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Varietal

100% Pinot Noir

Origins

Located on a magical slope in the Côte de Nuits, Vosne-Romanée is a veritable point
of reference. The village of Vosne-Romanée in the Côte de Nuits counts 68 ha of
Grands Crus vineyards, and produces multi-faceted wines, proving once again that
terroir plays an instrumental role. From the north to the south, Vosne dazzles us with
the diversity of its terroirs. In the northern part of the appellation, the 30 ha Echézeaux
vineyard offers an infinite variety of styles of wine. The vines higher up the slope grow
in a hard limestone base which produces elegant wines. Lower down, the soil is
deeper, producing wines that are more powerful.

Vineyard selection and management

This wine was produced from old vines planted in a vineyard where particular 
techniques are practised: high trimming of the vines, limited yields due to strict 
disbudding, green harvest if needed, working of the soil, absence of fertilizers, 
environmentally friendly pest management, respecting beneficial wildlife.

Vinification and maturing

Harvest date: 9 October 2013. The grapes were handpicked and collected in 20-kg 
perforated crates. They were sorted a first time in the vineyard and a second time 
on the sorting table when they arrived at the winery.
At the winery: The grapes were completely destemmed but not crushed (they were 
left whole) and were gravity-fed into tanks. Maceration lasted a total of 28 days 
including one week of cold maceration (12°C). Fermentation used indigenous 
yeasts only (no additives such as enzymes or tannins were used). Infrequent 
punching of the cap (8 maximum).
In the cellar: Aged on the lees for 16 months with no racking using a proportion of 
50% new French oak barrels that had been toasted at low temperatures for a long 
time to impart a very delicate touch of oak to the wine.
Bottling: The wine was not fined, but was very gently filtered before being bottled 
using gravity in February 2015.

Tasting notes

Visual: Purple in color, very intense.
Nose: Intense, violet, fresh cherry and pepper
Palate: A very fleshy wine with lovely tannic structure and a velvety finish.

Ageing potential

10 years and more
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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. Fruity and
balanced, the white wines are characterized by a nose marked with citrus. This
aromatic crispness is also felt in the mouth. With an intense, sparkling ruby colour,
these fruity wines are like a mouthful of freshly picked cherries, raspberries and
redcurrants. The Pinot Noirs that were harvested later have more jammy aromas.
On tasting, the first acidulated notes give way to a good structure supported by
sophisticated, pronounced tannins. Good length on the tongue prolongs the
pleasure.
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