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A rainy winter with a start of the season that was very complicated. There was a heavy amount of rain in March and in May, which slowed down the plantation of the Haute Cotes de Nuits whites. The weather then shifted, and was very hot and dry between early June and end September, resulting in a beautiful fruit set.  The flowering happened in very good conditions, safe from couluring (“coulure”) and resulted in a generous crop. The weather conditions allowed for exemplary sanitary conditions, hence few phytosanitary treatments. 

The grape harvest for Beaujolais was held the 29th of August through the 30th, and started September 1st for the rest of the wines in Côte d’Or. 

The grape ripeness led to alcohol contents between 12.5° and 13.5°, and 13.8° for the early maturing sectors. 

Naturally a lot of matter in the wines with a strong tannic structure. The philosophy applied to this vintage was to work on the aromatic aspects without amending the tannic structure that was already present. 

2018 will be one of the grand vintages of the decade. 

