Vintage 2019

The start of the season was quite dry, with a winter that was overall mellow and arid with sometimes spring like temperatures (77 Fahrenheit during the day in end February). 

Still dry in the spring with budburst in the 2nd week of April, no freeze overs. 

A lot of wind, storms, blooming did not happen under good circumstances which caused couluring and broken branches in the Hautes Cotes de Nuits, where a storm in early July resulted in yet another 10% loss in the harvest. 

Minimal bunch setting. Noticeably big grape bunches, both long and distant.

A very hot and dry summer, with 2 heat waves, the first early July and the second in August. The dry weather gave exemplary sanitary conditions which led to less phytosanitary treatments (6 total). 

The use of sulfur was kept to a strict minimum and localized to avoid burning the grape bunches due to the combination of the heat and the sun. 

The harvest began in Moulin à Vent the 10th of September with a strong heat and a little wind. 

The effects of the dryness of prior months, the strong heat and the wind lead to a harvest diminished by 40% compared to a normal year, with high alcohol concentrations and good acidity levels (ph between 3.50 and 3.60).


DRY WEATHER + HEAT + WIND




Increase of alcohol concentration in the grapes, dryness.
Decrease in volume and acidity

Excellent sanitary conditions of the harvest, with perfect maturity of the stalks which were used in several cuvees without destemming. (between 30 and 40%).

Traditional vinification of about 10 days with 3 daily pumping over and no cap punching. 

2019 already is a fabulous vintage…
