LIVRE D’OR

*Tell us what you think about our web site and our products, or give us your ideas and comments on how and where we can improve our site.

All your comments and suggestions are appreciated.

*What type of comment do you want  to send ?


(Complaint  (Problem  (Suggestion  (Praise

*What is the subject of your comment ?


Web site

other :

*Type your comments in the space below 

*Fill out the form below :

Name :

E-mail :

Tel :

Fax :

( Please contact me as soon as possible concerning my comments 

           (   Send

(   Erase 

4 SEASONS AND 24 MONTHS

BIRTH OF WINE

2000 VINTAGE

October : 
soil analysed

November :
Preliminary pruning.

The dead branches are cut and only 2 of the branches are kept.

Fruiting cane and the pruning-to-be for the next year

February / March : 
The pruning




The pruning of the fruiting cane 

May :
Plowing  =  soil aerated



        Weeds taken out


Budburst 


Removing suckers


Putting the capsules (Ref. : item Bourgogne Aujuord’hui n°36 / October –November 2000)

There is a method called “sexual confusion”

which can be used to safeguard the vines against 2 harmful butterflies : the cochylis moth (female) and the Eudemis insect (male).

With this method the butterflies cannot mate, except by chance / accident!

June :
Fur-lining the vines


Tying-up the branches in wires.


Every 2 years we do Vinexpo, a wine fair, in order to study and follow up on the growing stages and the current market.

Mid-June :
The vine is in bloom.

A date is then usually fixed for harvesting (approximately 100 days after the bloom).



End of June : first topping and trimming the vines after the bloom



Vines are treated  (if needed – e.g. : downy mildew /










powdery mildew) 



Bottling of the wine from the previous vintage (1999).



The wine is made by gravity (without pumping) and under still gas.

July :
Topping and trimming the vines according to the vegetation

August :
Wines are monitored – No treatment .



Labelling the 98’s bottles.

30 to 40 % of the vintage will be shipped before the harvest in order to be receipted on our Export markets before Christmas.

September :
Nothing in the vines.



The harvest is prepared.

100 % manual harvest with selective picking in the vineyards and at the winery in order to obtain a healthy harvest.









Richebourg









Mythical Place


As a rule :
Destemming – Cold maceration



according to the quality of the vintage

Traditional vinification 14 to 18 days with punching of the cap, pumping-over, temperature control.

Pressing by bag press.

The juice is settled (stocked in barrels called “foudre” = stock vat)

 and then barrelled =  30 % to 50 % in new barrels

 100 % for “Grands Crus”


Pumping-over or solutionning


Colour extraction

October :
Topping-up of the new wines in the cellar and barrelling

Pulling out of the parcels to renew. Remove the weeds and dead branches from the vines



Replacing and replanting the missing vine-plants.



Soil analysed 

November :
Weekly topping-up of the new wines.



Labelling the orders.

Various shows, promotions and wine tasting on today’s wines :









“VINEXPO”









Every 2 years in June, 

Caroline the eldest child of the family contribute to the promotion of the Domaine’s Wines

Rosalie, the younger daughter, has realised a part of the pressbook photos and a part of the web site, but she also does the harvest.

December :
Ditto November : The new wines remain on the lees (malolactic fermentation achieved or not) until July.

The wines (in the barrels) are now fresh and the malolactic fermentation is developing slowly.

HARVEST 2000

In the sun 

In front of “les Echezeaux”

Richebourg harvest :

Vosne Romanée village

Grape-harvest

of  “les Savigny”

At “le Clos des Guettes”

Everyone contributes…

Mathias, heir to the Domaines and 

14th vintner generation…

Poème en français

Magnificent grapes

An irreproachable quality

And the dream begins

François PARENT,

The wine-grower

In the midst of his team

With the help of the sun,

The grapes are more and more 

Beautiful

Single technique :

The “enjambeur”

(technical equipment)

to transport the grape boxes

Manual harvest

The team is always the same,

hardworking, trustworthy and work

with a lot of team-spirit.
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SOME USEFUL WEB SITES :

*CHATEAUNET

*U.S.  importer :

*English importer :

DISTRIBUTION

North America

South America

Europe

Australia

Russia

Our Network distribution by continent

Click on the map

NORTH AMERICA

Our  points of sale in North America

Click on agencies for further details 

Country
Agency
Address
Contact
Tel
Fax

Distributor list of New Castle Imports

RUSSIA

Our points of sale in Russia

Click on agencies for further details 

……..

AUSTRALIA

Our points of sale in Australia

……..

ASIA

Our points of sale in Asia

……..

EUROPE

Our points of sale in Europe

Click on agencies for further details 

…….

SOUTH AMERICA

Our points of sale in South America

For further details, click on agencies

