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Thursday 2 October 2008

Day Eight

A “flower” day, blessed by the gods

This “flower” day in the lunar calendar began under a leaden sky. But as we all know, Burgundy is a land blessed by the gods, and the rain we were expecting was soon blown away by Zephyr. Harvesting on both côtes continued with gusto. Tomorrow afternoon, the Côte de Beaune will be finished, leaving the Gevrey-Chambertin area and part of the Clos Blanc. 

On the Côte de Beaune, the day was dedicated to Beaune La Montée Rouge, starting with the reds. This plot grows on a very steep slope that our courageous harvesters climbed up and down all day. The Pinot Noir grapes were rigorously sorted to eliminate those berries damaged by gray rot. We were expecting it, however, as the soil here is wetter than elsewhere and the grapes have suffered from the tricky weather we’ve had this year.

At the end of the afternoon, the team attacked the whites of La Montée Rouge. The Chardonnay is better located than the Pinot and the grapes were in very good condition. We salute our valiant vendangeurs’ hard work as they filled 140 crates, each holding 20kg of grapes.

On the Côte de Nuits, the morning was spent on the Clos Blanc where the rows nearer the wall offered some fine fruit. On this part of Clos Blanc, there are also a few bunches of Pinot Gris which contribute to the special and unique character of this great wine. The cool weather and a spot of sunshine have kept the grapes healthy to the satisfaction of the harvesters.

To avoid monotony and more importantly because maturity has been reached, the beginning of the afternoon was spent on the Gamay vines in the En Bollery area, in a plot known as Les Terres d’en Face. The grapes were fat and fine, and will enjoy the same vinification and ageing process as our Pinot Noirs – a practice virtually unheard of in Burgundy.
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At the end of the afternoon – 5pm to be precise – the sun’s beams fell on our precious Musigny and it was time to harvest its rare fruit. Ten pickers were dedicated to the task and gathered ten crates – or 200kg – under the watchful eye of Thierry, our head of cultivation. Rare as they will be this year, the bunches all have good millerandage, and the first sorting will take place tomorrow morning, by hand, in keeping with tradition.

We are now up to cruising speed in the winery, and the team has everything in control. Life is organized around the press and follows Pierre’s timetable. The Chardonnays are resting outside under cover overnight and will be pressed tomorrow morning, thus avoiding any rupture in the cold chain. The team does three pressings each day: one at 7.30am, another at 2pm and the last at 7pm.

In the cool peace of the cellar, six pièces of Clos Blanc, put in the barrel just two days ago, are resting sleepily, awaiting the first alcoholic fermentation, their bung holes open.

It’s 11pm. Shhh – everyone’s asleep!
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