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Domaine Poisot
1er Cru Pernand-Vergelesses en Caradeaux


Producer:	Remi Poisot

Site:	            .36 ha (.9 acre) at the 1er Cru en Caradeaux, 250m up the hill on the Pernand side of the
                         Corton.


Vines:		Pinot Noir
Age:		Planted in 1972
Yield:		25hl/ha, 1,800 bottles produces
Site/Soil:           Limestone with a subsoil of marl.

Vinification:	Harvested by hand and sorted by the vines, the grapes are 100% de-stemmed before being placed in an open oak cask. Maceration and wine-making last approximately 15 days. Cap-punching and recoopering are carried out daily during the alcoholic fermentation. 
It is aged in oak barrels for 16 to 18 months. The malolactic fermentation is carried out to 100%.


 Tasting Notes
2014 vintage
A brooding and somber nose consists mostly of various dark berry fruit aromas that are nuanced by hints of earth and forest floor. There is both good richness and volume to the lightly mineral-laden middle weight flavors that possess a suave mouth feel, all wrapped in a mildly rustic and chewy finish. This won’t win any prizes for refinement but it certainly doesn’t lack for character. (88-91)/2022+   Issue 62, 2nd Qtr 2016
2013 vintage
A pretty and very fresh nose is composed of violet, earth and a lovely mix of red and dark berries that exude a whisper of the sauvage. There is fine volume to the moderately rustic middle weight flavors that are shaped by dusty and chewy tannins on the ever-so-slightly edgy finish. The balance isn’t exactly ideal but overall this is not without interest if you can allow it a few years of cellar time first. 89/2020+    Issue 62, 2nd Qtr 2016
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