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DOMAINE


AF. GROS – POMMARD

APPELLATION
       ECHEZEAUX GRAND CRU

COLOUR


red

GRAPE


       PINOT NOIR 100 % 



 DETAILS   :    OF THE VILLAGE  THE VOSNE ROMANEE

Area of the commune = 369 Ha

Area under vine within the = 210 Ha

Under Village appellation = 98 Ha 56 acres 78 ca

Under 1er Cru = 57 Ha 18 acres 58 ca

There are 6 Grand Crus In the commune making up a surface area of 27Ha 60 acres 48 ca

Don't forget that the 2 other Grands Crus = Echezeaux and Grands Crus Echezeaux make up an area of 46 Ha 83 acres 67 ca, and are situated in the commune of  

Flagey – Echezeaux  and they are often cited as being part of the Grands Crus of Vosne Romanée. In total the 8 Grands Crus make up an area of 74 Ha 44 acres 15 ca.

See 'ATLAS des Grands Vignobles de Bourgogne'  by Sylvain PITIOT and Pierre POUPON.

DETAILS OF THE ECHEZEAUX APPELLATION : 

 It covers an area of 

 37 HECTARES 69 ACRES 22 CA……… over…… 11  lieux- dits

OUR VINEYARDS

 We tend an area of  26 ARES 08 CA of vines aged at over  70 years old, that are situated within the lieu-dit   “les Champs-Traversins” vineyard, on the side of the hillside – an area the connoisseurs call “le Petit Cîteaux ”

PARCELS D0295  , D0296, D0297, D0298, D299
The “  ECHEZEAUX  “  are some of the most complex wines on the Côte de Nuits 

Depending on their location and what style of vinification is used, the resulting wines can be diametrically opposed to each other in spite of being under the same appellation - 

…powerful, dark, …..

or


elegant, subtel, soft, delicate but extremely long in the palate….

Tasting  : - 

Nose is reminiscent of rose petals and darker fruits. Supple tannins form the spine of the wine with fresh, fruity acitdity. Damson and more rose notes are evident on the palate , along with a silky texture (and this is exactly the sensation for an Echezeaux).Refined and persistent an the finish, Wines can be drunk from 5 to 15 years…

Vinification :  HAND HARVESTED –100% DESTALKING

Cold maceration – the lowest temperatures in the vats are between 12 et 15 °c-

For approximately 5 days before alcoholic fermentation we monitor the temperatures with the maximum limit being set at 34

.

Pumpting over is done twice a day until at least half of the sugars have been fermented.

Then the vats are covered and the caps are punched down in the traditional way twice a day.

Maceration in the vats takes 10-14 days, then pressing is done using a pneumatic press.

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




Elevage  :  is completely in new barrels, which come from different coopers and are toasted to different degrees. 

 Research teaches to find a perfect harmony without upsetting the balance of the wine. The influence of vanilla should be subtle and allow the fruit to dominate.

The Philosophy of   FRANCOIS PARENT &  ANNE-FRANCOISE GROS

In Burgundey, every appellation has a personality.

We could compare our wines to the tiles on the roof of the Hospices of Beaune, by their diversity and their influence.

Each wine is bursting with a colour and substance of it’s own, and that is the sensation you have in the palate, unique and different for each appellation. A silky shimmering… or a velvety palate….. 

Furthermore, we have the pleasure each year of waiting for the birth of a new vintage, which we watch over from the moment of harvest.

We will adapt vinification and maturation for each specific wine, such that we accurately reflect and value the style of the vintage.

François states that he hasn’t vinified in the same way twice in his 25 years of work 

Each year then is a renewed celebration.

Wine is an intensely emotional subject for those of us who work with it, and our greatest pleasure is that our clients in turn feel this way of life through the wine.

A customer once said “Wine, once it is drunk, becomes part the millions of particles that make up our body and our mind”.

Jusqu'à son dernier jour, le vin restera présent dans sa mémoire, et il continuera de vivre à travers ses souvenirs, et ses récits dont il ne tarit plus....

Le vin est alors réincarné, et c'est au final, sa véritable vocation et notre plus grande joie.

In our work you see a whole array of colours – that change from mauve-amethyst in a young wine to carmine, ruby and garnet and finally at a mature age the colour becomes more orangy-purple) 

Through our work we also focus on the aromas of Pinot Noir. This marvelous grape variety that shows all manner of aromas and scents:
At the beginning of it’s life the wine shows red fruits and floral aromas, that eveolve into stewed fruits and aromas of the forest floor…..sometimes with notes of chocolate or mokka (these are secondary aromas).

The story continues as the wine ages….the aromas evolve into earthy scents of the forest and of truffles…complex musky notes that come under the heading of ‘tertiary aromas’.

It’s all this complexity that is such a pleasure to follow the evolution of the aromas of Pinot… 
The palate will amaze you by it’s diversity and the sensation of following the appellations, with a silky mouthfeel or a velvety texture, a balanced acidity. 

A delicate body, elegent….or sometimes full-bodied and robustly structure , huge on a high quality wine....

The vocabulary is full of expressions, because the wine communicates with each one of us, and each one of us is unique. 

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

Drink the wines of Burgundy to re-connect with yourself, and take thetime to live. 
