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Friday 3 October 2008

Day Nine

Musigny – grains of caviar

The thermometer read just 7°C (45°F) this morning, and the cold was penetrating on a damp, gray day. But this had no bearing on the pace of work, spurred on by the imperturbable and serene energy of our attentive and smiling winemaker. Pierre was happy to have chosen this window in the weather which has proven perfect for harvesting.

On the Côte de Beaune, Fabrice took his team for the last time to that adorable valley where almost all the wines are ours, the heart of Beaune La Montée Rouge. This half-hectare plot of Beaune blanc is a gem surrounded by reds, producing a nectar of a wine. It was the team’s last harvest for the Domaine before heading off in the afternoon to give a helping hand to Grégory, our viniculturist for the Maison Jean-Claude Boisset. The grapes were cold pressed as they arrived in the winery and then underwent a 13°C (55°F) stabulation in the vat where fermentation will later begin. This is another trial which we hope will help us optimize the starting point of fermentation. Watch this space…

From the Côte de Nuits team, a detachment of nine pickers set to destalking the Musigny grape by grape in a seemingly endless string of beads in the winery. They were all willing workers, and among them some veterans on their third year at the task. But this year, the job was even more difficult as the tightly packed bunches of “hens and chickens,” characteristic of the millerandage in this year’s crop, were hard to separate and every berry must remain intact. This painstaking and dedicated task resulted in eight crates of caviar which tomorrow will go into vat N°31, dedicated to our most precious wine. The sorters are so serious and dedicated that in the winery, work continued at the same rhythm in the afternoon and ten more crates of 15kg were completed. 

At Vougeot, in the shadow of the Château, we harvested the equivalent of a press full; 120 crates of Clos Blanc “N° 2,” from the heart of our golden triangle. Large bunches of Chardonnay quite different from other years, with more millerandage, a lower yield in juice, but still wonderfully golden. The patches of powdery mildew are nothing to worry about and are quickly removed. 

Just before the downpour which miraculously brought the day to a close at teatime, we finished the Gamays of En Bollery started yesterday, which illustrate the differences between cepages. The Pinot Noir grown on the same plot and which surrounds the Gamay has resisted the rot far less well, and after rigorous sorting gave a yield of around 30 hectoliters/hectare, while the more robust Gamay with no millerandage and very little rot nudged 40 hl/ha. The resulting juice was so generous that Pierre decided – for the first time – to “bleed” some of the vats, taking off some of the first-run juice at the bottom of the vessel, thereby concentrating the remainder on the skins. 

In the winery, which increasingly resembles a beehive, everyone was busy with the tasks that the orchestra leader has assigned them. The sorting table’s conveyor belt continued its relentless work to eliminate the bad fruit, but there was also the settling to attend to, the filling of barrels, cleaning the press, measuring the densities and taking the daily samples to the laboratory, taking out the stalks, cleaning the crates, pumping over, and soon we’ll have to think of pigeages, or pushing down the caps. Our two English-speakers left yesterday and the language of Molière has once again taken over from Shakespeare’s tongue.

But not for long, because a few Germanic accents were heard in the cellar where a young woman crowned “the best sommelier in Germany” came to taste the 2006, and who seemed to appreciate the quality of Pierre’s first vintage. 

And then in the silence which only reins here at night, it is with a certain emotion that we noticed the first frisson of fermentation in the Savigny-Lès-Beaune Premier Cru Les Marconnets and Bourgogne Les Crotots. Life follows its immutable course…
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