[image: image1.jpg]




Thursday 6 September 2007

Fourth day
Sorting the best from the rest…

It is still clement weather for the season, even if we’d prefer it to be slightly less overcast on this gray and fresh morning. But the sunny spells in the afternoon brought a smile to faces.
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We are maintaining our infernal work rate. In the winery, the rock ’n roll rhythm of the  80s music dear to our cellarman Jean-Luc – a some-time sports reporter – lays down a backbeat for the hectic pace of the sorting. Pierre has decided to gather all his available manpower around a single sorting table. That makes a dozen people today, and the team spirit has had an uplifting effect on morale because we seem to be working faster than ever! Our three musketeers (like the originals, there are in fact four…), the engineering student new recruits from the Vendée, are living up to expectations, throwing themselves into their first vendange with enthusiasm and efficiency. Meanwhile, Chantal and Alain from down on the Saône plane are coming the end of their week with us, and will soon go back to normal life.
In Beaune, it’s the end of La Montée Rouge among the reds, but we still have the whites to go. The team then moves onto our two Beaune premier cru appellations, Les Grèves and in the afternoon part of the Clos du Roi, the plot on this côte that so far has been in the best condition, necessitating less sorting. 
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Some 16 miles from there, we are gathering the last few bunches, with wonderful millerandage, of Vougeot Premier Cru Les Cras with its uninterrupted view over the Clos Vougeot, which will be next in line. We’re picking in the upper section of this large plot sheltered by the superb ring formed by the north wall of the Clos. The grapes here also have pronounced millerandage and an impressive potential alcohol close to 13°. The ancient château seems to look on benevolently. But the grapes will not find their way to this former Cistercian winery where the first pages in Clos Vougeot’s history were written. The four huge medieval presses will remain dry, but ever present, eternal sentinels of almost 1,000 years’ history. The spirit of the monks lingers on…

These days we adhere to measurements that may be less divine, but which are a more reliable promise of celestial drinking. This has given us one of the year’s nicest surprises: the excellent potential alcohol of between 12°and 13.3°, a tangible sign of very good maturity. Coupled with nicely ripe tannins, this offers us an ideal combination to achieve a good balance, always our guiding principal and ultimate goal. For the moment we are still in the cold pre-fermentation stage, with 12 full vats out of 31. The fermentation has not yet started, and it will no doubt begin next week. The wooden vats, for the meantime held in an inert environment (oxygen is kept at bay with minimal doses of dry ice), are in suspended animation. But Pierre suspects that the fermentation could take off fast with this sensitive raw material. We’ll see. For the moment, the priority remains the sorting to retain only the quintessence of the vines, the essential lineage for future fine wines! 

This goal prompted our winemaker to try out a prototype sorting table. This vibrating table, used after destalking, has a blower attachment. But after an hour of noisy tinkering, the test was not terribly convincing – not at least for the 2007 vintage. The blower system designed to separate the rotten and dried-up grapes from the healthy ones unfortunately also blew away all the tiny but desirable berries resulting from millerandage. Pity. Nice idea, but still a work in progress…

Lastly, we finished sanding all the barrels today. This year, no need to bring the barrels outside: the work was done in the cellar thanks to a built in vacuum system on the sander that took care of the dust. The barrels look handsome and are ready for filling. The day drew to an end to the sound of the amusing songs of veteran Quebec singer Plume Latraverse. It’s 9.30pm when the winery finally closes its doors.
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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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