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Domaine du Prieurè

Hautes Cotes de Beaune (Pinot Noir)

Producer:
Stephen Maurice.

Site:
Les Champons, a parcel at the highest elevation deep in the village of Savigny les Beaune. This parcel faces southwest, and is bordered on three sides by a Pine forest.
Vines:

Pinot Noir

Age:

Planted in 1981. 

Yield:

38hl/ha in 2011
Soil:

Composed of ancient seashells and brown marl.

Vinification:
Handpicked, with selection for only healthy unbroken grapes. Crop is entirely destalked. Pinot is cold soaked for 2 days prior to vat maturation for an entire 12 day period. Cap is punched twice daily, with one ‘pumping over’, whilst the temperature of fermentation is between 25 and 30°C.   10% of the unfinished wine matures in new oak for 10 months, with the remainder in concete.

Tasting Notes

“A layered if rustic nose of red and dark berry fruit aromas that display the typical freshness of the Hautes Côtes. There is good detail to the middle weight flavors that are underpinned by moderately robust tannins that are ever-so-slightly drying on the otherwise persistent finish.”
