
Nuits-Saint-Georges
Vieilles Vignes

The cuvee of Nuits-Saint-Georges-Village, which has been part of our Domaine since 2009, comes from four different climates. Since the beginning of the vegetative 
cycle, the vine has been cultivated following the organic method. A restructuration work has been carried out and will keep going over the next few years (changing 

and rising of trellising, replacement of missing vinestocks, pulling out and replanting a small part of vines…).

Les Argillats: two south/south-east facing plots for this climate, covering a total surface area of 63 ares. Planted in 1955 on a shallow clay-silty soil with thin pebbles, the 
vines are ploughed and require a fastidious work during the green period. 13 ares were grubbed up, then left aside to rest on sainfoin, and finally replanted in 2013

Les Charmottes: A part of this 90-ares plot was planted around 1900 (12 ares), and the rest was planted in 1960. The vine is the result of a delicate massal selection and 
rests on a deep clay-limestone soil. It yields high quality grapes.

Aux Chouillets Saint Julien: the plot covers 84 ares and was planted in 1938. It produces lots of high quality berry shots. 40 ares were grubbed up, left aside to rest for 
two years and replanted in 2012. This vine will fit for production for the 2015 vintage. All the soils of these vines are ploughed. This cuvee is barreled in 600-litre barrels 

after a gentle vertical press.

Domaine de Bellene

Charmotte : 47°08'42.55"N 4°56'46.23"E - Chouillets St Julien : 47°08'43.57"N 4°56'54.05"E - Les Argillats : 47°08'49.75"N 4°56'20.39"E

Grape variety :    Pinot noir   Age of the vines :  64 years old

Rootstock :    3309 C    Surface area of the plot : 2.2056 ha

Density of planting :  10 000 vinestocks/ha  Vineyard exposure :   east-south-east

Nature of the soil :   clay-limestone   Altitude :    245m



Best served

Red meat 10 years old 14-16°C

Harvest date   09/07/2018

% New oak   50% 

Fining    no

Filtration   yes

Malolactic fermentation 100%

Trans-resveratrol  0.53 mg/l

Piceatannol   0.12 mg/l

Bottling date   11/13/2019

Day     Racine 

Degree % vol.   13.5

Production   8 610 Bottles

    120 Half-bottles

    15 Jeroboams

    5 Rehoboams

    5 Mathusalems

    5 Salmanazars

    5 Balthazars

    5 Nabuchodonosors

Technical information

The 2018 vintage is, at Domaine de Bellene, an unexpected vintage. 
After a succession of low yield vintages due to climatic problems such 
as hail storms and frost, this new vintage is opulent in every sense of 
the word. Thanks to a frost-free vegetative cycle with no rain during 
flowering, no hail, no fungal infection and no heatwave, vines produced 
a large amount of quality grapes. For this 2018 vintage, Domaine de 
Bellene harvested on average 51 hectoliters per hectare - all appellations 
included. The maturity of the grapes is exceptional regarding both sugars 
and polyphenols. We started harvesting on September 4th the parcel 
Nuits Saint Georges Aux Chaignots, which already had a 13.5% alcoholic 
potential. Harvest time stretched to September 21st and ended in our 
Hautes Côtes de Beaune plots. We decided to practice long vatting 
times, from 21 to 31 days, in order to minimize our interventions. The 
wines are definitely of the highest quality, they are very aromatic with 
silky tannins, and show a complex structure. These wines may be drunk 

young but also have an important ageing potential. 

The 2018 vintage


