Jean Chauvenet
Rosenthal Wine Merchant began working with the Domaine Jean Chauvenet way back in 1982, and although a misunderstanding
resulted in a ten-year lapse in the partnership in the early part of this century, we have delightedly resumed our relationship as of the
2011 vintage, and we have never been more thrilled with the wines issuing from their cellar. Headed currently by the extremely warm,
animated, and vibrant Christophe Drag—Jean’s son-in-law—the domaine encompasses just over 9 ha of vines, nearly all of which
are in Nuits-Saint-Georges. Their enviable and mostly old-vine holdings in seven distinct premier crus throughout the north-south
spread of the appellation allow the Burgundy lover to take a deep dive into the distinctive terroirs of Nuits, and we at Rosenthal maintain that there is no better way to gain an immersive appreciation and love for these characterful sites than through Christophe’s capable guiding hand. The wines of Nuits-Saint-Georges are not soft in their youth, but that is the true character of the terroir: robust
tannins, dark fruit, and a mineral infusion from the iron-inflected soils that, taken together, can only come from this singular district.

Viticulture:
• Farming: Lutte Raisonnée since 1994
• Treatments: Synthetic treatments only when necessary, no
herbicides since 2003
• Ploughing: Annual ploughing to promote soil health
• Soils: Limestone-clay
• Vines: Average age 40 years, with many of the oldest vines
over 70 years old. All are trained in Guyot and planted at c.
11,000 vines/ha.
• Yields: Controlled through severe winter pruning and
debudding; yields average 35-40 hl/ha.
• Harvest: Entirely manual, usually in mid-late September
• Purchasing: Entirely estate fruit

Vinification:

Aging:

• Fermentation: Wines ferment spontaneously in stainless-steel
tanks following total destemming and a 4-5 day cold soak. Cuvaison lasts 3-4 weeks.

• Élevage: 15-18 months in 228-l oak barrels. Regional wines
see no new oak; village wines see 15-25%; and 1er cru wines see
20-33%.

• Extraction: Mostly pumpovers, with some punchdowns
depending on the nature of the vintage

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

• Chaptalization and Acidification: Chaptalization when
necessary

• Fining and Filtration: All wines are unfined and unfiltered

• Pressing: Pneumatic pressing

• Sulfur: Applied at harvest, racking after malolactic, and bottling; c. 15-20 mg/l free sulfur

• Malolactic Fermentation: Spontaneous, in barrel in the
spring
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Jean Chauvenet
Bourgogne Rouge Le Noyer Pendu

At a Glance:

In The Cellar:

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

• Fermentation: After total destemming and a 4-5 day cold
soak, wine ferments spontaneously in stainless-steel tanks for
3-4 weeks.

• Average Annual Production: 2,400 bottles

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 12.5%

• 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 early
spring

• Average Total Acidity:

• Élevage: 15-18 months in neutral, 228-l barrels
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .37 ha of vines
in the Noyer Pendu lieu-dit, on the plain below the village of
Nuits

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at harvest, racking after malolactic, and bottling, with c. 15-20 mg/l free

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average vine age 40 years,
trained in Guyot and planted at 11,000 vines/ha
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, early-mid September

In The Glass:
This wine, from a single parcel near Nuits, unfailingly drinks far
above its position in Burgundy’s hierarchy. Dark, brooding aromas of violets and black cherries dominate, and the palate fully
delivers the density the nose often insinuates. One is left with the
impression of thick skins and glowingly healthy fruit as the soiltinged flavors wrap tightly around the tongue and beckon for a
few years of cellaring.
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Jean Chauvenet
Vosne-Romanée

At a Glance:

In The Cellar:

• Appellation: AOC Vosne-Romanée
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming and a 4-5 day cold
soak, wine ferments spontaneously in stainless-steel tanks for
3-4 weeks.

• Average Annual Production: 1,500-1,800 bottles

• 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 early
spring

• Average Total Acidity:

• Élevage: 15-18 months in 228-l barrels (15-20% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .31 ha of vines
in the Raviolles lieu-dit, just south of Vosne
• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average vine age 75 years,
oldest vines over 100 years old, all trained in Guyot and planted
at 11,000 vines/ha
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, early-mid September

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at harvest, racking after malolactic, and bottling, with c. 15-20 mg/l free
In The Glass:
Although this wine displays some of the classic exotic-spice aromas of Vosne, as well as a slightly silkier texture as befits the appellation, it is in a sense very much a Vosne-Romaneé as rendered
by a Nuits-Saint-Georges specialist: firmly mineral, gutsy in spirit, and built to last. The domaine’s very old vines here–some over
100 years of age–contribute to a wine of notable density and sap.
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Jean Chauvenet
Nuits-Saint-Georges

At a Glance:

In The Cellar:

• Appellation: AOC Nuits-Saint-Georges
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming and a 4-5 day cold
soak, wine ferments spontaneously in stainless-steel tanks for
3-4 weeks.

• Average Annual Production: 15,000 bottles

• 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 early
spring

• Average Total Acidity:

• Élevage: 15-18 months in 228-l barrels (25% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From 2.5 ha of vines
divided among 4 parcels in Nuits: Aux Saint Jacques (1.14 ha),
Aux Allots (.82 ha), La Petite Charmotte (.23 ha), and Aux
Saint Julien (.31 ha)

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at harvest, racking after malolactic, and bottling, with c. 15-20 mg/l free

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average vine age 70 years,
trained in Guyot and planted at 11,000 vines/ha
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, early-mid September

In The Glass:
This wine is ruggedly and proudly Nuits in character—brazenly
spicy on the nose, with layers of freshly-turned earth, plummy
black fruit, and firm minerality. The impressively kinetic palate
emphasizes speed over mass, with lean yet concentrated fruit and
a bracing, cleansing finish. This complex wine encapsulates the
house style beautifully and offers striking value, though it will
take a few years in bottle to begin to speak with full fluency.
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Jean Chauvenet
Nuits-Saint-Georges 1er Cru Les Damodes

At a Glance:

In The Cellar:

• Appellation: AOC Nuits-Saint-Georges 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming and a 4-5 day cold
soak, wine ferments spontaneously in stainless-steel tanks for
3-4 weeks.

• Average Annual Production: 1,500 bottles

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13.5%

• 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 early
spring

• Average Total Acidity:

• Élevage: 15-18 months in 228-l barrels (20% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .28 ha of vines
in the Damodes 1er cru, north of Nuits and just south of the
border with Vosne

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at harvest, racking after malolactic, and bottling, with c. 15-20 mg/l free

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average vine age 65 years,
trained in Guyot and planted at 11,000 vines/ha
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, early-mid September

In The Glass:
Positioned on a brown-colored mix of limestone and marl, the
Damodes speaks with more finesse, a suppleness that makes this
cuvee the most precocious of the premier crus of the domaine;
there is lots of punch to the wine but it is enrobed by the “velvet
glove” of more gentle and silky tannins.
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Jean Chauvenet
Nuits-Saint-Georges 1er Cru Aux Argillas

At a Glance:

In The Cellar:

• Appellation: AOC Nuits-Saint-Georges 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming and a 4-5 day cold
soak, wine ferments spontaneously in stainless-steel tanks for
3-4 weeks.

• Average Annual Production: 900 bottles

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13.5%

• 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 early
spring

• Average Total Acidity:

• Élevage: 15-18 months in 228-l barrels (33% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .17 ha of vines in
the Aux Argillas 1er cru, just north of Nuits
• Soil Types and Compositions: Limestone-clay

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at harvest, racking after malolactic, and bottling, with c. 15-20 mg/l free

• Vine Age, Training, and Density: Average vine age 25 years,
trained in Guyot and planted at 11,000 vines/ha
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, early-mid September

In The Glass:
Christophe typically wrests a wine of relative elegance from this
site, with a sous-bois-laced nose of vivid, pretty fruit and intense
floral character. The palate exemplifies the uncanny balance and
scintillating energy of the best wines of Nuits-Saint-Georges, as
its spice-drenched, savory, dark-fruited flavors culminate in a
poised, linear, long finish.
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Jean Chauvenet
Nuits-Saint-Georges 1er Cru Les Bousselots

At a Glance:

In The Cellar:

• Appellation: AOC Nuits-Saint-Georges 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming and a 4-5 day cold
soak, wine ferments spontaneously in stainless-steel tanks for
3-4 weeks.

• Average Annual Production: 1,200-1,500 bottles

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13.5%

• 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 early
spring

• Average Total Acidity:

• Élevage: 15-18 months in 228-l barrels (20-25% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From just under .55 ha
of vines in the Bousselots lieu-dit just north of Nuits, directly
adjacent to the Chaignote 1er Cru

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at harvest, racking after malolactic, and bottling, with c. 15-20 mg/l free

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average vine age 30 years,
trained in Guyot and planted at 11,000 vines/ha
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, early-mid September

In The Glass:
If Aux Argillas is a meditation on floral subtlety, Les Bousselots—located underneath Aux Argillas on the slope in northern
Nuits—is a full-throated oration on minerality. This is a wine
of almost intimidating intensity, with subtle notes of bright red
fruits, warm leather, and dark dust orbit a core of iron-like mineral enormity—a wine whose tightly wound, sinewy, densely concentrated palate insists upon a bit of patience.
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Jean Chauvenet
Nuits-Saint-Georges 1er Cru Rue de Chaux

At a Glance:

In The Cellar:

• Appellation: AOC Nuits-Saint-Georges 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming and a 4-5 day cold
soak, wine ferments spontaneously in stainless-steel tanks for
3-4 weeks.

• Average Annual Production: 1,200-1,500 bottles

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13.5%

• 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 early
spring

• Average Total Acidity:

• Élevage: 15-18 months in 228-l barrels (20-25% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .23 ha of vines in
the Rue de Chaux 1er cru, just south of Nuits
• Soil Types and Compositions: Limestone-clay

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at harvest, racking after malolactic, and bottling, with c. 15-20 mg/l free

• Vine Age, Training, and Density: Average vine age 85 years,
trained in Guyot and planted at 11,000 vines/ha
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, early-mid September

In The Glass:
Perhaps the “truest” of the Nuits appellations with its central location and gravelly soil structure; vines here of 30 or so years of
age yield a wine that is severe in its youth but with substantial
depth … lots of “matière” married to a mix of fruit and minerals
that permit this wine to age gracefully.
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Jean Chauvenet
Nuits-Saint-Georges 1er Cru Les Poulettes

At a Glance:

In The Cellar:

• Appellation: AOC Nuits-Saint-Georges 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming and a 4-5 day cold
soak, wine ferments spontaneously in stainless-steel tanks for
3-4 weeks.

• Average Annual Production: 900 bottles

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13.5%

• 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 early
spring

• Average Total Acidity:

• Élevage: 15-18 months in 228-l barrels (33% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .17 ha of vines in
the Poulettes 1er cru, at the top of the slope south of Nuits
• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average vine age 60 years
(planted in 1957), trained in Guyot and planted at 11,000
vines/ha
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, early-mid September

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at harvest, racking after malolactic, and bottling, with c. 15-20 mg/l free
In The Glass:
This vineyard is beautifully situated on a steep fault of white
stony soil just above the more well-known 1er Cru Perrières; it
takes its name from the small birds (quail, pheasant) that nest
in the adjoining brush and woods. The wine presents a touch of
red fruit influence amongst the earth, leather, coffee aromas and
flavours that one encounters frequently in this part of the Côte
de Nuits.
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Jean Chauvenet
Nuits-Saint-Georges 1er Cru Les Perrières

At a Glance:

In The Cellar:

• Appellation: AOC Nuits-Saint-Georges 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming and a 4-5 day cold
soak, wine ferments spontaneously in stainless-steel tanks for
3-4 weeks.

• Average Annual Production: 1,200 bottles

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13.5%

• 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 early
spring

• Average Total Acidity:

• Élevage: 15-18 months in 228-l barrels (25% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From just under .23 ha
of vines in the Perrières 1er cru, directly above Les Poirets and
below Les Poulettes, south of Nuits

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at harvest, racking after malolactic, and bottling, with c. 15-20 mg/l free

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average vine age 80 years,
trained in Guyot and planted at 11,000 vines/ha
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, early-mid September

In The Glass:
Better known than its higher-altitude brother Les Poulettes, Les
Perrières is among the most majestic and regal sites in Nuits.
There is less overt structure here than the Rue de Chaux or Les
Poulettes, though no less density of fruit. This is a wine with a
fine capacity to age, a process that reveals a most complex wine of
excellent balance; one of the most elegant and intellectual wines
of this part of the Côte de Nuits.
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Jean Chauvenet
Nuits-Saint-Georges 1er Cru Les Vaucrains

At a Glance:

In The Cellar:

• Appellation: AOC Nuits-Saint-Georges 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming and a 4-5 day cold
soak, wine ferments spontaneously in stainless-steel tanks for
3-4 weeks.

• Average Annual Production: 1,800-2,400 bottles

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13.5%

• 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 early
spring

• Average Total Acidity:

• Élevage: 15-18 months in 228-l barrels (20-30% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From just under .42
ha of vines in the Vaucrains 1er cru, south of Nuits and directly
above the Saint Georges 1er Cru

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at harvest, racking after malolactic, and bottling, with c. 15-20 mg/l free

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average vine age 80 years,
trained in Guyot and planted at 11,000 vines/ha
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, early-mid September

In The Glass:
The “grand cru” of this domaine; recognized as one of the most
glorious sites within the appellation, the Chauvenet holdings
here are old and produce a wine that embodies all of the wonders of Nuits Saint Georges; there is a deep fruitiness with both
black and red fruits on exhibit, an earthiness that manages to be
compelling and also elegant, all set upon a background of robust
tannins that support a weighty but athletic wine; a wine that rewards substantial cellaring.
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