
BOURGOGNE 
HAUTES-CÔTES DE NUITS ROUGE 2011

Varietal

100% Pinot Noir

Origins

This appellation is unique as it is considered to be a regional appellation 
although it is limited to a restricted area. The vineyards run parallel to those of 
the Côte de Nuits (to the west), but are higher in altitude (between 290 and 450 
metres). Over 510 ha are planted with the Pinot Noir grape. The soil resembles 
that of the Côte de Nuits (limestone and marl). 

Vineyard selection and management

The first distinctive feature of this vineyard is that it is 50 years old and naturally 
produces few grapes. Surrounded by walls, the grapes always reach full 
maturity. Furthermore, the vines produce very small bunches of Pinot Noir 
grapes with very thick skins, which guarantees superb concentration of the wine 
that is made with them. Vine growing techniques are also very particular : limited 
yields due to severe de-budding, green harvest if needed, working of the soil, no 
or infrequent use of fertilizers, environmentally friendly pest management, 
respecting beneficial wildlife.

Vinification and maturing

Harvet date : 22th of september 2011. The grapes are harvested in small, 
perforated boxes, then are carefully sorted at the winery 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 3 weeks 
with not much punching of the cap as needed (8 maximum). 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 for 11 months, 50 % new barrels (wood of french 
origin with a long heating at low temperature for a very delicate woody taste) 
Finally, the wine is bottled using gravity, very light filtration. Bottling : september 
2012. 

Tasting notes

Visual: bright ruby color of sustained intensity. 

Nose: very open with notes of red fruits (blackberries, raspberries) and some 
spicy notes. 

Palate: Good acidity, freshness is required, very good length.  

Ageing potential

3 to 7 years.

Vintage 2011

Very particular conditions were experienced with the 2011 vintage year which 
led to very early harvesting. With these conditions, it is often said that such a 
year is a year of the winemaker. Springtime was particularly dry and warm 
giving early signs of potentially promising quality. Rainfall in July helped rebuild 
the water levels in the soil and brought a new fresh lease of life to the vine. 
Stormy conditions in August, very unpredictable, led to growers carefully giving 
extra care and vigilance to their vines. Abundant sunshine and low rainfall levels 
in September rewarded the growers' patience. Strict sorting of grapes was 
required both in the vineyard and at the winery. Only the very best grapes were 
vinified. 
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