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Thursday 13 September 2007

Day ten

Passion and perseverance... 

Finally some warmth as things hot up, both in the vines and in the winery. The sun brightened up the skies today and our valiant teams of vendangeurs enjoyed its warm rays. This year, Burgundy is enjoying a true Indian summer as the vines begin to reveal their autumnal colors and the Côte slips on its magnificent coat of gold and ruby red.

Today again, there was again a lot of work to be done. Harvesting the whites is intensifying, especially on the Côte de Beaune. The team finished off harvesting the chardonnays of Les Pierres Blanches this morning and the grapes were swiftly transported to the winery to be pressed in peak condition.

In the afternoon, it was back to Puligny-Montrachet to finish harvesting the grapes for Grégory, the winemaker for the Maison Jean-Claude Boisset. He was delighted to receive a harvest of golden and perfectly ripe fruits and was right to have waited and taken advantage of this highly-qualified team.

Over on the Côte de Nuits, the team set to harvesting our gems – some of the Domaine’s finest crus that will one day grace wine lovers’ tables around the world.

The chilly morning was dedicated to the vieille vignes of the Clos Blanc de Vougeot. In terms of quantity, the harvest filled one press or the equivalent of six pièces, Pierre’s preferred unit of measurement for the whites. The first juice, that we call vin doux, before it becomes bourru or piquant, is truly delicious. Very smooth on the tongue, it has an aromatic, sophisticated nose and offers a moment of pleasure and the promise of a great wine to come. 

In the afternoon, the grapes of our grand cru Charmes-Chambertin Les Mazoyères succumbed to the secateurs, and in the winery, Pierre succumbed to their charms. Very little sorting was necessary for this wonderful vine. The grapes were magnificent, with a lot of millerandage, heralding an exceptional wine for this 2007 vintage.
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In the courtyard of the winery, the vibe was one of dolce vita. A small team of sorters sat on the bench, destalking some 70kg of Musigny, to the strains of Eros Ramazotti and “Una Storia Importante” – what an apt title for our treasured Musigny! Nonetheless, our patient égraineurs still didn’t finish today and will carry on tomorrow morning…

The winery itself was bubbling with action. Our future wines demand constant surveillance, with some vats coming to the end of their alcoholic fermentation. This is the case for the Savigny-Lès-Beaune Premier Cru Les Marconnets, and the Corton Clos du Roi, which are already giving off some fine fruity aromas and revealing a good strong color.

We did four pressings today – the equivalent of ten hours’ work – and the team didn’t finish until a quarter after midnight. Twenty-nine vats out of thirty-one are now filled and most are receiving daily pigeages which is no mean feat. The volunteers are never the same as it takes twenty minutes of hard work turning in the caps – perfect for lovers of extreme sports!

The weather tomorrow should be fine, with another sunny day forecast...
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Domaine  de  La  Vougeraie  -  Rue de  L’Eglise  -  21700  Premeaux-Prissey

Tel : 03.80.62.48.25  -  Fax : 03.80.61.25.44 - www.domainedelavougeraie.com
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