
NUITS-SAINT-GEORGES "LES
CHARBONNIÈRES" 2013

Varietal

100% Pinot Noir.

Origins

Of course, Nuits-Saint-Georges is one of those magical names venerated by the 
visitor like some sort of religious relic. Famed the world over, Nuits-Saint-Georges 
has the original character of a true wine village but the size of a small town. Halfway 
between Dijon and Beaune, and with an easterly exposure, the vineyards of Nuits-
Saint-Georges spread over 6 kilometers, with 160ha of Village-appellation vines. 
The range of soils, exposure and locations here creates a great diversity of 
terroirs. The area is bisected by the valley of the Meuzin river, and the village itself. 
Les Charbonnières are located at the southern end of the village, where the altitude 
is a little lower than in the north. The soil consists mainly of marl, combined with 
sand and pebbles from the top of the slope. Grape maturity is always excellent 
here.

Vineyard selection and management

This wine is produced from selected old vines with highly precise characteristics: 
restricted yields with drastic debudding, cluster thinning if necessary, work on 
the soil, little or no fertiliser, and vine protection techniques which are friendly to 
the environment and other plant life.

Vinification and maturing

The grapes are harvested on October the 9 th 2013 in small perforated boxes, then 
painstakingly sorted on a table at which ten people work. Next, the grapes are 50% 
destemmed but not crushed (they remain whole) and vatted by means of gravity. 
Maceration (50% whole clusters) lasts around 24 days, with more or less frequent 
cap treading ‘by foot'. No œnological product of the yeast, enzyme or tannin variety 
is added, so as not to detract from such a precious terroir.
The wine is matured for 16 months in casks, with a fairly low proportion of new 
wood (40%). Bottling date: February 2015

Tasting notes

Colour: Dark, sparkling ruby colour.

Nose: Wild cherry, liquorice notes and roses aromas

Mouth: Concentrated, fresh with a nicely mineral finish

Ageing potential

5 to 9 years

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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