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APPELLATION         : BOURGOGNE HAUTES COTES DE NUITS

COLOUR                   RED

VINE VARIETY

   
   100 %  Pinot Noir

Bourgogne Hautes Côtes -  GENERALITiES

                                           Authorised grapes
Red and rose wines, Pinot Noir
White wines, Chardonnay
Yearly average harvest
- BOURGOGNE HAUTES-CÔTES DE BEAUNE : 

                      red 32 800 hl
                       white 7 200 hl
- BOURGOGNE HAUTES-CÔTES DE NUITS : 

                      red 25 000 hl 

                      white 5 600 hl

Surface in production  -  production various indication:

- Bourgogne Hautes-Côtes de Beaune : 

                  * red and rose about 660 ha 


       * white about 120 ha

- Bourgogne Hautes-Côtes de Nuits : 

                    red and rose: about 560 ha 

                    white: about 95 ha 

maximum yields permitted per hectare
red and rose 50 hl
white 55

The vines are cultivated  by the method called « high and large vine », as opposed to the low vines, that are grown according to the traditional method, the maximum yields are equal to 80% of those indicated above, applied to the vines grown following the traditional method
For the hautes cotes de NUITS………… GENERALITIES/REMINDER ….


  
  
  The area of AOC (Appellation d’Origine Controllée ) " Burgundy Hautes Cotes de Nuits " consists of a group of more than 20 villages situated at a medium altitude of 300 to 400 meters above sea level.  
The area has a continental climate, where the summers are hot and the autumns are dry. The nature of the soil allows for the production of high quality and long-keeping wines, the Cote de Nuits offers us some of the best wines of the world.  
The red wines show a dark colour, the aromas of cool red fruits when young, then  jammy fruits and eventually complex aromatic nuances when they are more mature. Their flavour is firm with a good acidity and fine tannins.  
 They will be enjoyed between 2 and 6 years because of their richness of favour and good tannic structure.
    
ADVICE FOR OPENING  
Serve this excellent wine at about 15-16° C after having uncorked it  one or two hours previously so that all its aromas show well and maximise your pleasure.  
  
The HAUTES COTES OF THE DOMAINE AF GROS   
   
Location:    
The vineyard is situated in Arcenant, an dis located behind the wood of Chevrey .   


This vineyard is on a very well exposed small hill and back to back to the forest, which protects it from strong winds.


 METHOD OF PLANTATION -    
  
 The vineyard was established in 1973, and Jean Gros, Anne – Françoise’ s father.  I twas he who chose to plant the vine according to the  high and large vine method.  The locayion and growing style help the grapes come to best maturity during the growing season.  Because the vines are high the grapes benefit from a greater sun exposure  and  better ventilation.  This is most important for a climate which is a bit more rigorous than on the main Cotes de Nuits situated lower down and especially because grapes here ripen at a later stage than in the Cotes de Nuits itself.  
  
   
With 2 ,50 m of spacing between the ranks, 0,80 m between the vines and 1,80 m of rank height, the vineyard is constructed in mid - high and mid - large planting. There are 4000 vines per hectare (instead of 10 000 vines in a higher planting density of vines in other areas).

The vines are planted so they follow the slope and contours of the small hill.  This layout permits us to plant our vines on steep slopes without the risk of erosionof the soil.    


We use less chemical treatments on our vines and soil, so we can be more ecologically responsible.  
     
  
 Harvesting and Vinification:   
 Our grapes reach full maturity about 2 weeks after the main lower part of the Cote de Nuits.  They are picked manually by a  large team of grape pickers who collect them as quickly as possible. They only pick the best and most mature bunches of grapes and this guarantees that only the best grapes are used in our wine.  After being picked the grapes are put in small cases, then brought to the winery within an hour of being picked.
 Prior to fermentation, any debris, stones and stems are always removed completely - then the grapes are left to macerate at a cool temperatue for 48 hours.  15 and 18 degrees. During fermentation, we do not allow the temperature to rise above 34 °c. with 30 °c  being the ideal temperature. The juice is drained off  4-5 days after the end of the alcoholic fermentation. Remontage occurs twice a  day until half of the sugar level turns into alcool. Then the vats are covered and traditional pigeages take place twice a day. Pressing is by pneumatic press   
  
   OFFICIAL AUTHORISATIONS:  this wine is given the  official authorisations for appellation status at two separate times.  
  
 It is first analyzed and is a awarded a generic name « Burgundy » by a commission authorised to do so.
Then, a few months later, during elevage, it is presented to  a second commission which draws off several bottles of the wine from the  oak casks in the cellar. The wine is analyzed by a laboratory and is blind tasted by that commission who will recognize its typicity as an  Hautes Cotes and will or won’t award its higher AC status of  « Hautes Cotes de Nuits »,  which follows the name « Bourgogne »    
In order to be recognized as Hautes Cotes the wine must show the very specific characters of the appellation……. and be richer, firmer and and more powerful than a GENERIC BURGUNDY  
 Always harvested 2 weeks after the wines from the lower Cote, the Hautes Cotes ripen with a paler sun, in a wilder environment.  
   
This wine is the very expression of the nature of its specific location and microclimate. Powerful, a bit secret and wild when young, it needs a few years  to reach the full, complex richness and develop all its varieties and nuances of aromas.  
  
It is a remarkable appellation that is appreciated by restaurants owners  as a  very pretty wine with a fair  price.   
For the private customers, it is a wine that one can open straight away, and enjoy a Burgundy wine of a good quality  and an affordable price  
     
  Elevage:  it is produced in a manner which preserves the youth and the fruitiness of wine, then  the wine rests in one year old casks for a few months so as to absorb a taste of  lightly wooded vanillin flavours which help to add complexity and seduction to the red Fruits already present in it.
  
The bottling is done  after the blending of the different casks after 15 months to 18 months depending on  the nature of the vintage itself and then released for sale several months afterwards. 
               
    
