
SAINT-AUBIN 1er Cru Remilly 2017

SITUATION
Production area: 29,72 ha
Altitude : 250-300 m

TERROIR
This terroir protects from frost in the area of Montrachet. It is the historical terroir of Saint
Aubin, ravaged by phylloxera then cultivated since the seventies. Limestone soil. In the
night, grappes are still warmed by summer heat. Mineral character, like flint in a dynamic
style.
Soil : Calcareous Clay

IN THE VINEYARD
Wine-Growing method : Sustainable
Harvest: 100 % manual

WINEMAKING
At their arrival in our cellar, the grapes are immediately and carefully pressed with a
pneumatic press .
100 % crushed grappe
Finning: yes
Filtration : yes

MATURATION
9 months (whose 3 months in stainless steel tank)
100 % oak barrels (whose 20% of new oak)

VARIETALS
Chardonnay 100%

SPECIFICATIONS
Alcohol level (% vol.): 13 % vol.

SPECIFICATIONS
Age of vines: 26 years ans

SERVING TIPS
Serving temperature : 10-12°C
Should be drunk between 2020 and 2024

TASTING NOTES
Notes of almond, cinnamon, spices, a fine and charming wine which evolves on fatness and
richness with age.

FOOD PAIRING
Ideal with oysters or a scallops carpaccio , trout cooked with almonds.
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SAINT-AUBIN 1er Cru Remilly 2017

REVIEWS AND AWARDS

91pts
"Clear pale colour, a fraction of reduction but very mild. This starts
more slowly but the weight of fruit comes from behind. fine intensity,
ripe apple but with a good steely line behind."
Jasper Morris, Jasper Morris, 01/02/2019

"The last bottled wine that we taste, the malo was done rather quickly
hence this was bottled – Deep, a faintly biscuit nose. Gas, but less, wide,
melting, beautiful clarity and super, intensity. Waves of deliciousness
spread across the finishing palate – simply super fine here. Excellent!"
Bill Nanson, Burgundy Report, 01/12/2018

93pts
"St Aubin Remilly Still tight and coiled like a spring, this is a wine with
lots of power and intensity in reserve. Aged in 20% new wood, it’s an
impressive interpretation of one of St-Aubin’s two most celebrated
premiers crus, with mineral-edged acidity, some vanilla spice and a
creamy mid-palate."
Tim Atkin, Decanter, 01/12/2018
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