
Wine Lieu-Dit/source Vinification Élevage
Chemistry                             

(2017 vintage)

Bourgogne Blanc**

1ha of vines planted in 

between 1935 and 1995 ; 

Includes Meursault 

Millerands and Puligny 

Villages

Directly pressed, followed by 

settling, fermentation on  

indigenous yeasts, no 

bâtonnage.

12 months in barrel (10% 

new). Blended in 

stainless steel then fined 

with  Bentonite; 

unfiltered.

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L

Chassagne-Montrachet *                                                
Premier Cru                                                 

Les Baudines

0.5ha of vines planted in 

1980 ; ferrous clay and 

limestone

Whole cluster pressed, light 

settling, fermentation on 

indigenous yeasts; no 

batonnage 

18 months aging in 300L 

barrel (20% new), fined 

with Bentonite; 

Kieselguhr filtration if 

necessary.

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L

Viticulture 
Lutte Raisonnée*

Organic*

Biodynamic*

uncertified = *



Chassagne-Montrachet*                                                 
Premier Cru                                       

Tête du Clos

0.4 of vines planted in 

1955

Whole cluster pressed, light 

settling, fermentation on 

indigenous yeasts; no 

batonnage 

18 months aging in 300L 

barrel (25% new), no 

fining or filtration

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L

Meursault*

1.4 of vines planted in 

between 1944 and 1977 

from parcels in 4 4 lieux-

dits: Les Criots, Au Moulin 

Landin, Les Millerands, 

Blagny

Whole cluster pressed, light 

settling, fermentation on 

indigenous yeasts; no 

batonnage 

After assemblage, 18 

months aging in 300L 

barrel (15% new), fined 

with Bentonite and/or 

Kieselguhr filtration if 

necessary.

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L

Meursault*                                                  
Les Narvaux

0.1ha of vines planted in 

1972 ; Higher on hill, 

almost to the forest, 

ferrous soil

Whole cluster pressed, light 

settling, fermentation on 

indigenous yeasts; no 

batonnage 

Aged in 1-year barrel; 

Kieselguhr filtration if 

necessary

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L

Meursault*                                                     
Premier Cru                                       

La Pièce sous le bois

0.4ha of vines planted in 

1953 (Domaine Owned)

Whole cluster pressed, light 

settling, fermentation on 

indigenous yeasts; no 

batonnage 

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L

Meursault**                                                     
Premier Cru                                       

Le Porusot

0.3ha of vines planted in 

1930 ;  East-facing, upper 

part of vineyard on steep 

slope, very shallow 

topsoil, lots of 

millerandage

Whole cluster pressed, light 

settling, fermentation on 

indigenous yeasts; no 

batonnage 

12-16  months aging in 

seasoned 600L barrels, 

blended in stainless tank,  

fined with Bentonite if 

necessary; no filtratiom.

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L



Meursault*                                                     
Premier Cru                                       

Genevrières-Dessus

0.1ha of vines planted in 

1959 (Domaine owned)

Whole cluster pressed, light 

settling, fermentation on 

indigenous yeasts; no 

batonnage 

In 300L oak barrels (33% 

new) for 12 months. 

Blended in stainless steel 

for 6 months. Fining and 

or Kieselguhr filtration if 

necessary

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L

Puligny-Montrachet*

1ha of vines planted in 

1976 from parcels in 

three lieux-dits : Corvée 

des Vignes, Clos du 

Château, Le Trézin

Vineyards blended during 

vinification, whole clusters 

pressed, light débourbage; no 

batonnage

16 months aging in 300-

liter barrels (15% new), 

no bâtonnage. Blended 

in stainless steel tank pre-

bottling, fined with 

Bentonite, unfiltered.

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L

Saint-Aubin*                                                  
Premier Cru                                            

Les Murgers des Dents de 

Chien

0.3ha of vines planted in 

1990 ; Southeast-facing 

hillside above Puligny, 

higher elevation, high 

limestone content in soil

Vineyards blended during 

vinification, whole clusters 

pressed, light débourbage; no 

batonnage

16 months aging in 300-

liter barrels (15% new), 

no bâtonnage. Blended 

in stainless steel tank pre-

bottling, fined with 

Bentonite, unfiltered.

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L

Saint-Romain**                                                      
Sous le Château

1.1ha of vines planted in 

between 1930-2000 ; 

limestone soil

Whole clusters pressed, light 

settling, ermentation on 

indigenous yeasts; no 

batonnage, 90-100% of wine 

aged 1 year in large oak barrels 

(0-10% aged 6 months on fine 

 90% of wine aged 1 year 

in large oak barrels,  10% 

aged 6 months on fine 

lees in stainless steel 

tank

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L

Blagny*                                                             
Premier Cru                                                                          

La Pièce Sous le Bois

0.4ha of vines planted in 

1983 ;  (Domaine owned) ; 

southeast exposition; 

terre blanche soil with 

high proportion of 

limestone

Manual harvest in small crates; 

sorting table; 100% de-

stemmed. Fermentation over 

indigenous yeast in stainless; 

one or two punchdowns per day 

during 3 week cuvaison.

Raised in 300L oak (1-2 

years old) for 12-14 

months then blended in 

stainless. Neither fined 

nor filtered.

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L



Gevrey-Chambertin*                                                
Aux Etelois

0.3ha of vines planted in 

1990

80-100% de-stemmed, 

indigenous yeasts

18 months aging in 

barrel (20% new oak), 

unfined, unfiltered.

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L

Gevrey-Chambertin*                                                    
Premier Cru                                            

Les Champeaux

Vines in Northern end of 

Gevrey, mid-slope, 

shallow red/brown soil, 

purple-veined bedrock

100% de-stemmed, 15 days 

maceration,  fermentation on 

indigenous yeasts, pigeage 2x 

daily. 

18 months aging in 

barrel (20% new). 

Racked into to stainless 

steel tank prior to 

bottling; unfined and 

unfiltered

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L

Gevrey-Chambertin**                                                  
Premier Cru                                            

Les Goulots

0.1ha planted in 1970

Manual harvest in small crates; 

sorting table; 50% de-stemmed. 

Fermentation over indigenous 

yeast in stainless steel tank. 

18 months aging in 

barrel (30% new). 

Racked into to stainless 

steel tank prior to 

bottling; unfined and 

unfiltered

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L

Nuits-Saint-Georges*                                             
Premier Cru                                              

Aux Thorey

0.7ha of vines planted in 

between 1960 and 1962 ; 

Southeast-facing, high on 

slope, well-draining 

alcareous soils with small 

pebbles and gravel

100% de-stemmed, 15 days 

maceration,  fermentation on 

indigenous yeasts, pigeage 2x 

daily. 

18 months aging in 

barrel (33% new). 

Racked into to stainless 

steel tank prior to 

bottling; unfined and 

unfiltered

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L

Savigny-lès-Beaune*                                                  
Premier Cru                                                

Les Hauts Jarrons

0.8ha of vines planted 

early 1980s

 85-90% de-stemmed, 15 days 

maceration, fermentation on 

indigenous yeasts.

18 months aging in 300L 

barrels (10% new). 

unfined and unfiltered

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L



Volnay*                                            
Premier Cru                                             

Les Mitans 

0.7ha of vines planted in 

1975  ; East-facing, 

bottom of the slope, 

topsoil light-colored and 

finely-textured with 

alluvial deposits

100% de-stemmed, 15 days 

maceration,  fermentation on 

indigenous yeasts, pigeage 2x 

daily. 

18 months aging in 

barrel (20% new). 

Racked into to stainless 

steel tank prior to 

bottling; unfined and 

unfiltered

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L

Clos Saint-Denis*                                             
Grand Cru

0.2ha of vines planted in 

1962

Mostly de-stemmed, 15 days 

maceration, fermentation on 

indigenous yeasts.

18 months aging in 

barrel (33-50% new); 

unfined and unfiltered

____% alc                                        

pH   ____                                  

TA    __gm/L                

Total SO₂  __mg/L    

Free SO₂  __mg/L


