AF GROS ALLOCATION FOR VINTAGE 2021
[bookmark: _Hlk86827489]
Dear Carlos,
I hope this email finds you well.
We now finished the harvest and barreling of vintage 2022 which made us very happy with both quality and quantity, after several small harvest in a row and especially the historically low yields in vintage 2021.

This vintage 2021 is the smallest ever made for the Domaine since its creation. In average, we lost 60% and the allocations prepared this year have been really challenging.
We remind you that in order to optimize the quantities offered, we have chosen to stop all tastings of bottled wines, as we have no unspoken bottle to show, and no samples to open. We also stopped all receptions of private customers at the Domaine, for at least the next 2 years. From now, only professional importers are invited to come and taste the wines from the barrels only, in the cellar in Beaune, between November and March.

Your 2021’s allocation is attached to this email. Like last year, it must be considered as a parcel of wines to take as a whole. It cannot be modified but can be reduced proportionally for all the wines that make it up.We now need to know as soon as possible if you validate it.

The deadline for your answer is January 31st .
After that date, all allocations that are not confirmed will be automatically cancelled.

Be well, take care of yourself and your loved ones,
Caroline


AF GROS ALLOCATION FOR VINTAGE 2021 / Deadline 25th of December


Dear Sir,
I hope this email finds you well.
I am so sorry to have missed you last week when you were in Burgundy. I was alone in the family and I had to manage to take care of this great aunt who is really old (93) but who is still at her home. She got this pneumonia that is circulating everywhere at this period, but she is much better now. 
As promised, I managed to find a small allocation for you. I understand that you are willing to distribute the wines to other restaurants (as an importer) and to have the wines in your restaurant too. I put some wines with amix of back vintages. 2021 is almost all finished but as we have quite full quantities in 2022, the idea would be to start with this mix, and continue directly with 2022, if you are ok with this idea. 

Your allocation is attached to this email. It must be considered as a parcel of wines to take as a whole. It cannot be modified but can be reduced proportionally for all the wines that make it up.We now need to know as soon as possible if you validate it.

The deadline for your answer is January 31st .
After that date, all allocations that are not confirmed will be automatically cancelled.


Be well, take care of yourself and your loved ones,
Caroline



 
Dear Sir,
I hope this email finds you well.
We now finished the harvest and barreling of vintage 2022 which made us very happy with both quality and quantity, after several small harvest in a row and especially the historically low yields in vintage 2021.

This vintage 2021 is the smallest ever made for the Domaine since its creation. In average, we lost 60% and the allocations prepared this year have been really challenging.
We remind you that in order to optimize the quantities offered, we have chosen to stop all tastings of bottled wines, as we have no unspoken bottle to show, and no samples to open. We also stopped all receptions of private customers at the Domaine, for at least the next 2 years. From now, only professional importers are invited to come and taste the wines from the barrels only, in the cellar in Beaune, between November and March.

Your 2021’s allocation is attached to this email. Like last year, it must be considered as a parcel of wines to take as a whole. It cannot be modified but can be reduced proportionally for all the wines that make it up.We now need to know as soon as possible if you validate it.

The deadline for your answer is May 20 th .
After that date, all allocations that are not confirmed will be automatically cancelled.

Be well, take care of yourself and your loved ones,
Caroline


