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Our work – and the philosophy of our Domaine

In Burgundy every appellation has a personality.

We could compare our Crus, like the tiles on the Hospices de Beaune, by their diversity and their radiance.

Each wine has it’s own vibrant colour and substance and this is the sensation you feel in the palate – unique and different in each appellation. A shimming silky or velvety palate.

In addition to this, we have the annual pleasure of waiting for the new vintage that we watch over from the moment of harvest. 

We adapt the vinification and élevage for each different cuvée, in order to maintain and to show the characteristics of the vintage.

Every year is therefore a renewal and a celebration.

Wine is an intense emotion for those of us that work with it, and our greatest joy is that our clients can relate to this emotion.

One customer told us “Wine, as soon as it is drunk, makes up the millions of particles that are our body and our mind”.

Until his dying day the wine will remain forever in his memory, and he will continue to re-live these memories and adventures for which he is full of praise.

Wine is thus re-incarnated, and this is in the end, it’s true calling.

By our work, we show that colours change against a lively palate that start as mauve–amethyst in a young wine and then become carmine, ruby or pinky-red and then finally, at a mature age they have purple-orange nuances.

By our work we put emphasis on the perfumes of a Pinot Noir, a marvellous grape variety that gives a full range of aromas;

At the start of it’s life the wine show aromas of red fruits and flowers that evolve into stewed fruits and undergrowth, sometimes with liquorice, chocolate or mocca (these are secondary notes).

The story continues with a more aged wine into more evolved perfumes of earth, forest and truffle……….musky and complex notes known as ‘tertiary aromas’. It is just this complexity that is a joy to follow in the evolution of the aromas of Pinot Noir.

The palate will amaze you by its diversity (according to the different appellations), with a silky or a velvety mouthfeel; a notable level of acidity, a delicate and elegant body or perhaps racy and spicy structure………..typical of a wine of pedigree.

The vocabulary is rich with expression, because the language of wine, like each one of you, is unique.

Come to Bourgogne to breathe (in the true sense of the word)

.

Drink the wines of Burgundy to reacquaint yourself and take the time to live.

