Henri & Gilles Buisson
The Buisson family has been present in Saint Romain since the 12th century, but it was only in 1947 that Henri and Marguerite
Buisson decided to begin estate bottling and labeling their production. In the 1970’s, their son Gilles began moving toward organic
viticulture, back when such practices were still rarely encountered in the Côte d’Or. This is the environment that brothers Franck and
Frédérick, sons of Gilles, have inherited, and they have continued unabashedly on the promising course that their father instigated.
Separated from the rest of the Côte de Beaune geographically, historically, and culturally, Saint Romain often stands in the shadow
of neighboring Burgundian villages. When the appellation system was created in the 1930’s, Saint-Romain chose not to participate—and thus, still today there are no Premier Cru or Grand Cru vineyards in the appellation. While that may present a slight
disadvantage from a market-minded, prestige-centered perspec-tive, it also keeps prices sane and allows ambitious vignerons more
room for exploration. In a village with only ten resident growers, here is a certified-biodynamic-and-organic domaine that blessed
with prime-sited old vines that limits its sulfur use to the absolute minimum and crafts wine of undisputed purity, weight, and depth,
all at prices a fraction of its peers just a few miles down the road.
Viticulture:
• Farming: Practicing organic since the 1970’s, certified by Ecocert since 2009, certified Biodynamic by Biodivin since 2017
• Treatments:Copper sulfate only
• Ploughing: Annual ploughing to promote soil health
• Soils: Limestone-clay
• Vines: Average vine age 50 years; young vines average 15
years; all vines trained in Guyot and planted at c. 10,000 vines/
ha.
• Yields: Controlled with severe pruning and extensive debudding
• Harvest: Entirely manual, usually in late September
• Purchasing: Entirely estate fruit

Vinification:

Aging:

• Fermentation: Spontaneous, in barrel for white wines, in
stainless-steel tanks for red wines. Whites are not destemmed,
reds see partial destemming.

• Élevage: 10-12 months in a mixture of 228-l, 500-l, and 350-l
barrels, with new barrels only purchased to replace defective
barrels.

• Extraction: Bâtonnage employed only to counter reduction, a
mixture or pigeages and remontages for red wines

• Lees: Wines stay on their fine lees for 10-12 months.

• Chaptalization and Acidification: Chaptalization when
necessary
• Pressing: Whole-cluster, direct pneumatic pressing for white
wines; pneumatic pressing for red wines

• Fining and Filtration: Bentonite fining, plate filtration
• Sulfur: Added only at bottling, with c. 40-50 mg/l total.
"Absolu" wines see no added sulfur, and have 25-30 mg/l total
sulfur.

• Malolactic Fermentation: Occurs spontaneously in barrel in
the spring
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Henri & Gilles Buisson
Saint Romain Blanc La Perrière

At a Glance:

In The Cellar:

• Appellation: AOC Saint Romain

• Fermentation: Wine ferments spontaneously in barrel

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, c. 50% whole-cluster direct pressing

• Average Annual Production:

• Time on Lees: 10-12 months

• Average Alcohol by Volume: 13%

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Residual Sugar: < 5 g/l

• Élevage: 10-12 months in a mixture of 228-l, 500-l, and 350-l
barrels (10% new)

• Average Total Acidity:

• Press Wine: Blended after pressing
• Fining and Filtration: Bentonite fining, plate filtration

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the east-facing
La Perrière lieu-dit in Saint Romain

• Sulfur: Added only at bottling, 40-50 mg/l total sulfur

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Planted in 1996, trained in
Guyot, planted at 10,000 vines/ha
• Average Yields:
• Average Harvest Date and Type: Manual, mid September

In The Glass:
The Buissons own a small parcel of 20-year-old Chardonnay in
this east-facing vineyard situated near the southern end of the
valley. The leanest and most focused of the three whites, La Perriere sports ringing acidity, a powerful, almost flinty minerality,
and a sense of real poise and elegance. As with all the whites, a
modest 10% new oak allows the deep limestone core of this cuvee to sing through.
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Henri & Gilles Buisson
Saint Romain Blanc Sous La Velle

At a Glance:

In The Cellar:

• Appellation: AOC Saint Romain

• Fermentation: Wine ferments spontaneously in barrel

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, c. 50% whole-cluster direct pressing

• Average Annual Production:

• Time on Lees: 10-12 months

• Average Alcohol by Volume: 13%

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Residual Sugar: < 5 g/l

• Élevage: 10-12 months in a mixture of 228-l, 500-l, and 350-l
barrels (10% new)

• Average Total Acidity:

• Press Wine: Blended after pressing
• Fining and Filtration: Bentonite fining, plate filtration

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the east-facing
Sous La Velle lieu-dit on the northern slope of Saint Romain

• Sulfur: Added only at bottling, 40-50 mg/l total sulfur

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average age 60 years, with
many vines over 90 years old; all are trained in Guyot at 10,000
vines/ha.
• Average Yields:
• Average Harvest Date and Type: Manual, mid September

In The Glass:
A sunnier parcel with a higher presence of marl in its soil, Sous
la Velle typically produces an earthier, broader wine than La
Perrière. If a touch less fine and bracing than its neighbor, it is
perhaps more layered and complex on the palate, with an intensity more brooding than soaring. Its long, tightly wound finish
reveals its pedigree, as well as the sheer material of the vintage.
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Henri & Gilles Buisson
Saint Romain Blanc Absolu

At a Glance:

In The Cellar:

• Appellation: AOC Saint Romain

• Fermentation: Wine ferments spontaneously in barrel

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, c. 50% whole-cluster direct pressing

• Average Annual Production:

• Time on Lees: 10-12 months

• Average Alcohol by Volume: 13%

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Residual Sugar: < 5 g/l

• Élevage: 10-12 months in a mixture of 228-l, 500-l, and 350-l
barrels (10% new)

• Average Total Acidity:

• Press Wine: Blended after pressing
• Fining and Filtration: Bentonite fining, plate filtration

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the east-facing
Sous La Velle lieu-dit on the northern slope of Saint Romain

• Sulfur: No added sulfur, with 25-30 mg/l of naturally occuring total sulfur.

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average age 60 years, with
many vines over 90 years old; all are trained in Guyot at 10,000
vines/ha
• Average Yields:
• Average Harvest Date and Type: Manual, mid September

In The Glass:

Crushed, vinified, and bottled with no added sulfur, this
wine has vivid notes of white flower and white citrus, hints
of grapefruit, and the palate is full, saline, and pure.
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Henri & Gilles Buisson
Saint Romain Blanc Le Jarron

At a Glance:

In The Cellar:

• Appellation: AOC Saint Romain

• Fermentation: Wine ferments spontaneously in barrel.

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, c. 50% whole-cluster direct pressing

• Average Annual Production:

• Time on Lees: 10-12 months

• Average Alcohol by Volume: 13%

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Residual Sugar: < 5 g/l

• Élevage: 10-12 months in a mixture of 228-l, 500-l, and 350-l
barrels (10% new)

• Average Total Acidity:

• Press Wine: Blended after pressing
In The Vineyard:

• Fining and Filtration: Bentonite fining, plate filtration

• Parcel Names, Slopes, and Locations: From the south-facing
Le Jarron lieu-dit on the northern slope of Saint Romain

• Sulfur: Added only at bottling, 40-50 mg/l total sulfur

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average age 15-20 years,
trained in Guyot, planted at 10,000 vines/ha.
• Average Yields:
• Average Harvest Date and Type: Manual, mid September

In The Glass:
This plot lies high up on the slope, where the topsoil is poor and
the gradient quite severe, which helps the Buisson brothers produce their raciest and most linear white wine. The weight that
accompanies warmer vintages fleshes this out nicely, but the
main event here is always a sizzling interplay of brisk acidity and
driving minerality. Salty yellow fruits frame the clinging, intensely kinetic palate, and the wine finishes long and lively.
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Henri & Gilles Buisson
Saint Romain Blanc Sous Le Château

At a Glance:

In The Cellar:

• Appellation: AOC Saint Romain

• Fermentation: Wine ferments spontaneously in barrel.

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, c. 50% whole-cluster direct pressing

• Average Annual Production:

• Time on Lees: 10-12 months

• Average Alcohol by Volume: 13%

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Residual Sugar: < 5 g/l

• Élevage: 10-12 months in a mixture of 228-l, 500-l, and 350-l
barrels (10% new)

• Average Total Acidity:

• Press Wine: Blended after pressing
• Fining and Filtration: Bentonite fining, plate filtration

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the east-facing
Sous Le Château Parcel in Saint Romain

• Sulfur: Added only at bottling, 40-50 mg/l total sulfur

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average age 15-20 years,
trained in Guyot, planted at 10,000 vines/ha.
• Average Yields:
• Average Harvest Date and Type: Manual, mid September

In The Glass:
This is the domaine's warmest, best-exposed parcel, which usually gives a quinine-drenched nose that combines the limestone
power of La Perrière with the soil imprint of Sous la Velle, and
the broad, almost viscous palate still delivers ringing acidity—a
testament both to the Buisson brothers’ sensitivity and to the advantage Saint-Romain possesses in an ever-warming climate.
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Henri & Gilles Buisson
Saint Romain Rouge Sous Roche

At a Glance:

In The Cellar:

• Appellation: AOC Saint Romain

• Fermentation: After 90% destemming, the wine ferments
spontaneously in stainless-steel tanks.

• Encépagement: Pinot Noir (100%)

• Pressing: Pneumatic

• Average Annual Production:

• Time on Lees: 10-12 months

• Average Alcohol by Volume: 13%

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Residual Sugar: < 5 g/l
• Average Total Acidity:

• Élevage: 10-12 months in a mixture of 228-l, 500-l, and 350-l
barrels (10% new)
• Press Wine: Blended after pressing

In The Vineyard:

• Fining and Filtration: Bentonite fining, plate filtration

• Parcel Names, Slopes, and Locations: From the Sous Roche
parcel, across the valley from the Sous La Velle lieu-dit.

• Sulfur: Added only at bottling, 40-50 mg/l total sulfur

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average age 60 years,
trained in Guyot, planted at 10,000 vines/ha
• Average Yields:
• Average Harvest Date and Type: Manual, mid September

In The Glass:
This is the domaine's most complete and complex red wine, offering stunning concentration for a Saint-Romain. An enchanting nose of sous-bois, red and black fruits, and subtle menthol
gives way to a palate of youthfully inward fruit and impressive
structure, and a sense of energy underlines the elegance and poise
lurking inside the wine’s broad-shouldered carriage. One really
senses the Buissons’ skill with extraction as well as the vigor and
health of their fruit. A bit of patience may be needed, but it will
undoubtedly provide huge rewards down the road.

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

Henri & Gilles Buisson
Saint Romain Rouge Absolu

At a Glance:

In The Cellar:

• Appellation: AOC Saint Romain

• Fermentation: After 20% destemming, crushing, and light
extraction, the wine ferments spontaneously in barrel.

• Encépagement: Pinot Noir (100%)

• Pressing: Pneumatic

• Average Annual Production:

• Time on Lees: 10-12 months

• Average Alcohol by Volume: 13%

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Residual Sugar: < 5 g/l
• Average Total Acidity:

• Élevage: 10-12 months in a mixture of 228-l, 500-l, and 350-l
barrels (10% new)
• Press Wine: Blended after pressing

In The Vineyard:

• Fining and Filtration: Bentonite fining, plate filtration

• Parcel Names, Slopes, and Locations: From the Sous Roche
parcel, across the valley from the Sous La Velle lieu-dit.

• Sulfur: No added sulfur, with 25-30 mg/l of naturally occuring total sulfur.

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average age 60 years,
trained in Guyot, planted at 10,000 vines/ha
• Average Yields:
• Average Harvest Date and Type: Manual, mid September

In The Glass:
As with its white counterpart, the wine is fermented as well as
aged in barrel, 10% new, 90% between 1 and 6 years old. Coming
from the same parcel as the Sous Roche above, it is only 20% destemmed and is made without added sulfur. The result is a soft,
warm, inviting wine that is less structured than some of Buisson’s
other offerings, with a broad, expansive palate, and plenty of
smoke and spice. Excellent for drinking now, also for medium
term aging.
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Henri & Gilles Buisson
Saint Romain Rouge Combe Bazin

At a Glance:

In The Cellar:

• Appellation: AOC Saint Romain

• Fermentation: After 90% destemming, the wine ferments
spontaneously in stainless-steel tanks

• Encépagement: Pinot Noir (100%)

• Pressing: Pneumatic

• Average Annual Production:

• Time on Lees: 10-12 months

• Average Alcohol by Volume: 13%

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Residual Sugar: < 5 g/l
• Average Total Acidity:

• Élevage: 10-12 months in a mixture of 228-l, 500-l, and 350-l
barrels (10% new)
• Press Wine: Blended after pressing

In The Vineyard:

• Fining and Filtration: Bentonite fining, plate filtration

• Parcel Names, Slopes, and Locations: From the Combe
Bazin lieu-dit, north of the village of Saint Romain and facing
South-Southwest

• Sulfur: Added only at bottling, 40-50 mg/l total sulfur

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average age 15 years,
trained in Guyot, planted at 10,000 vines/ha
• Average Yields:
• Average Harvest Date and Type: Manual, mid September

In The Glass:
The 2014 is the first vintage of this cuvee we’ve imported, and it
offers a fresh, mineral-drenched nose of pure red fruits. The palate is crunchingly fresh, with outstanding energy and drive, and
it exemplifies the vibrancy and non-ponderousness of the best
wines from this little valley.
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