Sylvain Morey
Two of the hallmarks of Burgundy are the minuscule size and the fractured distribution of the small domains that line the Côte d’Or.
Centuries of division by inheritance and often family discord have fractured once-larger land holdings into microscopic parcels. In
the case of Domaine Sylvain Morey, this difficult tradition continues with the dissolution of Domaine Jean-Marc Morey. Jean-Marc’s
son Sylvain and his sister Caroline split their father’s holdings in 2014, making this already small family domaine much smaller. (Domaine Jean-Marc Morey was founded in 1981 when Domaine Albert Morey was split between his two sons Jean-Marc and Bernard.)
We feel fortunate to continue our relationship with these familiar family parcels, however small they may be, through the impressive
and thoughtful work of Sylvain.
Upon his first releases in 2014, his mark on the wines are clear: The wines have a bit more power than his father’s, are more richly
textured, but still maintain a firm mineral structure. Sylvain claims to be a bit more gentle in the cellar, and his tendency is to leave
the wines alone, doing little to no bâtonnage, increasing the aging of the whites to 18 months, and including whole clusters on the
domaine’s reds. These are stunning, terroir-transparent wines that show Chassagne’s promise in both red and white.
Viticulture:
• Farming: Lutte Raisonnée
• Treatments: Synthetic treatments only when necessary, no
herbicides
• Ploughing: Annual ploughing to maintain vineyard health
• Soils: Limestone-clay
• Vines: Trained in Guyot and Cordon de Royat and planted
from 1950-2000 at 10,000 vines/ha. Average vine age is 50
years. All Chardonnay and Pinot Noir vines are from Selection
Massale.
• Yields: Controlled through severe winter pruning and debudding, yields average 35-55 hl/ha
• Harvest: Exclusively manual, usually late September
• Purchasing: Entirely estate fruit
Vinification:

Aging:

• Fermentation: Red wines ferment spontaneously in stainless-steel tanks after 30-50% destemming and a 1-2 day cold
soak. Cuvaison lasts 20-25 days. White wines ferment spontaneously in 350-l oak barrels.
• Extraction: White wines see bâtonnage only to counter reduction; red wines see daily pumpovers during cuvaison.

• Élevage: Aligoté rests for 15 months in 350-l neutral oak
barrels; other white wines rest for 16-18 months in 350-l oak
barrels (20-25% new. Passetoutgrains ages for 19 months in
228-l neutral oak barrels; other red wines age 20 months in 228l and 350-l oak barrels (20-35% new). All wines are racked once
following alcoholic fermentation and rest in stainless-steel tanks
for 2 months before bottling.

• Chaptalization and Acidification: Chaptalization when
necessary

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

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

• Fining and Filtration: Casein fining, no filtration

• Malolactic Fermentation: Spontaneous, in barrel in spring

• Sulfur: Applied at harvest, during élevage, and at bottling, 2025 mg/l free. Bourgogne Passetoutgrain sees no added sulfur.
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Sylvain Morey
Bourgogne Aligoté

At a Glance:

In The Cellar:

• Appellation: AOC Bourgogne Aligoté

• Fermentation: Wine ferments spontaneously in 350-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: 15 months in 350-l neutral oak barrels followed by 2
months in stainless-steel tanks
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .254 ha (6
ouvrées) of vines in Les Pierres Bourgogne lieu-dit on the plain
below Chassagne

• Fining and Filtration: Fined with Casein and unfiltered
• Sulfur: Applied at harvest, during élevage, and at bottling,
20-25 mg/l free

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted in 1997 at 10,000 vines/ha
• Average Yields: 25-30 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
This parcel's clay soils mean that it doesn’t suffer from water stress
and reaches good ripeness, giving golden and balanced grapes.
Les Pierres is planted low on the slope, and is faithful to its terroir in that its rich, heavy soils bring body and heft to the Aligoté
without sacrificing its high acidity and powerful, smoky minerality.
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Sylvain Morey
Chassagne-Montrachet Blanc

At a Glance:

In The Cellar:

• Appellation: AOC Chassagne-Montrachet

• Fermentation: Wine ferments spontaneously in 350-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: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 16 months in 350-l oak barrels (20% new) followed
by 2 months in stainless-steel tanks
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .47 ha (11
ouvrées) of vines in La Bergerie lieu-dit, .11 ha in the Petit
Clos lieu-dit, and .11 ha in the Pierres lieu-dit, all surrounding
Chassagne.

• Fining and Filtration: Fined with Casein and unfiltered
• Sulfur: Applied at harvest, during élevage, and at bottling,
20-25 mg/l free

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted in 1959, 1974, 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:
The Domaine’s village Chassagne comes from Les Pierres, Le Petit Clos, and, since 2017, La Bergerie. La Bergerie contributes
acidic structure and freshness to the ripe and rich fruit from Le
Petit Clos. Les Pierres, located further down on the plain, brings
power and concentration. The blend of these three sites allows
the taster complete view of Chassagne’s terroir, one that gives
round, powerful yet tense wines of great longevity.
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Sylvain Morey
Saint Aubin Les Charmois 1er Cru Blanc

At a Glance:

In The Cellar:

• Appellation: AOC Saint-Aubin 1er Cru

• Fermentation: Wine ferments spontaneously in 350-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: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: 16 months in 350-l oak barrels (20% new) followed
by 2 months in stainless-steel tanks
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .33 ha of vines
in two parcels in the east-facing Charmois 1er cru in Saint Aubin, near the border with Les Chaumées in Chassagne

• Fining and Filtration: Fined with Casein and unfiltered
• Sulfur: Applied at harvest, during élevage, and at bottling,
20-25 mg/l free

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted in 1990 and 2000 at 10,000 vines/ha
• Average Yields: 55 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
The Charmois 1er cru is a continuation of the slope from Chassagne, and is directly adjacent to the Chaumées 1er Cru. The site
is early ripening and has shallow but rich soils interspersed with
pebbles, all on top of a solid limestone bedrock. The site’s wines
can be recognized by notes of gunflint and a searing almost saline
minerality. Charmois wines consistently balance mineral drive
with rich fruit, and will reward years in the cellar.
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Sylvain Morey
Chassagne-Montrachet En Caillerets 1er Cru Blanc

At a Glance:

In The Cellar:

• Appellation: AOC Chassagne-Montrachet 1er Cru
• Encépagement: Chardonnay (100%)

• Fermentation: Wine ferments spontaneously in 350-l oak
barrels (25% new)
• 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: 18 months in 350-l oak barrels (25% new) followed
by 2 months in stainless-steel tanks
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .34 ha (8 ouvrées) of vines in the En Caillerets lieu-dit overlooking Chassagne

• Fining and Filtration: Fined with Casein and unfiltered
• Sulfur: Applied at harvest, during élevage, and at bottling,
20-25 mg/l free

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted in 1950, 1958, and 1962 at 10,000 vines/ha
• Average Yields: 50 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
Known for its poor and stony soil, Caillerets produces a wine
with profound minerality and finesse that always benefits from at
least a few years in the cellar to express its true potential.
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Sylvain Morey
Chassagne-Montrachet Champs Gains 1er Cru Blanc

At a Glance:

In The Cellar:

• Appellation: AOC Chassagne-Montrachet 1er Cru
• Encépagement: Chardonnay (100%)

• Fermentation: Wine ferments spontaneously in 350-l oak
barrels (25% new)
• 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: 18 months in 350-l oak barrels (25% new) followed
by 2 months in stainless-steel tanks
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .39 ha of vines in
the Champs Gains 1er Cru
• Soil Types and Compositions: Limestone-clay

• Fining and Filtration: Fined with Casein and unfiltered
• Sulfur: Applied at harvest, during élevage, and at bottling,
20-25 mg/l free

• Vine Age, Training, and Density: Trained in Guyot and
planted in 1952 at 10,000 vines/ha
• Average Yields: 50 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
Planted by my Sylvain's grandfather Albert Morey, this old vineyard with deep, rich and stony soils is always a little earlier to ripen than its neighbour, En Caillerets, but give a full and powerful
wine that balances its full body with a fine mineral structure.
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Sylvain Morey
Bourgogne Passetoutgrain

At a Glance:

In The Cellar:

• Appellation: AOC Bourgogne Passetoutgrain
• Encépagement: Gamay (67%), Pinot Noir (33%)

• Fermentation: After total destemming and a 1-2 day cold
soak, wine ferments spontaneously in stainless-steel tanks. Cuvaison lasts c. 3 weeks.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 12%

• 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: 19 months in 228-l neutral oak barrels followed by 2
months in stainless-steel tanks
In The Vineyard:

• Press Wine: Blended after pressing

• Parcel Names, Slopes, and Locations: From .28 ha (6.5 ouvrées) of Gamay and Pinot Noir vines in the Grandes Corvées
lieu-dit, and from .25 ha of Pinot Noir vines in the Pierres
Bourgogne lieu-dit, both on the plain below Chassagne.

• Fining and Filtration: Fined with Casein and unfiltered
• Sulfur: No added sulfur at any point

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot and
planted at 10,000 vines/ha. Gamay was planted in 1952, with
Pinot Noir is planted as Gamay vines die. Les Pierres Bourgogne was planted in 1961.
• Average Yields: 45-50 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:

Gamay has always existed in Burgundy, but it is often confined to terroirs on the plain. This wine combines the light
fruit and playfullness of Gamay with the balance and depth
of Chassagne's Pinot Noir. Raised without SO2 or filtration, the wine is a pure reflection of its vines' delicious fruit.
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Sylvain Morey
Chassagne-Montrachet Rouge

At a Glance:

In The Cellar:

• Appellation: AOC Chassagne-Montrachet
• Encépagement: Pinot Noir (100%)

• Fermentation: After 70% destemming and a 1-2 day cold
soak, wine ferments spontaneously in stainless-steel tanks. Cuvaison lasts c. 3 weeks.

• 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: 20 months in 350-l and 228-l oak barrels (20% new)
followed by 2 months in stainless-steel tanks
In The Vineyard:

• Press Wine: Blended after pressing

• Parcel Names, Slopes, and Locations: From .26 ha of vines in
the Lambardes lieu-dit, .21 ha of vines in the Chimbres lieu-dit,
and .45 ha of vines in the Bressone lieu-dit, all at the bottom of
the slope surrounding Chassagne.

• Fining and Filtration: Fined with Casein and unfiltered
• Sulfur: Applied at harvest, during élevage, and at bottling,
20-25 mg/l free

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Vines in Les Lambardes
trained in Guyot and planted in 1967 at 10,000 vines/ha. Vines
in Les Chimbres and La Bressone trained in Cordon de Royat
and planted in 1974 and 1956 at 10,000 vines/ha.
• Average Yields: 30-35 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
Sylvain Morey’s village Chassagne has included vines in the Bressone parcel since 2017, which have brought structure and a bit
more lively acidity to the already-appealing blend. The Lambardes parcel brings the core of the wines fruit; while the Chambres parcel brings the depth and complexity that allow this wine
to outshine mots village Chassagne. All vines are over 40 years
old.
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Sylvain Morey
Chassagne-Montrachet Les Champs Gains 1er Cru Rouge

At a Glance:

In The Cellar:

• Appellation: AOC Chassagne-Montrachet 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: After 50% destemming and a 1-2 day cold
soak, wine ferments spontaneously in stainless-steel tanks. Cuvaison lasts c. 3 weeks.

• 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: 20 months in 350-l and 228-l oak barrels (35% new)
followed by 2 months in stainless-steel tanks
In The Vineyard:

• Press Wine: Blended after pressing

• Parcel Names, Slopes, and Locations: From .17 ha (4 ouvrées) of vines in the Champs Gains lieu-dit, just south of the
village of Chassagne
• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Cordon de
Royat and planted in 1949 at 10,000 vines/ha
• Average Yields: 45-50 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

• Fining and Filtration: Fined with Casein and unfiltered
• Sulfur: Applied at harvest, during élevage, and at bottling,
20-25 mg/l free
In The Glass:
Planted by Sylvain's grandfather Albert Morey, this is the last
plot in the Champs Gains planted to Pinot Noir, along with the
piece belonging to Sylvain's sister Caroline. A Premier Cru that
used to be planted almost entirely in red, this last vestige gives
wines of balance, concentration, and a somewhat Côte-de-Nuitslike intensity.
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Sylvain Morey
Santenay Grand Clos Rousseau 1er Cru Rouge

At a Glance:

In The Cellar:

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

• Fermentation: After 50% destemming and a 1-2 day cold
soak, wine ferments spontaneously in stainless-steel tanks. Cuvaison lasts c. 3 weeks.

• 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: 20 months in 350-l and 228-l oak barrels (35% new)
followed by 2 months in stainless-steel tanks
In The Vineyard:

• Press Wine: Blended after pressing

• Parcel Names, Slopes, and Locations: From .41 ha of vines in
the Grand Clos Rousseau 1er Cru, on the border of Maranges

• Fining and Filtration: Fined with Casein and unfiltered

• Soil Types and Compositions: Limestone-clay

• Sulfur: Applied at harvest, during élevage, and at bottling,
20-25 mg/l free

• Vine Age, Training, and Density: Trained in Cordon de
Royat and Guyot and planted in 1974 at 10,000 vines/ha
• Average Yields: 45-50 hl/ha
• Average Harvest Date and Type: Manual harvest, early-mid
September

In The Glass:
Planted by my Sylvain's grandfather Albert with his sons, Jean
Marc and Bernard, this plot, close to Maranges, gives birth to
wines that are always very fine and close in character to some
Côtes de Nuits wines. It is often one of the last plots to ripen,
and produces more tannic and concentrated wines than those of
Chassagne.
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