
Appellation Terroir Vinification Élevage
Chemistry                             

(2017 vintage)

Bourgogne Blanc

Vines planted in the 1990s ; two different 

parcels  near the village of Maranges; clay-

limestone soil

Relatively short, three-hour direct 

pressing, followed by fermentation with 

indigenous yeasts in wood. 3 week 

cuvaison. 

Racked into used barrels for malo. No 

batonnage.  No fining. Light lenticular 

filtration.

____% alc                                        

pH   ____                                  

TA    __gm/L                    

Total SO₂  ____mg/L                

Free SO₂  __mg/L

Bourgogne Aligoté                                    

Les Chagniots

0.17 ha of Aligoté doré planted in deep clay 

soils in vineyards situated between Ladoix 

and Cargoloin 

Direct pressing, fermentation over 

indigenous yeasts in 228L oak barrels.

Malo in neutral oak barrels (228L and 

400L) followed by 17 months elevage. 

Racked once before bottling. Unfined 

and unfiltered. Minimal sulfur

____% alc                                        

pH   ____                                  

TA    __gm/L                    

Total SO₂  ____mg/L                

Free SO₂  __mg/L

Bourgogne Rouge

Vines planted in the 1980s; 68% from Paris 

l'Hôpital (in the Hautes Côtes de Beaune);  

32% from Puligny-Montrachet ; The parcel in 

the Hautes Cotes has granite soil; in Puligny, 

the soil is predominantly  limestone

68% whole cluster (from the Hautes 

Cotes parcel); grapes from the Puligny 

parcel are de-stemmed. Fermentation 

over indigenous yeasts in wooden vat. 

During 4 week cuvaison, there is no 

remontage but there is pigeage toward 

end.

Racked into used 228L  barrels for malo 

and 10 month aging. Neither fining nor 

filtration. 

____% alc                                        

pH   ____                                  

TA    __gm/L                    

Total SO₂  ____mg/L                

Free SO₂  __mg/L

l'Intrus  Blanc                    

(Riesling)                               

(2016)

Traben-Trarbach (Mosel) in  Bernkastel-Wittlich 

Harvest without botrytis, 10 days 

carbonic maceration, indigenous yeast 

fermentation

____% alc                                        

pH   ____                                  

TA    __gm/L                    

Total SO₂  ____mg/L                

Free SO₂  __mg/L

l'Intrus Rouge                                

(Syrah)

Vines planted in 1975 from the Southern Rhône 

(near Valréas) ; 400-420m elevation

100% whole cluster, 24 days 

maceration, indigenous yeast  

fermentation, no SO2 added

Carbonic maceration for 24 days; whole 

cluster fermentation over indigenous 

yeats; no added sukfur.

____% alc                                        

pH   ____                                  

TA    __gm/L                    

Total SO₂  ____mg/L                

Free SO₂  __mg/L

Saint Romain                                     

Combe Bazin

Vines planted in the 1980s; Soutwest facing on 

steep slope; shallow limestone soil

Direct pressing 3 hours; fermentation 

over indigenous yeasts. 

Malo and 1 year on lees in used 228L 

barrel; no batonage; racked once 

before bottling; low sulphur

____% alc                                        

pH   ____                                  

TA    __gm/L                    

Total SO₂  ____mg/L                

Free SO₂  __mg/L

Auxey-Duresses                          

Les Hautés                           

blanc

Vines planted in the 1980s ; Southeast facing from 

280-300m; adj. to Meursault Les Vireuils ; 

predominently limestone soil 

Light crushing by foot; fermentation 

over indigenous yeast in neutral 228L 

barrels; full malo; 

1 year on lees in used barrel; no 

batonage; racked once before bpttling; 

low sulphur; light filtration, no fining

____% alc                                        

pH   ____                                  

TA    __gm/L                    

Total SO₂  ____mg/L                

Free SO₂  __mg/L

Chassagne-Montrachet 

Blanc                                                 

Premier Cru                                            

Les Morgeots

Parcel within the lieu-dit Les Chaumes; lower 

slope, shallow clay soil.

Fermentation over indigenous yeasts, 

minimal SO₂

1 year on lees in used barrel; no 

batonage; racked once before bpttling; 

low sulphur; light filtration, no fining

____% alc                                        

pH   ____                                  

TA    __gm/L                    

Total SO₂  ____mg/L                

Free SO₂  __mg/L

Ladoix                                             

Les Briquottes                              

rouge

Parcel  within lieu-dit planted in 1980son 

limeston=rich soil.

100% Whole cluster 21-day 

fermentation over indigenous yeasts; 

no remontage; pigeage only at end of 

Malo and 14 month elevage in neutral 

oak. Racked once before being  bottled 

unfined and unfiltered

____% alc                                        

pH   ____                                  

TA    __gm/L                    

Total SO₂  25-35mg/L                

Free SO₂  __mg/L

Volnay                                          

Les Lurets

Shallow, gravelly soil in the villages  portion of this 

lieu-dit. East/Southeast exposition at an elevation 

of 240m.

100% Whole cluster 24-day 

fermentation over indigenous yeasts; 

no remontage; pigeage only at end of 

Malo and 14 month elevage in  228L 

Tronçais barrels (33% new) . Racked 

once before being  bottled unfined and 

unfiltered

____% alc                                        

pH   ____                                  

TA    __gm/L                    

Total SO₂  25-35mg/L                

Free SO₂  __mg/L

Nuits-St-Georges                                             

Premier Cru                                 

Les Damodes

 Vines planted in the 1990s in the northwest part 

of NSG near Vosne-Romanée .  Facing east on 

steep (20% grade) slope at 310m. The topsoil is a 

limestone-rich mixture of clay and silt.

100% whole cluster. Fermentation over 

indigenous yeasts in wooden vat. 

During 3 week cuvaison, there is no 

remontage but there is pigeage toward 

end.

Racked into year old  228L  barrels for 

malo and 14 month aging. Neither 

fining nor filtration. 

____% alc                                        

pH   ____                                  

TA    __gm/L                    

Total SO₂  ____mg/L                

Free SO₂  __mg/L

Viticulture

Purchased fruit from various vineyards, some of which are certified (Ecocert), 

others organic but not certified, and still others Lutte Raisonée.  Techniques 


