Bitouzet-Prieur
François Bitouzet’s ancestral roots in Burgundy cover at least the last two centuries. His father’s great-great grandfather, M. Gillotte,
arrived in Auxey-Duresses in 1802 and was mayor of that village, as his other ancestors settled in Vonay in 1804. The Bitouzets were
one of the first of the family domaines in this region to bottle their wines, with François great grandfather already garnering medals
for his winemaking talents in 1860. François’s mother, Annie Prieur, has equally distinguished antecedents. Her family (both Prieurs
and Perronnets) was long established in Meursault and Ladoix. The resulting “merger” of the Bitouzet and Prieur family holdings has
created a domaine of distinction and breadth.
A committed classicist, François Bitouzet has provided us with over thirty years of structured, demanding, age-worthy, satisfying
wines, both red and white, from the heart of the Côte de Beaune. Based in Volnay and blessed with extensive holdings in Meursault
as well, this domaine is a tried and true standard bearer for all that is fundamentally good and sound in Burgundy. The domaine practices a respect, above all, for the specific character of each lieu-dit, patience and attention to detail in the cellar, and a commitment to
producing wines of depth and longevity.
Viticulture:
• Farming: Practicing organic since 2013, organic methods
begun 2009
• Treatments: No herbicide since 1995, no synthetic treatments
since 2009
• Ploughing: Annual ploughing since 1994
• Soils: Limestone-clay
• Vines: Planted from 1944-2010, vines average 44 years old.
Trained in Guyot and planted at 10,000 vines/ha.
• Yields: Controlled through severe winter pruning and
debudding; yields average 40-55 hl/ha.
• Harvest: Exclusively manual
• Purchasing: Entirely estate fruit

Vinification:

Aging:

• Fermentation: After partial destemming (75-80% in warm
vintages; total destemming in others) and a 5-10 day cold soak,
red ferment spontaneously in stainless-steel tanks for c. 2 weeks.
Chardonnay and Aligoté ferment spontaneously in barrels.

• Élevage: White wines age for 15-18 months in 228-l barrels
(up to 20% new); Bourgogne rouge ages c. 12 months, 1er-cru
reds age for 20-24 months in 228-l barrels (up to 20% new).

• Extraction: Punchdowns once per day

• Lees: All wines rest on their fine lees until assemblage prior to
bottling

• Chaptalization and Acidification: Chaptalization when
necessary

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration

• Pressing: Pneumatic, whole-cluster direct pressing for white
wines, pneumatic pressing for red wines

• Sulfur: Applied at harvest, during élevage, and at bottling

• Malolactic Fermentation: Spontaneous, in barrel in the
spring
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Bitouzet-Prieur
Bourgogne Aligoté Les Grandes Terres

At a Glance:

In The Cellar:

• Appellation: AOC Bourgogne Aligoté

• Fermentation: Wine ferments spontaneously in 228-l neutral
oak barrels

• Encépagement: Aligoté (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production:

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Alcohol by Volume: 12%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12 months in 228-l neutral oak barrels
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the Grandes
Terres parcel on the plain in northern Meursault

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration
• Sulfur: Applied at harvest, during élevage, and at bottling

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted in the early 1950's at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
An exceptionally layered and complex rendering of this variety,
Bitouzet's Aligoté offers striking floral notes, broad seashell-like
minerality, and enough length and density to reward a bit of cellaring.

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990
info@madrose.com • madrose.com

Bitouzet-Prieur
Bourgogne Blanc

At a Glance:

In The Cellar:

• Appellation: AOC Bourgogne

• Fermentation: Wine ferments spontaneously in 228-l oak
barrels (20% new)

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production:

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Alcohol by Volume: 12%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-15 months in 228-l oak barrels (20% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .71 ha of vines
in Les Herbeaux lieu-dit in northern Meursault, just below the
Malpoiriers 1er cru

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration
• Sulfur: Applied at harvest, during élevage, and at bottling

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted in 1953 and 2010 at 10,000 vines/ha
• Average Yields: 55 hl/ha

In The Glass:
A fresh, direct wine that combines the varietal typicity of Côte
d'Or Chardonnay with the broad richness typical of Meursault.

• Average Harvest Date and Type: Manual harvest, early-mid
September
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Bitouzet-Prieur
Meursault Les Corbins

At a Glance:

In The Cellar:

• Appellation: AOC Meursault

• Fermentation: Wine ferments spontaneously in 228-l oak
barrels (20-25% new)

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production:

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-16 months in 228-l oak barrels (20-25% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From 1.5 ha of vines
in the Corbins lieu-dit, just below the Plures 1er cru

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration
• Sulfur: Applied at harvest, during élevage, and at bottling

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted in 1974, 1978, and 1987 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
This vineyard is located north of the village of Meursault on the
way to Volnay; surprisingly round, with an enchanting mix of
spice and mint to the nose and on the palate; excellent weight to
this village wine with the classic roundness and buttery texture of
this great appellation.
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Bitouzet-Prieur
Meursault Clos du Cromin

At a Glance:

In The Cellar:

• Appellation: AOC Meursault

• Fermentation: Wine ferments spontaneously in 228-l oak
barrels (20-25% new)

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production:

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-16 months in 228-l oak barrels (20-25% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .37 ha of vines
in the Clos du Cromin lieu-dit, directly upslope of Les Corbin

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration
• Sulfur: Applied at harvest, during élevage, and at bottling

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted in 1951 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
Again, this parcel is north of the village of Meursault, but higher on the slope than the neighboring “Les Corbins.” The resulting wine has excellent penetration on the palate and is normally
dominated by its firm minerality which brings more rigor and
complexity than the “Corbins”. It needs time but develops into a
round, well-balanced wine with a long finish and a hint of pear
skin to the fruit.
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Bitouzet-Prieur
Meursault Climats de Glace

At a Glance:

In The Cellar:

• Appellation: AOC Meursault

• Fermentation: Wine ferments spontaneously in 228-l oak
barrels (20-25% new)

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production:

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-16 months in 228-l oak barrels (20-25% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .37 ha of
vines in the Clos du Cromin lieu-dit and 1.5 ha of vines in the
Corbins lieu-dit

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration
• Sulfur: Applied at harvest, during élevage, and at bottling

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted in 1951 (Clos du Cormin) and 1974, 1978, and 1987
(Les Corbins) at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
While Bitouzet typically produces two village-level cuvées of
Meursault, this sector was particularly affected by the late-April
frost, so he combined his holdings in Les Corbins and Clos du
Cromin into this one-off bottling. Comprising roughly 60%
Clos du Cromin and 40% Les Corbins, “Climats de Glace” combines Clos du Cromin’s salty, citrusy linearity with some of the
riper and more orchard-fruit-like character of Les Corbins, offering phenomenal concentration and length.
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Bitouzet-Prieur
Puligny-Montrachet Les Levrons

At a Glance:

In The Cellar:

• Appellation: AOC Puligny-Montrachet

• Fermentation: Wine ferments spontaneously in 228-l oak
barrels (20-25% new)

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production:

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-16 months in 228-l oak barrels (20-25% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .6 ha of vines in
the Levrons lieu-dit in northern Puligny, just below the Referts
1er Cru

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration
• Sulfur: Applied at harvest, during élevage, and at bottling

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted in 1955 and 2000 at 10,000 vines/ha
• Average Yields: 55 hl/ha

In The Glass:
This wine is quite fine, direct in its approach, firmly mineral, with
great length and persistence on the palate, a classic Puligny

• Average Harvest Date and Type: Manual harvest, early-mid
September
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Bitouzet-Prieur
Meursault Santenots 1er Cru

At a Glance:

In The Cellar:

• Appellation: AOC Meursault 1er Cru

• Fermentation: Wine ferments spontaneously in 228-l oak
barrels (20-25% new)

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production:

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-16 months in 228-l oak barrels (20-25% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .2 ha of vines in
the Santenots-Blancs subsection of Les Santenots, on the border
with Volnay

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration
• Sulfur: Applied at harvest, during élevage, and at bottling

• Soil Types and Compositions: Limestone-clay, specifically
Bathonian limestone and stony brown scree
• Vine Age, Training, and Density: Trained in Guyot and
planted in 1971 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
This is a big, brawny wine that is sadly extremely limited in availability. Their parcel is in the best section of the lieu-dit, known
as “Les Santenots-Blancs” which is on the border with Volnay. It
is pale gold in color, very round with loads of material; a glorious
expression of acacia honey to the nose and palate; were it to be
planted to pinot noir it would be called “Volnay Santenots”!
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Bitouzet-Prieur
Meursault Charmes 1er Cru

At a Glance:

In The Cellar:

• Appellation: AOC Meursault 1er Cru

• Fermentation: Wine ferments spontaneously in 228-l oak
barrels (20-25% new)

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production:

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-16 months in 228-l oak barrels (20-25% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From 2 parcels totaling .55 ha, one in Les Charmes-Dessus and the other in Les
Charmes Dessous

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration
• Sulfur: Applied at harvest, during élevage, and at bottling

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted in 1944 and 1987 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
This is one of the gems of the domaine, a complete expression of
this vineyard’s special character as Bitouzet’s holdings fall within
two separate sites: one from the upper secion and the from the
lower. The two parcels are vinified separately and then blended
together before bottling to create the whole. The lower section
provides a stony minerality and an almost tannic expression; the
upper section yields explosive aromatics as well as a round, buttery mouthfeel.
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Bitouzet-Prieur
Meursault Perrières 1er Cru

At a Glance:

In The Cellar:

• Appellation: AOC Meursault 1er Cru

• Fermentation: Wine ferments spontaneously in 228-l oak
barrels (20-25% new)

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production:

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-16 months in 228-l oak barrels (20-25% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .28 ha of vines
in the Perrières-Dessous lieu-dit

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration
• Sulfur: Applied at harvest, during élevage, and at bottling

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted in 1983 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
Perhaps the consistently greatest white wine from the Bitouzet-Prieur domaine, the Perrières is firmly mineral, quite spicy
and more elegant than the Charmes, a great wine of class and
breed with remarkable density and a wine of extraordinary potential
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Bitouzet-Prieur
Bourgogne Passetoutgrain

At a Glance:

In The Cellar:

• Appellation: AOC Bourgogne Passetoutgrain
• Encépagement: Pinot Noir (70%), Gamay (30%)
• Average Annual Production:

• Fermentation: Following total destemming and a 5-10 day
cold soak, wine ferments spontaneously in stainless-steel tanks.
• Pressing: Pneumatic pressing
• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Alcohol by Volume: 12%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12 months in 228-l neutral oak barrels
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the Grange-leduc site on the plain near Volnay

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration
• Sulfur: Applied at harvest, during élevage, and at bottling

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted in 1953 and 1974 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
The Bitouzets frequently sell this wine off to negociants but,
from time-to-time, we have the opportunity to purchase a couple of barrels.
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Bitouzet-Prieur
Bourgogne Rouge

At a Glance:

In The Cellar:

• Appellation: AOC Bourgogne

• Fermentation: Following total destemming and a 5-10 day
cold soak, wine ferments spontaneously in stainless-steel tanks.

• Encépagement: Pinot Noir (100%)

• Pressing: Pneumatic pressing

• Average Annual Production:

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12 months in 228-l neutral oak barrels
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From 1 ha of vines in
the Petits Près site, just below the village-level Pasquières lieudit.

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration
• Sulfur: Applied at harvest, during élevage, and at bottling

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted in 1963, 1969, and 1970 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
Bitouzet’s precise, poised Bourgogne Rouge comes from a single
vineyard—a lieu-dit called Petit Près situated immediately below village-level Volnay turf on the slope. With no new wood, it
presents its carefully rendered fruit in a straightforward and appealing fashion, albeit with an attractive underlying spice-tinged
minerality.
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Bitouzet-Prieur
Volnay

At a Glance:

In The Cellar:

• Appellation: AOC Volnay
• Encépagement: Pinot Noir (100%)

• Fermentation: Following partial destemming (75-80% in
warm years, 100% in others) and a 5-10 day cold soak, wine
ferments spontaneously in stainless-steel tanks.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-16 months in 228-l oak barrels (10% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From 2.2 ha of vines
in the lower half of the Les Aussy and Ez Echards vineyards,
both directly beneath the Ronceret 1er cru.

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration
• Sulfur: Applied at harvest, during élevage, and at bottling

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted in 1961, 1987, and 2003 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
This wine has excellent ruby-red color; it is fresh, fruity with exuberant red berry fruit that spreads on the palate, and it is lightly
tannic on the finish to let one know this is from Volnay.
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Bitouzet-Prieur
Beaune Cent Vignes 1er Cru

At a Glance:

In The Cellar:

• Appellation: AOC Beaune 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: Following partial destemming (75-80% in
warm years, 100% in others) and a 5-10 day cold soak, wine
ferments spontaneously in stainless-steel tanks.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-16 months in 228-l oak barrels (20% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From 1.26 ha of vines
in the Cent Vignes 1er Cru

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration

• Soil Types and Compositions: Limestone-clay

• Sulfur: Applied at harvest, during élevage, and at bottling

• Vine Age, Training, and Density: Trained in Guyot and
planted in 1987 and 1988 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
The sole red offering from this domaine outside of Volnay is the
Beaune 1er Cru “Cents Vignes” which is also perhaps the most
charming red wine of the estate. It shows this appellation’s typical
soft tannins and gracious red cherry fruit; supple, silky, and fine
with excellent balance and beautifully ripe fruit.
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Bitouzet-Prieur
Volnay Mitans 1er Cru

At a Glance:

In The Cellar:

• Appellation: AOC Volnay 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: Following partial destemming (75-80% in
warm years, 100% in others) and a 5-10 day cold soak, wine
ferments spontaneously in stainless-steel tanks.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-16 months in 228-l oak barrels (20% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .13 ha of vines
in the En l'Ormeau subsection of the Mitans 1er cru

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration

• Soil Types and Compositions: Limestone-clay

• Sulfur: Applied at harvest, during élevage, and at bottling

• Vine Age, Training, and Density: Trained in Guyot and
planted in 1991 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
The 2005 vintage was the first release of this wine from newly
accessed vineyards. “Mitans” is situated towards the center of the
appellation and is a classic Volnay with breed and finesse supported by a sturdy backbone; in tribute to our long and close
relationship, the Bitouzets have allotted the entire production
(three barrels) to us for the US market.
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Bitouzet-Prieur
Volnay Les Aussy 1er Cru

At a Glance:

In The Cellar:

• Appellation: AOC Volnay 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: Following partial destemming (75-80% in
warm years, 100% in others) and a 5-10 day cold soak, wine
ferments spontaneously in stainless-steel tanks.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-16 months in 228-l oak barrels (20% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .51 ha of vines
in the 1er-cru rated upper portion of the Les Aussy lieu-dit.

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration

• Soil Types and Compositions: Limestone-clay

• Sulfur: Applied at harvest, during élevage, and at bottling

• Vine Age, Training, and Density: Trained in Guyot and
planted in 1956 and 1998 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
This 1er Cru is situated just beneath the prestigious Champans
lieu-dit. It yields a wine that is strongly spicy with background
notes of earth and truffle; its firm tannic backbone supports excellent round, generous, red berry fruit.
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Bitouzet-Prieur
Volnay Pitures 1er Cru

At a Glance:

In The Cellar:

• Appellation: AOC Volnay 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: Following partial destemming (75-80% in
warm years, 100% in others) and a 5-10 day cold soak, wine
ferments spontaneously in stainless-steel tanks.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-16 months in 228-l oak barrels (20% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .5 ha of vines in
the Pitures 1er cru, directly adjacent to the Clos des Ducs

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration

• Soil Types and Compositions: Limestone-clay

• Sulfur: Applied at harvest, during élevage, and at bottling

• Vine Age, Training, and Density: Trained in Guyot and
planted in 1959, 1969, and 1974 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
The “Pitures” vineyard is on the the Pommard side of Volnay
and produces a “sauvage” wine with a sensual rusticity. This is
the most “animal” of the Bitouzet reds, quite masculine and firm
with profound tannins and great concentration; its deep color
announces a wine of excellent density.
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Bitouzet-Prieur
Volnay Taillepieds 1er Cru

At a Glance:

In The Cellar:

• Appellation: AOC Volnay 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: Following partial destemming (75-80% in
warm years, 100% in others) and a 5-10 day cold soak, wine
ferments spontaneously in stainless-steel tanks.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-16 months in 228-l oak barrels (20% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .72 ha of vines
in the Taillepieds 1er cru

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration

• Soil Types and Compositions: Limestone-clay

• Sulfur: Applied at harvest, during élevage, and at bottling

• Vine Age, Training, and Density: Trained in Guyot and
planted in 1971, 1983, and 1997 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
This cuvée is one of the most complete representations of the
complexity that can be found in the finest Volnays as it is from
one of the great vineyards of that village. It has deep color, lots of
material and is an aggressive wine with loads of character marked
by minerality and notes of soubois. Although it can be austere in
its youth, this wine has proven its worth over and over in countless vintages: a real keeper.
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Bitouzet-Prieur
Volnay Clos des Chênes 1er Cru

At a Glance:

In The Cellar:

• Appellation: AOC Volnay 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: Following partial destemming (75-80% in
warm years, 100% in others) and a 5-10 day cold soak, wine
ferments spontaneously in stainless-steel tanks.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-16 months in 228-l oak barrels (20% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .54 ha of vines
in the Clos des Chênes 1er Cru

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration

• Soil Types and Compositions: Limestone-clay

• Sulfur: Applied at harvest, during élevage, and at bottling

• Vine Age, Training, and Density: Trained in Guyot and
planted in 1976, 1982, and 1986 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
The Clos des Chênes, again from one of the renowned 1er Cru
sites in Volnay, is a touch fruitier and more subtle than the Taillepieds with slightly less stout tannins. It is a generous and quite
outstanding wine that always reflects exceptional balance.
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Bitouzet-Prieur
Volnay Caillerets

At a Glance:

In The Cellar:

• Appellation: AOC Volnay 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: Following partial destemming (75-80% in
warm years, 100% in others) and a 5-10 day cold soak, wine
ferments spontaneously in stainless-steel tanks.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

• Time on Lees: Wine remains on its lees until assemblage
prior to bottling

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 12-16 months in 228-l oak barrels (20% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .15 ha of vines
in the Caillerets

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration

• Soil Types and Compositions: Limestone-clay

• Sulfur: Applied at harvest, during élevage, and at bottling

• Vine Age, Training, and Density: Trained in Guyot and
planted in 1981 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
We consider this cuvée to be the consistently most outstanding
red wine of this estate. It has grace and power combined, round
on the palate, with fine, long tannins, excellent density; a brooding beauty with depth and character galore but sadly of extremely
limited availability.
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