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 =  \* MERGEFORMAT 
The appellation of

BEAUNE represents 3130 HECTARES

Of which 655 hectares are planted with  AOC vines

with     128 ha 13 acres 10 ca  in village appellation

      and


  321 ha 65 acres 67 ca in 1er Cru   / Classés on 42 ‘climats’  (red and white)

The terroir : It is changeable, as is often the case in Burgundy, both chalky and brown soil, yellow and white marl and frrugineous, clay and chalky pebbles 

BEAUNE 1ER CRU LES MONTREVENOTS
We tend 35 acres of vines inherited from our families

Situation of the appellation  = it is in the south of the appellation of Beaune, above Close des Mouches, in an area that is more craggy at the top of the hillside.

It is next to the remains of the ancient village of Pommard, that was situated on the hillside near to the water source ‘en Lulune’ 

The terrain is quite chalky and gives the wines very subtle and elegant characteristics.

The vines are 35 years old.

PRESS

guide hachette 2005   page 540  :

Domaine A.F GROS  -  BEAUNE 1ER CRU Les Montrevenots  *
This domaine from Pommard presents  a Beaune 1er Cru attached to this village. It is often like this on this Côte, above all in a time where one worked at a horses pace. The Pinot Noir has a beautiful appearance here. Blackcurrants, liquorice, spices. The tannins make a sort of coral reef of protection and you need to know when to enter. However, this is a wine to keep for 3 to 4 years as the gentle extraction suggests and excellent future.

Gilbert et Gaillard  beginning of December 2004 – Final edition of the year  N° 53 /  Winter 2004    Subject Beaune 

Beaune 1er cru les Montrevenots 2001    A.F GROS    86/100

The appearance shows some evolution being a garnet red. The nose is mature, floral and fruity with a secondary aromas of spice. The mouth is balanced, mature with a palette in full bloom. A very well put together ensemble, dense, a wine of great regard.
HISTORICAL INFORMATION ABOUT THE TOWN OF BEAUNE :  

200 years ago the appellation BEAUNE had a very important aura and influence at both a cultural and commercial level.

The Negotiant houses of Bordeaux and Champagne created cellars and buildings right at the heart of the town of Beaune, in the area of the main station.

In effect, Burgundy represented a huge communication crossroads : 

This is thanks to it’s geographical location but above all the history is more linked to the Dukes of Burgundy. Effectively, the wines followed the Court.

The image of Burgundy was transported through it’s wines and it’s Hospices…

The wines were distributed in the Flanders region, in all nothern countries, in Switzerland, Germany and Italy, as an when the Dukes of Burgundy moved around.

On a commercial level the wines flourished and wine consumption during this part of history in Europe evoked ‘savoir-vivre’, the pleasure of banqueting and the splendour of life at the Court.

The wines were part of the identity of the region of Burgundy.

Througouth their travels, the wines carried this image.

The influence of Beaune was such at this point in time, that it was Burgundy that led the way for all the wines of France.

Over time however the aura of Beaune became tarnished for many reasons, and it was Bordeaux the way.

This year, on 29th January 2005 the town of Beanue hosted the St. Vincent tournament (the party for all Burgundian winemakers).

The town of Beaune was  once again under the spotlights, as she is every year on the third Sunday in November, the date for the extremely famous sale of the Hospices de Beaune (the most well known charity sale in the world).
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