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Domaine du Prieurè

Savigny les Beaune 1er Cru “Les Lavières”

2009
Producer:
Jean-Michel and his son, Stephan Maurice.

Site:
“Les Lavières” (photo above) the steep 1er Cru vineyard on the Pernard side of Savigny.  

Vines:

Pinot Noir

Age:

Planted in 1951 

Yield:

40hl/ha
Soil:

“Lavieres” slabs of stone which in antiquity where used as roofing material.
Vinification:
Handpicked, with selection for only healthy unbroken grapes. Crop is entirely destalked. Pinot is cold soaked for 3 days prior to vat maturation for a 12 day period. Cap is punched twice daily, with one ‘pumping over’, whilst the temperature of fermentation is between 25 and 30°C.   30% of the unfinished wine matures in new oak for 18 months, with the remainder in neutral oak.

Tasting Notes

“Dark ruby-colored. Medium-bodied and lush, with a velvety-textured character. Morello cherry-blackcurrant, assorted berries, and spices in a harmonious medium-bodied frame. It reveals fine tannins in its admirably long finish. “
