Vosne-Romanée
2024

This Vosne-Romanée village is a blended
cuvée that expresses finesse, showcasing
aromas of red fruit and white flowers.

The Ormes plot, planted in 1985, and

the Chalandins plot, planted in 2000,

reveal their distinctive identities, thriving
on a clay-limestone soil where a notable amount of
silt mingles with incredibly fertile earth to deliver
exceptional richness.

Formerly known as «Ormes des Chalandins,» this
cuvée features labels whose design may vary across
vintages, particularly before 2022.

Tasting notes

A structured and expressive wine with a slight initial reduction that quickly
fades. The nose reveals bright dark cherry and cranberry with notable
breadth. The palate is balanced, supported by structured tannins and an
intense core of flavor. Both rounded and energetic, it combines volume
and precision. The finish is slightly tapered yet persistent. A complete and
impressive villages wine. 2030+
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as well as disease pressure of ararely seen
intensity, dominated by downy mildew.

In this context, yields are historically low, a

APPELLATION D'ORIGINE PROTEGEE

2024
147 bouseilles récolées

'PERROT-MINOT

VOSNE-
ROMANEE

The 2024 vintage will be remembered for its
particularly challenging weather conditions. A
mild, wet winter gave way to an exceptionally
rainy spring, followed by a summer punctuated
by persistent rainfall. These conditions
profoundly impacted the vines’ growth cycle,
resultingin difficult and irregular flowering,

direct consequence of coulure, millerandage,
and drastic selection both in the vineyard and
inthe cellar. The harvest, which began on
September 21, revealed very heterogeneous
clusters, oftenlow injuice content, requiring
rigorous and uncompromising sorting.
Despite this technically complex

and challenging year, our small 2024
production stands out for its distinguished,
straightforward wines of great clarity, carried
by a beautiful natural freshness, prioritizing
elegance and tension over concentration.
The wines are precise and seductive in their
expression.

Alabor-intensive, demanding vintage, yet one
that promises some truly outstanding results.

Age of the vines Area Grape variety

Alcool

18985/ 2000 0,5ha | 100 % pinot noir

13°
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