
 
Marsannay 2015  

 
 

Varietal 
100 % Pinot Noir 
 
Origin 
The vineyard of "La Porte d'Or de la Côte de Nuits" extends over the towns of Chenôve, Marsannay-la-Côte and 
Couchey. This appellation is based on soils of great complexity, clay and limestone dating from the Middle Jurassic 
period. The grapes of this cuvée come exclusively from the plot "Au quartier", located in the village of Couchey, a 
few hundred meters from the appellation Fixin. This small plot is situated in the middle of a hill, with a full-east 
exposure. 

 
Vintage 2015 
This vintage stands out thanks to a winning combination: grapes with optimum maturity and great sanitary 
conditions.  
Winter went by with a quite mild weather and spring wasn’t long to settle as temperatures rocketed remarkably. 
And temperatures continued to heighten until the end of August along with a supplementary amount of sunshine in 
June and July. In these exceptional conditions, everything moved very fast. The flowering took place quick and 
early in June, and the grapes began to ripen in the first two weeks of July. The only fly in the ointment is the dryness 
the vineyard suffered, which caused some damage: some leaves and berries were scorched and some 
millerandage was observed on the Pinot Noir. So, these phenomenons lessened somewhat the yields in the Côte 
de Nuits and Côte de Beaune.  
Luckily, the great sanitary conditions in the vineyard allowed us to settle the harvest date with the best maturity as 
a single target. It also allowed us to keep more whole bunches during the vinifications which will give wines with 
greater complexity.  
White wines are very rich and expressive, with white fruits notes and a great aromatic pureness.  
Red wines have an intense and shiny colour, and display ripe aromas of red fruits. Tannins are silky and supple.  
All in all, 2015 is already a scrumptious vintage! 

Vinification and maturing 
Harvest date: 11st of September. Manual harvest using perforated 20kg crates. A first sorting in the vines followed 
by a second on the sorting table upon reception in the winery. 
In the winery: grapes 100% destemmed but uncrushed, put into vats using gravity. Total maceration lasted 23 days 
including one week of cold maceration (12°C). Fermentation using uniquely indigenous yeasts (no oenological 
additives such as enzymes or tannins). Infrequent pigeages (eight maximum).  
In the cellar: 16 months on the lees without racking off, 40% new barrels made from French oak, lengthily toasted.  
Bottling date: February 2017 using gravity. Wine very slightly filtered but unfined. 
 
Tasting notes : 
Visual : intense colour with ruby red tints. 
Nose: bouquet of ripe red fruits, black cherry and some spicy notes. 
Palate: supple, well-balanced, subtle pepper aromas. Silky tannins. A very delicious wine! 
 
Ageing potential : 6 to 9 years. 
 
 


