
TERROIRS	   The Vesselles farm 15 parcels of  Pinot Noir (80%) and Chardonnay (20%) along the slopes and 
base of  the Montagne de Reims, consisting of  7.5 hectares (or 18.5 acres) of  exclusively grand cru 
vineyards in Bouzy and Tours-sur-Marne. The grapes for the 2004 vintage hail from the clay and 
limestone soils towards the top of  south-facing slopes of  Bouzy and Tours-sur-Marne. 

FARMING	   Over the last decade, the Vesselles have elevated the standing of  the domaine with important 
viticultural distinctions, including the European Union’s newly established HVE III Certification for 
sustainable farms—the highest level in Europe. Thierry uses integrated pest management to contain 
unwanted insects. Cow manure and marine algae are applied to fertilize the soil and help boost the 
immune system of  the plant. In the winter, he and his team reinforce the foot of  the vine by 
creating a soil mound around it to protect it from frost. This old-school process, called buttage, 
coupled with regular plowing, helps the roots penetrate the soil deeply in search of  minerals, 
imparting salinity on the final wines. All of  their practices are implemented in accordance with the 
lunar calendar. 

GRAPE	  VARIETALS	   50% Pinot Noir, 50% Chardonnay 

VINE	  AGE	   Planted around 1979 

WINEMAKING	   Hand harvested and made in the Traditional Method. After harvest, the grapes were transported in 
small cases back to the winery, separated by varietal, and fermented in whole clusters on a 
combination of  native and selected yeasts. Fermentation took place at low temperatures in ceramic 
(85%) and enamel-lined (15%) tanks. The Chardonnay took 15 to 30 days to complete alcoholic 
fermentation and the Pinot Noir roughly eight days. Didier prefers quick fermentations to avoid 
overly tannic wines. This wine aged for six months to a year on the lees before disgorging. Leaving 
the wine unfined and unfiltered, the Vesselles added a dosage of  9.5 g/L.  

TASTING	  NOTES	   Golden hue. Concentrated notes of  tangerine, dried apricots and dried figs make the 2004 vintage 
instantly approachable. But beyond its fruit-driven character, there is a refreshing and persistent 
bead, a chiseled minerality and great length. The 2004 has enough body to pair well with foods of  all 
kinds. 

ANNUAL	  PRODUCTION	   ~12,000 bottles or 1,000 cases  


