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cling inspired the name of this
exceptional climat: Perriéres. This
Premier Cru has long been highly
appreciated for its finesse and pu-
rity. Back in the mid-nineteenth
century, the oenologist M. de
Vergnette wrote in a study that
After the true Montrachet, I know
of no white wine so exquisite’. Later,
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TERROIR

PLOT: The word Perriére connotes stone
and quarries. This terroir is rich in limes-
tone pehbles.

X2 SOILZ Clay and sandy
. loam Marly limestone.
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IMPACT ON THE WINE: Limestone
pebbles impart a remarkahble minerality
to the wine.

EXPERTISE

HARVEST: Manual, in small crates
of 13 kg. Meticulous sorting of each
bunch.

VINIFICATION: Whole bunch pressing
with a cycle of 2 to 3 hours to select
the best juices.

AGEING: 25 to 309% in new French oak
casks, 16 to 20 months depending on
the vintage, with the last 3 to 4 mon-
ths in foudres (large capacity tuns).

MATURATION: The Bastions cellars of
the former Chateau de Beaune provi-
de ideal natural ambient conditions for
maturing Premiers Crus.



