DOMAINE ST FRANCOIS

Santenay
Domaine St François is run by François Lequin.

[image: image1.jpg]


                                                                          [image: image2.jpg]



The Lequin’s Family is an old family of wine makers. They started the vineyard in the XVII e century (1679) and since then, the domain grew up from generation to generation. It developed the technique as well as the marketing of the wines. Today the domain covers 9 hectares and is run by François Lequin. It produces appellations such as Santenay, Chassagne Montrachet, Pommard, in the two main cepages of Burgundy, Chardonnay and Pinot noir.  
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François Lequin with his parents                                                     François Lequin with his daughters

But this is his grand father, Jean Lequin, who started to export his wines toward the USA, especially for the hotel « Waldorf Astoria » in New York. 
François’s father, René, modernized the winery and the cellar, in order to make his wines in the best conditions. All the cellar is under thermo regulation, and all is centralised in the same place. 
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Culture: 

The average age of the vines is about 35 years. 

The culture is organic, and the domaine has finished the process of conversion toward biological culture in2012.
Then, a great importance is given to the quality of the grapes produced, even if the quantity obtained is smaller. 
Plowings are practised in winter and in summer to force the vine to find its in-depth resources. A severe pruning is made to controle the yields.

Wine making process: 
The grape harvest is manually made. Grapes are transported in small cases and there is a severe sorting out.

 For reds:  a cold maceration before fermentation  (5°c during a week, to extract a maximum of flavors. Then the fermentation takes place in vats with temperature controlled  (30°c during twelve to twenty days depending on the appellation and the vintage. The pigeage (punch-down) and remontage (pump over) are daily led to fulfill gentle extraction of  the color, the tannins and the aromas.

For the whites:  grapes are slowly pressed "at low pressure" in a pneumatic press to preserve all the fruit aromas. The pressing is followed by a static débourbage during twelve hours, then the juice is put in barrels, where takes place slowly the alcoholic fermentation. The temperature of fermentation is always lower than 22°c. Then, the malolactic fermentation will also take place in barrels.

Red are aged in French oak barrels, during twelve to twenty months, depending on the appellation and the vintage. 20 % a 25 % of new barrels are used.

The whites are also aged in French oak barrels during twelve months, with 25 % to 30 % of new barrels. A weekly bâtonnage is done until the end of the malolactic fermentation to put the lies in suspension: this operation "feeds" the wines and gives them more roundness. 
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       Manual Harvest                               Strong picking out                                 The winery

