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MIS EN BOUTEILLE AU DOMAINE

13% vol. Prosucs or rrance 750 ml @




DOMAINE        

A.F. GROS – POMMARD 

APPELLATION         
VOSNE ROMANEE   aux Réas

COLOUR                   
RED

GRAPE                  
 
PINOT NOIR 100 %

DETAILS  : 

Area of the TOTALE  commune VOSNE ROMANEE = 369 Ha

Area under vine in the  AOC VOSNE ROMANEE  = 210 Ha

Under Village appellation = 98 Ha 56 acres 78 ca

Under 1er Cru appellation= 57 Ha 18 acres 58 ca

There are 6 Grands Cru in the commune making up an area of 27 Ha 60 acres 48 ca

Don’t forget the 2 other Grands Crus = Echezeaux and Grands Crus Echezeaux, which make up and area of 46 Ha 83 acres 67 ca, and are located in the commune of  

Flagey – Echezeaux is often cited in the Grands Crus de Vosne Romanée, which takes the total up to 8 Grands Crus for a total area of de 74 Ha 44 acres 15 ca.

See ‘ATLAS DES Grands Vignobles de Bourgogne’ by Sylvain PITIOT and Pierre POUPON.

Our Parcels :
We tend  1 HA 65 ARES in the parcel   VOSNE ROMANEE  aux réas and the wine is a village appellation,….. even if the vine is closed next  and extend  the  “clos des Réas”, first cru and monopole of the family Gros 

It is on the south side of the village of Vosne –Romanée, not far from the first parcels of Nuits Saint Georges 

parcels AK 113  and AK 114  - A part of that vineyard has been planted in high and large  vine by JEAN GROS my father

We have began to replan in normal density for a part ot the parcel to be in conformity with the actual legislation

60 ares remain in high and large in 2007

vintage 2009 , the totality of Réas  is in normal density (say 10 000 foot / Hectare)
A lot of customers make the confusion, that is the reason why we show on the card the localisation and place of the vines 

See the card of all appellations of the village -   picture inclosed  as a file 

The style of the cru VOSNE ROMANEE AUX REAS is always ripe, rich and  concentrated 

dried flowers and anise, liquorice notes on this intensely scented wine. Very well balanced, the wine ready to drink after 5 years and can be kept  more than 10 years  

vendanges manuelles

Vinification : 
Is traditional with temperatures kept between 15-18 degrees. The grapes are 100% destalked.

Maximum temperature during fermentation is 34 °.

Pumping over is done twice a day until half of the sugars have fermented.

Then the vats are covered and the cap is punched down 3 times a day in the traditional way.

Maceration is between10 to 14 jours in vats.

A pneumatic press is used.

The wine is racked off 4-5 after the end of alcoholic fermentation.

Elevage  :  

is 100% in oak barrels, with 30-50% being new barrels. This is altered according to the vintage. 

Research shows that in order to have a perfectly harmonious wine the wood influence should be in balance.

The wood aromas should simply accompany the wine, giving a note of vanilla that surrounds the fruit – not takes it over. 

The wine is bottles after about 20 months and following the blending of the barrels.

