
BOURGOGNE CHARDONNAY
 "LES URSULINES" 2013

Varietal

100% Chardonnay

Origins

“Burgundy wine is a divine liqueur that envelops sweet enchantment with a voluptuous 
caress…”. Unsurprisingly, this laudatory affirmation may be applied to our legendary 
Chardonnay, a charming ambassador whose qualities are recognized worldwide. This 
“vast” appellation covers four large regions: the Yonne in northern Burgundy where the 
wines are fresh and mineral, the Côte d’Or which produces richer, deeper wines, the Côte 
Chalonnaise whose wines are pleasing and finally the Mâconnais region to the south 
where the wines vary in style depending on soil type and exposure to the sun. The soils 
are predominantly clay-limestone based.

Vineyard selection and management

This wine was made with grapes from the Côte de Beaune (50%) for richness and from 
vineyards a little further south (the Mâconnais region) for minerality and freshness which 
is important for a hot vintage such as 2009. Careful work in the vineyard and strict 
monitoring concerning yields, for example, were carried out in the production of this wine. 
Strict attention was paid to yields and growing methods, such as working of the soil to 
improve and maintain soil life which is necessary for the full expression of the terroir.

Vinification and maturing

Harvest date: 20th September 2013. The grapes were handpicked and collected in 20-kg 
perforated crates. At the winery: The whole bunches of grapes were gently pressed for 2½ 
hours. The temperature of the must was brought down to 12°C then was immediately 
transferred to barrels with no settling to preserve a maximum of lees. Very long 
fermentation (up to 10 months!) using indigenous yeasts. In the cellar: Aged for 12 months 
with no racking or stirring to bring out all of this wine’s minerality. A proportion of 10% new 
gently toasted French oak barrels were used for very delicate oaking. Bottling: The wine 
was bentonite fined and very gently filtered before being bottled using gravity in 
September 2014. 20,000 750-ml bottles were produced.

Tasting notes

Visual: Pale color with crystalline highlights.

Nose: Very fresh nose, notes of citrus and white fruits.

Palate: Very well-balanced, good acidity, attractive now with a good finesse on the finish.

Ageing potential

4 to 6 years

Vintage : 2013

After the challenges thrown at them in 2012, we were hoping for a peaceful 2013. But 
capricious Mother Nature had other ideas. The winter lingered in Bourgogne. From 
January to July, the temperatures were cool. The sun was notably absent during the 
first half of the year, and the rain all too frequent. This gloomy weather affected the 
vines, setting back the growth cycle by around two weeks. In early May, when the first 
buds had just appeared, torrential rainstorms hit the region. The weather during 
flowering and fruit set was no better and by now, the growth cycle was set back by 3 
weeks. A hot, dry and sunny summer provided a welcome change and helped the 
quality of the grapes, enabling them to mature correctly. July was marked by a violent 
hailstorm on the Côte de Beaune with 1,350 hectares affected on 23 July. September 
didn't help the vines, with the ambient warmth and regular rain encouraging the 
development of the Botrytis fungus which rots the grapes. It was more limited on those 
bunches where the grapes were smaller and thus better aerated. 
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