
VINEYARD:

Grape variety: 100% Pinot Noir.
Average age of the vines: 35-40 years old.
Certification in organic vine growing.
Surface area under vine: 0.21 ha.
Yield: 11 hl/ha.
Vinegrowing: organic and biodynamic.
Orientation: East facing.
Soils: clay-limestone.

WINEMAKING-MATURATION:

Harvest hand-picked, using crates, on 5th September 
2015.
Grapes checked on sorting table; de-stemmed 100%.
Winemaking in a stainless-steel vat, natural alcoholic fer-
mentation with regular cap-punching and pumping-over.
Vatting time: 18 days.
Pneumatic pressing and then wine moved to oak barrels 
(100%) by gravity.
Maturation in oak 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:

Showing a radiant ruby-red hue, the nose of this wine 
reveals aromas of black and red fruit (blackcurrant, 
blackberry, cherry). With good structure, it is also well-
balanced. Pure and concentrated, it is tremendously 
elegant and really delicious. Thanks to its tannins being 
pleasantly blended into the wine, this wine stays fresh 
and charming.

A few years of aging will enable this wine to fully reveal 
its aromas and flavours.
Service temperature: between 15 and 16°C.

Located in the Côte de Beaune, between Beaune and Volnay, Pommard 
has a total of 320 hectares of vines which spread across two slopes of a hill 

with a South, South-East facing orientation, ideal for vine growing.
*

Pommard was one of the very first AOCs to be established in 
1936. The variety of terroirs in this AOC can be found in the 
diversity of its wines which have a multitude of characters.

VINEYARD:

Grape variety: 100% Pinot Noir.
Average age of the vines: 35-40 years old.
Certification in organic vine growing.
Orientation: East facing.
Soils: clay-limestone.

WINEMAKING-MATURATION:

Harvest hand-picked, using crates, on 8th September 
2015.
Grapes checked on a sorting table and de-stemmed 
100%.
Winemaking in a stainless-steels vat, natural alcoholic 
fermentation with regular 
cap-punching and pumping-over.
Vatting time: 18 days.
Pressing in a pneumatic press and wine moved to 
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 ruby-red hue and purple tints, this wine reveals 
a nose with powerful aromas of red fruits and violet. 
It is well-balanced and fresh on the palate. This well-
structured wine is both powerful and fresh; its tannins 
are particularly elegant.

This Vosne-Romanée will develop and gain in complexity 
over the years.
Service temperature: between 15 and 16°C.

The name Vosne-Romanée is given to red wines produced in 
this village, as well as those in the neighbouring village of 

Flagey-Echezeaux. Between them, these two villages produce 
fine wines highly esteemed all around the world.

In between Vougeot and Nuits-Saint-Georges, the winegrowing 
area of Vosne-Romanée spreads across both sides of the anticlinal 

valley named Concoeur, on slopes facing the sun.
*

Our Vosne-Romanée comes from the climat named “Les Vigneux”.


