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TO BE THE BEST
Moray Tawse, a Canadian business man, had a successful
first life in finance. He is waiting now to succeed in his
second life in the world of the wines of Burgundy, where
he wants to be the best.

1984 : Marriage to Joanne.
1988 : Started the First National
Financial Corporation.
1993 : First visit to Burgundy and
decision to invest in the world of wine.
1995 : Started the Tawse Winery in
Ontario, Niagara region in Canada.
2010 :Winner of trophies “Best Winery
in Canada” and best Chardonnay.
2009 : Started partnership in Burgundy
with Pascal Marchand.
2010 : Purchased the first vineyard 
in Burgundy (Chassagne-Montrachet
Premier Cru Morgeot).
2011 : Bought 5 hectares 
of Domaine Maume in Gevrey-
Chambertin (Côte de Nuits).

T I M E L I N E

M. Tawse, you now have vines and a negotiant
house in Burgundy. Have you been welcomed or
do you have the feeling that you are now consi-
dered a competitor?
There are many growers and negotiants in Bur-
gundy. Some have always been there, while
others come and go, so I do not think that our
arrival changed a lot. Honestly, we have been
very welcomed. Pascal Marchand*, my business
partner, is well known, respected and that has
allowed us to sign good contracts to buy grapes
from good growers.

You are from Canada, a country that does not
produce much wine. Your profession is finance.
How did you discover wine?
There was never wine in the house when I was
young, nevertheless, I had the impression that 
I was always passionate about the world of
wine. The history, the culture, there is some-
thing magical. Growing up, wine quickly
became my only alcoholic drink and it still is.
From the beginning of the 1990s my wife and I
came as tourists to the French wine regions, but
arriving in Burgundy made a great impact.

When did you decide to make this passion your
second career?
From the mid 1990s, I tried to invest in Bur-
gundy, but it was too complicated, too expen-
sive. So, I looked closer to Ontario, one hour
from home, where there is also fine clay-limes-
tone terroir, a very good market, and when my
business started to be very profitable, I bought
my first vineyard in March 2001.

The idea was to “train” yourself before coming
to Burgundy?
Absolutely! We can make very high quality
Chardonnay and Pinot Noir in Ontario. We pro-
gressed a lot when Pascal Marchand arrived in
2006 to advise us. At the same time, I continued
to go to Burgundy regularly, but when you want

to invest in another country than yours, where
they speak another language, it is essential to
find a good partner. When Pascal told me he
would stop consulting internationally to
concentrate on Burgundy, we started to talk
seriously. Today our wines are progressing.
Through the domain and negotiant purchases
we have access to more and more interesting
vineyards. It is the beginning of a great story. 

Have you had problems to buy vineyards?
Of course! French legislation is very difficult to
understand in today’s world where men, capital,
and products travel easily from one continent to
another. Things were difficult but we got there -
in 2010 we had 16 ouvrées** : 9 Chassagne-Mon-
trachet white Champ Gains and 7 Beaune Pre-
mier Crus Tuvilains. Then in 2012 we recovered
Domaine Maume, nearly 5 hectares in Gevrey-
Chambertin with the family remaining our part-
ner. Finally, in 2013, we acquired 8 ouvrées of
Beaune Premier Cru Teurons. The purchase of
Domaine Maume marked the real beginning of
our business Marchand-Tawse. 

You are a financier who carefully controls the
profitability of your investments. Is it profitable
to buy grapes in Burgundy??
No, but it is a sentimental investment, not at all
financial. I invested here to try to bring a
modest contribution to the history of what I
consider to be the greatest wine region in the
world and for which I have a great respect. To
buy vines here, it is a little like acquiring a work
of art. There are ways to make more money
than to buy vines in Burgundy (laughs). Many
people come to Burgundy today for the same
reason, and I think this is good for the region.
From our modest position, we have bought
three buildings that we are renovating. All of
this brings some new blood and I believe that
people in export markets like to see new opera-
tors arriving in Burgundy.

M O R A Y  T A W S E
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spend time to explain the wines of Burgundy.
Many doors are closed in Burgundy. There are
opportunities.

Your vineyard in Canada is biodynamic. Why did
you choose such an extreme way?
Pascal, Benjamin Laroux*** and others in Bur-
gundy assured me that this would change the
wine. We did tests and quickly noticed that the
wines were very different: purer, more precise,
and now the whole domaine (about 80 hectares)
is biodynamic.

The price of wine and land have the appearance
of a speculative bubble? Is there a risk it will
burst?
When you buy a work of art, you do not expect
a financial return. Prices have risen, but they
are always too high. It is supply and demand,
and as long as people have money, some will
invest in history, in art, and in vines in Bur-
gundy without any financial consideration

Will you continue to buy vines?
We now have seven hectares and that is enough
to start to do “business”. I will continue to buy
vines if I can, but not at any price, only good
parcels in good appellations. If there is an oppor-
tunity in Meursault for example, we will monitor
it closely.

You have been the “winery of the year” in
Canada for many years. What is your goal in Bur-
gundy?
In everything that I do, I have always wanted to
be known as the best. Everyone tells me that I
was crazy to buy vines in Ontario, then to
convert the vines to biodynamic viticulture, but
today the domaine is a qualitative and economic
success. So, why not do the same in Burgundy?

I have heard that you don’t like negotiant wines
yet you have become one …
(Laughs) It is a funny aspect of the wine busi-
ness and a fantastic opportunity to be able to
access appellations where it is difficult, if not to
say impossible to buy vines. So, it is true that 
I do not like negotiant wines, when it is wine
that is bought ‘finished’ and simply put in bottles
- you have no control over the vineyard or over
the vinification. It is very different when you
buy grapes that you vinify yourself, while being
able to discuss with the grower how they
manage the vineyard. We are not looking for
volume, but we want to be recognised for
making very good wine, as a negotiant or
domaine. 

It is often said that Burgundians are slow with
matters of marketing. What is your feeling?
Burgundians are not that bad at selling large
ranges and complex wines into different mar-
kets. Wine tourism is another thing. In Beaune,
from summer 2014, we will have a wine shop
with a tasting room.  We want to encourage
people to come and tell them about the brand
Marchand-Tawse and what we do. The goal is to

“To buy vines in Burgundy is like acquiring a work of art”.

Will you do the same in Burgundy?
Yes, we are officially certified, as difficult as that
is in Burgundy. We actually have many small
parcels surrounded by other growers who work
with a different vision to ours. 

Do you look for a particular wine making style?
Ten years ago the Chardonnays were vinified
with lots of new oak, stirring to get rich, fat
wines, but today we only want purity, minera-
lity, and terroir expression. What is modern or
classic? The real problem today is still prema-
ture oxidation of white Burgundy wines and
very few have been spared. To make white Bur-
gundy, you have to bear this in mind and offer
wines that can be consumed young. .
Pascal Marchand: We try to protect ourselves
from these problems of oxidation, especially
long aging on lees for more than eighteen
months. For reds I am much less focused on
extraction than when I started and I tend more
today to practice long and smooth infusions that
make more delicate, softer, finer wines. This is
what consumers want. 
Moray Tawse: Too much concentration in a wine
masks the expression of terroir.

M O R A Y  T A W S E

Pascal Marchard (on left), the associate of Moray Tawse.
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How have you divided the roles between you?
PM : Our partnership has a financial dimension,
of course, but it is much richer than that. Moray
has a lot of technical knowledge and he is an
excellent taster. 
MT : In terms of wine, I have no opinion. I just
have questions like: do you like this cooper?

Does that mean you have to change cooper …
No, no. Pascal is here all the time, so for me each
trip to Burgundy is very special. There are ques-
tions that sometimes lead to reflections not opi-
nions. If Pascal says : “no, it should be done this
way“, I agree, he is the “pro”. Even though I have
had my domaine in Canada for over ten years, 
I still do not consider myself a wine professio-
nal. I am still a student. 

Moray, how many bottles do you have in your
personal cellar?
Between 7,000 and 10,000 bottles, and 60% are
wines of Burgundy. I drink almost only Burgundy
wines, red and white, and I also like a lot wines
from the northern Rhone, as well as Barolos
(Piedmont - Italy) and Brunellos (Tuscany - Italy).

What do you like so much about the wines of
Burgundy?
The definition of terroir! Each bottle expresses a
different fruit and I never find the same
nuances in other regions. I like to spend a din-
ner discussing the differences between Cham-
bolle-Musigny and Vosne-Romanée Premiers
Crus for example. 

What are your favourite vintages?
This may surprise you, but I prefer the vintages
declared “average”, like 1991, 1994, 1997, 1998,
2000, 2001, 2008. They let the terroir express
more that the great millesimes like 2005, 2009,
1999 where the richness and strength of the fruit
overpowers the rest. In these great years you
often have to wait too long until the wines are
ready to drink. 

Do you only drink Premiers and Grands Crus?
No, I also like delicious village fruit, even if they
do not have the same level of complexity as the
crus. I often open two or three bottles of AOC
villages to show my guests the taste of a Gevrey-
Chambertin, a Volnay, a Chambolle-Musigny …
all products of their “base” terroirs and from the
same variety.

Do you prefer old or young wines?
Today, is 1996 still too young or too old? It is
sometimes difficult to find the right time. Howe-
ver, take 1985 maybe my favourite vintage, the
wines today have notes of mushrooms, of faded
rose, delicate textures. For a wine like 1985 of

Domaine de la Romanée-Conti there is no
 hesitation but it is not always the case with old
 vintages.

What is your most memorable tasting?
I have many, but I recall very well my first great
bottle of Burgundy wine bought at a wine shop
in Dijon - a Beaune Premier Cru 1945 from a
domaine that has disappeared today. I did not
know a lot about Burgundy. We took the bottle to
Canada and I remember I said when I opened it:
“Dear God, I can hear the angels singing”. That
changed my life!

*Originally from Quebec, Pascal Marchand was registrar of
Domaine du Comte Armand in Pommard until 1998 vintage.
From 1999 to 2005 he was responsible for Domaine de la Vou-
geraie in Premeaux-Prissey (21), before launching as an inde-
pendent consultant and creating his own negotiant house.
** One hectares contains 24 ouvrées.
*** Registrar of Domaine du Comte Armand in Pommard
since 1999. 

AT THE END OF THE PROCEDURE:

The explosion of prices for Burgundy Grands Crus
wines and by association the attraction of pro-
perty during the past few years in Burgundy, busi-
ness men from all over invest millions in buying
vineyards as soon a lease is assigned to a
tenant’s “friend”???. Moray Tawse is one of
them, without really being so. Stockpiling bottles
in his cellar and multiplying his round trips
Toronto-Burgundy probably kept him amused for
a while, but something tells us that this has ser-
ved him rather better to prepare his entry into the

“business” of wine, at first in Canada in 2001,
and since 2010 in Burgundy. Moray had the
money to start but not enough. He equally had
the intelligence to choose another Canadian as
an associate, Pascal Marchand from Quebec, but
more Burgundian than the Burgundians. They
both appear as different as two men could be
except for one thing: a devouring passion for the
wines of Burgundy. Moray had everything to suc-
ceed quickly on the Burgundy wine stage, and
finally all that is left to do is become French … 

Interview by: Christophe Tupinier 
Translation by: Amanda Regan

Photographs by: thierry Gaudillère




