Vintage 2017


Spring was early and hot. The big challenge was the cold weather at the end of April and the management of the frost. In the night of April 29th, we burned hay bales to make a protective screen of smoke for the buds against the sunrise rays. 
The weather was sunny and warm, with cool nights during the summer, with no hail, except in the Beaujolais where our parcel of Moulin a Vent was hit, and we lost 70% of the crop. 
The vintage began early, we started the harvest of the whites on the 4th, and our vineyard of Pommard 1er cru les Chanlins on the 5th. We harvested the Moulin a Vent on the 7-8th of Sept, and the rest of our appellations from Sept 9th on. That week, the weather was cooler but wet. 
The grapes were healthy, the fruit was ripe and we almost got normal volumes. 
The wines have a lot of fruit, soft tannins and a good level of acidity (mainly due the cool nights), a good aromatic complexity that makes them close to 2007. 
On the left, François PARENT	On the right, Thibault, Caroline’s son which was 7 that day.
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