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DOMAINE        

A.F. GROS – POMMARD 

APPELLATION         
VOSNE ROMANEE  Maizières

COLOUR                   
RED

GRAPE                  
 
PINOT NOIR 100 %

DETAILS  : 

Area of the commune= 369 Ha

Area under vine in the  AOC = 210 Ha

Under Village appellation = 98 Ha 56 acres 78 ca

Under 1er Cru appellation= 57 Ha 18 acres 58 ca

There are 6 Grands Cru in the commune making up an area of 27 Ha 60 acres 48 ca

Don’t forget the 2 other Grands Crus = Echezeaux and Grands Crus Echezeaux, which make up and area of 46 Ha 83 acres 67 ca, and are located in the commune of  

Flagey – Echezeaux is often cited in the Grands Crus de Vosne Romanée, which takes the total up to 8 Grands Crus for a total area of de 74 Ha 44 acres 15 ca.

See ‘ATLAS DES Grands Vignobles de Bourgogne’ by Sylvain PITIOT and Pierre POUPON.

Our Parcels :
We tend 28 acres 07 ca in Maizières.

 Site : 

The vines are at the foot of Grands Echézeaux, near to Clos Vougeot, and they make a tender, elegant and high quality wine of great finesse.

The wine should be served between 3-7 years old with white meats  

Vinification : 
Is traditional with temperatures kept between 15-18 degrees. The grapes are 100% destalked.

Maximum temperature during fermentation is 34 °.

Pumping over is done twice a day until half of the sugars have fermented.

Then the vats are covered and the cap is punched down 3 times a day in the traditional way.

Maceration is between10 to 14 jours in vats.

A pneumatic press is used.

The wine is racked off 4-5 after the end of alcoholic fermentation.

Elevage  :  

is 100% in oak barrels, with 30-50% being new barrels. This is altered according to the vintage. 

Research shows that in order to have a perfectly harmonious wine the wood influence should be in balance.

The wood aromas should simply accompany the wine, giving a note of vanilla that surrounds the fruit – not takes it over. 

The wine is bottles after about 20 months and following the blending of the barrels. 

