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Aligoté En Perthuis

Planted in 1950 on limestone soil, the Aligoté plot is
located in Mandelot, in the Hautes Cotes de Beaune, at
an altitude of 400 meters.The yield is 20 hectoliters per
hectare.

The Aligoté grapes harvested on September 30, 2021,
were directly pressed upon arrival at the winery using a
horizontal wooden cage press. The must was then
pumped into a tank for 24 hours, where it was cooled to
10 degrees Celsius. It was then transferred to 400-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.



