
VINEYARD:

Average age of the vines: 45 years old.
Certification for organic winegrowing.
Surface area under vine: 0.3020 ha.
Yield: 23 hl/ha.
Orientation: East facing.
Soils: brown limestone alternating with ridges of marl 
and clay limestone. Soils are ploughed.

WINEMAKING – MATURATION:

Harvest hand-picked, using crates, on 31st August 2015.
Whole grape bunches pressed directly in a pneumatic 
press. 
Clarification in a stainless-steel vat for 24 hours at 12°C.
Wine moved to barrels 100% by gravity, with 33% new 
French barrels.
Natural alcoholic and malo-lactic fermentations in 
barrels.
Maturation in barrels for 17 months, vat for 2 months.

BOTTLING:

Fining with bentonite and light filtration prior to bottling 
on 3rd May 2017.

TASTING NOTE:

It has a golden yellow hue and green tinges. Very 
expressive, full, complex aromas, it will charm you with 
scents of tropical fruit and lime. Lively on the first 
taste, enhancing superb freshness and citrus flavours; 
it reveals a delicious finish with a touch of salinity. 
With a pure style, long and persistent, this wine gives 
marvellous freshness. Its complexity will increase far 
more with a few years of aging.

Service temperature: between 11 and 13°C.

The winegrowing area of Puligny-Montrachet is renowned especially for 
its fine white wines, highly esteemed all over the world. It is located in the 

villages of Meursault, to the north, and Chassagne Montrachet, to the south.
At varying levels of intensity, the wines are elegant and stylish. 
They combine delicacy, fullness and extraordinary complexity, all 

of which enhances with time in these fine laying-down wines.
*

Our plot of Puligny-Montrachet “Les Enseignères” is situated 
just below the Grand Cru Bienvenues-Bâtard-Montrachet.

VINEYARD:

Average age of the vines: 40 years old.
Certification for organic winegrowing.
Orientation: East, South-East facing.
Soils: brown limestone alternating with ridges of marl 
and clay-limestone. 
Soils are ploughed.

WINEMAKING – MATURATION:

Harvest hand-picked, using crates, on 31st August 2015.
Whole grape bunches pressed directly in a pneumatic 
press.
Clarification in a stainless-steel vat for 24 hours at 12°C.
Wine moved to barrels 100% by gravity, with 28% new 
228-litre French barrels.
Natural alcoholic and malo-lactic fermentations in 
barrels.
Maturation in barrels for 14 months, vat for 2 months.

BOTTLING:

Fining with bentonite and light filtration prior to bottling 
on 2nd February 2017.

TASTING NOTE:

It has a golden yellow hue and green tinges. Fresh, 
expressive aromas will charm you with floral scents and 
hints of citrus. Pure on the palate, its first taste is fresh, 
mingling flavours of fruit, flowers and pleasantly discreet 
woody hints. The lively finish adds superb length and a 
touch of salinity to this wine.

Service temperature: between 11 and 13°C.

The winegrowing area of Chassagne-Montrachet prolongs towards 
the south that of Puligny-Montrcachet, and also the magnificent 
hillside upon which grow the world’s most coveted Grand Cru 

white wines. This wide, magnificent hillside brings to perfection the 
two Burgundy grape varieties, Chardonnay and Pinot Noir.

*
Our Chassagne-Montrachet is a blend of grapes from three plots:

“En l ’Omeau”, from our Domaine, to the south of the village, 
“Les Blanchots”, situated just below the Criots-Bâtard-
Montrachet and “Les Voillenots”, just below the village.


