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Tuesday 30 September 2008

Day Six

C’est magnifique!

With the arrival of autumn, the vines take on their most attractive colors. Purplish red with a touch of orange here and there, bright yellow among the increasingly scarce green on the leaves make for an enchanting vineyard landscape. Pleasures for the eyes are all around, in the vines and in the winery. This morning the sweet atmosphere was particularly palpable. The cloud cover which crept over had a part to play in this. The sun is blocked out and the wind has died down. One can feel the dampness building, like a final breath between two seasons.

The same is true in the winery. Our sorters watched the last of the white grapes for the Côte de Beaune Les Pierres Blanches arrive, the bunches deep gold, the berries nicely ripe. Minimal sorting and then straight to the press. The pressing took two hours, and the first batch was done in the afternoon, the last at 9pm. Then the juice was left to sit quietly in a stainless vat for settling.

In the meantime, Pierre suggested a visit round the vineyard to Gill and Bérénice, our two English-speakers responsible for helping him with his languages. In exchange, they have the privilege of accompanying him on his rounds. This morning, he inspected our vines in Corton Charlemagne to determine the date for harvesting. To do this, he tastes and examines the bunches. It’s simple; you just have to hold the berries up to the sun, and if you can see the pips through the translucent flesh, the grape is ripe. Simple, maybe, but the vines require year-round care and they seem to thrive particularly well on our organic culture practices.
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On the Côte de Nuits, the day was dedicated to the premier crus. The harvesters arrived on the dot of 8am at the large steep plot of Nuits-Saint-Georges Premier Cru Les Damodes, near Vosne-Romanée. By 11am, all the grapes had been gathered and our happy team moved on to the other premier cru to the south, in the spot known as Les Corvées Pagets situated in the commune of Prémeaux, not far from the Domaine.

In the winery, things were pumping. The Red Hot Chili Peppers provided a pulsing backbeat over the noise of the sorting table, as if echoing Pierre’s calls for the sorters to stay vigilant to the task before them.

Noon means the welcome arrival of the lunch break. Odile, who usually works at the Domaine in the vines, is on detachment to the catering department. She sets the table, acts as waitress, and generally looks after the workforce. Afterwards, she goes back to her post in the winery.

The grapes continued arriving and at the end of the afternoon came a welcome surprise. The grapes for the Vougeot Premier Cru Les Cras had 90% millerandage and needed very little sorting. C’est magnifique! The quality is so good that Pierre decided to vinify 30% in whole bunches. The wine should thus gain in depth and power, but before knowing the result, we’ll have to wait several months.

For a final word, let’s go down to the cellar. There, the barrels are waiting, ready to welcome their precious contents before the long and careful ageing.
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