
grapes 
pinot noir 100%
production area
cru “les chaillots”, aloxe-corton, 
côte d’or, borgogna
surface of the vineyard 
0,9 ha
altitude of the vineyard 
260 metres above the sea level
type of soil 
rather clayey and calcareous; 
ferruginous veins on the surface 
(red clays) 
training system 
guyot
density of vines 
about 11.000 per ha 
production per hectar 
55 hl on overage; particularly low 
this year 
yield of grapes into wine 
65%
average age of vines 
about 40 years 
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harvest time 
half of september 
destemming 
totally carried out 
vinification 
short cold pre-maceration; skin 
contact for 15-18 days 
alcoholic fermentation 
in stainless steel, spontaneous 
(without yeasts) 
malolactic fermentation 
in wood, spontaneous, usually 
during next spring 
ageing 
16 months in 228lt pièce, new for 25%
filtration 
not carried out 
alcoholic 
13,00%


