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Domaine A F Gros and Francois Parent

2003 Vintage BurgundyReport
Anne Françoise and François report that…

Weather Conditions

2003 was a year of extremes: a cold and dry winter, only one day of rain in April from which we had night frosts and consequently between 30-50% loss on certain parcels (mainly on the Côte de Nuits but also in some Beaune parcels and the plains of AOC Bourgogne).

Growth came early so we trained the vines in May and then attached them at the beginning of June. The grapes finished flowering during the last week in May, which is unheard of!

The intense heat at the beginning of June prompted severe millerandange.

No rain for several months meant very dry soil, even at lower levels. Temperatures were up to 40°c at the end of June with no respite even at night and of course there was no humidity.

The effect on the vines was that the foliage suffered and yellowed instead of the usual green and ever re-growing leaves that we usually need to prune back three or four times a year.

Due to the weather there was no risk of parasites or fungal diseases, thus we had no need to treat the vines for these.

It was an ideal year to start a bio—dynamic programme on several parcels.

The summer continued with intense and constant heat, even a period of scorching heat during August.

Consequently grape juice concentration was very high even though ripening was a lot earlier than usual.

Harvest

On the 20th August the grapes had reached more than 13 degrees of alcohol and we had to take the decision to start harvest immediately. This meant putting together a team of harvesters and preparing the material for the harvest in the vineyards and at the cuverie in 48 hours. A job for which we normally allow 10 days!

2003 saw record harvest dates for June: We started the Côte de Beaune on Saturday 23rd August and finished on 27th August in the Côte de Nuits.

We harvested the Hautes Côtes between the 4th and 6th September. 

Grapes were picked early in the morning during the coolest hours in order to preserve freshness of the fruit.

Some Domaines began their harvest on 15th August. You have to look back to the records of 1893 to find August harvests in Burgundy.

Winemaking

The atypical harvest has of course led to atypical winemaking!

The grape skins were very thick and the pips were numerous and very dry so in order to avoid astringency and to respect the grape tannins it was necessary to adopt our techniques:

We decided to only allow a cold maceration and above all to not do any pigeage.

Fermentation temperatures were carefully controlled so as not to go over 26°c and time in cuves was shorter than usual in order to preserve the aromas and freshness of the wine.

Conclusion

Acidity is average and we will need to wait until the end of the malolactic fermentation to follow the evolution of the wines and to have a better judgement.

However, we can still say this:

2003 was a very small harvest that represented about 40-50% of the usual harvest volume, which means that we have approximately 50% less quantity of wine available for most of our Cru wines so reserving early is absolutely necessary.

We have wines with great depth of colour and concentration but that are elegant and full of aromas.

In the cellar

Apart from our Grand Crus wines that always mature in 100% new oak, we have put only 25% of our wines into new casks this year to avoid competition between the pip tannins and the oak tannins and thus to ensure balance in the wine. The remainder is in first fill casks.

/

  An  atypic elevage
A decision =  we have used the method of batonnage for our  range of wines 

 ( classic method in white- wines  elevage….but never used for the red wines.

So the wines have eaten their lies during this part of elevage.

Malo was later than usual,  in a cold cellar

In fact :  a very slow elevage, to let plenty  of time for the wines

The result is a splendid full and round palate. 

Wines are very well balanced , with charming fruit and some sweet cherry- notes.

 (sweet due to the batonnage)

In fact , 2003  is  an atypic, very rare, vintage, : We have  wines  with great depth of colour and concentration, but that are elegant and full of aromas

A vintage to buy  in a collection. 
PRESS COMMENTS

WINE  INTERNATIONAL    -  BURGUNDY 2003 -  (march 2003)

PAGE   29 – 

   ANNE FRANCOISE GROS  / ECHEZEAUX 2003  
-  93
Very deep coloured and intense, with ultra-rich strawberry fruit, undertrones of smoky oak, Intense, seductive and juicy although with the fimness and structure of a grand cru red. 

Drink 09-20
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  AF GROS &   FRANCOIS PARENT / RICHEBOURG  2003  
-  96   GOLD  MEDAL

Amazing expression of Pinot Noir with storybook complexity, Rich and juicy silky tannins ;  amazingly elegant and seemingly ready to drink ,,, Totally seduces with its seamless charm.

Drink 06-20
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 AF GROS &  RANCOIS PARENT / VOSNE ROMANEE Maizières  2003 -   95   GOLD  MEDAL 

A monster but beautifully controlled, Parfmued and complex with layers of silky fruits and creamy oak- concentrated and opulent with juicy soft ripe tannins, Unlike many, this eastate used less new oak to avoid adding too much tannin to the wine.

Drink 08-20
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