
Reflections on the 2012 Vintage at Domaine de Bellene
THE 2012 HARVEST was our sixth since the Domaine first
started coming together back in 2005, with our first fruit
harvested in 2007. It’s been six busy years of hard work,
constant rethinking and many paths traveled. The Domaine has
grown in acreage and we have implemented numerous initia-
tives to support our overall philosophy of respect for the envi-
ronment and our search for a pure expression of Burgundy’s
terroirs.
The weather conditions of this vintage were unprecedented.

We had a bit of everything: a mild winter, an early spring, frost
in May, rain in June, heat waves, thunderstorms and hail in
summer — the vines saw it all! The cool, wet weather in spring
caused a poor fruit set, resulting in loose, uneven clusters. Brief
hot spells in summer caused shrivelling of the grapes, as well as
some sunburn. All of these things came before the grapes were fully ripe and resulted in a significant reduction in the crop. But,
amazingly, they did not affect the ultimate quality of the fruit. On the contrary, the open clusters of small berries, together with
the shriveling, guaranteed excellent concentration and intensity. This produced a vintage that is powerful, yet thrilling. Our extra
effort in the vineyards allowed us to harvest magnificent fruit that was rich in color and exceptionally healthy. It was a small crop,
but the wines are outstanding.

The Vineyards of Domaine de Bellene

In 2007, we owned 14.7 hectare (36.3 acres) of vineyard, spread out between Santenay and Côtes de Nuits-Villages. Today, we
have 20.6 ha (59 acres), of which 4.5 acres are lying fallow, soon to be replanted. Our vineyards are divided among 45 individual
parcels situated in Santenay, Saint-Romain, Meursault, Pommard, Volnay, Beaune, Savigny-Lès-Beaune, Côtes de Nuits-
Villages, Nuits-Saint-Georges and Vosne-Romanée.
Since 2005, we have farmed our vineyards sustainably, and we have been using biodynamic techniques for the Premier Cru

sites. In 2010, we acquired two amazing horses and have been using them to work the vineyards in our oldest parcels and in a
few parcels with very high density planting. Using horses requires a significant investment in time, equipment and training, but
it is far gentler, and a more natural way to farm the vines than using a tractor.
We also made a strong commitment to reduce our use of copper and sulfur in the vineyards through very careful management

of our anti-fungal spray program. Between 2007 and 2011, we reduced our use of copper by half, despite of the severe weather
risks we have faced in the past few vintages. The introduction of a higher trellis system has been especially helpful in managing
a larger canopy, which brings more energy to the fruit for better ripeness and is more naturally resistant to fungal diseases.

In the cellar of the Domaine

In 2006, we acquired the Domaine buildings, a former Cistercian abbey from the 16th century. Since then we have undertaken
a comprehensive renovation following the strict green standards of HQE (Haute Qualité Environnementale, Canada’s equivalent
of LEED certification). In the cellar, we have improved our vinification process with a gravity flow system to move fruit and juice
gently, without the need for pumps. In 2009 we added a vertical hydraulic basket press, which allows a slow, gentle pressing for
finely extracted Pinot Noirs. For the Chardonnays, we brought in a manual vertical press in 2010. The long, carefully controlled
pressing by hand helps us bring out the aromatic richness in the juice, without any undesirable oxidation.
Fermentation at the Domaine is very traditional, using indigenous yeasts in open stainless steel vats. No artificial light is

allowed during fermentation to minimize the loss of beneficial, light-sensitive compounds, such as resvératrol. We don’t want a
heavy oak influence in the wines, so the maturation of the Chardonnay is done in 600-liter demi-muid casks. We are also using
larger barrels more and more for the Pinot Noirs, starting with the wines from our parcels in Nuits-Saint-Georges and Vosne-
Romanée, which are matured entirely in 600-liter casks.
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Tilling a parcel in Savigny-lès-Beaune by horse power.



Domaine de Bellene — Vineyards and Wines

WHITE WINES
Savigny-Les-Beaune blanc 2012

Parcels:         Les Planchots                             GPS: 47°02'42.44"N  4°50'51.58"E
                      Les Champs Pruniers                 GPS: 47°03'25.01"N  4°50'52.18"E
                      Les Dessus de Vermots              GPS: 47°04'12.64"N  4°48'20.68"E
This wine is from three different areas of Savigny-lès-Beaune. Two are planted on stony alluvial soil with a very low slope. Even
though those two parcels are near to each other, the structure of the soil is completely different. The structure of Les Champs
Pruniers is composed with a large percentage of clays. Les Planchots is a mix of clays, limestone and the soil is quite sandy, giving
it better drainage after heavy rains. Both vineyards are vieilles vignes (“old vines”), planted before 1960.
Les Dessus de Vermots is on a slope (average of 33%) facing south. The soil is a mix of clay and different sizes of limestone.

This parcel, planted in 1996, is generally picked eight to 10 days after the other two. All the grapes are pressed in our old, manual
vertical press. Alcoholic fermentation is made in demi-muids (600-liter barrels) and have 12 months of élevage on the lees. The
wine is fined with bentonite to stabilize proteins and then filtered with diatomaceous earth.

Santenay, Les Charmes Dessus (blanc) 2012

One parcel GPS: 46°54'24.62"N  4°40'27.95"E
Les Charmes Dessus is just under the premier cru Clos Rousseaux. The vines were planted in 2003 and the vineyard is located
in a flat area between two hills. From mid-August, mornings are foggy and this short time of humidity allows botrytis to develop
on grapes. But the warm of the sun during the rest of the day limits the progress of this fungus and it turns to noble rot. Only a
few berries are affected by botrytis, but they are concentrated in sugar and full of exotic aromas, such as dried apricot.
The grapes are pressed with a vacuum press in order to extract all the aromas without using a high pressure (max of 2 bars).

Alcoholic fermentation is made in demi-muids, and the wine goes through 12 months of élevage on the lees. The wine is fined
with bentonite to stabilize proteins and then filtered with diatomaceous earth.

Côtes de Nuits–Villages, Les Monts de Boncourt (blanc) 2012

One parcel GPS: 47°05'45.65"N  4°54'29.98"E
Les Monts de Boncourt is located in Comblanchien, a village well known for its limestone quarries. This industry has created
artificial hills composed of blocks of limestone (the quarry tailings) that are not interesting enough for commercial use, but are
very interesting for viticulture. Our vines are next door to one of these hills. During the day, the stones are warmed by the sun
and the heat is accumulated. During the night, the heat is released by the stones and the surrounding area benefits. Grapes are
very ripe with a high level of quality. 
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Notes from winemaker and vineyard manager, Sylvain Debord.



RED WINES
Savigny-Les-Beaune Vieilles Vignes 2012

Parcels:         Les Champs Pruniers                GPS: 47°03'25.01"N  4°50'52.18"E
                      Les Planchots                              GPS: 47°02'42.44"N  4°50'51.58"E
                      Les Vermots                                GPS: 47°04'05.15"N  4°48'24.39"E
This cuvée is a blend of three parcels located very closely to the Savigny-lès-Beaune Chardonnays. All three parcels are more
than 60 years old. Characteristics of the soil are the same as the Savigny blanc. The wines are round and fruity, and I always felt
that this wine is a good way to introduce new wine lovers to Burgundy. Tannins are soft with a mix of red fruit flavors.

Savigny-Les-Beaune 1er Cru, Les Peuillets 2012 

One parcel GPS: 47°02'56.19"N  4°50'13.90"E
Les Peuillets is located down the slope from Marconnets, on the Savigny side of the A6 autoroute. This vineyard is on a very
gentle, east-facing slope that was planted in 1993 from a massal selection. The soil is a very rich mixture of clays and limestone.
The wine is full bodied and very fruity, with a fine tannin structure, and is interesting to keep in cellar for five years.

Beaune 1er Cru, les Pertuisots 2012

One parcel GPS: 47°01'21.40"N  4°48'41.52"E
Les Pertuisots is in the southern part of Beaune, next door to the Pommard appellation and surrounded by Les Aigrots and Les
Vignes Franches. This parcel faces south and is well protected from the neighboring parcels, making it a good place for organic
viticulture. We have just one neighbour (Domaine des Croi), who also practices organic viticulture, so we are protected from
volatile sprays of chemical viticulturists. The vines, planted in 1963, produce very high-quality grapes.

Beaune 1er Cru, Les Grèves 2012

One parcel GPS: 47°02'08.53"N  4°49'30.57"E
To our knowledge these vines are the oldest of the Beaune appellation, planted in 1904. This is the only parcel we have that is
still pruned in the old-style Cordon de Royat vine training method. The vines are so old here that we decided to stop working
with machines and now everything is done by hand, including the spraying. The soil is worked mechanically with a draft horse
in order to control weeds and maintain uncompacted soil.
We are very proud to care for this grande dame, who was born just after the phylloxera crisis. Many generations of vinegrow-

ers worked in this parcel to bring us this heritage. We shall continue to work it the way the vines were worked at the beginning
of the 20th century. We’ve done a massal selection to replace dead vines, and the first grafted vines have been planted.

Nuits-Saint-Georges Vieilles Vignes 2012

Parcels:         La Charmotte                              GPS: 47°08'42.55"N  4°56'46.23"E
                      Aux Chouillets St Julien            GPS: 47°08'43.57"N  4°56'54.05"E
                      Les Argillats                                GPS: 47°08'49.75"N  4°56'20.39"E
These three parcels are located north of the town of Nuits-Saint-Georges, on Vosne-Romanée side. All of these parcels are more
than 60 years old. They grow on clays and limestone. These old vines produce a lot of millerandage (small, but concentrated
berries; a result of naturally poor fruit set) which are integrated fully in tank for fermentation. Much of Chouillets Saint Julien
was replanted in 2012 with our own massal selection. The wine is aged in 600-liter demi-muids for one year.
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Vineyards in Savigny-lès-Beaune, looking toward the Corton Hill.


