
Maranges “Le Bas Des Loyères” 
2020

Planted on clay-limestone soil in 1970, the Maranges 
vineyard is situated in Sampigny-les-Maranges, just 
below the Maranges premier cru Le Clos des Loyères. 
The yield is 40 hectoliters per hectare.

The Maranges grapes were harvested on the 1st of 
September 2020. After being fully destemmed, they 
were placed in wooden tanks where we monitored the 
fermentation daily. Depending on taste, we performed 
pump overs or punch downs. After 14 days of fermenta-
tion, we decided to devat and press the marc. The wine 
was then transferred to 228L barrels. Throughout the 
entire aging process, we regularly sampled the wines.

After 16 months, the wine was ready for racking and 
placed in a tank for 2 months to achieve homogeniza-
tion and stabilization. The first addition of sulphur 
occurred after the malolactic fermentation, with the 
second right before bottling. 


