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Capitain-Gagnerot

Clos Vougeot 2008
Producer:
Patrice and Michel Gagnerot, 7th generation producer of this estate since 1802.

Site:
Plante de l’Abbay.17 acres, situated at the top of the clos behind the chateau against the wall. Purchased by Henri Capitain in 1920 from Léonce Bocquet 
Vines:

Pinot Noir

Age:

36 years 

Yield:

Strictly limited at 40ha/hl

Soil:

Silt and oolite limestone.

Vinification:
Handpicked, entirely by hand. Crop is entirely destalked.  Vat maturation for a 12 day period. Cap is punched twice daily, with one ‘pumping over’, whilst the temperature of fermentation is between 15 and 20°C.   10% matured in new oak, whilst the remainder matures in old oak.
Tasting Notes

 ‘This is very ripe with notes of mocha, chocolate, tea, spice and earth hints that continue onto the slightly toasty rich, suave and generous well-muscled flavors that coat the mouth and while the mid-palate is forward and accessible, the finish tightens up quickly. Still, this is relatively easy for a young Clos de Vougeot from a top vintage and it will "only" need the better part of a decade to arrive at its apogee.’ 
