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five white and two red, and spread across 20 appellations. Many

of the cuvées amount to no more than a handful of barrels,
a circumstance in which Vincent revels, mentioning that for
him his eight barrels of Puligny Montrachet in a regll.lﬂf
vintage constitutes a large cuvée y is located beside
the River Velle—hence the \vaterlogged approa h track—
meaning that the cellar is unusually humid, reducing the need
to top up the barrels. ;
Vincent's winemaking is relatively simple r being
picked into 261b (12kg) boxes, the white grapes are sorted and
go straight to the p ess without crushin 0 followed by a short
settling in stainless-steel tank before transfer to
fermentation. He is happy for plenty of solids to make it to
barrel. “I like turbidity” he says. “l am a partisan for a high level
of lees” Batonnage is employed between alco and
malolactic fermentation, and a year in barrel is followed by six
months back in tank before bottling. Dogma plays little part in
Vincent’s approach, but he is adamant that the period in tank is
essential for pure, clean flavors and harmony on the palate.
Earlier harvesting than under the previous regimen will also
rich, opulent
not my style.”
m humble

play a part in keeping the house sty
textures are to be a d: “Meursault foie g
The white range is bookended by brilliance

Aligoté, to patrician Corton-Charlemagne. The former comes
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from two viney hin Auxey-Duresses anq dise
itrus character, fresh and perky, with a saline, llr)]ia)s a
snap. on the finish. It is d e, though e Nerg|
with a dry bite that is almost tannic. E/euage i
1 of oak (10% new) and amphorae, an( the wing
cemplar for a style of white Burgundy that s gﬂin? §
greater cognition and approval. The days of Clll‘ﬁng theF
and reaching for the cas s at the mention of Alj Oléﬂreg(ml
The Corton-Charlemagne is a stunning wine, a reg| rivalel.
the Montrachets farther south that garner the lion’s share (:.
attention when the world l)osl4(]]1;\1‘(10nnn_y plaudits ,l:
being handed out. It is an understandable situation, for Ihe
broad sweep of vineyard that wraps around the Hill of Coﬂme]
encompasses great variety, most especially aspect, whicl
swings from due east in Ladoix-Serrigny to due west, and
more, in Pernand-Vergelesses. Holdings are scattered, 100,
as with Pierre Vincents two plots that total h;lll"—a-heclarev
(1.2 acres). One, planted in 1966, lies on the southwestern slope
in Aloxe-Corton; the other, “around the corner” in Pernan-
ergelesses, where in summer it can be 1ram before the
morning sun touches the vines, planted in 1949. As a resuli,
incent harvests the Aloxe plot five days ahead of the
northwest-facing thin strip of vineyard in Pernand. Each is
vinified separately and only assembled into the final blend after

0

to “marry” during the six months in vat. The
result is a of ;_:r;w-'.'nul |1:|r|3mn_\'. v!r-gmwo and poise-

an aristocratic \\in«nﬂfull.\ deserving of its !.,’T:’l.ll(l cru status.
Its pnlisluwl pearl of ﬂm‘ur ‘vhnllc-ngt's the vinous lexicon,
Jefyingattempts to corral it with mere words.

.l’w'!\\(-n'n these poles of excellence comes a dozen other
whites, some of which are made from vines now approaching
{heir centenary, such as the Meursault Les Grands Charrons,
planted in 1929, the Meursault Premier Cru Les Charmes,
planted in 1936, and the Puligny-Montrachet Premier Cru
Les Referts, a relative youngster from 1949. Speaking of this
old-vine heritage, Vincent says, “They are my power but also
my responsibility [..]. We need to understand the old vines [..].
Preserving them is the challenge of my life.” He replants vines
as needed, around 1-2% annually, and despite the challenge,
he is under no illusion about the great fortune of having such
\_"In'rul'lr vineyards to work with. As to the wines, the Grands
u‘-"r""-j is smooth and succulent, the Charmes is weightier
pul carries it lightly, and the Referts is poised and elegant.
There is great energy in all of them, but this is harmonious,
finessed energy—there isn't a hair out of place.

Where e s the hallmark of Vincent’s white wines,

Y @ more vigorous flavor profile—a firmer
were. Heisaloverofwhole-bunch fermentation,
ange of 30-70%. “I always use some whole
bring ﬂ'_“l(l"r':'f:‘ ‘.l 3).“.l'\. (l"(‘i(l(.' at the sorting table [..]. They
reshness op (he .)!:ll'(llt-dml d.rn-(l ﬂo\\'vrs., as wellidolreaies
hyer thep, lllil]p}‘:u.;“’. : |l' hk(: ’Io [)la_\' with whole'bunches. I
YaUis filled altepns (A SO This means the stainless-steel
Dapes - ernately with whole bunches and destemmed
olape after which fiste 3 p 0
fornf('\\"]ll of mac emperature is held t54-57 F (12-14C)
or f(‘rml‘lliﬂli()n :a( ;‘ml."’" before itisallowed torise natura{ly
20 C). He relies g though he never lets it exc?ed 8% 1y
Slparin! s Principally on remontage for extraction, with
Fevagess 5 slp '9eage, perhaps three in three weeks. Thereafter,
de Mey & a'ndar d 228-liter piéces from (Chassin, Tonnellerie
5 p::}ili?‘_tlzomieu, with a modest proportion of
. € resylt; i
;""fme m&‘::':‘}ir:\mes display an 'abu dance of ripe fruit,
Duf“SE Munning thrsonﬁemratefi, with a 'lovely waft of sweet
€sSes Log Closeauug them lllfe a family DNA. The Auxey-
B Shot’th;‘mad-e with 40% \fvhole l?unches from
ugh with gentle spice, while the Volnay
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rels, only 10% new, which he fills wit_h
etween alcoholic and malolactic fermentations.
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domaine, having been founded in 2000, it quickly establ
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