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COMPANY

FRANCOIS PARENT 

APPELLATION         MONTHELIE  1ER CRU 
GRAPE VARIETY    PINOT NOIR 100 %

COLOUR

   
RED

Information  
     on    VOLNAY 
Area of the Commune =  314 Ha

Area under vine in AOC = 182 Ha
Divided into  Village appellation = 108 Ha 72 ares 01 ca

in 1er Cru appellation = 31 Ha 18 ares 24 ca

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

Monthelie  produces both a general Appellation and Premier Crus (there are 11 'lieux-dits'). Monthelies are above all red wine, although there is a very small amount of white wine produced.
GRAPE VARIETIES
Monthelie reds are 100% Pinot Noir whereas the whites are made from Chardonnay.
The Premier Crus are harvested from the following 'climats' (NB a climat is a parcel of land ):


• 
Les Duresses


• 
La Taupine


• 
 Le Cas Rougeot


• 
 Le Château Gaillar


• 
Le Clos Gauthey


• 
 Le Meix Bataille


• 
 Les Champs Fulliot


• 
 Les Riottes


• 
 Les Vignes Rondes


• 
Sur la Velle.

MONTHELIE - Location
Almost in the centre of the  Côte de Beaune, Monthelie is immediately south of Volnay and adjacent to Auxey-Duresses and Meursault.

The vineyards are grouped together on the sides of a valley that is narrow to the north but that widens out to the south. Altitude varies between 230 to 370m. The soil is chalky with irregular pockets of clay that vary from one 'lieu-dit' to another 

 To get there :

 Autoroute A6 : Exit Beaune 8,5 km.

 Route : Local Road 973 direction Autun

 Distances : Paris 310 km

 Lyon 150 km

 Dijon 45 km

MONTHELIE - Character of the Wines

The reds are well coloured. The develop powerful aromas of red or black fruits (cherry, blueberry and blackcurrant), of cask, and of moss from the forest floor.Tannins and elegance give this wine the right ingredients for long ageing.

The premier crus are robust and well structured thanks to fine tannins that are enriched by a pronounced bouquet.

The whites (rare), have green and golden nuances in appearance when young.They resemble their closest neighbours,  Meursault: fresh almonds on the nose and a smoothness in the mouth that is offset by the acidity - a key element of 'Grands Vins'.

Cellaring

The reds from Monthelie are solid enough to last for a long time.

In normal years, the wines can be cellared for 10 years without problem and can be kept there for up to 25 years in harvests where the the wines have enough concentration and tannins. This is usually warmer years and above all premiers crus wines. 

The whites are usually best drunk between 3 and 8 years old and true connaisseurs know to cellar them even longer when conditions are right for a 'Grande Année'.  

SERVICE, TEMPERATURE & GLASSWARE

  15° C is the recommended temperature for serving.

Glassware sticks with Burgundy tradition: large balloon glasses 

The wine can be decanted prior to serving in order to oxygenate it. 

 White Wines

 go best with poached fish, dumplings and warm starters and are ideal with steamed vegetables and fish or poultry. 

 Epicuriens will appreciate these wines equally with strong blue and mature cheeses. 

 Service : about 12° C, in a tulip glass.

Red Wines
Power and finesse are united in reds from Monthelie and can be appreciated with  food such as roast lamb, poultry in a sauce, game or wild rabbit.

To serve with cheese the choice should be classic - brie, reblochon or St. Nectaire…. 
