
 

 

 

 

 

VINEYARD 

West of Mercurey, on the heights, a plot of a few ares, Climat 
“La Brigadière”.  

Area: 9,30 ha. 

TERROIR 

The soil is composed of slightly calcareous marl and covered 
with surface scree stones. 

VINES 

Average of 25 years old Chardonnay. Systematically disbudding 

VINIFICATION 

After pressing whole grapes, the musts are clarified. Alcoholic 
fermentation takes place in 400Lbarrels. 

AGEING 

Aged 12 months: 30% new barrels. Aging on fine lees followed 
by racking. Light filtration before bottling in November 2024. 

TASTING 

A precise, straight, highly distinctive, and mineral-driven wine. Its 
aromas favor finesse over exuberance, evolving over time with 
notes of dried fruits, citrus, white flowers, and acacia. The palate 
is taut and linear, then lingers and gradually opens up with age.  
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