
Meursault

We have harvested this plot planted in 1966 for 5 years now. The vine prospers on a clay-limestone soil gently sloping. We carefully use and manage soils with 

horses. The soil has been exploited chemically before we cultivated it. We plough our plots in order to reintroduce a microbial life crucial to supply the vine 

with a source of carbon. The Southern exposure of the vineyard guarantees an excellent maturity. The vine provides many grapes with millerandage and small 

compact bunches. The grapes were gently pressed for a long time, then settled 2 days and finally barreled by gravity. The wine is aged in new oak barrels of 

different volumes: 600 and 450 litres. 

Domaine de Bellene

46°59’10.58”N 4°45’52.49”E

“Les Forges”

Grape variety :    Chardonnay   Planting date :   1966

Rootstock :    3309 C    Surface area of the plot : 0.2033 ha

Density of planting :  11 100 vinestocks /ha  Vineyard exposure :   south

Nature of the soil :   clay-limestone   Altitude :    249 m



Best served

Fish 12-14°C10 years old

Harvest date   09/16/2019

New oak    50% 

Finning   no

Filtration   yes

Malolactic fermentation 100%

Bottling date   08/19/2020

Day    fruit 

Degree % vol.   14

Production   760 Bottles

Technical information

The 2019 vintage confirms the climatic upheaval we have known since 
the beginning of this century. The start of the vegetative cycle has 
become early, thanks to temperatures worthy of May. The buds began 
their growth in the third week of March, exposing the vine to a high risk 
of spring frosts. April was very hot, allowing rapid growth of the vines. At 
the very beginning of June, the first flowers appeared. The summer was 
marked by two heat waves in mid-June and mid-July causing significant 
water stress. Rainfall in August allowed the vines to regain sufficient 
feeding capacity and veraison began in early August. We gave the first 
cuts on September 14 and finished on September 25. The harvest was 
of very high quality and maturity. The grapes have been sorted and 
most of our cuvées are in whole bunches. We vatted for around three 
weeks, followed by a one-year aging in barrels, mostly aged of one 
or two wines in order to preserve the complexity of the terroir that is 

expressed in our wines.

The 2019 vintage


