EXPLANATORY BROCHURE

COMPANY name:François PARENT

APPELATION:Monthelie Premier Cru

Type of VINE(cépage):PINOT NOIR

Colour:RED

About VOLNAY: _municipal area:314hectares{~~800acres}

                              _wine-growing area:182Ha

_DISTRIBUTION among appelations:VILLAGE=108Ha 72ares 01ca

                                                               PREMIER CRU=31Ha 18ares 24ca

You may also refer to the «Atlas des Grands Vignobles de Bourgogne» by Sylvain PITIOT and Pierre POUPON.

A COMMUNAL appelation as well as PREMIER CRU are Monthelie-produced(11 localities are registered.

Wines from Monthelie are mostly REDS,and a tiny quantity of WHITES is to be found.

VINES:

The RED wines from Monthelie originate from PINOT NOIR grapes whereas the WHITES are CHARDONNAYS.

PREMIERS CRUS-grown «climats»(climates,terroirs)are the following:

MONTHELIE:situation

About halfway down the Cote de Beaune,Monthelie comes next to the south of Volnay and borders upon Auxey-Duresses and Meursault.

The Monthelie vineyard is clustered along a combside which,the southern part of which spreads out.The vine grows at altitudes of 230 to 370 meters.

The chalky soil mingles with an irregular proportion of clay from one locality to the next.

Means of access to the village: A6 motorway=Beaune exit(8.5km)

                                                   D-road 973 to Autun

Distances:PARIS=310km

                 LYON=150km

                 DIJON=45km

MONTHELIE:wines of character

The colour is full.The nose is powerful and enhanced by red or black berries

(cherry,blueberry,black currant)and oak together with a touch of undergrowth.

A chance alliance of tannin and elegance provide these REDS with  good balance for a harmonious ageing.

The premiers crus are full-bodied and well-framed thanks to very fine tannins endowed with a strong bouquet.

The WHITES(exceptional),with shades of gold and green in the bloom of their youth,are closely related to their neighbours from MEURSAULT.Mellow and supple on the palate with flavours of fresh almond,they are seasoned with a touch of acidity that is the signature of great wines.

PRESERVATION of the WINES

Monthelie REDS are strong enough for long-term preservation.They are easily

suitable for a 10-year ageing on a regular basis and even up to 25 years when 

originating from concentrated and tannic crops.

The WHITES reach the best stage of evolution between 3 and 8  years.

Well-informed lovers may wait even longer for the full enjoyment of an outstanding vintage.

SERVICE,TEMPERATURE and GLASSWARE

These wines should ideally be served around 15°C.

The glassware may also remain faithful to the large traditional Burgundian wineglasses.

Note that some wines are even more enjoyable when carefully decanted(served from a carafe to be oxygenated)

WHITES: _will hold poached fish,quenelles and warm entrees on high regard and will as well go best with steamed vegetables,fish and poultry.

Epicureans may also indulge themselves in such seasoned and/or special cheeses as «bleus»(roquefort...),livarot, «Epoisses»  or any other kind of ripened cheese.

SERVICE=12°C in a tulip-shaped glass.

REDS: _Power and finesse mingle in the Monthélie Rouges to go ideally with roasted lamb,poultry in a sauce,game birds or wild rabbit...

As for the cheeses, our advice goes back to such classics as «Bries», «Reblochon», «Saint-Nectaire»...

The TRUFFLE:subsoil mushroom_Black truffle of Burgundy

«Truffle nose»,as said of any wine endowed with a peculiar truffle aroma,typical of some red Burgundies.

COMPANY:François PARENT

APPELATION:Pommard  PREMIER cru Les Rugiens

VINE:100% PINOT NOIR

COLOUR:red

About POMMARD:_municipal area=1011Ha

                                 _A.O.C{label guaranteeing the quality of wine}wine-growing area=670Ha

                                 _DISTRIBUTION:.........................(cf page1)

1)An overview of POMMARD

SITUATION: On the way from BEAUNE to CHAGNY,the POMMARD vineyard stretches out on 340Hectares along the hillside.

At the heart of the «COTE de BEAUNE»,Pommard homes one of the most renowned French appelations.

COLOUR:Only RED wines are Pommard-produced in as many as 28 PREMIER CRU localities,with a 12,00hl yield on average,including 4,500hl of PREMIERS CRUS.

The tannic RED wines from Pommard,with hints of leather,black currant and pepper,should preferably be drunk within the next five to ten years,since PREMIERS CRUS have very long ageing potential.

FURTHER INFORMATION:

The POMMARD brand on the label can read as follows:

      _Premier Cru or the name of either’s «climat» of origin

      _only the name of the «climat» as for wines stemming from non-Premier Cru parcels

Premier Cru «climats»(terroirs)are the following:.......................

..................................

Pommard has a clay-and-chalk soil,of which the full-bodied and relatively sour 

wines have a taste.Its aroma also contains hints of game.

From the area bordering Beaune,Pommard wines are said to bear great finesse 

whereas they gain strength in the surroundings of Volnay.

Explanatory notes and comments from Anne-Françoise and François PARENT on the style of POMMARD wines

The structure of the village itself deserves notice

The village is divided by a fault into two separate areas.One has to bear this aspect in mind to understand the variety of flavours and textures gendered by distinct soils.

POMMARD usually presents us with a «saturnine»,powerful,full-bodied,tannic and masculine wine with great ageing potential(as it is often experienced to be)

or

POMMARD wines may also offer a different range of aromas with a fruity palate,intense flavour and an expression of «joy» and harmony(such «climats» as Pézerolles,Arvelets...)

__The Volnay side, to the south_..........................._offers a palette of Premier Cru containing more intensity and tannin due to a red and ferruginous subsoil.

__Near Beaune(to the north of the village),.........,.............,........rest on more chalky and stony soil.

THE POMMARD RUGIENS

Facing South/SouthEast,this plot of  land is almost never windy and is as sunny as can  be.Warm temperatures remain more easily thanks to a small cliff which 

endowes the area with a local climate;thus enhancing the quality of this particular vintage.

Over the maturing period,weather conditions enable grapes to gain sugar up to an optimal rate,be it daytime or nightime.

The subsoil consists of marl under a layer of fine fallen calcareous clay.Weak erosion,adequat drainage together with calcareous features(over 30% and very fine)improve the geological structure.

The redness of the earth which yields a full-coloured wine can be explained by the considerable amount of ferruginous nodule on a 13-Ha area.

We grow ?0 Ha 60ares on the family estate...

Picking by hand and complete selection of grapes.

STYLE of wine:

Stemming from this soil is a masculine,well-framed,full-coloured and flavoured wine(touches of liquorice and violet).

Within a few years,the sustained red colour will take on an amber tinge as well as the intense nose takes on touches of game and leather.The wine remains firm and powerful in the mouth which allows the prospect of a 10-year and plus preserva

tion.         To be served between 16°C and 17°C.

ADVISORY COURSES:

While still young, Pommard Reds go well with red meat whereas,once they have matured,they’d rather be served with all kinds of  highly-seasoned game recipes(pheasant,stews,jugged hare,wild boar...).

Such cheeses as Epoisses and Pont-L’Eveque will be a feast for the palate.

COMPANY name:..................

......................

About VOLNAY: _

                              _

                              _DISTRIBUTION among:VILLAGE appelation=

                                                                          .................

A communal appelation as well as PREMIERS Crus are grown in Volnay(34 registered localities)

VOLNAY are exclusively REDS.

With less than a million bottles a year,the production of VOLNAY is marketed by winegrowers themselves as well as bigger wine merchants in Burgundy. 

VOLNAY:situation

The wine-growing area of Volnay borders the town of BEAUNE to the SouthWest .VOLNAY offers as fine and elegant PINOT NOIR as neighbouring Pommard,the latter having longer ageing potential though a lesser elegance.VOLNAY wines are usually deemed more «feminine» than the more «masculine»Pommard.Still, wines from VOLNAY stand out when it comes to combining firm and voluptuous aspects.

VOLNAY:history and geology

As it used to be the summer residence of the Dukes of Burgundy,VOLNAY ranks among the sites which typify  the Cote de Beaune at best.

Located at the centre of the hillside,the village enjoys the sunshine of the best Premiers Crus by which it is surrounded.Between 200 and 300 meters in altitude,the Volnay hill consists of a series of ferruginous chalk under a layer of

brown-red alluvium.

The steepness of the hill makes it easier for drainage,the stony content allowing permeability while the percentage of clay determines the absorbing capacity of the soil.

WINES of CHARACTER:

Combining breed with noblesse,finesse,elegance and feminity,the wines from Volnay present connoisseurs with their incomparable bouquet.

Their colour,ranging from the softest vermilion to the deepest ruby,their delicate red -berry bouquet(strawberry,blackberry),the violet flavour,the softest as well as the strongest tannins,together with elegant roundness;all these qualities make this wine one of the best «ambassadors» for the Cote de Beaune.

PRESERVATION:

In the bloom of their youth,they will flatter your palate with a roundness and a sharp flower perfume.They keep improving until the eightth or tenth year.Some choice vintage and Premiers Crus show perfect ageing potential within 15 to 20 years,or even more.In doing so they release aromas of truffle,undergrowth,even game...

SERVICE,TEMPERATURE and GLASSWARE

Served in a tulip-shaped glass or in the classical wineglass,with a temp.of 15 to16°C,so as to enable the releasing of aromas with the prospect of an optimal tasting.

They may also be decanted in the early years.

GASTRONOMY

The elegant,grand and generous VOLNAY will perfectly suit the most refined gourmets.

The violet,vanilla,berry aromas which typify the newer Volnay will go with roasted meat and poultry(roasted duck,stuffed quail,filet mignon°.

These wines may also go very well with Asian cuisine.

A great and robust vintage is more suitable for seasoned red meat(game...).

Finally,the oldest bottles will be particularly adequate for red meat,game,and such classical cheeses as Brie,Chaource and Reblochon...

DOMAINE: François PARENT

APPELATION:BOURGOGNE PINOT NOIR

VINE:100% PINOT NOIR

COLOUR:RED

SPECIFICITY:

The whole BOURGOGNE(red) appelation covers 816 Ha 83ares 25ca distributed among the villages all along the Cote.

You may also refer to the «Atlas des Grands Vignobles de Bourgogne»by Sylvain PITIOT and Pierre POUPON

SITUATION: Our wines originate exclusively from the family vineyard below the village in Pommard.

The vine has been grown for 35 years and dates back to the mid-sixties.

Please note that in POMMARD,the present BOURGOGNE brand used to be classified as POMMARD.

{see HISTORY of the parcel and PRESS articles on page 5}

HISTORY:

In 1936,the vineyard register was reconsidered and delimitations were reshuffled.

The whole vineyard on the plain along National route74(RN74)was ranked down to GENERIC Bourgogne.

Still,the soil,being much richer than in the Cote parcels, «gives birth» to well-framed and complex wines.

Full and rounded BOURGOGNE are most enjoyable within 2 to 6 years.

VINIFICATION: _Cold maceration(around 12°C)with a pumping over of the juice during the first 5 days.

                             _Traditional fermentation_100% distemming.

                             _Control of temperature during alcoholic fermenting up to 

                                                                                                                         34°

                             _Covering of the vats and treading of the  fruit cap.

                             _10 to 14 days of maceration

                             _pneumatic pressing

                             _4 to 5 days of devatting after the alcoholic fermentation 

process.

MATURING: _striving for roundness and bringing out the fruit.

                        _Tank maturing to preserve freshness and youth.

                        _Transferring to new barrels within 9 months and for a 4-month period.

PRESERVATION:_ageing potential:from 1 to 5 years(refer to weather conditions and consequences on vinification and maturing).

SERVICE:_16 to 18°C with red meat and cheese.

May as well be decanted to bring out fruit aromas.
