BOURGOGNE

Domaine AF. GROS et François PARENT

21630   POMMARD 

FRANCE

*Web Site :  www.af-gros.com

*Web Site :  www.parent-pommard.com
Siège Social & BUREAUX  : 
LA GARELLE – Grande rue

 




– F-21630 POMMARD 

Tél. : 03 80 22 61 85  Fax : 03 80 24 03 16 

Cuverie et Chais : 
16, rue Pierre Joigneaux – F-21200 BEAUNE






Tél/fax :  03 80 24 61 26

VINTAGE
 2002
 : HISTORY

CLIMATIC CONDITIONS

An extremely dry year. The water table was very low, with restrictions and water cuts throughout the summer and even during the harvest. There were a few showers toward the end of August, but the first ten days of September were again very hot.

As a result, the growing season was virtually problem-free and required little intervention (for example, 4 anti-mildew treatments instead of the usual 9).

We observed extensive coulure (aborted blooms) during flowering, with a significant amount of unfertilized berries (millerandage). The harvest was reduced by about 20% as a result.

As our grandfathers would say : « When the vines are heavy with fruit, there is always more than you think, and the vats are full at harvest time. » And the opposite : « When you see few grapes an the vine, they will be fewer still when you harvest… »

All this to say despite accurate counts, it’s hard to guess the size of the harvest on the vine, and even more dificult to estimate what it will yield in juice…

COMMENTS ON THE HARVEST

In 2002, the bunches were highly millerandé ; many small unfertilized berries with a high ratio of skins to juice.

The yield in juice was low, giving a much more concentrated must than expected, rich in sugar and therefore high in potential alcohol.

We began harvesting on the 16th of September in the Côte de Beaune vineyards, and on the 18th  in the Côte de Nuits. The Hautes-Côtes were harvested on the 6th and 7th of October.

RESULTS

We adapted our vinification techniques to this vintage of low yields and intense concentration. Cold macerations were kept to 3-5 days depending on the appellation, with frequent pigeages, or punching down of significant natural tannins.

No chaptalisation was required.

IN THE CELLAR

The percentage of new oak did not exceed 50% for the Village appellation, 60% for the Premiers Crus, and as always 100% for the Grands Crus.

STYLE

Arich vintage, powerful and concentrated. The wines are fleshy and perfectly balanced. 2002 could be compared to 1996 ; an absolute must-have in the cellar.

CLIVE COATES / VINTAGE 2002 – DOMAINE A.F. GROS, POMMARD

François PARENT (see below), husband of Anne-françoise (née Gros) now produces their wines from a spacious dry cellar off the Place Madelaine in Beaune ; but they live in Pommard. The fact that the malos finished late, continuing for a long time, was a major factor in the high quality of the 2002s, says François. Fine quality here.

BOURGOGNE, HAUTES CÔTES DE NUITS

Medium weight. Ripe and crisp. Lots of fruit. Good substance and depth. Fresh and balanced. Very good for what it is. From 2005/2006.

VOSNE ROMANEE, CLOS DE LA FONTAINE

Medium colour. Very Lovely fruit on the nose. Medium-full body. Good acidity. Ripe tannins. Stylish, complex and long, despite the young vines. Very good. From 2007/2008.

VOSNE ROMANEE, LES MAIZIERES

Good colour. Rich, fat and succulent on the palate. Very good grip again. This is profound ans stylish, even concentrated. Very good indeed for a village example. From 2009.

VOSNE ROMANEE, AUX REAS

Good colour. Ripe, plump nose. This has a bit more backbone and tannin. Less easy to enjoy but more depth and interest. Fine for a village wine. From 2009/2010.

CHAMBOLLE –MUSIGNY

Good colour. Lovely fragrant nose. Very Chambolle. Very elegant. Medium-full body. Fat, ripe and stylish. Good oasky base. Good acidity. Very good plus. From 2009.

SAVIGNY-LES-BEAUNE, CLOS DES GUETTES

Good colour. Stylish, rich, complex nose. Not the slightest bit rustic. Medium-full body. Meaty. Very good grip. Very impressive for a Savigny. Long. Fine for what it is. From 2010.

ECHEZEAUX

Fine colour. Lovely stylish, ripe nose. Balanced and complex. Medium-full body. Ripe and rich fruit. Good attack. Just a little tailing off at the end. But not short, just not quite as profound as it appeared at first. Very good plus. From 2010.

RICHEBOURG 

Fine colour. Fine nose. Plenty of depth and concentration. Lovely fruit. Very good grip. Opulent and ripe. Good oasky base. Fullish body. Concentrated, rich, complex and stylish.  From 2012.

STOCKISTS

UK :
Cambridge Wine Merchant ; Decorum Vintners ; Rodney Densem Ltd. ; Ferrers Le Mesurier ; Four Walls Wine Co. ; Handford Wines, Haynes Hanson & Clark ; Hicks & Don ; Knighton Wines, Mayfair Cellars ; Reid Wines ; La Reserve ; Roberson Wine ; Edward Sheldon Ltd. ; Michael Jobling Wines Ltd. ; Villeneuve Wines Ltd.

USA :
New Castle Imports Inc.

CLIVE COATES / VINTAGE 2002 - FRANCOIS PARENT, POMMARD

François Parent’s wines used to be a bit burly. Now they are very much more sophisticated.

VOLNAY, FREMIETS

Bought in as fruit. Good colour. Ample nose. Late to finish its malo. So still a little austere. Medium weight. Perhaps it lacks a little grip and fat. But cool, clean and elegant. Good plus. From 2007/2008.

BEAUNE, BOUCHEROTTES

Good colour. Ripe and ample, fat and succulent on the nose. Good weight. Atouch of oack. Good grip. Generous and seductive. Good plus. From 2008.

POMMARD, ARVELETS

Good colour. Quite full on the nose and palate. Some tannin. Good grip. Plenty of depth. Good classy fruit too. This has good vigour and dimension. Long. Very good. From 2010.

POMMARD, PEZEROLLES

Good colour. Full bodied again but fatter and richer than the Arvelets. Splendid ripe, rich fruit on the palate. Proper concentration here. Very good grip. Very good indeed. From 2011.

POMMARD, EPENOTS

Slightly less weight than the Pezerolles. But more elegant. Long and fragrant. Very good indeed. But it is the Pezerolles which sings today. From 2010/2011.

POMMARD, RUGIENS

Fine colour. Splendidly rich, concentrated, ripe, gently oaky nose. Very complete. Full body. Very concentrated. Lots and lots of fruit here. This is a very lovely example. Very lng. Multi-dimensional. Ample and classy. Fine plus. From 2011.

STOCKISTS
UK :
Berkmann Wine Cellar ; Decorum Vintners.

