VOLNAY 
Caroline PARENT

Location: Nestled south of Beaune, bordering the commune of Pommard, the Volnay hillside boasts an altitude ranging from 230 to 280 meters, with vineyards cultivated on slopes.
Geology: The terrain features a succession of ferruginous limestones covered by red silts. The slope promotes drainage, the gravel content ensures permeability, and the clay content determines the richness of assimilable elements.
Vineyard: Planted mid-slope, the village of Volnay benefits from the ideal sunshine of the best premier crus surrounding it.
Appellation: The production is exclusively Pinot Noir red wine, with an appellation covering 222.70 hectares, of which 132.68 hectares are Premier Cru.
Character: Volnay wines are often described as having a more feminine style compared to the bolder Pommards. They are known for their velvety texture and beautiful firmness.
Cultural Practices: Soil cultivation remains traditional, following the principles of sustainable agriculture and reasoned viticulture. Meticulous attention is paid to the vineyard management, including selective pruning to optimize yield and plant vigor, leaf removal and green harvesting if necessary, and thorough soil work through plowing.
Vinification: All harvests are done by hand. The grapes are transported to the winery in small crates to prevent any crushing of the bunches and are sorted on a sorting table before undergoing 100% destemming, all done gently. The unbroken berries then release their sugars slowly and evenly.
· Cold maceration: A cold maceration period of 4 to 5 days follows, with temperature control between 15 and 18°C, never exceeding 30°C. 
· Alcoholic fermentation: Alcoholic fermentation begins and continues for approximately 10 days in the vat. Pressing is done using a pneumatic press and racking. Malolactic fermentation takes place in barrels and starts gently due to the coolness of the cellars, lasting about 45 days. The evolution is monitored barrel by barrel, allowing for precise dosing of SO2 to protect the wine.
· Aging: Aging takes place with 30% new barrels (100% French oak) during 15 to 18 months
Wine Characteristics:
· Color: Ranging from tender vermilion to the deepest ruby
· Aroma: Delicate bouquet of red berries (raspberry, blackberry), violet
· Tannins: Ranging from the softest to the most robust
· Palate: Elegant roundness
These characteristics place Volnay wines among the finest representatives of the Côte de Beaune.
Food Pairings: Poultry, roasted lamb, and game birds are particularly well-suited to Volnay wines.
Aging Potential: Volnay wines can improve for up to 8 to 10 years and can be aged and kept for up to 15-20 years.
Additional Notes:
· The village of Volnay is known for its charming medieval architecture, including the 12th-century Château de Volnay.
· The Volnay terroir is also home to white wines made from the Chardonnay grape, but these are less common and generally considered to be of lesser quality than the reds.
· Volnay wines are often priced at a premium due to their reputation for quality and finesse.



 








