
CLOS DE VOUGEOT
GRAND CRU 2013

Varietal

100% Pinot Noir

Origins

The measurements of this vineyard alone are enough to make it exceptional with over 
50 ha of Grand Cru vines. This walled vineyard or “clos” once belonged to the monks 
from the Citeaux Abbey. The clos slopes up from the main road, extending up to the 
base of the butte. Altitude is of no great importance here, varying from 240 to 270 
metres. The soil in the upper part of the clos is a mix of clay and brown gravel soil, the 
middle part is also very stony on top. In the lower part of the vineyard, the soil deepens 
and becomes more and more clayey which lends firmer structure to the wines. This plot 
is located in the middle of the Clos de Vougeot (on the Vosne-Romanée side). What 
makes these vines unique is their great age (approximately 60 years old) and the

Vineyard selection and management

What makes these vines unique is their great age (approximately 60 years old) and the 
fact that they naturally produce fewer grapes. These grapes grow in very small bunches 
and their skin is very thick which is a guarantee of the future wine’s concentration. The 
vine-growing techniques used here are also very particular: limited yields due to severe 
de-budding, green harvest if needed, working of the soil, absence of fertilizers, 
environmentally friendly pest management, respecting beneficial wildlife.

Vinification and maturing

The grapes are harvested at optimum maturity October the 8th 2013. They are sorted a 
first time in the vineyard where they are harvested in small, perforated boxes. Upon 
arrival in the winery, they are sorted through a second time by a team of 10 people. 
Next, the grapes are completely de-stemmed but not crushed (they are left whole) and 
are gravity-fed into tanks. Maceration lasts approximately 24 days with punching of the 
cap as needed. No additives such as yeast, enzymes or tannins are used so as not to 
detract from such a precious terroir. The wine is barrel-aged( 50% new oak ) for 16 
months without racking.Bottling : February 2015 by gravity

Tasting notes

Visual: intense color with tinges of garnet.

Nose: violet, blackberry, raspberry et liquorice notes.

Palate: silky tannins and elegance

Ageing potential

10 years and more

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. The choice of harvest 
date was a tough one. 
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