
LES PELLANDS
Meursault

Vine and soil

Wine-making

Maturing and
bottlingThis plot covers 0.25

hectares and is situated on the
southern plain of Meursault
below the ‘Charme Dessous’.
The terroir is known as ‘Les
Pellands’. The soil is loamy.
The yield is approximately
40 hl/hectare.

We harvest by hand. The grapes
are sorted, left on the stems,
not crushed, and passed
through a pneumatic press.
The cycle is long (2–2½ hours)
at low pressure, followed by
static settling (12 hours).
We add a small amount of
sulphur dioxide.
Fermentation takes place in
barrels, 20% of which are new,
without any stirring.

We rack the wine after 14
months and age it in
tanks for 2 to 3 months.
Bottling takes place
without filtration.
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