
 

      

  

 

Area of production and geology

Grape Variety 100% Pinot Noir

Vinification

Maturation

Tasting notes

Gastronomical suggestions

Ageing potential

Pommard is one of the most famous appellations of the Côte de Beaune and is 
known for its red wines. The brownish-red soil, rich in hard limestone from the 
foothills produces some of the most tannic and robust wines in Burgundy. Indeed, 
they are more powerful than their Beaune neighbours and it is often said that these 
are ‘masculine’ wines. The « Les Rugiens » premier Cru is situated at the south of 
the commune.  

Harvested by hand in 25-kg crates, the grapes are brought to the estate’s winery as 
quickly as possible in order to preserve the integrity of this extremely delicate fruit. 
If necessary, the grapes are then sorted on a vibrating table to remove any damaged 
grapes or bunches. The harvest is destemmed to avoid excessive bitterness due to the 
tannins in the stems. Maceration and fermentation lasts 20 to 28 days in our tempera-
ture-controlled conical oak vats. This allows us to monitor fermentation tempera-
tures which have a direct influence on the extraction of aromas, flavours and colour. 
Finally, gentle, selective pressing allows the character and elegance of the wine to 
shine through.

Not only does barrel-ageing lend aromas to the wine, but the porosity of the wood 
lets just the right amount of oxygen in to allow the wine to mature. This wine was 
oak barrel-aged for over one year in the estate’s cellars (40 to 60% new oak). The 
diverse origins of the barrels (the Tronçais, Allier and Vosges forests), their particu-
lar degree of toasting and their age all contribute to our quest for bringing out the 
aromatic complexity that this special terroir has to offer. 

Our Pommard 1er Cru « Les Rugiens » has a beautiful deep ruby red colour with 
raspberry nuances.
The nose is fine yet powerful with a dominant of red fruits followed by a very well-
blended smoky oak. Lovely persistence, this wine has density and racy tannins.

Ideal for accompanying finely-prepared tender red meat dishes, feathered game and 
dishes cooked in wine sauce. Also suitable for a wide range of cheeses, from 
Epoisses and Livarot to Pont L’Evèque. Serve at 17°C

Keep 5 to 7 years or more in a cellar.


