
VINEYARD:

Grape vareity: 100% Pinot Noir.
Average age of the vines: 35- 40 years old.
Certification in organic vine growing.
Surface area under vine: 0,30 ha.
Yield: 15 hl/ha.
Orientation: East facing.
Soils: brown-limestone.

WINEMAKING-MATURATION:

Harvest hand-picked, using crates, on 2nd September 
2015.
Grapes checked on a sorting table and de-stemmed 
100%.
Winemaking in a stainless-steel vat, pre-fermentation 
maceration at cold temperature, then natural alcoholic 
fermentation with regular cap-punching and pumping-over.
Vatting time:17 days.
Pressing using a pneumatic press, then wine moved to 
oak barrels (100%) by gravity, with 50% new French 
barrels.
Maturation in barrels for 14 months with malo-lactic 
fermentation, 2 months in vats.

BOTTLING:

No filtration prior to bottling carried out using a system 
of gravity on 8th February 2017.

TASTING NOTE:

Showing a vivid ruby colour, garnet-red with purple tints, 
this wine unveils abundant aromas of small red fruit as 
well as a touch of violet, peppery hints and woodiness 
pleasantly blended in. Silky tannins on the palate, the 
wine is full-bodied, fruity and delicate. Overall, the wine 
has superb fullness and the finish is very elegant. 
Fullness, delicacy, fruit and structure make this Savigny-
Les Beaune “Grands Picotins” a wine that is easy to 
enjoy when young, but it also possesses great aging 
potential.

Aging potential: 2018-2025.
Service temperature: between 15 and 16°C.

Located between the Montagne de Corton and Beaune, the winegrowing 
area of Savigny-les-Beaune covers both sides of the Rhoin (a small river) 

valley, as well as the upper part of the alluvial fan which originates from it.
*

This Savigny from the locality named “Grands Picotins” is 
produced by our Domaine. This plot of vines located on the way 

to the village of Savigny, lies upon very pebbly soils.

VINEYARD:

Grape variety: 100% Pinot Noir.
Average age of the vines: 35 years old.
Certification in organic vine growing.
Orientation: East facing.
Soils: clay-limestone.

WINEMAKING-MATURATION:

Harvest hand-picked, using crates, on 5th September 
2015.
Grapes checked on a sorting table and de-stemmed 
100%.
Winemaking in a stainless-steel vat, natural alcoholic 
fermentation with regular 
cap-punching and pumping-over.
Vatting time: 18 days.
Pressing done in a pneumatic press, then wine moved 
to oak barrels (100%) by gravity, with 30% new French 
barrels.
Maturation in barrels for 17 months with malo-lactic 
fermentation, 2 months in vats.

BOTTLING:

Bottling carried out using a system of gravity on 4th May 
2017.

TASTING NOTE:

With a vivid ruby hue and purple tints, this wine reveals 
aromas mingling scents of violet, blackberry, cherry and 
spicy hints. It is complex, delicate and elegant on the 
palate. Very fresh and stylish, this wine is warm on the 
finish and reveals a flavour of ripe fruit.
The feminine style of this Volnay goes hand in hand with 
tremendously powerful aromas, which will enable it to 
be savoured when young, but also after a few years of 
patient aging.

Service temperature: between 15 and 16°C.

The winegrowing area of Volnay is set upon an impressive hillock slightly 
hollowed by the presence of small, narrow anticlinal valley. The soil 

composition is relatively consistent and the vines, ideally oriented to face 
the rising sun, give wines of superb delicacy, often described as feminine.

*
This wine is a blend of grapes from three very closely situated plots: 

two belonging to our Domaine, “Robardelle” and “Petits Gamets”, as 
well as the purchase of grapes from the plot named “Les Famines”.


