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The Cornu family settled in Ladoix in 1870, its members establishing themselves as vignerons in 1875. In 1959, far ahead of many 
of his peers, Edmond Cornu began bottling the fruits of his labor, and since the 1978 vintage the inveterately traditional wines of 
Domaine Cornu have been a bedrock of the Rosenthal Wine Merchant Burgundy portfolio. Edmond’s son Pierre assumed control 
of the domaine in the mid-1990’s, continuing in his father’s mold and acquiring a handful of new parcels, and the family’s holdings 
today total 15 hectares—primarily in Ladoix and Aloxe-Corton, with smaller parcels in Chorey-lès-Beaune and Savigny-lès-Beaune.

In his warm, gentle demeanor, Pierre Cornu evokes a bygone era. Pierre is thoroughly schooled, fully aware of the technical aspects of 
his craft, and well-traveled, but his overarching spirit is that of the dyed-in-the-wool Burgundian farmer. His wines reflect his spirit 
thouroughly: direct and pure, completely absent of pretense and seeming to emanate, with no interference, straight from the earth 
itself.

Viticulture:

• Farming: Lutte Raisonnée, certified by Terravitis  since 2007

• Treatments: Synthetic treatments only when necessary, cover 
crops planted between the vines, no herbicide

• Ploughing: Annual ploughing to promote soil health

• Soils: A variety of sites in the northern Côte de Beaune, with 
small holdings in the Hautes Côtes and the southern Côtes de 
Nuits, all on soils of limestone-clay

• Vines: 30 years average age, with some older vines nearly 100 
years old.  All vines rained in Guyot

• Yields:  Controlled through a combination of pruning, 
debudding, and an occasional green harvest

• Harvest: Entirely manual, usually in mid-late September

• Purchasing: Entirely estate fruit

Aging:

• Élevage: Grand cru and 1er cru wines spend 15-20 months in 
228-l barrels (20-30% new), village and regional wines spend 
12 months in 228-l barrels (0-10% new). Aligoté spends 12 
months in stainless-steel tanks, as does a percentage of some 
village wines.

• Lees: Wines stay on their fine lees for the duration of their 
élevages
 
• Fining and Filtration: Wines are rarely fined with bentonite 
and see occasional plate filtration.

• Sulfur: 

Vinification:

• Fermentation: After c. 70% destemming and a 5-6 day 
cold soak red wines ferment spontaneously for 15-20 days in 
concrete and stainless-steel tanks. White wines ferment spon-
taneously in barrel, except the Aligoté and a portion of some 
village wines, which ferment spontaneously in tank.

• Extraction: A combination of punchdowns and pumpovers 
depending on the vintage.

• Chaptalization and Acidification: Chaptalization when 
necessary

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

• Malolactic Fermentation: Spontaneous, in barrel in spring 
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Bourgogne Aligoté

At a Glance:

• Appellation: AOC Bourgogne Aligoté

• Encépagement: Aligoté (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From two parcels in 
Chorey and Ladoix

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Average age 30 years, 
traiend in Guyot

• Average Yields: 

• Average Harvest Date and Type: Manual, mid September

In The Glass:

This traditional white wine of Burgundy as translated by Cor-
nu has the bright acidity that this variety is noted for but also 
is quite full-bodied and aggressively mineral, characteristics that 
result from the old vines that are the source for this cuvée.

In The Cellar:

• Fermentation: Spontaneous, in stainless-steel tank

• Pressing: Pneumatic, whole-cluster direct pressing

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

• Malolactic Fermentation: Spontaneous, in tank in early 
spring

• Élevage: 12 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, occasional plate filtration

• Sulfur: 
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Chorey-lès-Beaune Blanc

At a Glance:

• Appellation: AOC Chorey-lès-Beaune

• Encépagement: Chardonnay, some Pinot Blanc

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a .25 ha parcel 
of co-planted Chardonnay and Pinot Blanc in Chorey-lès-
Beaune

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Average age 40 years, 
trained in Guyot

• Average Yields: 

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

An entrancing wine that is mineral to its core, this is an inter-
esting mix of Chardonnay and Pinot Blanc from old vines that 
provides balance, precision, and complexity.

In The Cellar:

• Fermentation: Wine ferments spontaneously in 228-l barrels 
(75%) and stainless-steel tanks (25%).

• Pressing: Pneumatic, whole-cluster direct pressing

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

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 12-14 months in 228-l barrels (75%) and stain-
less-steel tanks (25%).  20% of the barrels are new (15% total 
new oak).

• Press Wine: Blended after pressing

• Fining and Filtration: Rarely bentonite fined, occasionally 
plate filtered.

• Sulfur: 
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Ladoix Blanc

At a Glance:

• Appellation: AOC Ladoix

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a .25-ha parcel 
of co-planted Chardonnay and Pinot Blanc in Chorey-lès-
Beaune

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Average age 40 years, 
trained in Guyot

• Average Yields: 

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

An even more rare white wine than the Chorey Blanc, the Cornu 
family produces less than a handful of barrels. The wine is bar-
rel-fermented and barrel-aged and it is important to note when 
assessing this wine that the vineyards are just around the corner 
from Corton Charlemagne!

In The Cellar:

• Fermentation: Wine ferments spontaneously in 228-l barrels 
(75%) and stainless-steel tanks (25%).

• Pressing: Pneumatic, whole-cluster direct pressing

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

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 12-14 months in 228-l barrels (75%) and stain-
less-steel tanks (25%).  20% of the barrels are new (15% total 
new oak).

• Press Wine: Blended after pressing

• Fining and Filtration: Rarely bentonite fined, occasionally 
plate filtered.

• Sulfur: 
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Bourgogne Rouge Les Barrigards

At a Glance:

• Appellation: AOC Bourgogne

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the Barrigards 
plot in Chorey-lès-Beaune just east of the route nationale.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Average age 35 years, 
trained in Guyot

• Average Yields: 

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

Cornu’s exemplary Bourgogne Rouge offers lovely purity in its 
profile with the high spice tones that are a classic feature of this 
section of the Cote de Beaune; light, slightly nervy, with an ex-
uberance that makes this a fine companion with birds simply 
roasted or grilled, sausages on the flame, or a “dagwood”.

In The Cellar:

• Fermentation: Wine ferments spontaneously in concrete and 
stainless-steel tanks after c. 70% destemming and a 5-6 day cold 
soak.  Cuvaison lasts c. 10 days.

• Pressing: Pneumatic, pressing

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

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 12 months in neutral 228-l barrels

• Press Wine: Blended after pressing

• Fining and Filtration: Rarely bentonite fined, occasionally 
plate filtered.

• Sulfur: 
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Chorey-lès-Beaune Les Bons Ores

At a Glance:

• Appellation: AOC Chorey-lès-Beaune

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a 2-ha in the 
Bons Ores plot in southern Chorey-lès-Beaune

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Average age 40 years, 
trained in Guyot

• Average Yields: 

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:
This wine rarely carries a lot of color; then again, why should it? 
It’s from Chorey and its made from pinot noir; thus, we have a 
spice box of aromas and a bit of rusticity to its tannins, with a 
nugget of red cherry fruit; a stimulating wine that is as true as it 
gets. A mere 10% of new oak allows its appellation-typical supple 
red fruit to lead the show, and its backbone ofacidity is fresh and 
pert without being intrusive.

In The Cellar:

• Fermentation: Wine ferments spontaneously in concrete and 
stainless-steel tanks after c. 70% destemming and a 5-6 day cold 
soak.  Cuvaison lasts c. 10 days.

• Pressing: Pneumatic, pressing

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

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 15-18 months in 228-l barrels (10% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Rarely bentonite fined, occasionally 
plate filtered.

• Sulfur: 
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Savigny-lès-Beaune

At a Glance:

• Appellation: AOC Savigny-lès-Beaune

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a .75-ha parcel 
in Savigny-lès-Beaune.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Average age 40 years, 
trained in Guyot

• Average Yields: 

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

Pierre refers to this wine as le chat, a nod to its feline grace and 
silky subtlety. It provides a terrific encapsulation of the Cornu 
house style: deep, ripe, and rugged, with a pronounced element 
of earth and plenty of spice—albeit on a less-structured frame 
that its brethren from the estate's offerings from more firmly 
built appellations.

In The Cellar:

• Fermentation: Wine ferments spontaneously in concrete and 
stainless-steel tanks after c. 70% destemming and a 5-6 day cold 
soak.  Cuvaison lasts c. 10 days.

• Pressing: Pneumatic, pressing

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

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 15-18 months in 228-l barrels (10% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Rarely bentonite fined, occasionally 
plate filtered.

• Sulfur: 
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Ladoix Vieilles Vignes

At a Glance:

• Appellation: AOC Ladoix

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From two parcels in 
Ladoix directly beneath the Grand Cru Corton.  

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Planted in 1926 and 1960, 
trained in Guyot

• Average Yields: 

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

The village of Ladoix borders on the Côte de Nuits and brings 
the black fruits of that region into a marriage with the red fruits 
of the Côte de Beaune to make a wonderfully complex and 
satisfying wine, with darker-toned spices that display a touch 
more severity than those of the Chorey-lès-Beaune and Savig-
ny-lès-Beaune.

In The Cellar:

• Fermentation: Wine ferments spontaneously in concrete and 
stainless-steel tanks after c. 70% destemming and a 5-6 day cold 
soak.  Cuvaison lasts c. 10 days.

• Pressing: Pneumatic, pressing

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

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 15-18 months in 228-l barrels (10% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Rarely bentonite fined, occasionally 
plate filtered.

• Sulfur: 
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Ladoix Les Carrières

At a Glance:

• Appellation: AOC Ladoix

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the South-
east-facing Carrières plot, flanked by the grand cru Cor-
ton-Rognet and the 1er cru Bois Roussot

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Average age 40 years, 
trained in Guyot

• Average Yields: 

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

The Les Carrieres cuvée is the “yin” to the “yang” of its neigh-
bor, the Bois Roussot. It usually carries a touch less depth to its 
color, is a bit more high-toned, always intensely aromatic, with a 
spice-driven fruit;all in all, a wine that always makes us hungry; 
its grace can be deceptive as there is plenty of backbone.

In The Cellar:

• Fermentation: Wine ferments spontaneously in concrete and 
stainless-steel tanks after c. 70% destemming and a 5-6 day cold 
soak.  Cuvaison lasts c. 10 days.

• Pressing: Pneumatic, pressing

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

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 15-18 months in 228-l barrels (10% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Rarely bentonite fined, occasionally 
plate filtered.

• Sulfur: 
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Ladoix Le Bois Roussot 1er Cru

At a Glance:

• Appellation: AOC Ladoix 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the Bois Rous-
sot 1er cru, adjacent to the north of the Grand Cru Corton.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Average age 40 years, 
trained in Guyot

• Average Yields: 

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

The Bois Roussot provides us with a firm wine with lots of black 
cherry fruit; more broad-shouldered than its neighbor “Carri-
eres” with more density as well; strongly mineral in its finish; a 
classic wine red Burgundy that captures the exceptional combi-
nation of black and red fruits that mark the best wines of La-
doix, the place where the Côte de Nuits merges with the Côte 
de Beaune.

In The Cellar:

• Fermentation: Wine ferments spontaneously in concrete and 
stainless-steel tanks after c. 70% destemming and a 5-6 day cold 
soak.  Cuvaison lasts c. 10 days.

• Pressing: Pneumatic, pressing

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

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 15-18 months in 228-l barrels (25% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Rarely bentonite fined, occasionally 
plate filtered.

• Sulfur: 
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Ladoix La Corvée 1er Cru

At a Glance:

• Appellation: AOC Ladoix 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From .33 ha of vines 
in the Corvée 1er cru north of the village of Ladoix, facing 
south-southeast.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Average age 50 years, 
trained in Guyot

• Average Yields: 

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

This offers the most powerful, visceral expression of Ladoix’s 
unique terroir in the lineup. In fact, such is its presence and com-
plexity that Pierre always shows it after the Aloxe-Corton Vie-
illes Vignes. Its youth is profoundly mineral, with a chiseled core 
of smoky rock to which spicy black fruits seem to cling for dear 
life. Intensity is the operative mode at this point in the wine’s 
evolution, and patience will be required—but undoubtedly 
greatly rewarded.

In The Cellar:

• Fermentation: Wine ferments spontaneously in concrete and 
stainless-steel tanks after c. 70% destemming and a 5-6 day cold 
soak.  Cuvaison lasts c. 10 days.

• Pressing: Pneumatic, pressing

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

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 15-18 months in 228-l barrels (25% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Rarely bentonite fined, occasionally 
plate filtered.

• Sulfur: 
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Aloxe-Corton Vieilles Vignes

At a Glance:

• Appellation: AOC Aloxe-Corton

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From two parcels 
on th hillside between the village of Aloxe and the grand cru 
Corton

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Planted in 1942, 1958, and 
1971, all trained in Guyot

• Average Yields: 

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

This Aloxe is a classic of this appellation from the rose-tint to its 
color to the rustic tannins in the finish. In our opinion, the joys 
of the great wines of Aloxe are many but it takes time to know 
and love these wines. We do, and find it as fine an example as we 
can cite; a wine of stature and strength and rigor that will last for 
years

In The Cellar:

• Fermentation: Wine ferments spontaneously in concrete and 
stainless-steel tanks after c. 70% destemming and a 5-6 day cold 
soak.  Cuvaison lasts c. 10 days.

• Pressing: Pneumatic, pressing

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

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 15-18 months in 228-l barrels (25% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Rarely bentonite fined, occasionally 
plate filtered.

• Sulfur: 



Edmond Cornu & Fils

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

Aloxe-Corton Les Moutottes 1er Cru

At a Glance:

• Appellation: AOC Aloxe-Corton 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a .5-ha parcel in 
the Moutottes 1er cru, directly below the Grand Cru Cor-
ton-Rognet.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Average age 40 years, 
trained in Guyot

• Average Yields: 

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

We sometimes comment that the Moutottes is the exception to 
the rule of Aloxe. Here, we have a wine that is graceful with a 
generous fruit that soothes the beast that is Aloxe Corton. It is 
seductively luscious but with lots of backbone, a friendly, sophis-
ticated and fine companion at the table. 

In The Cellar:

• Fermentation: Wine ferments spontaneously in concrete and 
stainless-steel tanks after c. 70% destemming and a 5-6 day cold 
soak.  Cuvaison lasts c. 10 days.

• Pressing: Pneumatic, pressing

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

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 15-18 months in 228-l barrels (25% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Rarely bentonite fined, occasionally 
plate filtered.

• Sulfur: 
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Aloxe-Corton Les Valozières 1er Cru

At a Glance:

• Appellation: AOC Aloxe-Corton 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a .33-ha parcel 
in the Valozières 1er cru, situated mid-slope directly below the 
Grand Cru Corton-Bressandes.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Average age 45 years, 
trained in Guyot

• Average Yields: 

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

There is no doubt that the Valozières is from Aloxe Corton; it 
is a classic rendition of the terroir of this appellation: a tough, 
structured wine built to last ; more earth than fruit ; you can feel 
the dirt in the tannins ; married to truffles and game, this wine 
will perform like the champion it is; a great wine that defines the 
appellation.

In The Cellar:

• Fermentation: Wine ferments spontaneously in concrete and 
stainless-steel tanks after c. 70% destemming and a 5-6 day cold 
soak.  Cuvaison lasts c. 10 days.

• Pressing: Pneumatic, pressing

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

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 15-18 months in 228-l barrels (25% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Rarely bentonite fined, occasionally 
plate filtered.

• Sulfur: 



Edmond Cornu & Fils

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

Corton Bressandes Grand Cru

At a Glance:

• Appellation: AOC Corton Grand Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a .5-ha parcel in 
the Bressandes lieu-dit in the Corton grand cru

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Average age 35-40 years, 
trained in Guyot

• Average Yields: 

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

This wine explains why Corton is a Grand Cru, the only red that 
gains that status in the Cote de Beaune: excellent color, a bou-
quet of black and red fruits with hints of the forest ; broad on the 
palate ; smooth yet solid with sweet tannins ; a stellar performer 
from the outset with a structure and depth that rewards many 
years of cellaring.

In The Cellar:

• Fermentation: Wine ferments spontaneously in concrete and 
stainless-steel tanks after c. 70% destemming and a 5-6 day cold 
soak.  Cuvaison lasts c. 10 days.

• Pressing: Pneumatic, pressing

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

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 15-18 months in 228-l barrels (30% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Rarely bentonite fined, occasionally 
plate filtered.

• Sulfur: 


