Vintage 2021

After a mild and rainy winter, the spring was early with heat peaks from the end of March (up to 30°C) which made the vegetation start quickly.  Right after that, the “black frost” of April 6-7 and 8, 2021, with temperatures down to -6 to -8°C during several hours, was devastating for the buds.  This had a strong impact on the historically low yields of this vintage. Following this brutal event, the vineyard’s reaction was to stop its vegetative cycle during more than a month.
In May, it was cool and wet, and then the temperatures started to rise from June. Flowering happened in good conditions. The weather during the summer was rainy with rather cool temperatures, and that put a sanitary pressure on the vineyard with attacks of mildew and oidium, especially in the Hautes Cotes de Nuits. In the Beaujolais, the rain finally stopped on August 15 and the anticyclonic conditions of September allowed a typical vintage for the Gamays, with an good balance of acidity/sugar. The wines are fruity, gourmet and balanced. We started to harvest in Moulin a Vent on September 18th and 19th, 2021.
For the rest of our appellations, the harvest began on 21/9, and happened with a sunny weather, and even temperatures of 20 to 24°C in the afternoons.
The meticulous double sorting out of the grapes (in the vineyard and in the winery) reduced again the low yields due to the frost, and 2021 is the smallest harvest in quantity ever made on our Domaine since its creation in 1988.
2021 is an interesting vintage to vinify, because it required a real technicity: the vinification must be very precise. Great attention must be paid to the extraction of tannins and color for red wines, as well as the aromatic balance for white wines. The Pinot Noirs are more classic than previous vintages. The tannins are round and silky, even if the wines do not have the solar depth of the 2020s.
Important facts:
-Historically low volumes (-60% in average for the Domaine).
-Late malolactic fermentations (ending in November 2022…)
-Whole bunch vinification has been generalised to all appellations except Bourgogne, Bourgogne Hautes Cotes de Nuits and Beaune 1er cru les Boucherottes. For the village, and 1er cru it is between 25% and 30%, and up to 50% for the grands crus
-We reduced the pourcentage of new barrel and we now have a maximum of 30% of new barrels for the villages and 1er cru, and up to 50% to 80% for the grands crus.







