
TERROIRS	   Les Faconnières is situated north of  the village of  Morey-Saint-Denis, at the base of  the Côte d'Or 
escarpment between Clos de la Roche and Morey Saint-Denis. To the north and south, there is a 
collection of  other premier cru parcels, including the prestigious Clos des Ormes. The soils consist of  
a high proportion of  clay and limestone that is still less rocky than those on the hillside above. The 
high clay content stores sufficient water to keep vines hydrated throughout the growing season and 
contributes to the characteristic muscularity of  the parcel’s wines. 

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	   23 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 75% de-stemmed, 
followed by a five-day cold maceration. Alcoholic fermentation includes one daily punch-down at 
the start, then pump-overs during maceration for gentle extraction before a gentle pressing. Total 
vatting time: 18 days. Aging lasts for 21 months in French oak barrels (50% of  which are new and 
lightly toasted), including one racking before an unfined and unfiltered bottling. All aging operations 
are carried out according to the lunar calendar based on biodynamic principles 

TASTING	  NOTES	   The Faconnières shows incredible promise and energy given its infancy. The muscularity of  the wine 
restrains it from showing its full potential too young, but the bright salinity and raspberry notes hint 
at the generosity that will evolve over the next decade. 

ANNUAL	  PRODUCTION	   300 bottles or 25 cases 


