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Elevation above sea
level

Soils

Aspect

Gradient

Grape variety
Training method
Vines/ha:

Yield per ha
Harvest period

Fermentation
containers

Fermentation
temperature

1148 feet (350 m)

gravelly morainal
deposits

south

10 %
Blauburgunder
Guyot
3.500/6.000

30 HI

Mid September

In stainless steel
with skins pushed
down at regular
intervals for 20
days. Malolactic
fermentation and
maturation for
approx. 18 months
in French barriques

approx. 28 °C

Yeasts used natural

Date of bottling August 2009

Bottle-ageing 9 months

before release

Bottle type Burgunder 1,5 |
Analytical data for the 2007

Alcohol 13,5%

Acidity 510/

Sugar-free extract 29,0 g/l

Residual Sugar 1,59/l



