
Gevrey-Chambertin En Billard 2021

Planted in 1964 on deep clayey soil, the vineyard is 
located in Gevrey-Chambertin. The yield is 30 hectoliters 
per hectare.

The Gevrey-Chambertin grapes harvested on September 
23, 2021, were whole-cluster fermented in stainless steel 
tanks, where we monitored the fermentation daily. We 
performed pump-overs or punch-downs, depending on 
the tasting. After 18 days of fermentation, we decided to 
remove the pomace and press it. The wine was then 
transferred to 228-liter barrels for aging. Throughout the 
aging process, we frequently tasted the wines. After 12 
months, it was ready to be racked and placed in tanks for 
2 months to harmonize and stabilize the barrels before 
bottling. No sulfites were added during vinification, only 
after malolactic fermentation and just before bottling.

Hautes Côtes de Beaune Blanc
‘Les Follos” 2020

Planted in 2013 on clay-limestone soil, the Hautes 
Côtes de Beaune vineyard is situated in 
Bouze-les-Beaune, Hautes Côtes de Beaune, at an 
elevation of 400 meters. The yield is 45 hectoliters per 
hectare.

The harvest for Hautes Côtes de Beaune took place on 
the 11th of September 2020. Upon its arrival at the 
winery, it was promptly pressed using a horizontal 
wooden basket press. Subsequently, it was pumped 
into a tank for 24 hours and cooled down to 10 degrees. 
Finally, it was transferred to 228L barrels. Throughout 
the entire aging process, we regularly sampled the 
wines. After 16 months, the wine was ready for racking 
and was placed in a tank for 2 months to achieve 
homogenization and stabilization. The wine was then 
prepared for bottling. The first addition of sulphur 
occurred after the malolactic fermentation, with the 
second addition right before bottling.


