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Volnay Premier Cru Fremiets 2005
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Wine Spectator© -   31 mai 08
WS: 93

Description

This has serious depth, from the initial cherry, floral and spice aromas to the intense saturation of flavors on the palate. But it's elegant, with a lacy, almost delicate finish. Compelling. Best from 2013 through 2025. 220 cases made.

About this Wine:

	Type of Wine
	Red Wine

	Country
	France

	Region
	Burgundy

	Varietal
	Pinot Noir

	Brand
	Francois Parent


	


burgoblobg
Volnay 1er Cru "Les Fremiets" 2005, Francois Parent

Rich red ruby colour. Mineral, plum stones, blueberry, heady and floral. On the palate elegant and expressive of the terroir. Incredible fruit quality and minerality. This Volnay touches the purple gown of royalty! Without being too complex it has remarkable elegance and is utterly memorable. Surely one of the best Volnays of a very good vintage.
Guide Hachette©
2/3
	01 janv. 08
	Il s'agit ici de l'affaire beaunoise ...


En page 555 : François PARENT -  VOLNAY 1ER CRU les Fremiets 2005 **
Il s’agit ici de l’affaire beaunoise de négoce créée par ce viticulteur de Pommard souvent distingué par le Guide. Une truffe est représentée sur l’étiquette, en référence à certains arômes de vins de Bourgogne. Ce superbe coup de cœur en robe cardinale appuyée affiche plutôt un nez sur le fruit rouge et la violette. En bouche, il offre une matière structurée aux tanins présents mais fins et mûrs, ayant une longue finale ponctuée d’une note de cerise. Déjà élégant, il gagnera à attendre au moins deux ou trois ans. 

Jancis Robinson©
17-/20
	09 août 07
	Sweet spicy oak, dry and firm ...

	
	


http://www.cellartracker.com/new/note.asp?iWine=544415&iNote=2524244
89 Points

Wednesday, January 11, 2012 - Overall, this was drank too soon. Its flavors were tight and unevolved with dark cherry, charcoal, and baking spices dominating the palate. The tannis are still prominent and there's only a whisper of red florals. Despite being an infant, I enjoyed it a lot.

GENERAL INFORMATION  VOLNAY        Area of the commune =  755 Ha

                                                   Area of land under vine AOC = 366 Ha
Divided into Village appellation = 98 Ha 37 acres 15 ca

AND in1er Cru appellation            = 114 Ha 89 acres 61 ca

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

Volnay produces a communal or village Appellation as well as premiers crus (34 'lieux-dits' are classified). 

 Volnay wines are exclusively red.

Volnay - situation
AOC Bourgogne

 Volnay wines come from south-west of Beaune in the area bordering the town. Just as with her neighbour Pommard, Volnay offers red wines that are fine and elegant and 100% Pinot Noir. Volnay wines age quicker than Pommard but are more elegant. It is customary to talk about the feminine refinery of Volnay in contrast to the masculine power of Pommard. However  Volnay wines can combine their velvety smoothness with a beautiful firmess  

Volnay  History and Geoglogy

A former residence of the Dukes of Burgundy, the site of VOLNAY is one of the most typical in the Côte de Beaune.

Situated  halfway up the hillside the village of Volnay benefits from ideal sunshine, just as the many premiers crus that surround it. 

At between 200-300m altitude, the side of VOLNAY has a succession of iron and chalk rich soils covered with a brown-red silt. 

The slope offers good drainage (the content of the pebbles assures the permeability) and the percentage of clay determines the richness of comparable elements. 

CHARACTHER OF THE WINES
The wines of Volnay combines breed, nobility, finesse, elegance and femininity - the wines have an incomparable bouquet.

Their appearence from a soft red to a deep ruby, their delicate bouquets of red berries (raspberry and blackberry), of violet, their tannins range from the softest to the most robust, and their elegant roundness puts them among the best examples of wine from the 

Côte de  Beaune.

CELLARING  

When young, they flatter with their roundness and developed floral perfumes. They will continue to improve over -10 years. Certain vintages and the premiers crus age perfectly and can be kept for 15-20 years (and sometimes longer) without a problem. They develop truffle, forest flor and animal scent like aromas with age.

SERVICE, TEMPERATURE & GLASSWARE

Serve in a tulip or classic balloon glass at a temperature of 15-16° C, this helps the development of aromas in the glass, this way they can be fully appreciated by anyone tastinig them. When young the wines can also be served in decanter. 

fOODMATCHING
The wines of Volnay are at the same time elegant and full - they accompany fine meals the best. 

The violet, vanilla and fruit aromas that are typical of young Volnay go perfectly with roasted meats and poultry (filet mignon, roast duck and stuffed quail). The wines also show well with asian cuisine. Flavours of red meats such as game are better served with a more robust vintage. 

Finally, the older bottles with more mature flavours go particularly well with red meats such as game as well as most classic cheeses like Brie, Chaource and Reblochon…. 
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MIS EN BOUTEILLE PAR
FRANGCOIS PARENT, A BEAUNE, GOTE-D'OR, FRANGE

13% vol. PRODUGE OF FRANGE 750 m|
L VOFR




