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APPELLATION   SAVIGNY LES BEAUNE 1ER CRU LE CLOS DES GUETTES

COLOUR                
ROUGE

GRAPE VARIETY


Pinot noir 100 %

DETAILS   :  

COMMUNE SIZE  - 3598 Hectares

AREA UNDER VINE WITHIN THE COMMUNE AOC-   544 Hectares

Total area

 Of the village appellation Savigny – 238 hectares 57 ares 56 ca

Of the Savigny  1er cru appellation-   144  hectares 01 ares 88 ca


(There are both red and white grapes planted)


We have   O HA  66.75 ACRES in Savigny 1er Cru le Clos des Guettes

History : 
Aquired by François PARENT & Anne-Françoise Gros following the sale by the Pinoteau family of Rodinger in 1995 of vines that were originally a Monopole, Clos 1er Cru, situated in the heart of the village. Divided between several properties, this clos remains a 1er Cru but is no longer a Monopole.
Our vines produce very small grapes, like blackcurrants, that each year give a very concentrated wine with powerful aromas.

The wine always receives favourable comments in various guides, regularly given several stars and was awarded the ‘Coup de Coeur’ in the Hachette guide for the 2000 vintage.


Vinification :    
hand-harvested – 100% de-stalked


Cold maceration for 24 hours with plunging down morning and evening. Maximum temperature is limited to 34° following laboratory research this has proved to be the best temperature. The wine is run off 4-5 days after the end of alcoholic fermentation and pumped over twice a day until half of the sugars have fermented. The vats are then covered  and traditional punching down is carried out twice a day.


Pressing is done using a pneumatic press.

Maturation is 100% in oak barrels with 50% new oak that come from different coopers to give us different aromas when we assemble the wines.




Tasting Notes

A perfect and typical example of this appellation

The wine presents an elegant bouquet with strong aromas of morello cherry, blackcurrant and raspberry evolving into strawberries and the forest floor after several years.

The body is well structured and shows lots of typical character

This wine can be kept for 4-10 years after harvest and should be served with red meats or poultry and also goes well with cheese.
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