Vintage 2020
A warm and rainy winter followed by an early spring and a dry and sunny summer.
Continuity of work in the vineyard in the spring despite the lockdown and bottling of the 2018 vintage in April.
Flower spread from end of May until early June, (depending on the age of the vines), and all in very good weather conditions. Beautiful fruit set, but a lot of millerandage certainly due to 2 consecutive years of dryness.
Strong sanitary pressure with mildew in the whites because of big differences of temperature between days and nights, but no development of disease.
A total of 5 treatments only, what is really limited.  This vintage has been completely treated in a organic way. No hail, no frost.
Specificity in the culture of the vineyard: For every parcel of vineyard, we have removed the gourmands and verjuices to concentrate the energy of the plant in the remaining branches and grapes.
No leaf stripping in order to protect the grapes from the sun and keep more vegetation for a good photosynthesis. Topping at 1.5m in the same objective of protection and optimization of photosynthesis.
An extremely early vintage : Harvest started on 25th of August 2020.
Specificity of the vinifications : 
Exceptional sanitary conditions of the grapes, but very small quantities. 
Increase of the use of whole bunch :  (30/40%) for all the Pommard 1er cru, Vosne Romanée aux Réas, Echezeaux and Richebourg
Increase of the length of the fermentation from an average of 15 days to 21 days.  
No pigeage (punch down)
Wines :
Very concentrated and rich wines. The main challenge was to keep soft and silky tanins, that’s why we decided to avoid any pigeage.  


