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Wednesday 1 October 
Day Seven

Grand Crus
The gray skies cast a faint veil of sadness over the Côte as the cold weather settles in with a daily 12°C and a stiff northeasterly wind. But luckily, we were spared the rain for this day spent almost exclusively on the grand crus, a “root” day in the lunar calendar. A potent symbol for the expression of terroir. Spirits were high today at the prospect of bringing in the grand crus before the wet weather.

On the Côte de Beaune, the morning was dedicated to the divine round hill of Corton. Corton-Charlemagne, this great among great white wines, promises a sumptuous harvest on the flanks of this long steep vine, with its southern exposure where the invasive amaranthe has tested the patience of the vine growers all summer. The hard labor of the bearers was rewarded because the grapes are lovely golden color with good concentration. One can already taste a good balance between sweetness and acidity, that tension which allows long ageing. On the eastern slopes, the pickers have been busy on the Corton Clos du Roi where the harvest is split into two parts. At the top of the plot, the bunches have a lot of millerandage, or so-called “hens and chickens,” whereas lower down, the bunches are a more regular size, illustrating the difference in flowering on a single plot. The day’s picking continued with the Beaune Premier Cru Clos du Roy and the Beaune Premier Cru Les Grèves. 
On the Côte de Nuits, the precious vines of the Bonnes Mares and the Charmes-Chambertin Les Mazoyères were harvested this morning. Every single bunch has millerandage, the first time our winemaker has ever seen 100% of the crop exhibit this. The quality is sublime and the most careful vinification should bring this out. Very little sorting required (less than 10%), and an incredible degree of potential alcohol of at least 13% on the mustimeter. Then we finished the Vougeot le Premier Cru Les Cras, our “solar” vine, which also has magnificent bunches, once again with the desirable millerandage. But there is a price to pay for this dizzyingly fabulous quality, which is the low yield that has been observed on plot after plot. Although we anticipated a drop, no one thought we’d lose up to half the usual quantity of the reds. The number of crates coming in is high, but the volume after de-stalking falls dramatically due to the minuscule size of the grapes with millerandage. Of these two sublime vineyards, the harvest at the Charmes wins by a nose. 
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For the winery, it was a big day requiring intense concentration because the master winemaker called for redoubled attention for these grand crus, which he has decided to partially vinify in whole bunches (30% for les Cras). In fact, the de-stalking process has not managed to remove all those precious little berries from the stalks, so he assigned someone to recover them by hand. Finding it hard to believe the low yield, he checked the reject bins himself thinking the sorters were perhaps being over zealous, but it was not the case. Fermentation within an uncrushed berry, known as intracellular, will help to bring softness over time. The sugars will ferment very gradually and will cause the grapes to burst at the end of fermentation. This brings gains in depth and aroma with the fruity amylic notes that are found Beaujolais made in this way (called in that region semi-carbonic fermentation). The stalks will play a beneficial role in the vat providing drainage and aeration.

Alongside, in the small stainless vats, the settling of the Côte de Beaune blanc is going on. One night is enough to clarify the must, as confirmed by the lab results on cloudiness and nitrogen. Another technical innovation this year is the portable pH-meter which allows measurement of the acidity in the juice from the press in real time. This means we can judge with precision when to separate the end of the pressing to be left to settle apart, then made into wine separately before being used in assemblage at the end of ageing. 

The winery doors closed tonight at 11.30pm. The night’s rest will be short.
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