
VINTAGE 2020

It's another sunny vintage, but without excess. The harvest took place
from August 17 to 30.
The harvest was very healthy, with a slightly below-average yield. The
grapes were beautiful and well-balanced, with high ripeness and
good acidity. The bar was set high and the finished wines had a
strength rarely equaled, making this a great vintage for laying down.

Vintage

Covering a total of 1.4535 hectares, four parcels are spread from north
to south in the ‘Les Bressandes’ climat. Right in the heart of the Corton
hillside, it has a fine balance of iron clay and limestone.
Facing the Saône plain, it benefits from the rising sun without the
effect of a valley. The soil is worked by our four precious Comtoise
horses. The Biodynamic treatments are carried out entirely by
caterpillar. Vinification takes place in oak truncated-cone vats, with no
pumps and no sulphites in the whole harvest, except in years of hail or
frost.
Around 85% of the wine is matured in 228-litre barrels in our 13th-
century Cistercian cellars, and the rest in new barrels, for 15 to 18
months.
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