Domaine AF GROS

Climatic Conditions
· Winter: Normal season, without excess
· Spring: Early and rainy, with no frost.
· Flowering: Occurred in early June, with slight coulure.
· Fruit set: Good quality, though moderate in quantity.
Heatwaves & Storm Events
· Heatwave from early June, followed by another spike around June 20th (≈35°C).
· Storms occurred in early June, then again on June 22nd and 25th.
➤ Hail: ~5% impact on Échezeaux, ~10% on Richebourg.
· Continuous heatwave until July 7th.
· First half of August: cooler and more overcast weather.
· Mid-August: another heatwave, reaching up to 40°C for about ten days, causing slight heat stress on the berries.
· Rainfall just before harvest proved beneficial, allowing the grapes to recover.

Harvest
· Initial planned date: September 1st
· Advanced to: August 25th due to high temperatures
· Harvest conditions: Stormy and rainy weather, especially in the evenings, complicating picking operations.

Analytical Profile & Balance
· Alcohol levels: Correct and moderate; sufficient to ensure qualitative ripeness.
· Acidity: Around 3.3, increasing with whole cluster vinification.
· Harvest was brought forward in time to preserve freshness.
· Balance: Excellent balance between acidity and maturity.
2025 = A structured, fresh, and classic vintage with good aging potential.

Vintage Style
· Structure: More substantial tannins, dense yet refined.
· Color: Very deep and intense.
· Palate: Broad, structured wines with an energetic backbone.
· A classic style with moderate alcohol levels → chaptalization applied to all cuvées.
· Excellent tannin/acidity balance.

Vinification & Aging
Whole Cluster Vinification
· 50–75% whole clusters for village, Premier Cru, and Grand Cru wines.
· 100% whole clusters: Moulin-à-Vent.
· 100% destemmed: Bourgogne Hautes-Côtes de Nuits rouge.
Aging
· 80% ceramic / 20% new oak barrels
for Bourgogne Pinot Noir, villages, Premier Crus, and Grands Crus.
· For Bourgogne Hautes-Côtes de Nuits rouge (its final vintage):
100% barrel aging, including 20% new oak.

CSR Commitment – Exemplary Barrel Management
Starting with the 2025 vintage:
· Barrel stock fully recycled (100%) 
· Partnership with a specialized organization allowing barrels to be used for up to 30 years 
Strong CSR impact:
Reduction of waste, improved wood circularity, and lower carbon footprint.

