
VINTAGE 2018

It's a sunny vintage, as is becoming increasingly common. Harvesting
took place from August 21 to September 23, a much longer period
than usual, with large volumes and heterogeneous ripeness. We
decided to take our time, harvesting in the cool of the morning, and at
optimum ripeness, which enabled us to vinify whole grapes. This
enabled us to bring out the freshness in our wines, despite the hot
vintage.

Vintage

Three parcels make up the 0.5578 hectares of vines (planted in 1980,
1991 and 1998) producing this grand cru white Corton.
Two are in the Bressandes climat (red soil) and a minority is in Les
Chaumes, just below the famous Corton-Charlemagne.
The soils are cultivated using only our horses, and treatments are
carried out by tracked vehicle, so no tractors enter the land. After a
vertical pressing, the wine is vinified in 10 hectolitre tuns and demi-
muids if necessary. The wine is then matured in the same containers
for 20 to 30 months.

Corton Blanc
2018


