUHVHQWLQJ�DV�,�GLG�LQ������LQ�3DGXD�DQG������LQ
,WKDFD�
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Why the Judgment in Paris cannot be replicated today specifically with Burgundy and New 

World Pinot Noir with a focus on Oregon.  
 

Research Question   
Can the Judgment of Paris be replicated with a focus on Burgundy and New World Pinot Noir? 
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Intro and Proposed Research 

Recently there has been some speculation as to having another “1976 Judgment in Paris” tasting 
where you comparing the historical region of Red Burgundy with new world Pinot Noir. This 
actually was done in the most recent movie SOMM 3, but I will advocate with my research why 
this is not apples to apples as with California Bordeaux Blends and Bordeaux Cru Classified 
wines were in the 1976 tasting hosted by Steven Spurrier. Through my research I will look at the 
historical classification of Burgundy compared to Bordeaux and the differences. I will also use 
the example of Oregon as the most established Pinot Noir growing region in the new world for 
the purpose of this presentation. I will compare Oregon, Bordeaux, Napa and Burgundies history 
and show how different they are and why it would not work in a world-class competition. Then I 
will look at the scientific soil composition of Burgundies famous “limestone” compared to the 
“jory” clay of the Willamette Valley to show how different it affects the varietal so that it could 
not be compared. I will also address why Red Burgundy is different from White Burgundy, 
which was included in the 1976 tasting from the aspect of the difference of Chardonnay and 
Pinot Noir. Finally I will look at how the 1976 Judgment in Paris changed the business of wine 
and helped open a whole new market for wine. I will look at the years following the tasting and 
the up tick in new world wine market and then compare that too the Willamette Valley market in 
the last decade to show that there is no need for a tasting like this today.  
 
Research Method 
The main focus of my research will be one of business looking at wine market sales trends in the 
1970’s compared to the global market of today. This will overlap with the scientific and 
historical aspects of Burgundy, Oregon’s Willamette Valley and Napa Valley, which will show 
that the current business climate backed by science and history shows that you cannot recreate 
the 1976 Judgment of Paris.  
 

Burgundy Classifications  

To understand why the Judgment of Paris will not be replicated between Burgundy and New 
World Pinot Noir you have to understand the classification and history of Burgundy.  There are 
currently four modern classifications for Burgundy wine; they are as followed Bourgogne 
(region wide), Village (44 Village classifications), Premier Cru (641 vineyards) and Grand Cru 



(33 vineyards). This system is classified under French law called Appellations d’Origine 
Contrôlée or AOC for short and Burgundy is composed of 100 AOC’s. The law provides strict 
guidelines for from harvesting to how to treat the vineyards it also provides authentication for the 
consumer.1 In production regional wines produce 51.7% of total production, Village 36.8%, 
Premier Cru’s 10.1%, and Grand Cru’s 1,4%.2 The modern day AOC was passed on July 30, 
1935.3 
 
This was pre-dated in burgundy by many strict regulations set since the roman times, due to the 
global respect that Burgundian wine has had in history. In 1395 Gamay was outlawed in the 
vineyards of Phillipe le Hardi. On November 13th 1131 Hughes II Duke of Burgundy ceded all of 
the forest and land around the monetary of St Vivant and that was the beginning of cultivation in 
Burgundy (today known as the vineyard of Romanee St Vivant). The monk used a sharecropping 
style system to contract grape growers and wine makers for the order. Some experts think that 
the use of provenage throughout the pre-modern times where one cuts a health vine in half 
spreads it out and bury the two vines to grow young vines cultivated the Pinot Noir grape for the 
world in Burgundy.4  Revolution the regulations were mainly driven by landowners and royalty 
out of respect. but after the French Revolution it was mainly out of trade. One of the most 
renowned classifications came from a Burgundian wine trade leader names Andre Julien. He 
broke burgundy wines into categories to be sold and they went as followed.  
 
 

																																																																									
1	http://www.bourgogne-wines.com/our-wines-our-terroir/decoding-the-aocs/bourgogne-wines-decoding-the-
aocs,2467,9263.html?		
2	The	Original	Grand	Crus	of	Burgundy.	Curtis,	Charles	MW	pg	1-100	
3	https://en.wikipedia.org/wiki/Appellation_d%27origine_contr%C3%B4l%C3%A9e		
44	Romanee	Conti.	Olney,	Richard.	pg	49-75	



 
 
 
 
 
 



 
 

 
From there came Dr. Denis Morelot who meticulously went through each climat in the Cote d’Or 
and found that at the top and middle of the famous hill the soil was marl and the famous 
limestone in turn setting the standard for the modern AOC of premier and grand cru vineyard 
designations. Though the biggest and most influential person who laid the ground work for the 
detailed and meticulous modern day burgundy AOC was Dr. Jules Lavell his work was the basis 
for the first modern classification under the Comte d’Agriculture de Beaune (Beaune Agriculture 
Committee) of 1860. His work was all Historie et statistique de la vigne et des grand vine de la 
Cote-d’Or (History and Statistics of the Vine and the Great Wines of Cote d’Or). In this work he 
goes into detail about each vineyard in the Cote d’Or and describes the production numbers, soil 
and also the wines it produces. He broke these wines up into the categories below, which were 
the predecessor of the current AOC guidelines, though not exact. For example his top 
classification Tetes de Cuvees are fewer in numbers than the current Grand Cru’s. He also adds 
an extra classification in places for very excellent wines call “vin extra.” The Classification are 
below and I try to align them as close as I can with the current AOC classifications.  



 
 
Bordeuax Classification  

The Bordeaux classification was established per the request of Napoleon at the Exposition 
Universelle in 1855. The Bordeuax Chamber of commerce took the lead in establishing the class, 
5which is made up of first through fifth growth. There was a revision in 1973, which included 
Mouton Rothschild into the first growth category. The classification system was very much 
based on commerce and not where the chateaus are actually situated. This is drastically different 
than Burgundy, which is based as above on scientific reasoning and taste of each Climat. What 
this produces is drastically different wines that cannot be put into one category. In my research I 
plan to dive deeper into how these classifications work, and how the Bordeuax classification sets 
up better in a head to head competition as with the 1976 Judgment in Paris. 

 

Oregon Willamette Valley vs. Napa Valley History  

Fine wine in the Willamette Valley dates back to between 1965 and 1968 when three UC Davis 
graduates David Lett, Charles Coury and Dick Erath all separately came to the valley to grow 
cool climate varietals. Others soon followed they planted Pinot Noir, Riesling, Chardonnay and 
Pinot Gris. They worked together to try to identify sites that would be ideal for these varietals.6 
As you can see the Willamette Valley and other regions that soon followed in the United States 
are much younger than Napa Valley where most of the red wines came from in the 1976 
Judgment of Paris. The first mission grapes in Napa and Sonoma were planted in the mid 1800’s 
and from there a booming industry was born until prohibition.7 Though a lot of the wineries in 
the tasting were up and coming there was a long lineage of growing grapes in Napa and Sonoma 
giving them a much more established industry to go against Bordeaux in the tasting. I will dive 
deeper into this topic and point out the difference between the two regions.  

 

Soil Composition  

																																																																									
5	https://www.bordeaux.com/us/Our-Terroir/Classifications/Grand-Cru-Classes-en-1855	
6	https://www.oregonwine.org/discover-oregon-wine/place/willamette-valley/	
7	https://www.thewinecellarinsider.com/california-wine/california-wine-history-from-early-plantings-in-1800s-to-
today/	



One of the drastic differences is in the soil composition between Burgundy and the Willamette 
Valley. It is well known that Pinot Noir more than any other grape is very fical (thin skinned) 
and takes on characters from its terroir. While Bordeaux varietals and Chardonnay tend to be 
more of a blank slate and allows wine makers to put their personal touch on the finished wine. In 
Burgundy the soil can drastically change from vineyard to vineyard and that is the difficulty as 
mentioned before in putting these wines in a head to head category. The two major types are 
Jurassic Limestone and Marl which is a mix of Clay and Limestone.8 These soil types are 
drastically different than the Willamette Valley, which is mainly composed of the famous “Jory” 
soil, which is the Volcanic Basalt from the Missoula Flood millions of years ago. There is some 
marine sediment mixed in as well. There is virtually no limestone in the Willamette Valley.9 This 
in conjunction to Pinot Noir being affected so much by Terroir produces to different types of 
wine which I feel you cannot put into competition to get a true verdict of who makes better Pinot 
Noir, because they are two different types of wine.  

 

White Burgundy vs. Red Burgundy  

The last area I will look at is the difference between White and Red Burgundy since White 
Burgundy was included in the first Judgment of Paris as the White Wine vs. California 
Chardonnay. In this section of the presentation I will point out how Chardonnay as a varietal is 
very much a blank slate and allows the wine maker to put there personal touch on the finished 
wine. This can be seen through the California over oaking in the late 1980’s and early 1990’s 
made famous by Kendall Jackson. Through this research I will counter the argument that White 
Burgundy was included in the original tasting so why can’t Red Burgundy.  

 

Business Aspect 

In 2017 the Oregon wine industry boomed with total sales worth $550 million dollars globally up 
nearly 4% from 2016.10 This is compared to Red Burgundy, which as of 2007 had an estimated 
sales of 1.2 billion Euros ($1,362,000,000.00 US Dollars). As you can see both of these wine 
regions are established unlike in 1976 when you had a much smaller fine wine market and you 
had a new wine region challenging the already established French market. I will look at all these 
markets to show the business landscape was much different in the 1970’s and that today’s tasting 
would not be the same if it were put together.  

 

Conclusion 

It is my hope that through this presentation I can show how far the wine industry has grown into 
a global market, and that while the Judgment of Paris was a turning point in wine there is no way 

																																																																									
8	http://blog.lastbottlewines.com/learn-wine/burgundy/#The_Soils	
9	Feiring,	Alice.	The	Dirty	Guide	to	Wine.	Pg.	63-65.		
10	https://www.seattletimes.com/business/oregon-wine-industry-sees-economic-boom-in-2017/		



that you can re-create that even with Burgundy and Pinot Noir. I look forward to attending and 
presenting as I did in 2017 in Padua and 2018 in Ithaca.  

 


