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Varietal

100% Pinot Noir

Origins

The vineyard of "The Golden Gate of the Côte de Nuits" covers the towns of
Chenove, Marsannay-la-Côte and Couchey. This AOC is based on soils of great
complexity of clay-limestone Middle Jurassic type. The grapes of this cuvée
come exclusively from the climate "La Bretignière" located in the town of
Couchey a few hundred meters from the Fixin appellation. This small plot is
located at the bottom of the hill with a full-east exposure and on a predominantly
limestone soil. There are traces of the name "La Bretignière" (from the old
French Breton / Brecton = hawk) in the 1700s, it refers to the presence of a
falconry where birds of prey were raised for hunting. It was attached to a manor
house.

Vineyard selection and management

This wine comes from selected vineyards (no young vines) and respects strict
requirements with regard to yields, for example. The soil is worked to encourage
and maintain the soil's bacterial life which is necessary for the terroir to fully
express itself.

Vinification and maturing

Harvest date: 27th of September 2016. 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.
At the winery: grapes 100% destemmed but uncrushed, put into vats using
gravity. Total maceration lasted 24 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: aged on the lees for 16 months without racking off, 30% new
barrels made from French oak, lengthily toasted.
Bottling date: February 2018 using gravity. Wines very slightly filtered but
unfined. Production: 3.100 bottles.

Tasting notes

Visual: Garnet color with ruby ??highlights, shiny.
Nose: Powerful aromas of cassis, blackberry and roasted notes.
Palate: A fairly smooth, rounded attack with well structured, very silky tannins. A
beautiful length.

Ageing potential

6 to 9 years.
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Vintage : 2016

2016 – a miraculous vintage !
Given a difficult start, the wines of Burgundy have an unexpected high quality -
as much as we could have hoped. After one of the mildest Winters since 1900,
the growers suffered vineyard damage in Springtime which severely reduced the
size of the potential harvest. In fact in the month of April we experienced
devastating frosts over an exceptionally wide area. Hailstorms caused further
damage during May in the Maconnais and North Burgundy. The weather
changed completely with the arrival of Summer: with sunshine and warmth which
allowed the vines to catch up with their growth. There was adequate rainfall
which helped the growth continue in good conditions with the harvest taking
place just at the right time. Vintage 2016 thus offers some fine surprises with
wines of potentially high quality. The white wines have fine fruit aromas, are
generous with good body and will be ready to drink while young whereas the red
wines are powerful, tender, concentrated and will be ideal for ageing.
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