
TERROIRS	   The grapes come from several different vineyard parcels in Corgoloin in the southern Côte de Nuits 
and Brochon in the northern Côte de Nuits. The gentle slope of  Corgoloin is carved into the hard 
limestone of  the Upper Bathonian period. On the upper slope, the brown soil is slightly limy; lower 
down, a thick layer of  pebbly scree covers slope while at the foot, there is an extensive area of  
brown soils over alluvial gravel. The vineyards of  Brochon are situated on a slope and are composed 
of  red-brown soils with alluvial gravel. 

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% Pinot Noir 

VINE	  AGE	   35 years old on average 

AVERAGE	  YIELD	   35 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 100% de-stemmed 
before a five-day cold maceration. The must undergoes one daily punch-down at the start of  
alcoholic fermentation, with pump-overs during maceration to ensure a gentle extraction, followed 
by a gentle pressing. Total vatting time: 18 days. The wine then ages for 16 months (10 months in 
neutral French oak barrels followed by 6 months in vat), undergoing  one racking before an unfined 
and unfiltered bottling. All aging operations are carried out according to the lunar calendar. 

TASTING	  NOTES	   This mélange of  generous berries and hints of  white pepper offers a wonderful lightness and purity 
of  fruit, while a taut and complex core of  minerals and tannins infuses the wine with a seriousness 
worthy of  some bottle aging. 

ANNUAL	  PRODUCTION	   4,685 bottles or 390 cases 


