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Saturday 8 September 2007

Fermentation begins

The Funeral March would have been the ideal accompaniment to the glum atmosphere this morning after yesterday’s Rugby World Cup defeat for France. Fred and Jean-Luc were devastated. But the joyful effervescence in the vats is contagious and today, the first fermentations began. Despite still very low temperatures of some 13°C (55°F) in the vats, it seems that the already-active yeasts are very resistant to the cold. Perhaps this is a trend for this year’s yeasts.  We can hear gentle murmurings from the Savigny-Lès-Beaune Les Marconnets and Les Bollery pinots, and the characteristic smell is in the air, confirmed by the drop in densities. The caps are forming and are very hard – unsurprising, given the thick skins of the almost-whole berries which are just starting to give out their still pale-colored juice. 
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The weather was fine on the Côte this morning and the mercury nudging 13°C (55°F). The afternoon was positively summery with 24°C (75°F), bright sunshine and strong wind. After the horrible cold and wet summer, we never dreamt of such glorious weather. The fine day gave an extra touch of soul to the grapes, particularly the whites. What better to provide a little extra maturity and dry out the patches of rot? But it is still summer after all, even if we have a tendency to forget the recent weeks.

In the early morning, the pickers set to harvesting the Clos Blanc de Vougeot, with the youngest section of this most cherished plot, La Plante, now into its seventh year. Eighty-eight crates of beautiful grapes – with the more greener bunches discarded – arrived in the winery. This is the equivalent of five pièces, or local Burgundian barrels, towards the forty we expect in total from this precious vine. 

The grapes were given just one bar of pressure and the last pressings were separated off and will be left to settle on their own. Much later on, during the maturation process, they will also be fined apart from the rest. The first juices were very encouraging with fine acidity – a good indicator of future minerality – and good balance. Samples taken in the Corton-Charlemagne today are already showing good potential alcohol of some 12° but despite this maturity in sugar content terms, we mustn’t forget a lack of physiological maturity, even if in three days, the grapes have clearly taken on a golden color. We must wait until they are truly magnificent and have turned to gold to make this exceptional wine. Pierre wants to hold off picking the whites for as long as possible – a week at least – and not pick them until right at the end.

The vendangeurs were divided into two teams, and continued their work on the Gevrey-Chambertin in the little “ends”, harvested one after the other, which together make the Gevrey-Chambertin cuvée: “La Route du Tram”, Les Murots, “La Vigne de Brochon” and the last of the part of the La Justice plot that lies on earth as opposed to stony ground. Then it was back to Nuits-Saint-Georges to finish Les Corvées Pagets. On the Côte de Beaune, the team went to offer a helping hand to our sister maisons of Jaffelin and Jean-Claude Boisset.
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The grapes on the sorting table looked beautiful with some touches of white among the red. The old folk would plant a few chardonnay vines in their rows of red, as well as some pinot gris and pinot beurrot to give roundness to their wines. We find these fruits – very different to Burgundian chardonnay and with a slight brown color – in the Le Clos Blanc as well as in the Gevrey, tucked in among the old vines of 40 years or more. The jolly, smiling Patricia, Pierre’s other half, has joined our group of patient, dedicated sorters. 
This evening, we finished early to share a drink, and talk rugby and vendanges – two very hot topics. Tomorrow is Sunday, and a day of rest for all but a small team in the winery…
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