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M A D E  B Y  N A T U R E  
I N  F R A N C E

Perhaps no other agricultural product elicits human interest and passion in its 

consumption as wine. We’re obsessed with the nose, the taste, and the pleasure 

wine brings to the mind and the body. Consumers and professionals travel 

the world to touch the ground where grapes are grown and meet the artisans 

producing the wine.  

For winemakers, the ultimate goal is to create the purest expression of the terroir. 

They work tirelessly to infuse every cuvée with an unmistakable sense of place. 

Why, then, is more than 90% of the world’s wines made using chemical agents that 

block the grape’s full potential for balance, complexity, aromas, and expression 

of the soils?



In January 2016, the Journal of Wine Economics released a study of more than 74,000 

wines based on raw tasting data from Wine Spectator, Wine Advocate, and Wine 

Enthusiast, showing that organic and biodynamic wines ranked higher overall by an 

average of 4.1 percentage points. Working in harmony with Mother Nature can produce 

better tasting wines, and there are advantages to our health and the environment, too.  

The health benefits of wine stem primarily from the tannins and phenolics in grape 

skins which play a role as antioxidants agents. But the use of systemic pesticides and 

herbicides in conventionally farmed vineyards can negate these benefits by penetrating 

the vine and leaving traces of synthetic biochemicals in the grape cells. 



Biodynamic and organic viticulture use only natural,  surface contact remedies 

to fight pests and plant disease in the vineyard. It is definitely more work as the 

vines must be treated more regularly, but the result is a healthier product.  

Scientists, environmentalists, and policymakers have been warning us for decades 

about climate change. We all want to make a difference, but how? Nowhere is this 

paradox more bizarre than in viticulture, where man and nature have such a 

strong mutual influence on each other. 

    

The idea that we can produce better tasting wines, preserve and even improve the 

health benefits of wine, and protect the very ecosystems the wine industry depends 

upon is powerful.   A change will  not happen all at once, but it is happening. And, 

France is leading the way. Globally, there are 639 Demeter‑certified biodynamic 

vineyards, and 286 (35%) of these are located in France. Moreover, 4,706 hectares 

(42%) of the world’s 11,188 hectares of biodynamic vines are planted in France. 

Last year, biodynamic certifications in France grew by 20%. 

Four years ago, we began our journey in the Clos Marey‑Monge. The opportunity 

to create a biodynamic ecosystem in a 20 ‑hectare clos surrounded by a two‑

meter‑high stone wall was too significant not to try. What we have witnessed is 

incredible. Our soils are more alive. One hundred‑year‑old vines that were bearing 

little fruit are producing normal yields. Our wines are more honest and energetic, 

displaying extra intensity on the nose and vibration on the palate. The increased 

presence of wildlife in the clos with birds, foxes, and rabbits now living among us 

is perhaps Mother Nature’s signal that she appreciates our efforts. 

We are convinced this is the best way to make wine. 



M i c h a e l  B a u m
P r o p r i e t a i r e



E m m a n u e l  S a l a
W i n e m a k e r



C L O S  M A R E Y - M O N G E
2 0  H E C T A R E S ,  7  P L O T S ,  3  E X C L U S I V E  W I N E S

Burgundy ’s largest monopole surrounds the Château de Pommard. Protected 

by a two-meter high stone wall built at the beginning of the 19th century, 

Clos  Marey-Monge has its own micro-climate and biodynamic ecosystem. Each 

of our seven terroirs  –  Simone, Les Paules, Grands Champs, Chantrerie, 75 Rangs, 

Micault,  and Émilie  –   is a different composition of limestone, iron-rich clay, 

alluvium and other minerals essential to pinot noir. Centuries of savoir-faire 

contribute to our knowledge of how to get the most from each plot and produce a 

blend that reveals the complexity of our wines each year.



E r i c  P i g n a l
A s s i s t a n t  W i n e m a k e r



E m m a n u e l  S a i n s o n
V i n e y a r d  M a n a g e r



TERROIR
Over the course of the Jurrasic era, our subsoil turned into a millefeuille 

of geologic strata, resulting in seven different plots within the Clos 

Marey-Monge. Each one has varying degrees of sun exposure, soil 

composition, and vine ages. Vivant  is produced from five of the terroirs’ 

youngest vines.

APPELLATION

Pommard

VINEYARD

Clos Marey-Monge

GRAPE VARIETY

Pinot Noir

WINEMAKING
When harvest time comes, grapes are hand-picked, one plot at a time. 

Each terroir is vinified on its own - old vines, and young vines are not 

mixed. After maceration, fermentation, and press, we obtain distinct 

cuvees that are placed separately in French oak barrels for 20 months. 

We then begin the blending and Vivant  comes to life.

HARVESTING

September 22, 2016

ALCOHOL LEVEL

13.5% vol

AGING

20 months in  

French oak barrels

TASTING 
Behind its clear, pale ruby color, Vivant 2016  hides a youthful nose and 

palate full of strawberries, red cherries, and sweet spices, such as white 

pepper. The finish is long, while the tannins are thin, creating a velvety 

texture. Alongside acidity and alcohol, they participate in creating 

a balanced and harmonious structure that enables the wine to age 

elegantly.

FOOD PAIRING

Gourmet 

Hamburgers, Osso 

Bucco, Greek 

Moussaka

SERVING TEMP

16°C

DRINKABILITY

Now to 10 years

V I V A N T  2 0 1 6
Made from the young vines of the Clos Marey-Monge, 

Vivant is a fresh and fierce red wine that embodies its French name – “alive”.

67€
(VAT Included)



TERROIR
Clos Marey-Monge is the largest monopole in Burgundy with seven 

distinct plots.  This incredible ecosystem affords us the opportunity to 

make a pinot noir by blending the results from multiple soil compositions. 

Positioned at the base of the hill  of Pommard, the compleity of the clos’ 

soils come from the nutriments and minerals gathered over centuries.

APPELLATION

Pommard

VINEYARD

Clos Marey-Monge

GRAPE VARIETY

Pinot Noir

WINEMAKING
When blending the different terroirs of the Clos to give birth to 

Clos  Marey-Monge Monopole 2016 ,  we use a unique technique. We start 

building the skeleton of the wine, using Grand Champs and 75 Rangs, 

also known as providers of the best well-structured wine in our vineyard. 

We then add the flesh, using the well-rounded cuvees from Micault and 

Les Paules. Chantrerie adds a spiritual touch to the blend from its 113 

years old vines, and Simone brings the soul with its vibration.

HARVESTING

September 22, 2016

ALCOHOL LEVEL

13.5% vol

AGING

20 months in French 

oak barrels

TASTING 
The nose is intense and youthful,  full  of violets, ripe strawberries, red 

plums and sweet spices such as cinnamon. The palate is well-rounded 

and velvety, mixing freshness, salivation, and a long finish. Behind its 

ruby color with deep purple tints, Clos Marey-Monge Monopole 2016  is a 

dense, concentrated and very well-balanced wine, definitely age-worthy. 

Its floral and fruity aromas make it a pleasant wine to enjoy today, but it 

is worth waiting a few years to taste it at its best.

FOOD PAIRING

Roasted Veal, 

Mushroom Risotto, 

Spanish Pata Negra, 

Lamb Vindaloo

SERVING TEMP

16°C

DRINKABILITY

Now to 20 years

C L O S  M A R E Y - M O N G E  M O N O P O L E  2 0 1 6
Clos Marey-Monge is the fruit of a unique blending technique,  

resulting in the pure expression of our terroirs.

125€
(VAT Included)



TERROIR
With internal surface of clay measuring 730 m2/g, Simone is among 

Burgundy ’s most complex terroirs. Most of the fruit from the fifty-five 

rows of old vines planted on this multi-layered stratum of clay, limestone, 

soil,  sand, and silt are saved for our exclusive eponymous cuvée, with a 

small amount blended into our Clos Marey-Monge Monopole .  

APPELLATION

Pommard

VINEYARD

Clos Marey-Monge

GRAPE VARIETY

Pinot Noir

WINEMAKING
We are very much aware of the quality Simone’s soils. We firmly believe 

that a cuvée must reveal itself — our role is to minimize intervention and 

let nature take its course. During the fermentation process, we carefully 

measure the density of the juices, and interfere as little as possible, 

allowing the tannins to extract themselves naturally. The goal is always 

to nurture balance in the wine while highlighting its complexity.

HARVESTING

September 30, 2015

ALCOHOL LEVEL

13.5% vol

AGING

20 months in  

French oak barrels

TASTING 
Simone  has a very intense nose of small black fruits, vanilla, licorice, and 

toast. The sophisticated and plumpy palate reveals flavors of peonies, 

red fruits, candied orange, vanilla and cinnamon along with cedar 

notes. The tannins are perfectly integrated, giving it an elegant and 

velvety texture. With a fresh start and a very long finish, this rich and 

concentrated pinot noir reveals the very soul of our domain.

FOOD PAIRING

Grilled Angus Beef 

Ribs and Sirloin, 

Truffle Risotto, 

Beijing Duck

SERVING TEMP

16°C

DRINKABILITY

Now to 30 years

S I M O N E  2 0 1 6
Renowned for its complex terroir, our 0.45 hectare  

Simone embodies the soul of the Clos Marey-Monge.

340€
(VAT Included)



V i c t o r i a  D r o u e l l e 
D i r e c t o r  o f  F i n a n c e





C Ô T E  D E  B E A U N E
C H A S S A G N E - M O N T R A C H E T ,  C O R T O N ,  L A D O I X ,  

M A R A N G E S ,  M E U R S A U L T ,  P U L I G N Y ,  V O L N A Y

Pommard, Ladoix, and Volnay — the gateway to Côte de Beaune is an indisputable 

land of pinot noir. With ideal soils and exposure to the sun, the distinct terroirs 

of the area proved to be a perfect fit for red wines. Yet, it is chardonnay that lent 

prestige to the vineyard.  From the village of Meursault to the slopes of the Colline 

de Corton, Côte de Beaune is home to the grandest white wines. Seven Grands 

Crus take roots in this 20 kilometers-long wine-growing region and even more 

lesser-known appellations that are worth the taste.



 
 

TERROIR
Bourgogne Chardonnay  can be produced throughout the entire region. 

Our grapes bloom on the limestone soil of our “Murger de Limozin” plot 

in Meursault,  giving birth to a well-balanced fruity and fresh wine.

APPELLATION

Bourgogne

REGION

Côte de Beaune

GRAPE VARIETY

Chardonnay

WINEMAKING
Once hand-harvested and pressed, half of the juices dedicated to our 

Bourgogne Chardonnay 2016  were placed in French oak barrels for 

fermentation and aging. The other half goes into stainless steel vats, 

where it will  ferment and age. We then proceed to the blending and 

bottling of these two cuvées. 15% of the oak barrels were new oak , and 

the remaining 85% were 2-4-year-old oak barrels previously used to 

vinify and age our Villages, Premiers Crus, and Grands Crus. 

HARVESTING

September 28, 2016

ALCOHOL LEVEL

13.5% vol

AGING

18 months 

in French oak barrels

TASTING 
The nose is youthful,  with aromas of orange blossom, lemon, honeydew, 

and melon. Dry, fresh and well-balanced, this white wine from Burgundy ’s 

regional appellation reveals delicate notes of butter and toast on the 

palate. The oak is elegant and perfectly integrated, while the acidity 

allows this wine to age for another two to three years.

FOOD PAIRING

Grilled Fish, Thai 

Chicken Curry, 

Crottin de Chavignol

SERVING TEMP

12°C

DRINKABILITY

Now to 2 - 3 years

B O U R G O G N E  C H A R D O N N A Y  2 0 1 6
The most approachable appellation of Burgundy summarizes the essence of 

chardonnay. We see it as an entry door on all the Villages, Premiers Crus and 

Grands Crus Burgundy’s vineyards have to offer. 

25€
(VAT Included)



 
 

TERROIR
The grapes dedicated to our Bourgogne Pinot Noir 2015  come from our 

parcel “Les Lormes”. Located in the plain that faces the Clos Marey-

Monge, this plot ’s complex Pommard soils are a great match for pinot 

noir. 

APPELLATION

Bourgogne

REGION

Côte de Beaune

GRAPE VARIETY

PInot Noir

WINEMAKING
Right after harvest, our pinot noir is de-stemmed and hand-sorted before 

being placed into stainless steel vats for maceration and fermentation. 

During these processes, we try to intervene as little as possible. We keep 

the pigeage to a minimum, only to ensure a gentle extraction of flavors 

and tannins. This technique allows us to respect the natural balance 

of the wine. Our Bourgogne Pinot Noir is then racked and placed into 

French oak barrels for aging. 

HARVESTING

September 4, 2015

ALCOHOL LEVEL

13.5% vol

AGING

30 months 

in French oak barrels

TASTING 
Bourgogne Pinot Noir 2015  is a young red wine with a bright ruby color. It 

shows aromas of strawberries, cherries and sweet spices like cinnamon, 

present both on the nose and the palate. Well balanced and generous, 

with low and soft tannins, it is a pure expression of pinot noir.

FOOD PAIRING

Grilled Pork , Beef 

Yakitori,  Abondance 

Cheese

SERVING TEMP

16°C

DRINKABILITY

Now to 5 years

B O U R G O G N E  P I N O T  N O I R  2 0 1 5
Our Bourgogne Pinot Noir is vinified and aged with the same  

care we give to our Villages, Premier Crus and Grands Crus. 

25€
(VAT Included)



TERROIR
Pinot noir grapes from our parcel Les Lormes located in Pommard are 

the fruit of our Rootstock rose. With its soils mixing limestone and clay, 

this terroir is a perfect fit for fresh and balanced rose wine.

APPELLATION

Bourgogne

REGION

Côte de Beaune

GRAPE VARIETY

Pinot Noir

WINEMAKING
Once hand-harvested, the grapes are placed on a vibrating table to be 

hand-sorted and de-stemmed. The grapes macerate on skins for just a 

few hours before being pressed — giving the wine its pink color.  The 

juice is transferred to stainless steel vats where fermentation begins. 

Once vinified, the wine is aged for six months on its lees in the vats.

HARVESTING

September 20, 2016

ALCOHOL LEVEL

12.5% vol

AGING

6 months in 

stainless steel vats

TASTING 
Behind its clear, pale pink color, our Rootstock rosé unveils a youthful 

nose of raspberries and peaches, flavours confirmed on the palate. Even 

though it is made out of pinot noir, the tannins are kept to a minimum, 

while the acidity is very present. With its light body and medium long 

finish, it is a dry wine enjoyable now.

FOOD PAIRING

Tapas, Grilled Fish, 

Charcuterie

SERVING TEMP

12°C

DRINKABILITY

Now to 2 - 5 years

B O U R G O G N E  R O S É 
“ C U V É E  R O O T S T O C K ”  2 0 1 6

Created for our very own music festival ,  our Rootstock rosé 

is a fresh and crisp wine coming from our terroir of Pommard. 

26€
(VAT Included)



TERROIR
Created in 1988, the Maranges appellation includes three villages: 

Cheilly-lès-Maranges, Dezize-lès-Maranges, and Sampigny-lès-

Maranges. Right next to Santenay, the slopes of the Clos des Loyères 

parcel benefits from a limestone and clay soils and lots of sunshine. 

APPELLATION

Maranges Premier 

Cru “Le Clos des 

Loyères”

REGION

Côte de Beaune 

GRAPE VARIETY

Pinot Noir

WINEMAKING
Following an extended maceration, the grapes are placed in the stainless 

steel vats without pressing  — this allows fermentation from the inside 

while macerating. We obtain tight, salivating tannins that give a firm 

structure to the wine. Our Maranges Premier Cru Le Clos des Loyères 

2016  is then placed in French oak barrels for 20 months. 30% of the 

barrels are new, adding additional complexity to the wine.

HARVESTING

September 28, 2016

ALCOHOL LEVEL

13.5% vol

AGING

20 months in  

French oak barrels

TASTING 
The shows aromas of ripe strawberries and cherries, lined with notes 

of vanilla, licorice, cloves, and pepper. The same flavors appear on the 

palate, enhancing the character of this well-balanced and elegant red. 

The tannins are smooth and silky and the the oak is well integrated. 

Approachable now, Maranges Premier Cru Le Clos des Loyères 2016  will 

age beautifully. 

FOOD PAIRING

Serrano Ham, Roast 

Beef, Vegetable Pie 

SERVING TEMP

16°C

DRINKABILITY

Now to 10 years

M A R A N G E S  P R E M I E R  C R U 
“ L E  C L O S  D E S  L O Y È R E S ”  2 0 1 6

Located in the very south of the Côte de Beaune, 

Maranges holds seven Premiers Crus, including our Clos des Loyères. 

31€
(VAT Included)



TERROIR
Planted since the Roman era, the soils of Chassagne-Montrachet are 

complex enough to suit both chardonnay and pinot noir. 70% of the 

wines produced here are white. Our Chassagne-Montrachet 2016  is one 

of them.

APPELLATION

Chassagne-

Montrachet

REGION

Côte de Beaune

GRAPE VARIETY

Chardonnay

WINEMAKING
Placing the juice extracted from the grapes into French oak barrels 

before fermentation allows for better integration of the wood, better 

control of temperatures and better oxygenation of the wine. We select 

our barrels very carefully. We are not looking for a toasty, vanilla 

flavor. Instead, we see  fermentation and aging as a way to enhance the 

balance of our Chassagne-Montrachet 2016 ,  while underlining its natural 

minerality and tension.

HARVESTING

September 20, 2016

ALCOHOL LEVEL

13.5% vol

AGING

20 months in 

French oak barrels

TASTING 
Complex and generous, Chassagne-Montrachet 2016  has a clear lemon 

color. The nose and palate present with intense aromas and flavors 

of acacia, yellow peaches and ripe pineapple, lined with notes of 

vanilla, almonds and hazelnuts. The finish is long and leaves a sense 

of generosity. It is a white wine approachable now, but definitely age-

worthy. 

FOOD PAIRING

Fish Tartare, 

Roasted Chicken, 

Comté

SERVING TEMP

12°C

DRINKABILITY

Now to 10 years

C H A S S A G N E - M O N T R A C H E T  2 0 1 6
Located in the South end of the Côte de Beaune, Chassagne-Montrachet 

harbors no less than three Grands Crus and 55 Premiers Crus,  

bringing out the highest expression of chardonnay.

52€
(VAT Included)



TERROIR
First planted in the 15th century, the Morgeot parcel benefits from a 

south-easterly exposure. Only 25% of the vines are dedicated to red 

wines. Our pinot noir comes from this plot renowned for its age-worthy 

wines. 

APPELLATION

Chassagne-

Montrachet Premier 

Cru “Morgeot”

REGION

Côte de Beaune 

GRAPE VARIETY

Pinot Noir

WINEMAKING

Bottled in July 2018, our Chassagne-Montrachet Premier Cru “Morgeot” 

2016 was aged for 20 months in French oak barrels. As aging occurs in 

cycles, we like to let our wines mature during two rounds of interchange 

with the lees. This allows us to produce deep and complex red wines 

that will  evolve gracefully in the next few years. 

HARVESTING

September 25, 2016

ALCOHOL LEVEL

13% vol

AGING

20 months in 

French oak barrels

TASTING 
Structured to age over time, Chassagne-Montrachet Premier Cru 

“Morgeot” 2016  shows medium intensity aromas of blackberries, cassis 

and dry cherries along with notes of licorice, toast and moka. On the 

palate, oak is well integrated, while the tannins are smooth and silky. It 

is a beautiful wine that will  reach its apogee in a few years time. 

FOOD PAIRING

Roasted Chicken, 

Beef Tartare, 

Mushroom Risotto 

SERVING TEMP

16°C

DRINKABILITY

Now to 10 - 15 years

C H A S S A G N E - M O N T R A C H E T 
P R E M I E R  C R U  “ M O R G E O T ”  2 0 1 6

One of the 55 Premier Crus of Chassagne-Montrachet , 

our Morgeot is a full-bodied, generous red wine expressive of the appellation.

54€
(VAT Included)



TERROIR
The stony soils of Puligny-Montrachet are widely known for giving birth 

to full-bodied and intense white wines. Located between 230 and 320 

meters above sea level,  the east and south-east vineyard is protected 

from the winds by the slopes. 

APPELLATION

Puligny-Montrachet

REGION

Côte de Beaune

GRAPE VARIETY

Chardonnay

WINEMAKING
Our white wines are vinified and aged in the same French oak barrels. 

We select our barrels very carefully from nearby regions, such as Allier, 

Nièvre or Les Vosges. We prefer a thin grain oak , allowing for better 

interaction with the wood. We opt for low to medium level of toast in 

order to obtain tense, precise and balanced wines.

HARVESTING

October 1,  2016

ALCOHOL LEVEL

13.5% vol

AGING

20 months in 

French oak barrels

TASTING 
Behind its lemon color, Puligny-Montrachet 2016  reveals a nose of dry 

chamomile, green apples and pear, lined with hay, white stones, and 

flinty notes. On the palate, flavors of pear, white peaches, dry apricots, 

vanilla, butter, toasted bread and slight oak appear. The finish is long 

with a mineral edge, adding to the complexity of the wine.

FOOD PAIRING

Guinea Fowl in 

Cream, Ceviche, 

Comté

SERVING TEMP

12°C

DRINKABILITY

Now to 10 years

P U L I G N Y - M O N T R A C H E T  2 0 1 6
Located between Meursault and Chassagne-Montrachet , 

Puligny-Montrachet is home to complex and elegant white 

wines that have been sought after for centuries. 

55€
(VAT Included)



TERROIR
Our Meursault grapes come from the Vireuils plot planted in the high 

slopes of the hills.  Its limestone terroir is a perfect fit for chardonnay. 

APPELLATION

Meursault

REGION

Côte de Beaune 

GRAPE VARIETY

Chardonnay

WINEMAKING

Once hand-harvested, our chardonnay is pressed without being sorted 

or de-stemmed. We let the skins, seeds and stalks deposit for 24 to 48 

hours before collecting the clean part of the juice. The juice obtained 

from the chardonnay harvested in Meursault is put straight into French 

oak casks, where it ferments and ages before being bottled. With a 

capacity of 228 liters, these barrels allow for a better integration of the 

wood, a better control of temperatures and a better oxygenation of the 

wine.

HARVESTING

October 2, 2016

ALCOHOL LEVEL

13% vol

AGING

20 months in 

French oak barrels

TASTING 
The nose shows intense aromas of white flowers, white peaches, 

nectarines, vanilla, cream, and toast. The palate confirms these notes, 

and reveals flavors of oak and honey. The body is full,  with a generous, 

creamy texture on the palate. Made for gastronomy, Meursault 2016  has 

a long finish and good aging potential. 

FOOD PAIRING

Clam Chowder, 

Ceviche, Ossau-Iraty 

Cheese

SERVING TEMP

12°C

DRINKABILITY

Now to 10 - 15 years

M E U R S A U L T  2 0 1 6
A stone’s throw from Pommard, Meursault has been 

famous for its balanced and aromatic white wines  

since the Middle Ages.

58€
(VAT Included)



TERROIR
Overlooking Pommard, Volnay spreads its vines on the steep slopes of 

the Hill  of Chaignot. Our Premier Cru comes from a complex alliance of 

soils, including limestone, calcareous scree and clay. The grapes benefit 

from a south-easterly exposition.

APPELLATION

Volnay Premier Cru

REGION

Côte de Beaune

GRAPE VARIETY

Pinot Noir

WINEMAKING
Once vinified, our Volnay Premier Cru  is placed in French oak barrels 

for aging. 30% of the barrels we use for this cuvée are new, allowing the 

wine to benefit from a constant intake of oxygen. While in contact with 

the wood, tannins change shape. They tend to stick together, become 

more smooth, and less astringent over time. Our 2016 vintage was aged 

for 30 months before being bottled.

HARVESTING

September 20, 2016

ALCOHOL LEVEL

13.5% vol

AGING

30 months in 

French oak barrels

TASTING 
The nose shows aromas of rose, strawberries and raspberries along with 

vanilla. A refreshing acidity is present on the palete. Volnay Premier 

Cru 2016  is an elegant and balanced red wine that will  express all  its 

complexity in a few years as tertiary flavors develop. 

FOOD PAIRING

Roasted Veal,  

Dim-Sum, 

Rocamadour Cheese

SERVING TEMP

12°C

DRINKABILITY

Now to 10 - 15  years

V O L N A Y  P R E M I E R  C R U  2 0 1 6
Located just south of our hometown of Pommard, 

the village of Volnay has been renowned since the 18th century 

for producing fragrant pinot noirs.

62€
(VAT Included)



TERROIR
Located in line with the finest terroir of the hill  of Corton, the 

much-acclaimed “Les Gréchons” parcel is renown for its steep 

sedimentary soils, known to be pebble and fossil rich. 

APPELLATION

Ladoix Premier Cru

REGION

Côte de Beaune 

GRAPE VARIETY

Chardonnay

WINEMAKING

After harvest, our chardonnay is placed into the press. The juice is 

vinified in the same French oak barrels utilized for aging. During this 

process, the juices ferment twice. At first, sugar turns into alcohol 

under the action of yeasts, resulting in wine. A few months later, malic 

acid transforms into lactic acid, complexifying the aromas. 

HARVESTING

September 20, 2016

ALCOHOL LEVEL

13.5% vol

AGING

18 months in 

French oak barrels

TASTING 
Ladoix Premier Cru “Les Gréchons” 2016  presents intense aromas of 

frangipani flowers, lemon and ripe pear alongside notes of ripe pineapple, 

vanilla, and honey. The palate reflects these flavors, and displays hints 

of honeysuckle and yellow peaches. Generous and perfectly balanced, 

this complex thie wine can be appreciated from now, even though it will 

take a few years to reach its apogee. 

FOOD PAIRING

Grilled King Prawns, 

Vegetable Curry, 

Sushi

SERVING TEMP

12°C

DRINKABILITY

Now to 10 - 15 years

L A D O I X  P R E M I E R  C R U 
“ L E S  G R É C H O N S ”  2 0 1 6

“Les Gréchons” is one of the highest plots positioned on the steep sides 

of the Hill  of Corton, bridging the gap between Ladoix and Aloxe-Corton.

68€
(VAT Included)



TERROIR
The grapes we use for our Chassagne-Montrachet Premier Cru 2016 

come from two parcels, “Morgeot” and “Clos Saint-Jean”. Located in the 

south end of the appellation, they are home to full-bodied, exotic white 

wines. 

APPELLATION

Chassagne-

Montrachet  

Premier Cru

REGION

Côte de Beaune

GRAPE VARIETY

Chardonnay

WINEMAKING
During the aging process, whites wines undergo the malolactic 

fermentation, induced by the natural presence of bacteria. Here, malic 

acid transforms into lactic acid, rejecting carbon dioxide in the process. 

Our Chassagne-Montrachet Premier Cru 2016  becomes more well 

rounded. Its fruity aromas tend to fade, to the benefit of more complex 

lactic notes, such as cream and butter.

HARVESTING

October 1,  2016

ALCOHOL LEVEL

13% vol

AGING

20 months in 

French oak barrels

TASTING 
Chassagne-Montrachet Premier Cru 2016  shows pronounced intensity 

aromas and flavors of white flowers, lemon, peaches, melon and 

pineapple, along with notes of vanilla, butter toasts and a hint of honey. 

It is a complex, well balanced and refined white wine, with a long finish 

and a lingering creamy palate that will  evolve in the next few years. 

FOOD PAIRING

Roasted Scallops, 

Caesar Salad, Warm 

Goat Cheese

SERVING TEMP

12°C

DRINKABILITY

Now to 10 - 15  years

C H A S S A G N E - M O N T R A C H E T 
P R E M I E R  C R U  2 0 1 6

Alongside Meursault and Puligny-Montrachet , Chassagne-Montrachet 

is one of the most sought-after appellations, renowned for its white wines.

75€
(VAT Included)



TERROIR
Located in the village of Blagny, the plot “La Garenne” benefits from an 

ideal south-easterly exposure. Once a wooded area, from which it gets 

its name, it is now a windswept vineyard renowned for its intense and 

mineral white wines.

APPELLATION

Puligny-Montrachet 

Premier Cru

REGION

Côte de Beaune 

GRAPE VARIETY

Chardonnay

WINEMAKING

Our Puligny-Montrachet Premier Cru “La Garenne”  was aged for 30 

months on its lees. We don’t stir the deposits, which allows the wine to 

retain carbon dioxide. We obtain a full-bodied, complex and deep white 

wine. It is then filtered before being bottled to provide brightness. 

HARVESTING

August 28, 2016

ALCOHOL LEVEL

13.5% vol

AGING

30 months in 

French oak barrels

TASTING 
Premier Cru “La Garenne”  is a lemon-colored, concentrated, mineral 

white wine, expressive of the Puligny-Montrachet appellation. The 

nose is clean, with complex aromas of honeysuckle, white flowers, 

white peaches, and delicate mineral notes. The same flavors arise on 

the palate, enhanced by energy and tension. The great = acidity and 

long finish make this an age-worthy wine that will  develop even more 

complexity over time. 

FOOD PAIRING

Lobster, Beurre-

blanc Sole, Goat 

Cheese

SERVING TEMP

12°C

DRINKABILITY

Now to 10 - 15 years

P U L I G N Y - M O N T R A C H E T 
P R E M I E R  C R U  “ L A  G A R E N N E ”  2 0 1 5

Located on the upper half of Puligny’s slope from Meursault to Chassagne, “La Garenne” 

is one of the 17 Premier Cru of Puligny-Montrachet . 

85€
(VAT Included)



TERROIR
Located at the southern end of Meursault,  the “Genevrières” parcel is 

known for its deep, full-bodied and mineral white wines. Classified as a 

Premier Cru, it is exposed to the morning sunlight, allowing the grapes 

to become plump and aroma-concentrated. 

APPELLATION

Meursault Premier 

Cru

REGION

Côte de Beaune

GRAPE VARIETY

Chardonnay

WINEMAKING
Every year in November, the Hospices de Beaune organize an auction 

for their world renowned wines with all the proceeds going to charity. 

Our Meursault Premier Cru “Genevrières”  was purchased at auction in 

2015. We aged it in new French oak barrels only, allowing the wine to 

develop its deep aromas and flavors. With only 1,200 bottles available, it 

is an exclusive and unique cuvée. 

HARVESTING

August 29, 2015

ALCOHOL LEVEL

13.5% vol

AGING

30 months in 

French oak barrels

TASTING 
Meursault Premier Cru “Genevrières” is a lemon-colored white wine. Its 

nose shows intense aromas of peaches, cream, butter, brioche and a 

delicate, toasty edge. On the palate, it has intense energy, enhanced by 

flavors of honeysuckle, white flowers, white peaches and mineral notes. 

Expressive of “Genevrières” terroir, it is a persistent, concentrated 

white wine.  

FOOD PAIRING

Lobster, Grilled 

Turbot, Poultry in 

Cream

SERVING TEMP

12°C

DRINKABILITY

Now to 10 - 15  years

M E U R S A U L T  P R E M I E R  C R U  
“ G E N E V R I È R E S ” H O S P I C E S  D E  B E A U N E  2 0 1 5

Genevrières gets its name from “juniper”, a spiky shrub with a unique scent , inhabiting 

the parcel long before vines were planted. 

108€
(VAT Included)



TERROIR
At the meeting point of Côte de Nuits and Côte de Beaune, 

Corton- Charlemagne is the incarnation of the perfect synthesis between 

a terroir and a grape variety. Occupying a part of the steep slopes of 

the Hill  of Corton, this Grand Cru benefits from a terroir particularly 

favorable to grand white wines. 

APPELLATION

Corton- Charlemagne 

Grand Cru

REGION

Côte de Beaune 

GRAPE VARIETY

Chardonnay

WINEMAKING

The juice dedicated to our Corton-Charlemagne Grand Cru 2016  is 

placed into French oak barrels where it undergoes both fermentation 

and aging. The wine isn’t filtered, nor racked during these processes, 

which allows it to keep its lees. These natural deposits bring complexity 

and depth while enhancing the freshness of the wine.

HARVESTING

October 3, 2016

ALCOHOL LEVEL

13.5% vol

AGING

20 months in 

French oak barrels

TASTING 
Corton Charlemagne Grand Cru 2016  is a vibrant and refined white wine. 

Its clear lemon color hides a very intense nose of white flowers, lemon, 

pear and white peaches, lined with notes of fresh mushrooms and chalky 

minerality.  On the palate, the same flavors are expressed, concentrated 

and multi-layered yet elegant and well defined. The finish is long, with a 

lingering minerality expressive of this unique terroir.

FOOD PAIRING

Grilled Lobster, Foie 

Gras, Blue Cheese

SERVING TEMP

12°C

DRINKABILITY

Now to 20 - 30 years

C O R T O N - C H A R L E M A G N E 
G R A N D  C R U  2 0 1 6

Proclaimed Grand Cru in 1937, the vineyard of Corton-Charlemagne covers the villages of 

Aloxe-Corton, Pernand-Vergelesses, and Ladoix-Serrigny.

130€
(VAT Included)





C Ô T E  D E  N U I T S
C H A M B O L L E  M U S I G N Y ,  E C H E Z E A U X ,  G E V R E Y - C H A M -

B E R T I N ,  N U I T S - S A I N T - G E O R G E S

With 24 Grands Crus divided in a 20 kilometers stretch of land, Côte de Nuits 

deserves its surname of Burgundy ’s Champs-Elysées. With a high density of 

clay per square meter, it is an incontestable land of pinot noir. Bonnes-Mares, 

Echezeaux, and Charmes- Chambertin are the perfect illustration of what this 

region does best. Ever since Claude Marey, in 1760, Château de Pommard has 

been offering wines of the Côte de Nuits.



TERROIR
Divided into two parts, between Prémeaux and Vosne-Romanée, the 

appellation of Nuits-Saint- Georges includes two very different type of 

soils. A unique combination, leading to a full-bodied and well-balanced 

pinot noir. 

APPELLATION

Nuits-Saint- Georges

REGION

Côte de Nuits

GRAPE VARIETY

Pinot Noir

WINEMAKING
Once hand-harvested and hand-sorted on a vibrating table, our grapes 

are de-stemmed and placed into stainless steel fermentation vats by 

gravity flow, without pumping or crushing, to keep them whole for as 

long as possible. When the sugar contained in the fruits transforms 

into alcohol, the wine is extracted and the remaining grapes are gently 

pressed in our pneumatic press. The aging process can then begin. 

HARVESTING

October 1,  2016

ALCOHOL LEVEL

13.5% vol

AGING

20 months in 

French oak barrels

TASTING 
The nose is clean and intense, with aromas of violets, black cherries, 

cassis and a hint of leather. The palate also reveals flavors of sweet spices 

like cinnamon. Nuits-Saint-Georges 2016  is a balanced and concentrated 

wine with silky tannins and a long and fruity finish. It is approachable 

now while able to age gracefully for several years.

FOOD PAIRING

Game Bird, Pork 

Ribs, Moussaka

SERVING TEMP

16°C

DRINKABILITY

Now to 10 - 15  years

N U I T S - S A I N T - G E O R G E S  2 0 1 6
Known for its long-keeping red wines, the village of

Nuits-Saint-Georges gave its name to the Côte de Nuits.

47€
(VAT Included)



TERROIR
With its pebbly brown limestone and marlaceous lime soil,  Gevrey-

Chambertin is a perfect match for pinot noir. No wonder why it harbors 

the complete hierarchy of the Burgundian appellations. Our Gevrey-

Chambertin 2015  comes from the acclaimed “Les Journaux ” parcel, 

located on the bottom of the Côte de Nuits slope. 

APPELLATION

Gevrey- Chambertin

REGION

Côte de Nuits 

GRAPE VARIETY

PInot Noir

WINEMAKING

Excessive movement of the wine creates bitterness. Therefore, we 

extract the juice from our grapes by pumping over and punching down 

only when necessary. We control the fermentation process and make 

sure it isn’t interrupted before completion. Our fruits macerate for 

5 to 7 weeks before pressing, which allows us to obtain a firm tannic 

structure and a salivating acidity. Maturation can then begin.

HARVESTING

September 3, 2015

ALCOHOL LEVEL

13.5% vol

AGING

30 months in 

French oak barrels

TASTING 
Gevrey-Chambertin 2015  is a generous, sophisticated and full-bodied 

pinot noir. The nose is intense, with aromas, of ripe cherries and licorice, 

alongside toasty notes. On the palate, peonies, ripe strawberries, 

and raspberries are underlined with sweet spices such as vanilla and 

cinnamon. The tannins are soft and silky, while the finish is long and 

persistent. 

FOOD PAIRING

Rack of Lamb, 

Grilled T-bone 

Steak , Dark 

Chocolate 

SERVING TEMP

16°C

DRINKABILITY

Now to 10 - 15 years

G E V R E Y - C H A M B E R T I N  2 0 1 5
No wonder why it harbors so many Premiers Crus and Grands Crus. Our Gevrey-

Chambertin 2015 comes from the acclaimed “Les Journaux” parcel ,  

located halfway up the slope.

55€
(VAT Included)



TERROIR
Once an adjunct to the Cîteaux Abbey, the vineyard of Chambolle-

Musigny blooms on easterly oriented slopes, rising between 250 -300 

meters above sea level.  Rooted deep into the limestone subsoil,  the 

vines produce intense while delicate red wines.

APPELLATION

Chambolle-Musigny

REGION

Côte de Nuits

GRAPE VARIETY

Pinot Noir

WINEMAKING
Our Chambolle-Musigny 2015  gets its vibrant ruby-red color from the 

long maceration. Instead of crushing the grapes before initiating the 

fermentation process, we prefer keeping the fruits intact. We place the 

berries in the vat, where they stay for 5 to 7 weeks. They ferment from 

the inside, releasing oxygen and obtaining a tight tannic structure.

HARVESTING

September 2, 2015

ALCOHOL LEVEL

13.5% vol

AGING

30 months in 

French oak barrels

TASTING 
With its aromas and flavours of musk , ripe cherries and sweet spices 

such as cinnamon, underlined by notes of leather, Chambolle-Musigny 

2015 has a masculine touch. While still  in development, this velvet red 

wine presents an aerial and silky texture, enhanced by well-integrated 

tannins. It is approachable now, with a great potential for aging.

FOOD PAIRING

Roast Veal, Japanese 

Yakitori,  Mild Soft-

Centered Cheese

SERVING TEMP

16°C

DRINKABILITY

Now to 10 - 15  years

C H A M B O L L E - M U S I G N Y  2 0 1 5
The village of Chambolle-Musigny is one of the 12 communes of Côte d’Or which adopted 

the name of their best-known cuvée.

72€
(VAT Included)



TERROIR
At a crossroad between Clos de Vougeot and Vosne-Romanée, the 

vineyard of Echezeaux is planted on a complex mosaic of soils. Classified 

as a Grand Cru since 1937, it is home to powerful and dense red wines, 

definitely age-worthy. 

APPELLATION

Echezeaux  

Grand Cru

REGION

Côte de Nuits 

GRAPE VARIETY

PInot Noir

WINEMAKING

Our  Echezeaux Grand Cru 2014 was aged 30 months before being bottled. 

After maceration and fermentation were completed, we transferred it to 

Burgundy French oak barrels. These barrels bulde more than Bordeaux 

barrels, which allows for better breeding on the lees. Throughout the 

aging process, these natural deposits feed the wine, and provide depth 

to this age-worthy Grand Cru.

HARVESTING

September 15, 2014

ALCOHOL LEVEL

13.5% vol

AGING

30 months in 

French oak barrels

TASTING 
Echezeaux Grand Cru 2014 is a very complex, elegant and energetic red 

wine. On the nose, very intense aromas of ripe wild strawberries, musk , 

and saffron appear, as well as notes of black truffles and wet leaves. The 

palate reveals perfectly integrated mellow tannins, creating a full body 

and a velvety texture. With a great aging potential,  this grand wine will 

reach its full potential in several years. 

FOOD PAIRING

Beef Filet, Truffle 

Pasta, Dark 

Chocolate

SERVING TEMP

16°C

DRINKABILITY

Now to 20 - 25 years

E C H E Z E A U X  G R A N D  C R U  2 0 1 4
Defined by the monks of the Cîteaux Abbey in the 12th and 13th centuries, the 35.26 

hectares of the Échezeaux plot are only separated from the Clos de Vougeot by a stone 

wall .

157€
(VAT Included)



W I N E  L I B R A R Y
(VAT INCLUDED)

C L O S  M A R E Y - M O N G E

Vivant 2015  65€

Vivant 2014 63€

Clos Marey-Monge Monopole 2015 120€

Clos Marey-Monge Monopole 2014 115€

Clos Marey-Monge Monopole 2013 99€

Clos Marey-Monge Monopole 2012 110€

Clos Marey-Monge Monopole 2011 94€

Simone 2014 325€

C Ô T E  D E  B E A U N E

Bourgogne Chardonnay 2015 25€

Bourgogne Chardonnay 2014 25€

Maranges Premier Cru "Les Loyères" 2015 31€

Maranges Premier Cru "Les Loyères" 2014 27€

Chassagne-Montrachet 2015 50€

Chassagne-Montrachet 2014 48€

Chassagne-Montrachet Premier Cru 2014 73€

Chassagne-Montrachet Premier Cru “Morgeot” 2015 52€

Meursault 2015 55€

Puligny-Montrachet 2015 58€

Ladoix Premier Cru "Les Gréchons" 2015 65€

Volnay Premier Cru  2015 65€

Volnay Premier Cru "Les Mitans" 2014 73€

Corton Charlemagne Grand Cru 2015 126€

C Ô T E  D E  N U I T S

Nuits-Saint- Georges 2015 47€

Nuits-Saint- Georges 2014 47€

Gevrey- Chambertin 2015 55€

Gevrey- Chambertin 2014 52€

Bonnes Mares Grand Cru 2013 210€

Charmes Chambertin Grand Cru 2013 225€

Chambertin Clos de Bèze Grand Cru 2013 225€





E X P E R I E N C E S

Wine is so much more than a drink . It is the fruit of terroir, savoir-faire, values and 

history. Our experiences will  lead you through the complexity of the wine world 

and unravel the mystery of Burgundy ’s 1,247 unique plots. We will  take you on a 

journey of the natural cycle of the grape, from the vine to the bottle, and teach you 

how to pair wines with foods from around the world.





T A S T I N G  E X P E R I E N C E 

Travel back in time and plunge into the history of the Château, its families and 

how they survived a Revolution and two World Wars. Discover our 300 years of 

wine savoir-faire and learn how to taste wine like a professional with our Wine and 

Spirit Education Trust (WSET) certified Wine Advisors.



J é r ô m e  A u c o u r t
W i n e  A d v i s o r



A n t o i n e  L e p e t i t  d e  l a  B i g n e
B i o d y n a m i c  S p e c i a l i s t



C L I M A T S  E X P E R I E N C E

Are the villages and appellations of Burgundy a mystery to you? Explore the 

acclaimed UNESCO World Heritage Climats of Burgundy and dive into the diversity 

of our terroirs’ expressions. You will  learn all about vineyard classifications, 

winemaking techniques, and what makes Burgundy the envy of the wine world.



G O U R M E T  E X P E R I E N C E

Is there any better alchemy than the one between wine and cuisine? When you 

know how to pair the two together, the magic happens. Discover the wonders of 

matching pinot noir and chardonnay with food from around the world and learn 

how wine evolves with time.





V a n e s s a  G u e b e l s
D i r e c t o r  W i n e  E d u c a t i o n



H A R V E S T  E X P E R I E N C E

Have you ever wondered what is was like to be a winemaker? Put yourself in our 

shoes for a day and discover the journey of the grape, from the Clos Marey‑Monge 

to the glass. You will  get the unique chance to pick grapes, taste the wine at 

various stages of its making and share lunch with the harvesters - making you a 

part of our newest vintage.



V a n e s s a  G u e b e l s
D i r e c t o r  W i n e  E d u c a t i o n



E D U C A T I O N

With knowledge comes enjoyment, and we believe wine knowledge can and should 

be available to everyone. Our mission is to share our more than 300 years of 

expertise and create more educated wine enthusiasts around the world. 

Rooted in the heart of Burgundy, École V combines a modern education program 

in cooperation with the Wine and Spirit Education Trust (WSET), centuries of 

experience, and a hands-on classroom. Our programs offer an immersion into a 

biodynamic ecosystem and the daily life of a vigneron and a winemaker.  Become 

one of us, and encounter the methods of managing a vineyard, making wine and 

assessing the results, unveiling your inner wine critic. 

Our three different WSET programs, offered in French and English, mix 

academic classes, time in the vineyard and tasting sessions. Partnering with the 

Interprofessional Bureau of Burgundy Wines (BIVB) we offer dedicated sections 

on Burgundy with access to unparalleled Burgundy experts. Leading to a globally 

recognized certification, WSET trains the best wine professionals and amateur 

enthusiasts around the world. Will you be next?

WSET 1
ONE DAY

WSET 2
TWO DAY WEEKEND

WSET 2
THREE DAY

WSET 3
FIVE DAY

Beginner level 

introduction to 

wine

Beginner to 

intermediate 

level qualification 

exploring wines 

and spirits

Beginner to 

intermediate 

level qualification 

exploring wines 

and spirits

An advanced 

level qualification 

exploring wines

6 class hours 18 class hours 18 class hours 32 class hours

18 wines to taste 56 wines to taste 56 wines to taste 86 wines to taste



T R A V E L

Inspired by the World’s craftspeople, our travel adventures are based on savoir-

faire experiences that take you behind the scenes to see how handmade, luxury 

comes to be. Sidle in the workshop of a Swiss timepiece maker. Sneak into the 

studio of a Parisian maison de haute couture. Learn the secrets of asian cuisine 

with a top Korean chef, and become a winemaker for a day in an 18th century 

Burgundy cuverie.

CÔTE DE BEAUNE 
ONE-DAY

TGV arrival and departure in Dijon

Private car tour on the Route des Grands Crus

Historical tour of and lunch in Beaune 

Château de Pommard Gourmet Experience 

CÔTE DE NUITS & CÔTE DE BEAUNE
TWO-DAY

One Day Côte de Beaune plus...

Historical tour of Dijon

Côte de Nuits Wine Experience

Afternoon Savoir-faire Experience

Lunch and dinner at our favorite restaurants

One Night luxurious stay in 4-5* hotel

CÔTE D’OR IMMERSION
THREE-DAY

Two-Day Côte de Nuits & Côte de Beaune plus . . . 

Morning Savoir-faire Experience

Côte de Beaune Wine Experience

Two Nights luxurious stay in 4-5* hotel

Our adventures to Burgundy ’s wine regions can be combined with additional 

savoir-faire experiences from your connecting city — London, Munich, Frankfurt, 

Paris, Lyon, Zurich, Geneva, or Brussels for the trip of a lifetime.







L I F E  A T  T H E  C H Â T E A U

1810. Emperor Napoleon 1st was so found of the prevailing spirits at the Château 

that he had his own room in the newly built mansion. Over two hundred years 

later, we still  love to entertain our guests. From company events to weddings and 

theater performances, we are proud to offer a unique venue filled with life all 

year long. Follow the rhythm and embark with us on our biggest adventure of the 

season at Rootstock ,  Burgundy ’s music, wine, and food festival.  Amazing, fresh 

musical talent from around the world performs for two days among the vines in 

mid-July and in monthly artist concerts throughout the year.









S A Y  H E L L O

hello@chateaudepommard.com

P R E S S  I N Q U I R I E S

press@chateaudepommard.com

W I N E  S A L E S

sales@chateaudepommard.com

T R A V E L  &  E X P E R I E N C E S

concierge@chateaudepommard.com

E D U C A T I O N

education@chateaudepommard.com

T R A D E  W I N E  S A L E S

trade@chateaudepommard.com

E V E N T  S A L E S

events@chateaudepommard.com
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