
TERROIRS	   Les Caillerets is situated south of  Chassagne, on the side of  a very steep slope reaching 300 meters 
(984 feet), with east by southeast sun exposure. It is located south of  the village on what is 
considered the best site in the appellation after the grands crus due to its high altitude. The terroir is 
composed of  outcroppings of  brown limestone covered with a thin layer of  rocky soil, producing 
white wines of  great minerality and finesse. “Les Caillerets” is a reference to the French word 
cailloux, or pebbles, which are particularly prevalent here. 

FARMING	   Fruit sourced by Pascal Marchand. Pascal and Moray only work with like-minded growers with 
whom they have longstanding relationships. The fruit is generally sourced from quality vines that are 
at least 35 years old from the finest terroirs. Many (but not all) of  these vines are farmed organically 
or biodynamically. Every vineyard is immaculately kept by hand, from the canopy management and 
pruning to the harvest. 

GRAPE	  VARIETALS	   100% Chardonnay 

VINE	  AGE	   35 years on average 

AVERAGE	  YIELD	   30 hectoliters per hectare 

WINEMAKING	   After the harvest, the team sorts through the crop vigorously, often giving up 10 percent to ensure 
that only the finest quality fruit reaches the fermentation tanks. The grapes are pressed gently in 
whole clusters. Both alcoholic and malolactic fermentations occur in barrel and on the lees, but free 
of  any stirring to maintain freshness. The wine ages for 16 months in one-year-old French oak 
barrels from the Jupilles forest, including one racking before a fined and lightly filtered bottling. All 
aging operations are carried out with the lunar calendar, following biodynamic principles. 

TASTING	  NOTES	   A fine, expressive nose of  flinty minerals, grapefruit zest and toasted hazelnuts opens to an opulent 
texture brimming with mineral tension and a chiseled elegance. 

ANNUAL	  PRODUCTION	   300 bottles or 25 cases 


