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Champignon souterrain
ex : Truffe Noire de Bourgogne
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POMMARD

PRE}V[IER CRU
LES PEZEROLLES

APPELLATION POMMARD PREMIER GRU CONTROLEE
RED STILL WINE
MIS EN BOUTEILLE PAR

FRANGOIS PARENT. A BEAUNE, COTE-D’OR, FRANGE
ALC. 13.0 % BY VOL. ~» 750 ML « PRODUCT OF FRANCE  CONTAINS SULFITES
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APPELLATION         POMMARD 1ER CRU  LES PEZEROLLES
GRAPE VARIETY    PINOT NOIR 100 %

COLOUR
   

RED
Information   on POMMARD 
Area of the commune = 1011 Ha

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

In 1er Cru = 



125 Ha 9 acres 38 ca

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

Information from -François   =

 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). 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 PEZEROLLES
The appellation of  Pézerolles  is in total 5 Ha 91 acres 18 ca
Our parcels : 
In Pommard Arvelets 1er Cru we tend an area of 35 acres

In the XIIIth century the name changed from  Poizerolles to Pesserolles
Pèze in old French means chickpea.

bailli Jacques of Pommard  had 20 finely worked vines there in 1280.

the Brunet family kept a large part of this around 1700 and the name became 

Brunet of Pézerolles.

In 1222 and 1234 Citeaux bought the vines in Pézerolles

Location : the Epenots parcel  was overhanging Pézerolles, the exposition of 

the land was due east on the border with Beaune territory.

Vines were planted on  schistous soil that had only a few pebbls. 

Style of wines : a little more supple and feminine than the Pommards from 

the other side of the hillsides, Pézerolles are good wines for laying down,

 very perfumed, and they age smoothly, with balance. 

To serve – with red meats, game and cheese

