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ABOUT MAISON ROCHE DE BELLENE 
Founded by Nicolas Potel, one of Burgundy’s most innovative and resourceful vignerons, Maison Roche de 
Bellene is a micro-négociant that is focused on producing balanced, characteristic wines from vineyards that 
are farmed responsibly. The excellent small growers that Bellene has worked with for many years are all either 
certified BIO organic or are farming according to the principles of lutte raisonée (sustainable viticulture). This 
enables Nicolas to consistently produce the authentic, terroir-driven style of Burgundy that is his vision, while 
also offering great value in an extensive selection of appellations.

BOURGOGNE PINOT NOIR “CUVÉE RÉSERVE”
The Maison’s entry-level Bourgogne blanc comes from parcels in the Côte d’Or with an average age of 48 years. 
After gentle pressing, fermentation and maturation are done in large (500 liter) oak casks. Nicolas and his team 
work closely with their growers to ensure superb quality at every step. Through environmentally sensitive viticul-
ture, strict harvest selection, minimalist winemaking practices and selective blending, the goal is to capture the 
fine fruit, delicate balance and expression of terroir that together say, “This is Burgundy!”

2020 VINTAGE NOTES
Burgundy experienced another very warm and dry year in 2020, with a record-setting early harvest beginning 
on August 21. Fortunately, we made some fortuitous canopy management decisions earlier in the summer, 
leaving a denser canopy that reduced the damage that can be caused by too much sun exposure. With such 
dry conditions, the fruit was of course quite clean and healthy, although we had to harvest very early in the 
mornings to keep it fresh and cool. The fruit was quite ripe and concentrated, so shorter fermentation times 
and very gentle handling were needed to avoid the heaviness of over-extraction. At this point, the wines of 
2020 remind us of the excellent 1995 vintage.

TECHNICAL INFO
Grape Variety: 100% Chardonnay
Age of Vines: 40 years average
Soil Type: Clay & limestone
Vineyard Management: Lutte raisonée (sustainable)
Harvest Method: Hand picking
Harvest Date: August 25–30, 2020
Yield: 65 hl/ha
Vinification:  Native yeast fermentation in barrel; 

100% malolactic fermentation
Elevage:  Aged in used 500-liter French oak casks; no  

bâtonnage; light fining and filtration at bottling
Alcohol: 12.0%
Total Production: 2,000 cases
UPC: 183103000914

MAISON ROCHE DE BELLENE
2020 Bourgogne Chardonnay “Cuvée Réserve”

Winemaker Nicolas PotelVineyards of the Côte d’Or

ABOUT “CUVÉE RÉSERVE”
The Pinot Noir Cuvée Réserve was formerly 
labeled as “Vieilles Vignes.” This designation 
was changed with the 2018 vintage because 
extensive replanting in AOC Bourgogne vine-
yards has made it difficult to guarantee that 
all of the fruit is from “old vines” (for Bellene, 
at least 40 years old). The new designation 
reflects the highly selective approach that 
Nicolas Potel takes to source and produce the 
wines for this cuvée.


