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APPELLATION         : RICHEBOURG  Grand Cru

COLOUR                   ROUGE

DETAILS   : KNOWLEDGE OF THE VILLAGE  VOSNE ROMANEE

Area of the commune = 369 Ha

Area under vine in the AOC = 210 Ha

Under Village appellation = 98 Ha 56 acres 78 ca

Under 1er Cru appellation  = 57 Ha 18 acres 58 ca

There are 6 Grands Cru in the commune making up an area of 27 Ha 60 acres 48 ca

Don’t forget the 2 other Grands Crus = Echezeaux and Grands Crus Echezeaux, which make up and area of 46 Ha 83 acres 67 ca, and are located in the commune of  

Flagey – Echezeaux is often cited in the Grands Crus de Vosne Romanée, which takes the total up to 8 Grands Crus for a total area of de 74 Ha 44 acres 15 ca.

See ‘ATLAS DES Grands Vignobles de Bourgogne’ by Sylvain PITIOT and Pierre POUPON.
General Information  – 

Richebourg représente 8 ha 03 acres 45 ca of planting

The domaines  DRC and  Lalou BIZE LEROY own between them a little over half of the parcel

The various GROS families have about 2 hectares divided up as follows 

Domaine GROS Frère & Sœur  à VOSNE ROMANEE

Domaine Anne GROS à VOSNE ROMANEE 

Domaine A.F GROS à POMMARD

 ------------

The area of vines tended by domaine AF GROS  in RICHEBOURG

                      = 60 ACRES  -   just over half a hectare

LOCATION OF THE VINES



1)  Lieu-dit Veroilles    ( also known as Richebourg or Veroilles) 

According to the cadastral survey these are AN 242 , AN 243, AN 247, AN 239



2)  Lieu-dit Richebourg

 According to the cadastral survey these are AN 244 , AN 245

Vinification :  HAND HARVESTED 

100 % destalking   -  then cold maceration for several days–

Following this traditional fermentation takes place and temperatures are monitored. 

The maximum temperature during fermenation is 34 ° 

Pumping over is done twice a day until half of the sugars have fermented. 

The vats are then covered and punching down is done twice a day in the traditional way.

Maceration is between 10 to 14 jours in vat – 

A pneumatic press is used 

The wine is racked off 4-5 days after the end of alcoholic fermentation.

Elevage  :   is 100% in new oak (but we work with various cooperages and request different levels of toasting).

 We can tell a complementary range of aromas -  

Cooperage Berthomieu is medium toasted -   this brings softness and vanilla for a mild influence on the wines. 

Cooperage Rousseau  is strongly toasted –  and typically the wood brings notes of licquorice, toast and smoke. 

Cooperage Taransault is medium toasted  – this gives structure and complexity 

We order the barrels in June, and, according to the style of the vintage we adapt or modify our requests with the cooperages during harvest (after several hours of picking). 

The aim is always to leave first place to the WINE, to let the wine express the terroir with it’s fruit and the specific character of each vintage. 

Malolactic fermentation is always relatively slow because our cellars in BEAUNE are quite cold.

Style =  Always very typical, Richebourg is easy to identify. Very complex, Richebourg brings together power and finesse (two opposites but in this wine are harmonious and show the signature of the appellation) 

The wine is well structured and velvety at the same time. It’s a wine of contrast..

IDENTITY 

A very pronounced nose: at the same time an intense bouquet with notes of red fruits, blackcurrant and notes of forest floor with moss and violets on a base of vanilla and spice. 

The appearance is a very intense colour 

A pallet where you will find once more these complex aromas of sugared spices on fruit and the real sensation of power and finesse. 

A wine to lay down for at least 10 years.

EVOLUTION

In it's youth, Richebourg is an explosion of unforgettable perfumes (for the few that have had the opportunity to taste it!) and the memory stays as there is no other wine so pleasant, so complete and so complex..

- A deep garnet colour, 

 


- A very pronounced nose: at the same time an intense bouquet with notes of red fruits, blackcurrant and notes of forest floor with moss and violets on a base of vanilla and sugared spice. 


- A pallet rich and suave, full of concentrated velvety aromas, power and finesse. It is 'well structured'…but at the same time there is an 'infinite softness' always with this 'presence of spices'. 

In fact, it's a perfect wine of contrasts that one could drink for no other reason than to enjoy the purest of drinks,….for the richness of it's aromas: nothing more than 'succombing to temptation!' 

This wine can also be served with red meats and game. 

As it matures the wine takes on tawny notes whilst keeping a style so particular that you could say it's cunning like a fox. 

Here again it's impossible not to recognise Richebourg. The nose is the first give away, then the pallet confirmes it by this presence of power, of length and finesse. A perfect equilibrium. 

The wine can be served with game and cheese. 

Some customers drink this wine as a Cognac- slowly, after dinner, simple for the wine itself.

Comments from burdundy briefing  - sarah Marsh   - vintage 2005

Richebourg  2005 -  DOMAINE AF GROS

Complex aromas of spice and florals, with plenty of fruit. Mouth –filling quality is aligned with an underlying austerity to the minerality, which give structure and focus to the wine ; A concentrated core of ripe fruit sits within the palate and enrobes the tannins ; Acidity adds freshness. Still quite unformed, but showing lovely potential, Fine to very fine, From 2014
