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Once upon a time when machinery was not used for the wine making process… 

(Chronicles of time…)

Because of the history left behind from one of my aunts,

let me take you back to another time.

Tribute to my father
My father was a pioneer in wine business. In the late 50’s / 60’s at a time when most of the wine growers sold by traditional trade all of their wine in bulk, that is to say in barrels, my parents decided to produce their wines and to bottle them.

First, with a part of the harvest and then quickly all of the Domaine’s production.

The first vintage was bottled in 1955, with a “tireuse à 2 becs”, evening after evening, barrel after barrel, the first bottles stayed in the cellar.

My mother and my father designed and chose the labelling. It was the beginning of the marketing business.  From then on, they started travelling to Switzerland, Belgium and to the Nordic countries in order to present their wines to traders, importers and restaurateurs, in the aim of doing direct trade and to open new customer relationships.

They easily integrated into the “distribution market” and earned exclusivity on certain markets.

My father was always ahead of his time and worked hard in order to achieve his dreams.

At the same time, naturally open and warm, along with my mother, they started to welcome their clients at their property. The client-tasters were welcomed as if they were long-time friends.




My parents were proud of their wine business and because of this they wanted their clients to learn, appreciate and understand more about their products.

This is when many tourists came to Burgundy for a weekend. 

At this time everyone’s passion and taste were growing more and more for the Burgundy region.

My father always anxious to do well… to improve…was part of a group where they had discussions about the vine plants, the clones, plantation methods and their future, and about the future machinery, etc…

With other professional wine growers, they shared their opinions and each one 

gave their own advise on how to improve.

Wine and cuisine go together and, because of this it was obvious that they would meet famous restaurateurs as Troigros, Bocuse, Girardet…and strike up a good partnership.

Amazing how the passion for a profession has so many facets.

TODAY

My philosophy relies on all this research, with there also being the immense responsibility of respecting the soil and the environment.


*Our soil and earth are precious and we have to be protective of them


*You will find our wines all around the world

But every place is unique, where the roots grow down as far as 5 metres further and further into the earth, where the minerals from the soil are draw down…

and this restores the grapes. 




    

Here you have the exclusive identity of each type of vine, of each plant from the region from the grapes are issued.

Today, great wines are known worlwide and have became more and more popular.

The clients are interested, in tasting and comparing.

Wine is now “The Art Of Life”.

Delicious wines are produced all over the world. They are drunk and appreciated in different ways, at different times of the year.

The “Pinot Noir” is the most delicate grape in the world, the most sensitive to the oxidation, the most difficult to adapt and implant in the ground.

Burgundy, for centuries gives him its ground to cradle in. It is here that the “Pinot Noir” expresses all its shades : Finesse and bouquet (flavour), with suppleness, strength and harmony, each appellation is complex.

The wines reach their peak after some years and develop tinges of evolutional aromas. Primary aromas in their youth, then secondary and tertiary at the end of the wine’s life.

From flowers and red fruits, the aromas become blackberry fruits (prunes) with a touch of sweetness, sometimes spicy and also musky, mingled with 

mushroom scents.

At its ultimate development, the wine can develop an iodised smell, close to the “Eau de Cologne”, sometimes even a flavour of pharmacy with an amber-yellow 

colour, sediment…


The challenge these last years consists in revealing the primary tastes of

blackberry fruits.

The wines nowadays, are tasted, compared, appreciated earlier and earlier.

The vinification allows us to adapt to those changes because these types of vine have a lot of potential.

And we present a sensational range of “bouquet”.

Emanation, nectar, quintessence.

Chronicles of Time 

My grandfather –Destiny obliges him to resume the Domaine.

It is the circumstances, more than his personal taste, that brought my grandfather, Maxime PARENT, to be a vintner. Wishing a military career, (he completed his studies in St Cyr), the circumstances ruined his plans.

At first, the premature death, in 1908 of his father Johannès; then the war of 1914 – 1918, and especially the disappearance of his young brother Alfred.

Everything contributed in changing his fate. Gabriel was the eldest of 3 boys, followed by Maxim and then Alfred.

It was Alfred, the youngest brother who intended to start the family business again. He studied international trade and had stayed in England, then moved to Germany where he had numerous friends. Alfred died in May 1915. Maxime came back from the war four years later and carried out his duty at the age of 32 years : he managed his part of the Domaine ( about 5 hectares at that time). In fact both remaining brothers, Maxime and Gabriel shared the Domaine : Gabriel took a part of  “Monthelie” (today exploited by Annick PARENT) and Maxime, my grandfather keeping “Pommard”.

Reflection of a time when the machinery did not exist…

My grandfather practised the main part of his activity during the period between both world wars (1919 – 1939), time of restoration and preservation of the exploitation, (without expansion …the economic crisis of 1929 recreating an even more difficult situation). The rhythm of the work was then very different from what we know at present: no machinery to cultivate the vineyards. Horses were an indispensable element for ploughing the land along with the trailers during the seasons. In other words, hand labour was required. Three wine growers were employed full time. One of them was in charge of looking after the horses and lived next to the house. The harvested wine did not leave the Domaine right away, for example : to the consumer and the distributor = it was sold in trunks (barrels of 228 litters) exclusively to traders by means of local brokers. 

A cooper worker worked part-time in order to restore and maintain the barrels before the grape harvest. During the better years, we bottled a small quantity of wine for the “Réserve Personnelle”, the owners and sometimes given as gifts. These invaluable vintages were piled in a special vault in the cellar. 

At this time, the leader of the exploitation was capable of doing his accounts, the administrative works and the purchasing of products or materials. It was not necessary to go looking for new clients. The clients always came to him.

The staff did not only work the land, but did a variety of other houseworks – gathered hay for the horses, cut wood for the fireplace, planted seeds in order to have potatoes, cereals, etc…and help and maintain the house.

 The objective of course was to keep the vineyard very well-maintained, to harvest it and produce excellent wine, to benefit from the best for the prosperity of the family and for all those who worked on it. 

Weather conditions varied of course : 

spring frosts (freezing), devastating thunderstorms of hail did not help the balance of our economy. 

The decrease in sales over certain years were also, of course a big problem.

BEFORE WINTER : we dug up the vineyards (practically covered the actual vines in order to protect them from the frost).

DURING SPRING : we dug-up the earth. Pruning, tying down, disbudding, tying up, was done by hand…which is still practised today !

The copper-spraying against the mildew, then the sulphurisation against the odium, were made with atomisers that had to be sprayed “behind our backs” because of the dangerously strong and unclean chemicals.

The topping and trimming of the vines were done  with shears.

During spring and summer weeds were removed. We also went “bouècher” = scratch the ground among the vinestocks with a hoe.

At this time, there were a lot of fruit trees in the vineyards (almond trees, cherry trees and especially peach trees, which after their delicate pink bloom, decorated the landscape and gave magnificent and delicious fruits. We had several of these trees, mainly in two vineyards in Pommard : “Les Argillières and “les Chanlins”. Lulune’s vineyard (“Beaune Montrevenots”) planted in white and produced an excellent table wine…

Chronicles of Time…

 The grapes harvest between 1925 and 1939, “The grape harvest with the Poles”.

During this period, we used Poles as complement labour for the grape harvest- women or girls- who came accompanied with 2 or 3 men in order to carry the grape baskets. 

They came from “les Gautherets”, a workers’ house, by train to Beaune where we would pick them up. 

The first few years had been rather difficult as these people hardly spoke French. Furthermore, the installation was organised little by little and in the 1930’s the system worked well.

I have very precise memories of my childhood.

There was Madam KOSZAREK, a woman of about forty years of age, who was the leader of the group and she did not speak French very well but she got by. She was their translator and their cook.

Their dormitory was settled in the storeroom at the foot of the house at the end of street “La Métairie”, just in front of the main entrance of the yard. The cooking was done mainly with the use of the oven, which was situated at the entrance of the garden.

Mom made all of the purchases, and according to everyone’s needs, gave provisions to Madam K. who would cook polish dishes. 

She cooked on a charcoal stove.

This is what I loved the most, watching her.

She taught me some Polish words …

I remember very well this girl, she was about 14-years-old and had a slight handicap which you could see in the way that she walked.

We always believed that she was going to fall, but she was surprisingly strong.

I still smell the cocoa in the cellar, the evenings when the dinner consisted of bowls of chocolate milk with bread and butter. I would have invited myself very gladly !

At the end of the grape harvests, by way of “Paulée”, we offered them sparkling wines and biscuits. We drunk with them and they gave my grandmother and my Mom, very beautiful bouquets with flowers from the garden, which were very plentiful at this time.

My mom was in possession and also managed all of the accounts. She recorded valuable information on the dates of grape harvests, the salary given to the harvesters and the food expenses.

I shall quote an example from the year 1930 :

Grape harvests from September 25 till October 2 included 

15 polish adluts + 1 child

food expenses was a total amount of 910,95 francs.

The harvesters that were fed by us, were paid 12 francs a day ( the orders 17 francs a day). 

Johannès PARENT


My Great Grand father…

Maxime et Gabriel etc…

My Grand Father, Maxime and his brothers

Alfred and his nanny 

My Father…


Jacques PARENT

My wife, my children…

François PARENT’s Wine

François PARENT vinifies also his wife’s Domaine 





= Domaine A.F. GROS

MY PHILOSOPHY

“ Good wine is made first in the vineyard”

4 seasons and 24 months (Domaine A.F. GROS Site)

Technique of wine-making
Wine-making : cold maceration 4 to 5 days with the solution, morning and evening. Limited temperature maxi 34°. The temperature has to be at a certain degree. Devatting 4-5 days after the alcoholic fermentation. Only half of the sugar is fermented – this is pumped-over twice a day. 

Then traditional pumping of the cap twice a day. Pressing by pneumatic press.

Maturing : All are in new barrels with a proportion of 50 % of new barrels.

Various suppliers used in order to blend the different flavours.

The fruits are studied so that the best flavours of fruits are brought out.

The first choice is given to typical barrels from “Bertomieu” also complemented by barrels from “Rousseau”.

CONTACT 

Click on a person to send an e-mail.

