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COMPANY

  DOMAINE  A-F GROS 

APPELLATION      
  POMMARD 1ER CRU  LES ARVELETS
GRAPE                  
  PINOT NOIR 100 %

COLOUR
   
 
  RED
Information  on POMMARD 
Area of the  commune = 1011 Ha

Area under vine in AOC = 670 Ha
Divided into Village appellation =  211 Ha 65 acres 76 ca

In 1er Cru = 



125 Ha 9 ares 38 ca

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

Information from Anne-Françoise   =

 The particular structure of Pommard needs to be mentioned… It’s a village divided into two by a geological fault that gives two distinct areas.
It should be understood that this fault gives the wines, according to their geographical location, different flavours and textures.

The image of Pommard is sometimes of a dark, powerful and tannic masculine wine that is best laid down for a long time (this is the most usual image). 

Or

The wine of Pommard can also offer an aromatic wine with a fruity palate, with powerful notes but an expression of pleasure and harmony. 

The hillside of Volnay, in the south has les Rugiens, Poutures, Jarollières, Fremiets…with a range of 1er Cru of powerful notes and very tannic, this is thanks to the sub-soil composition (red and ferruginous mineral) 

The hillside of Beaune (to the north of the town) has les Epenots, Pézerolles,  Arvelets, Argillières Commaraine, Refène and Clos Blanc are on more chalky and pebble soils 

POMMARD 1ER CRU LES ARVELETS

The total area of the Arvelets appellation is 8 Ha 45 acres 77 ca
Our parcels :   In Pommard Arvelets 1er Cru we tend an area of 31 acres 26 ca  

ARVEAU and ARVELET – mean  - Arvelets comes from the Latin ARVA meaning cultivated fields, cultivated earth at the bottom of a small valley.

The Arvelets rung the length of the road that crosses through the village from east to waest and are situated opposite the pathway that leads to the kitcen gardens of Pommard (yes, as in Italy kitchen and flower gardens are on the outskirts of the village), leaning agains the Combe in predominately chalky and schistous soils.

Style of wine: 
Powerful and velvety with a deep garnet colour, intense bouquet of blackcurrant, blackberry and musk, long length dominated by balanced tannins and acidity. 

Tender and smooth characteristics show after several years of maturation. The  colour becomes more tawny and the nose has notes of forest floor and sugared spices.

The wine should be served between 4 and 10 years old with red meats, game or cheese.
