
Appellation Terroir Vinification Élevage        
Production 

in 2015
Chemistry

Volnay                     

Premier Cru                                  

Clos de la Chapelle

.56 ha of vines averaging 50 years of 

age ; East facing from 270-280m;   

Clay limestone with white marl

100% de-stemming , then 1 week 

cold maceration, indigenous yeast 

fermentation 3 weeks,  daily 

punching down 

5 barrels, 20%  new,   French 

oak; after 12 months bottled 

w/o fining or filtration

125 cases

13.4% alc.                 

pH 3.7                       

TA 3.5 g/L                

< 17 mg/L free S

Volnay                     

Premier Cru                                  

En Carelle

0.35 ha of vines averaging 45 years of 

age ; East/Southeast facing from 250-

260m;  brown limestone

100% de-stemming , then 1 week 

cold maceration, indigenous yeast 

fermentation 3 weeks,  daily 

punching down 

4  barrels,  25%  new,   French 

oak; after 12 months bottled 

w/o fining or filtration

100 cases

13.6 % alc.                 

pH 3.5                    

TA 3.7 g/L                

< 12 mg/L free S

Volnay                     

Premier Cru                                  

Taillepieds

0.47 ha of vines averaging 65 years of 

age ; East/Southeast facing from 290-

310m

100% de-stemming , then 1 week 

cold maceration, indigenous yeast 

fermentation 3 weeks,  daily 

punching down 

3 barrels, 1 new,   medium-

toast Allier barrels; after 18 

months bottled w/o fining or 

filtration

75 cases

13.6 % alc.                 

pH 3.5                     

TA 3.5 g/L                

< 21 mg/L free S

Pommard                

Premier Cru                               

Les Chanlins

0.25 ha of vines averaging 85 years of 

age ; East/Southeast facing from 250-

330m; white clay, marl, alluvium

50% whole bunch , then 1 week 

cold maceration, indigenous yeast 

fermentation 3 weeks,  daily 

punching down 

3 barrels, 1 new,   medium-

toast Allier barrels; after 12 

months bottled w/o fining or 

filtration

75 cases

13.5 % alc.                 

pH 3.5                       

TA 3.5 g/L                

< 14 mg/L free S

Pommard                

Premier Cru                                          

Grands Epenots

0.23 ha of vines averaging 25 years of 

age ; East/Southeast facing from 240-

260m;  deep soil with fallen rock and 

marl

50% whole bunch , then 1 week 

cold maceration, indigenous yeast 

fermentation 3 weeks,  daily 

punching down 

3 barrels, 1 new,   medium-

toast Allier barrels; after 18 

months bottled w/o fining or 

filtration

75 cases

13.1 % alc.                 

pH 3.2                       

TA 4.2 g/L                

< 14 mg/L free S

Beaune                          

Premier Cru                         

Les Champs 

Pimont

0.63 ha of vines averaging 45 years of 

age ; East facing from 260-280m; iron 

rich clay soil

50% whole bunch , then 1 week 

cold maceration, indigenous yeast 

fermentation 3 weeks,  daily 

punching down 

5 barrels, 1 new,   medium-

toast Allier barrels; after 12 

months bottled w/o fining or 

filtration

125 cases

14.1 % alc.                 

pH 3.5                      

TA 3.7 g/L                

< 13 mg/L free S

Viticulture

organic and biodynamic,  

single Guyot, ploughed 3 

times a year, de-budding,  

biodynamic treatments only

Vintage : 2014



Beaune                       

Premier Cru                                   

Les Reversées

0.25 ha of vines averaging 25 years of 

age ; East facing from 220-230m; clay 

with brown linestone

Whole cluster, no crushing; short 3-

hour pressing, 12 hr debourbage; 

fermented in barrel; batonnage 

depending on vintage

3 1/2 barrels, one new from 

Damy
87.5 cases

13.2 % alc.                 

pH 3.3                      

TA 4.1 g/L                

<20 mg/L free S

Pernand-

Vergelesses                          

Premier Cru                            

Sous-Frétille

0.13 ha of vines averaging 30 years of 

age ; South/southwest and west 

facing from 320-340m; white marl 

and limestone

Whole cluster, no crushing; short 3-

hour pressing, 12 hr debourbage; 

fermented in barrel; batonnage 

depending on vintage

1 1/2 barrels, neutral 37.5 cases

13.5 % alc.                 

pH 3.1                      

TA 4.5 g/L                

< 20 mg/L free S

Beaune                       

Premier Cru                                   

Les Teurons

0.25 ha of vines averaging 60 years of 

age ; East/Southeast facing from 230-

270m; 

100% de-stemming , then 1 week 

cold maceration, indigenous yeast 

fermentation 3 weeks,  daily 

punching down 

2 barrels, all neautral; after 12 

months bottled w/o fining or 

filtration

50 cases

13.6 % alc.                 

pH 3.5                  

TA  3.6 g/L                

< 14 mg/L free S

Corton-

Charlemagne          

Grand Cru               

0.3 ha of vines averaging 45 years of 

age ; West facing, PV side, limestone 

marl

Whole cluster, no crushing; short 3-

hour pressing, 12 hr debourbage; 

fermented in barrel; batonnage 

depending on vintage

3 1/2 barrels, one new, tight-

grain French oak from Radoux; 
112.5 cases

13.65 % alc.                 

pH 3.3                       

TA  4.0 g/L                

< 20 mg/L free S

Corton-Bressandes          

Grand Cru

0.2 ha of vines averaging 45 years of 

age ; Southeast facing from 320-

340m, limestone marl

50% de-stemming, 50% whole 

cluster, then 1 week cold 

maceration, indigenous yeast 

fermentation 3 weeks,  daily 

punching down 

2 barrels, 1 new,   medium-

toast Allier barrels; after 18 

months bottled w/o fining or 

filtration

50  cases

13.5 % alc.                 

pH 3.5                       

TA 3.8 g/L                

< 13 mg/L free S

Corton-Rognet              

Grand Cru

0.3 ha of vines averaging 50 years of 

age ; East facing; iron-rich brown clay 

mixed with limestone rocks

50% de-stemming, 50% whole 

cluster, then 1 week cold 

maceration, indigenous yeast 

fermentation 3 weeks,  daily 

punching down 

4 medium-toast Allier barrels, 

40% new, from François Frères, 

after 18 months, bottled w/o 

fining or filtration

100 cases

13.4 % alc.                 

pH 3.5                      

TA  3. 7 g/L                

< 10 mg/L free S


