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This vineyard sits on soils
defined by a limestone gravel
substrate, which gives the
appellation its unique character.
Though shallow, these highly
arable soils are a blend of brown
and blonde clay-limestone, mixed with gravel.

This combination allows for excellent

drainage and vine growth.

The wines from this plot, planted in 1957,
are elegant and precise, offering vibrant
freshness, impressive density, and a refined
complexity that reflects the essence of the

terroir.

Tasting notes

delivered with crystalline precision.

The wine presentsrich aromas of red berries, complemented by
delicate nuances of ripe fruit and subtle spice. The nose reveals
the freshness of orange zest, paired with juicy, ripe cherries.
On the palate, its voluptuous texture unfolds with remarkable

verticality and velvety tannins, creating a luxurious mouthfeel.
The blend of deep red fruit purity and a gentle sweetness of
ripe berries culminates in an exquisite finish, marked by a
lingering softness and an opulence of sweet raspberries, all
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Spring 2019 was marked by highly variable
weather, alternating between fine conditions
and episodes of low temperatures. The cool
weather during flowering led to reduced yields
due to run-off. However, after a scorching
June and a hot, dry summer, the grapes
ripened beautifully and were in exceptional

condition, allowing the harvest to begin
under favourable weather on September
17th. Produced in limited quantities, with the
averageyield across all our appellationsin
2019 falling below 20 hl/hectare, this vintage
delivered wines of exceptional quality.

Despite the heat and dryness, the wines are
rich, concentrated, and display excellent
digestibility, freshness, length, and
persistence. The tannins are ripe and well-
integrated, showcasing remarkable balance,
with impressive tension and minerality.

Age of the vines Area Grape variety

Alcool

1957 0,84 ha | 100 % pinot noir

13°
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