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Clay-limestone soils, different soil depths.

Several vineyard plots in the heart of the Verzé Valley, with south-east

and south-west exposures.

Surface: 25ha15a (62 acres) planted from 1940 to 2023.

Biodynamic Chardonnay grapes.

Manual harvesting with grape sorting and optimisation of choice of

date through parcel-by-parcel ripeness monitoring.

Long, gentle pneumatic pressing, decanting over 24 hours, then

racking and running into fermentation vessels.

Alcoholic and malolactic fermentations in stainless steel vats, foudres,

concrete tanks and 600L barrels (variable combination).

Aging 10 months on lees in the fermentation vessels, followed by

approximately 6 months in stainless steel tanks on fine lees.

Optional fining and light filtration if necessary.

The early vintages followed one another with metronomic regularity

and yet the 2020 vintage will have surprised us both by its quality

and by its generosity.

Autumn and winter were mild and rainy. The water tables, a little low

last year, are recovering quickly.

Spring started early with sunny weather in March and April. The wind

was constant and quite strong which is quite rare in this season. The

two-month sanitary confinement between March and May in no way

affected the work in the vineyard. All of the Domaine's vignerons

finished pruning, preparing the soil, attaching cane, de-budding, on

time and to the rhythm of nature.

Flowering took place in very good conditions around May 20-25,

which prepared us for an early vintage. The weather conditions, hot

and dry, were perfect and we expected a generous harvest. June

turned out to be rainy and cool, which once again filled the soil with

water.

The summer turned out to be very hot and very dry with a heat wave

between August 8 and 15. If the heat peak is higher than that of 2019,

we still exceed 36 ° -37 ° for a whole week. As the harvest date

approached, we even had to speed it up. We were waiting for the

saving rain of the first part of August. It will end up falling modestly

on August 17, then more generously on August 22, at the start of the

harvest.

We started them in Puligny from August 20. The grapes were in

superb condition, with lots of juice and lovely fruity aromas. In view of

the summer heat, we are very pleasantly surprised.

Video Vintage 2020:

https://www.youtube.com/watch?v=jaULOH4NAOs
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