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POMMARD

PREMIER CRU
LES EPENOTS
APPELLATION POMMARD PREMIER GRU CONTROLEE

FRANGOIS PARENT. A BEAUNE. COTE-D'OR. FRANCE

1% PRODUGE OF FRANCE 750 ml




COMPANY

FRANCOIS PARENT

APPELLATION         POMMARD  1ER CRU  LES EPENOTSS
GRAPE VARIETY    PINOT NOIR 100 %

COLOUR
   
ROUGE

Information  on POMMARD 
Area of the commune = 1011 Ha

Area under vine AOC = 670 Ha
Divided into Village appellation = 211 Ha 65 acres 76 ca

In 1er Cru = 



125 Ha 9 acres 38 ca

See ‘ATLAS des Grands Vignobles de Bourgogne’ by Sylvain PITIOT and Pierre POUPON

1) General information on POMMARD

VILLAGE:  On the road from Beaune to Chagny, the vineyards of Pommard are spread over the side of the hill covering 340ha. 

Pommard, with its central position on the Côte de Beaune, produces one of the most well-known AOC wines in France.  

COLOUR OF THE WINES:  The vineyards of Pommard only produce red wines and count for 28 of the ‘lieux-dits’ in premiers crus. Average production: 1200hl, of which 4,500 are premiers crus. 

Pommard produces tannic red wines that have aromas of leather, blackcurrant and pepper. They should be drunk between 5 and 10 years but the premiers crus are wines that can be kept for a very long time. 

TO KNOW

 The name Pommard can be used:

· For Premier Cru or the name of the ‘climate’ or one or the other.

· The name of the ‘climate’ for wines coming from parcels of land that aren’t classified as premier cru.

List of climates classified as premier cru :

La Chanière, Les Charmots, La Platière, Les Arvelets, Les Saussilles, Les Pézerolles, En Largillière, Les Grands Epenots, Clos des Epeneaux, Les Petits Epenots, Les Boucherottes, Le Clos Micot, Les Combes-Dessus, Clos de Verger, Clos de la Comaraine, La Refène, Clos Blanc, Le Village, Derrière Saint-Jean, Les Rugiens-Bas, Les Chaponnières, Les Croix Noires, Les Poutures, Les Bertins, Les Fremiers, Les Jarolières, Les Rugiens-Hauts, Les Chanlins-Bas

POMMARD EPENOTS REPRESENT 4 DIFFERENTS PARCELS :

- Le clos des Epeneaux which is a monopole of domaine du comte Armand 

- Le clos de Citeaux which is a monopole of domaine Monnier

- Les grands Epenots   divided between differents families 

- Les petits Epenots which is also divided between families

FRANCOIS PARENT run parcels located both on Grands Epenots and Petits Epenots;

The name GRAND or PETIT has not been given for a question of quality or classification - it just represents and shows the length of the row in the vines 

Pommard is distinct by its terroir of clay-chalk: consequently the wines are quite structured with marked acidity. The aromas are pronounced with gamey notes. It is said that wines of Pommard are full of finesse when they come from parcels at the edge of Beaune and that they are more powerful when they come from the Volnay side of the AOC.  

2) Notes and comments from Anne-Françoise & François PARENT to explain the style of the wines of POMMARD………   =

The particular structure of Pommard needs to be mentioned. …It’s a village cut into two by a geological fault that gives 2 distinct zones. 
It is this particularity that gives the wines, according to their geographical location, different tastes and textures. 

The image of Pommard is sometimes of a dark, powerful and tannic masculine wine that is best laid down for a long time (this is the most usual image). 

Or

The wine of Pommard can also offer an aromatic wine with a fruity palate, with powerful notes but an expression of pleasure and harmony. 

The hillside of Volnay, in the south has les Rugiens, Poutures, Jarollières, Fremiets…with a range of 1er Cru of powerful notes and very tannic, this is thanks to the sub-soil composition (red and ferruginous mineral) 

The hillside of Beaune (to the north of the town) has les Epenots, Pézerolles, Arvelets, Argillières Commaraine, Refène and Clos Blanc are on chalkier and pebble soils 

Hand harvested –100% destalking – maturing 100 % in new barrels for 18 to 20 months - 

 Style of the wine: Wine produced on this terroir has a very masculine character, robust, intense, full bodied, very dark 

Like the appellation Clos Vougeot, the Pommard 1er cru les Epenots is closed when young. The first tastings, when the wine is young, show an expressive nose but a closer palate, even if full bodied and powerful.

It take time, (5 to 10 years) to be ready to open, and can be kept for a long time

After several years the wine become suppler and stay deep and rich remains but takes on amber tints and the intense nose develops notes of game and leather.

To be served at a temperature of   16° à 17° C.  In a carafe is possible and open one hour before serving

FOOD MATCHING:

When young Pommards can go well with red meats but a mature Pommard goes very well with all strong flavors (pheasant, wild boar, shoulder of mutton) as well as certain cheeses such as Epoisses and Pont l’Evêque.

